EDUC ATION ONE ENTRÉE AT A TIME

BUSINESS MEETING
& LUNCH MENU

R E S T A U R A N T A N D B A N Q U E T FA C I L I T Y

Lewiston Regional Technical Center (LRTC)
Culinary Arts Program

Thank you for considering The Green Ladle for your function. We will
take every opportunity to make your special function a successful one. Our
two instructors have over 45 years experience combined. Our function hall
can seat up to 200 guests and our conference rooms up to 35 guests each. Our
conference rooms can be combined to seat 70 guests. The entire building is
wireless and LCD projectors are available.
We use only the freshest ingredients and all foods are prepared by students
of the Lewiston Regional Technical Center Culinary Arts Program. The stu
dents come from six area high schools which include Lisbon, Edward Little,
Oak Hill, Poland, Leavitt and Lewiston high schools. Many of our students
go on to two or four year culinary colleges such as Johnson and Wales, the
Culinary Institute of America, Southern Maine Community College, and the
New England Culinary Institute.
CHEF DAN CARON is an award winning chef and was also named Maine
Chef of the Year 2004 by the American Culinary Federation. He was also
awarded Maine Food Service Director of the Year in 1997 by Maine Healthcare
as well as Maine Technical Teacher of the Year 2005. Chef Caron also won
UNUM Top 10 Teachers of the Year in 2006 as well as being nominated Maine
Teacher of the Year in 2006. He has worked in many fine dining restaurants
and banquet facilities throughout the state. REBECCA LEVESQUE, Pastry
Chef, is a graduate of the Culinary Institute of America with a degree in
the art of Pastry and Baking; she currently operates her own wedding
cake business during the summer months. PAT SARRAZIN, is our catering
coordinator who works with the students on hospitality skills and managing
front-end operations.

LUNCH
PH. 207.777.3199

beverage and dessert
included for all lunch options

chef’s choice

lunch from italy

$14.50

$15.75

per person

per person

Enjoy a delicious lunch prepared with seasonal foods
Choose two

meat and vegetable lasagna
chicken alfredo
with baby spinach or broccoli

chicken parmesan

create your own stir-fry

chicken piccata

$16.25

steak italiano

per person
Add $2.00 on non-school days

Cooked to order from the following options:

Choose one

baked ziti

		with tomato sauce

		vegetable primavera
		tri-color tortellini alfredo

beef tips

carrots

shrimp

soba noodles

tofu

brown rice

		tossed salad

chicken

lo mein noodles

		with fresh baked croutons

onions

general tso’s sauce

		
Choice of two dressings

peppers

teriyaki

pea pods

soy sauce
with ginger

broccoli

Choose one

Choose one

caesar salad

bread sticks

		with marinara sauce

		stuffed italian bread
		bread knots
		with dipping oils

Choose one

tiramisu
cream filled cannolis
mini pastries

Denotes new menu items
REVISED 3. 24.19

PRICES ARE SUBJECT TO CHANGE. Prices do not include 20% service charge.

LUNCH
— continued —

Choice of two soups, three sandwiches,
and three sides

create-your-own lunch

dessert

$15.00

Assorted mini pastries

per person

soups

sandwiches

haddock chowder

caesar chicken wrap

chicken cordon bleu soup

ham or turkey club wrap

turkey stew

fish fillet wrap

seafood chowder
add $1.25

roast chicken, brie, and
apple wrap

with cheddar and pepperjack cheeses,
red onion, lettuce, tomato, and
chipotle mayonnaise

cream of mushroom soup

roast beef and cheddar

greek wrap

on ciabatta

feta cheese, roasted red and green
peppers, red onions, Greek olives,
lettuce, onion, and cucumber on
a spinach wrap

beef chili
blackened chicken chili
grilled beef

ruebensandwich
haddock sandwich
on a bulky roll

vegetable soup

create-your-own burger

minestrone soup

pepper steak qrap or sub

corn chowder

pesto chicken wrap

with roasted red pepper

cream of broccoli soup
cheeseburger soup

pulled pork wrap
mexican wrap

chipotle beef cheddar
sandwich
fresh roast beef and bacon

asian wrap
Thai chicken, shredded carrots, snow
peas, chow mein noodles, lettuce,
tomato, and sesame dressing

farmer’s wrap
roasted turkey, cornbread stuffing,
cranberry sauce, and mayonnaise

bean and kale soup

rice and black beans, roasted corn,
onions, peppers, and guacamole

assorted meat, cheese,
and breads platter

tomato bisque

turkey and avocado wrap

add $1.25

with onions, lettuce, and tomato

sides
bliss potato salad

creamy broccoli salad

tossed salad with dressing

deviled eggs

mediterranean pasta

steak fries

with fresh fruit, candied walnuts, feta
cheese, shaved carrots, and raspberry
balsamic vinagrette

caesar salad

antipasta salad

tortellini pesto salad

coleslaw

fresh cut onion rings

stir fry vegetables

greek salad

Denotes new menu items
REVISED 3. 24.19

mixed baby greens salad

PRICES ARE SUBJECT TO CHANGE. Prices do not include 20% service charge.

BUSINESS MEETING PACKAGE
PH. 207.777.3199

$19.25
per person

greetings
served with chilled assorted juices,
fresh brewed coffee (regular and decaffeinated),
and assorted teas

Choice of either fruit salad or yogurt bar included with the items below

fresh donuts
bagels with cream cheese
breakfast pastries
scones, muffins, quick breads,
cinnamon rolls, and assorted danish

hard boiled eggs

lunch
Choose from any lunch menu item

Denotes new menu items
REVISED 3. 24.19

PRICES ARE SUBJECT TO CHANGE. Prices do not include 20% service charge.

OTHER SERVICES AND INFORMATION
$100.00 non-refundable deposit is required to hold a date.
Full payment is due 7 days prior to any private function.
Payment is due on the day of any business function.
An 18% service charge is added.
Monday–Thursday events require a minimum of 50 guests.
Friday and Saturday events require a minimum of 80 guests.
We are closed on Sundays.
Conference rooms are $50.00 for a half-day and $100 for a full day.
Banquet hall rental fee is $200 for four (4) hours or more.
NO outside food allowed in building.
NO alcohol served on school premises.
NO smoking on school premises.

room decorating
No tape, tacks, nails of any kind on walls or chairs.
No confetti.

CATERING EQUIPMENT RENTAL
$100.00 deposit—Refunded upon return of unit(s) to The Green
Ladle in good condition
C AMBROS Used to carry hot foods to events. Keeps food hot for up
to 5 hours when kept closed. Cambros are not meant for serving, so
please remove food trays from cambros shortly before serving time.
$25.00 charge per unit

CHAFERS (chafing dishes) Silver-colored serving trays with lids.
$15.00 charge per unit

STERNOS Portable heat sources for use under chafing dishes to
keep food warm.
Available for purchase upon request.

Denotes new menu items
REVISED 3. 24.19

PRICES ARE SUBJECT TO CHANGE. Prices do not include 20% service charge.

