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MEETING PLANNER
PACKAGE

$ 6 9  P E R  P E R S O N

CONTINENTAL BREAKFAST

MID-MORNING REFRESH

LUNCHEON BUFFET

AFTERNOON BREAK

A l l  P r i c e s  a r e  s u b j e c t  t o  a  2 5 %  t a x a b l e  s e r v i c e  c h a r g e ,  a n d  8 %  M a i n e
S t a t e  T a x .  A l l  p r i c e s  a n d  i t e m s  a r e  s u b j e c t  t o  a v a i l a b i l i t y .  

Full Coffee and Tea Service
New England Coffee Signature Blend 

Regular | Decaf | Assorted Bigelow Teas
House Made Breakfast Breads | Muffins | Fresh Juices

Full Coffee and Tea Service
Coca Cola Soft Drinks | Assorted Sparkling and Still Waters

Chef’s Assortment of Artisanal Sandwiches | Soup du Jour |
Harvest Greens Salad | Kettle Cooked Potato Chips | 

House-Made Seasonal Dessert

Full Coffee and Tea Service
Coca Cola Soft Drinks | Assorted Sparkling and Still Waters

Freshly Baked Cookies
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LATE BREAKFAST

BREAKFAST AND BRUNCH ENHANCEMENTS

A l l  P r i c e s  a r e  s u b j e c t  t o  a  2 5 %  t a x a b l e  s e r v i c e  c h a r g e ,  a n d  8 %  M a i n e
S t a t e  T a x .  A l l  p r i c e s  a n d  i t e m s  a r e  s u b j e c t  t o  a v a i l a b i l i t y .  

BREAKFAST AND BRUNCH

$28 per person
Scrambled Eggs | Seasonal Frittata | Spiced Home Fries | Choice of
Bacon or Sausage | Choice of Cinnamon French Toast or Blueberry

Buttermilk Pancakes | Breads and Muffins | Sliced Fresh Fruit |
Full Coffee and Tea Service 

HARRASEEKET BRUNCH
$35 per person

House-Made Blueberry Muffins | Mixed Berry Parfaits | Pesto
Chicken Caprese Wraps | Seasonal Vegetable Frittata | 

Roasted Red Bliss Potatoes | Panzanella Salad | 
Full Coffee and Tea Service

Assorted Breakfast Breads and Pastries         $7 per person

Hot Oatmeal with Assorted Toppings             $5 per person

Bagels | Assorted Cream Cheeses                    $5 per person

Smoked Salmon Gravlax Display                     $8 per person

Freshly Baked Cinnamon Rolls                        $5 per person

House-Made Muffins                                       $4 per person

Sliced Fresh Fruit                                            $4 per person
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HARRASEEKET LUNCHEON

A l l  P r i c e s  a r e  s u b j e c t  t o  a  2 5 %  t a x a b l e  s e r v i c e  c h a r g e ,  a n d  8 %  M a i n e
S t a t e  T a x .  A l l  p r i c e s  a n d  i t e m s  a r e  s u b j e c t  t o  a v a i l a b i l i t y .  

LUNCH BUFFETS

REAL MAINE LUNCHEON

$40 per person
Harvest Greens Salad

Chicken Forestiere 
Roasted Chicken Thighs | Wild Mushroom Pan Sauce

Herb Crusted Haddock 
Citrus Beurre Blanc | Toasted Breadcrumbs

Marinated Pork Loin 
Chili-Hoisin Glaze

Roasted Market Vegetables
Red Bliss Potatoes

Assorted Breads or Rolls
Choice of Maine Blueberry Pie or Flourless Chocolate Torte

Coca Cola Soft Drinks | Full Coffee and Tea Service

$52 per person
New England Clam Chowder

Harvest Greens Salad
Maine Lobster Roll

Herb Marinated Grilled Chicken
Seasonal Vegetable Wraps

Potato Chips
Maine Blueberry Pie or Flourless Chocolate Torte

Coca Cola Soft Drinks | Full Coffee and Tea Service
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ARTISANAL SANDWICH LUNCHEON

A l l  P r i c e s  a r e  s u b j e c t  t o  a  2 5 %  t a x a b l e  s e r v i c e  c h a r g e ,  a n d  8 %  M a i n e
S t a t e  T a x .  A l l  p r i c e s  a n d  i t e m s  a r e  s u b j e c t  t o  a v a i l a b i l i t y .  

LUNCH BUFFETS

PREMIER LUNCHEON

$32 PER PERSON
Chef’s Soup du Jour

Harvest Greens Salad
Chef’s Selection of Artisanal Sandwiches

Kettle Cooked Potato Chips
Seasonal Berry Shortcake

Buttermilk Biscuits | Vanilla Chantilly
Coca Cola Soft Drinks | Full Coffee and Tea Service

$46 per person
Miniature Avocado Toast

  Pickled Onion | Micro Greens
Lobster Profiteroles

Caprese Salad 
Fresh Basil | Roasted Shallot Vinaigrette

Pan Roasted Salmon 
Ginger-Miso Vinaigrette
Grilled Teriyaki Chicken 

Pineapple Salsa
Mediterranean Style Rice

Shaved Vegetable Slaw
Raspberry Cheesecake

Chocolate Covered Strawberries
Coca Cola Soft Drinks | Full Coffee and Tea Service
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HARRASEEKET BARBEQUE LUNCHEON

A l l  P r i c e s  a r e  s u b j e c t  t o  a  2 5 %  t a x a b l e  s e r v i c e  c h a r g e ,  a n d  8 %  M a i n e
S t a t e  T a x .  A l l  p r i c e s  a n d  i t e m s  a r e  s u b j e c t  t o  a v a i l a b i l i t y .  

LUNCH BUFFETS

CLASSIC COMFORT FOOD LUNCHEON

$44 per Person
Harvest Greens Salad

Barbeque Short Rib Sandwich with Cole Slaw
Ancho Chili Rubbed Baby Back Ribs with Maple Chipotle Glaze

Smoked Pork Belly Banh Mi with Pickled Vegetables
House-Made Baked Beans

Jalapeno Cornbread
Corn on the Cob

Red Bliss Potato Salad
Cole Slaw

Peach Cobbler with House - Made Vanilla Ice Cream
Coca Cola Soft Drinks | Full Coffee and Tea Service

$38 Per Person
Caesar Salad

Chicken Pot Pie
Herb Crusted Haddock

Aged Cheddar and Gouda Macaroni and Cheese
Roasted Red Bliss Potatoes

Chef’s Selection of Market Vegetables
Assorted Breads or Dinner Rolls 

Mixed Berry Crisp with House-Made Vanilla Ice Cream
Coca Cola Soft Drinks | Full Coffee and Tea Service
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A l l  P r i c e s  a r e  s u b j e c t  t o  a  2 5 %  t a x a b l e  s e r v i c e  c h a r g e ,  a n d  8 %  M a i n e
S t a t e  T a x .  A l l  p r i c e s  a n d  i t e m s  a r e  s u b j e c t  t o  a v a i l a b i l i t y .  

 BREAKS

AFTERNOON BREAK OPTIONS
$20 Per Person

Choose 2
Assorted Cookies 

Sliced Fruit Display 
Cheese and Cracker Display 

Assorted Tea Sandwiches
Marinated Caprese Skewers 

Kettle Chips and Dip 
Granola Bars

MORNING BREAK OPTIONS
$20 per Person

Choose 2
Blueberry Muffins 

Bagels and Assorted Cream Cheeses 
Cinnamon Rolls 

Granola Bars
Fresh Fruit Display 

Mixed Berry Parfaits 
Assorted Breakfast Breads 

Individual Frittatas
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 Full Coffee and Tea Service Included

 Full Coffee and Tea Service Included


