ON SHORE ROAD BETWEEN YORK & OGUNQUIT, MAINE - TEL 207-361-1000 - WWW.CLIFFHOUSEMAINE.COM - Call 361-1000 for dinner reservations

You are Always Welcome Here.

e Cli  House Dining Room & Banquet Service has earned a regional reputation for innovative cuisine, outstanding service
and spectacular ocean views.

Whether your group is small and orders from our extensive public dining menu, our selective group o erings or is large and
prefers a private setting, they will enjoy the high caliber of our cuisine and service. Our chef will be happy to accommodate
requests for gourmet, international, special nutrition or allergy requirement menus.

Additional service charges will be applied to service events that do not meet minimum requirements
Our guarantee policy requires that your menu selection be received four weeks prior to the event. A guaranteed count is due 72

business hours prior to the event. All charges will be based on the nal guaranteed guest count or the actual number of guests
served, whichever is greater.

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.

salesoffice@cliffrousemaine.com | Tel 207-361-1000 | Fax207-361-2820 | www.cliffhousemaine.com
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BREAKFAST MENUS

Served Breakfasts

Include breakfast breads, orange juice and Cli  House Blend co ee or hot tea.

COASTAL SCRAMBLE $16
Sliced seasonal fruit, two scrambled eggs, breakfast potatoes with onions and parsley, Applewood smoked bacon

MAINE GRIDDLE $17
Challah French toast with butter and warm syrup, Applewood smoked bacon

EGGS BENEDICT $17
Poached eggs, Canadian bacon, toasted English mu n, hollandaise, breakfast potatoes with onions and parsley

CLIFF HOUSE BREAKFAST QUESADILLA $16
Scrambled eggs, Cheddar jack cheese, Applewood smoked bacon, home fries, fresh pico de gallo

ITALIAN VEGETABLE FRITTATA $16
Spinach, onion, fresh mozzarella cheese, tomato, basil

MAINE WILD BLUEBERRY PANCAKES $17
Flu y pancakes with butter and warm syrup, Applewood smoked bacon

Continental Breakfasts

Priced per person. Up to 90 minute service. Beverages priced separately.

CLIFF HOUSE CONTINENTAL $16
Sliced seasonal fruit and berries, assorted mu ns and breads, fruit yogurts, granola with milk,
toasting bagels with butter and cream cheese

BAGEL & SMOKED SALMON BAR $18
House bagel selection, smoked salmon, cream cheese, onions, capers, hard cooked eggs, sliced seasonal fruit and berries

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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Breakfasts Buffets

Priced per person. Minimum of 25 guests. Up to 90 minute service.

THE MAINE EVENT $19
Sliced seasonal fruit and berries, scrambled eggs, breakfast potatoes with onions and parsley,
Applewood smoked bacon, sausage, French toast with butter and warm syrup, assorted cold cereals with milk,
fruit yogurt, breakfast breads, bottled juices and water

THE CLIFF TOP $23
Sliced seasonal fruit and berries, cheese blintz and berry compote, wild Maine blueberry pancakes with butter and warm syrup,
Applewood smoked bacon, sausage, breakfast potatoes with onion and parsley, hot oatmeal with brown sugar and raisins,
breakfast breads, assorted cold cereals with milk, bottled juices and water

EUROPEAN BREAKFAST $25
Assorted baguettes, yogurt, fruit, mini croissants, capocollo ham and hard cooked eggs, assorted cheeses,

roasted peppers, sliced tomatoes, roasted potatoes, scrambled eggs, Applewood smoked bacon, sausage

OMELETTE STATION $10
Added to any bu et. Chef fee of $75 for each chef (one per 50 guests).

Made-to-order omelets with a variety of Ilings

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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Refreshments

Group Breaks

Priced per person. Minimum of 25 guests.

HALF-DAY BEVERAGE BREAK $12 (UP TO 5 HOURS)
FULL-DAY BEVERAGE BREAK $17
Regular and deca einated co ee, tea, assorted sodas, bottled juice and water

SELF-SERVICE ESPRESSO MACHINE $2.75/PER CUP

HEALTH BREAK $12
Sliced seasonal fruit and berries, fresh vegetable crudités with dip, granola bars, assortment of Vitamin Water

COOKIE JAR $12
Assortment of house-made cookies, fudge brownies, dessert bars, ice cold white and chocolate milk

ICE CREAM SUNDAE BAR $12
For groups of fewer than 25 people, add $3.50 per person. 20 minute service.

Vanilla and chocolate ice cream, hot fudge, blueberry and strawberry sauces, cookie crumbles,
M&Ms, whipped cream, bottled water

BALLPARK $12
Warm soft pretzels with mustard, potato chips and dip, tortilla chips with fresh salsa, popcorn, Maine-made root beer

Energy Break priced on consumption:
Gatorade $4, Monster Energy $6, Red Bull $6, Vitamin Water $4, Powerbars $4, candy bars $3

BARISTA FOR AN HOUR $12

Espresso, hot and iced co ee, avored syrups (caramel, cinnamon, hazelnut, vanilla, creme de menthe, Hersheys),
whipped cream, cinnamon and cocoa, vanilla almond biscotti, house-made co ee cake

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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Refreshments

A La Carte Break Items

Priced per dozen.
ASSORTED HOUSE-MADE COOKIES $25

FUDGE BROWNIES AND DESSERT BARS $25
DANISH $26
MUFFINS $26

CROISSANTS $26
ASSORTED BAGELS WITH CREAM CHEESE $28
BOWL OF WHOLE FRESH FRUIT $30
GRANOLA BARS $26
ASSORTED CANDY BARS $36
ASSORTED INDIVIDUAL SNACK BAGS $36

Beverages

DRINKS $28 PER GALLON
Cli House custom blend regular or deca einated co ee, Medley of hot teas, hot chocolate

NON-ALCOHOLIC PUNCH $65
Serves 35 guests per bowl.
Lemonade, hot spiced cider, fruit punch, sparkling cider or raspberry punch
TRADITIONAL PUNCH BOWLS (21 AND OVER ONLY) $110
Serves 35 guests per bowl.
Chambord and raspberry sherbet champagne punch, sparkling peach Prosecco mimosa or Tropical Island rum punch

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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LUNCHEON MENUS

Three Course Served Hot Luncheons

Include selections of  rst course, entrée and dessert. Entrées served with appropriate accompaniments.

FIRST COURSE

Choose one of the following:

Today’s house-made soup; Cli  House clam chowder; fruit cup; Caesar salad; Cli House salad: baby greens,
blue cheese, spice walnuts and blueberry vinaigrette; Cli  House gazpacho with Maine shrimp

ENTREES

Choose one of the following:

CREAMY RISOTTO $23
Asparagus tips, baby vegetables, white tru e essence, balsamic glaze

PINEAPPLE GLAZED STATLER CHICKEN BREAST $24
Coconut basmati rice, corn relish

ROASTED SALMON $25
Fresh local spinach, marinated tomatoes, ginger-soy glaze, lemon grass butter

HADDOCK ROULADE $25
Crab- lled haddock, citrus Israeli couscous, tangerine vanilla sauce

HOISIN ORANGE BARBECUED PORK LOIN $27
Whipped potatoes, tamarind demi

GRILLED HIBACHI FLANK STEAK $26
Roasted potatoes, asparagus, shiitake mushroom sauce

CHICKEN PROVENCAL $25
Artichoke hearts, kalamata olives, tomatoes, herbs, garlic, Asiago cheese

DESSERTS

Choose one of the following:

Cinnamon apple pie, house-made blueberry pie, lemon mascarpone cake,
New York cheesecake, Boston cream pie, fresh fruit

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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LUNCHEON MENUS

Two Course Served Salad & Sandwich Luncheons

Includes salad or sandwich selection and dessert. Salads served with rolls and butter and sandwiches served with potato chips.

ITALIAN DELICATESSEN SANDWICH $18
Italian cold cuts, Provolone cheese, lettuce, tomato, toasted bulky roll

ROASTED VEGETABLE WRAP $18
Portobello mushrooms, roasted sweet pepper and zucchini, red onion, asparagus, herbed goat cheese
(Vegan pita available with hummus in place of goat cheese)

BABY SHRIMP SAFFRON ATOLI $20
Baby shrimp, butter lettuce, buttery croissant

CURRY CHICKEN SALAD WRAP $19
Diced chicken, grapes, apple, walnuts, madras curry aioli

TURKEY CIABATTA $18
Roast turkey, cranberry aioli, Applewood smoked bacon, vine-ripened tomatoes, baby greens

ROAST BEEF GORGONZOLA WRAP $19
Roast beef, lime horseradish aioli, caramelized onions, vine-ripened tomatoes

LOBSTER SALAD ROLL $23
Maine lobster meat, herbed aioli, fresh roll

CHILLED POACHED SALMON $20
Salmon llet, dilled yogurt, baby spinach, pickled cucumber and green goddess dressing

TUNA NICOISSE SALAD $20
Chunk tuna, kalamata olives, green beans, tomatoes, eggs, gathered greens, lemon vinaigrette

DESSERTS

Choose one of the following:

Cinnamon apple pie, house-made blueberry pie, lemon mascarpone cake,
New York cheesecake, Boston cream pie, fresh fruit salad

BOXED LUNCHES $19

Served with chips, pasta salad, whole fruit, cookies and bottled water. Choose two of the following:

Madras curry, apple-walnut chicken salad; roasted vegetable sandwich: balsamic grilled vegetables with Boursin spread,;
Italian cold cuts with pommery mustard basil spread; tuna salad with lemon and capers on a buttery croissant;
turkey wrap with cranberry mayo

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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LUNCHEON MENUS

Buffet Luncheons

Priced per person. Minimum of 25 guests. Up to 90 minute service.

SOUP & SALAD BAR $23
Today’s house-made soup, fruit salad, curried apple-walnut chicken salad with red grapes, tuna salad,
Mediterranean pasta salad, salad bar with appropriate toppings and dressings, marinated vegetable salad,
assorted sliced breads and buns, cookies, brownies

DELI BUFFET $23
Platters of sliced meats and cheeses: roast beef, Genoa salami, roasted turkey, honey ham, Provolone,
Cheddar and Swiss cheese, lettuce, tomatoes, red onion, pickles, chips, condiments,
assorted sliced breads and buns, sun-dried tomato pesto pasta salad, local greens salad, cookies, brownies

RED, WHITE & BLUE BUFFET $29
Coleslaw, dill and egg potato salad, fruit salad, hamburgers, garden burgers, mini lobster salad rolls, BBQ chicken, Cheddar
and Swiss cheese, lettuce, tomatoes, red onion, pickles, condiments, hamburger buns, lemonade, apple pie

ITALIAN BUFFET $29
Minestrone soup; antipasto platter; grilled balsamic vegetables; Caprese salad: fresh mozzarella, tomato and basil;
Caesar salad; chicken saltimbocca: chicken breast, prosciutto, Provolone, thyme jus;
ziti bolognese: tube pasta in a meat sauce; tri-color tortellini with spinach and sun-dried tomato alfredo;
garlic bread, almond biscotti; Tiramisu; Italian mascarpone cake

WHITECAPS BUFFET $27
Maine lobster bisque, mixed greens salad, roasted garlic pepper chicken, seafood penne al forno with
grilled vegetables and puttanesca sauce, roasted herbed and garlic potatoes, seasonal vegetables,
assorted dinner rolls and butter, assorted cakes and pies

CLIFF HOUSE BUFFET $28
Cli House clam chowder; native shrimp, pickled cucumber and Bermuda onion salad; baby eld greens salad;
New England style haddock with buttered Ritz crumbs and sherry cream; chicken piccata: chicken breast in a
lemon caper wine butter sauce; grilled ank steak with balsamic caramelized onions; wild rice pilaf;
seasonal vegetables; assorted dinner rolls and butter; blueberry cobbler with whipped cream

BUILD YOUR OWN CAESAR SALAD BUFFET $23
Crisp romaine lettuce, lemon, fresh pepper, romano cheese and Caesar dressing, grilled pesto chicken,
poached Maine shrimp, sliced grilled steak, grilled vegetables, olives, marinated fresh mozzarella,
anchovies, roasted tomatoes, garlic bread, warm focaccia, assorted cheesecakes, Tiramisu

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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DINNER MENUS

Four Course Served Dinners

Served dinners include selection of  rst course, second course, entrée, seasonal vegetables, todays potato, rice or pasta and dessert.

FIRST COURSE

Choose one of the following:

Lobster bisque; traditional shrimp cocktail with cocktail sauce and lemon; Cli  House clam chowder; sliced carpaccio with
tru e whole grain mustard, arugula and cracked pepper on herb crostini; today’s house-made soup; spiced ahi tuna with Asian
slaw and miso ponzu sauce; Caprese salad: vine-ripened tomatoes, olive tapenade, basil and balsamic glaze

SECOND COURSE

Choose one of the following:

Sliced fresh fruit and berries with mint and honey yogurt; Cli  House salad: baby greens, blue cheese, spiced walnuts,
blueberry vinaigrette; club salad: gathered greens, cucumbers, tomatoes, carrots, cherry tomatoes, chive vinaigrette;
Caesar salad: crisp romaine lettuce, Parmesan, garlic, croutons, Caesar dressing

ENTREES

Choose one of the following:

VEGETARIAN LASAGNA $38
Grilled and roasted vegetables, whipped basil Ricotta, balsamic reduction

SALMON WELLINGTON $42
Seared in olive oil over wilted baby spinach, grape tomatoes, buttery pu pastry, dill pesto

NEW ENGLAND STYLE FILLET OF HADDOCK $45
Buttered Ritz crumbs, haricot vert, sherry lobster sauce

GRILLED FILET MIGNON AND BUTTER BRAISED LOBSTER TAIL $79
Broccoli rabe, tru e potato puree, lobster bordelaise

GRILLED FILET MIGNON AND PANCETTA SHRIMP $68
Sweet potato gratin, asparagus, Port wine demi glace, ka r lime beurre blanc

HOISIN GLAZED PORK TENDERLOIN $46
Baby bok choy, forbidden rice, red pepper ginger coulis

ATLANTIC SEARED SALMON, CITRUS MAINE SHRIMP $54
Creamed Parmesan leeks, cherry tomato con t

GRILLED NEW YORK SIRLOIN $57
Wild mushroom risotto, garlic whipped potato, asparagus, peppercorn sauce

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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DINNER MENUS

Four Course Served Dinners

Served dinners include selection of  rst course, second course, entrée, seasonal vegetables, today's potato, rice or pasta and dessert.

ENTREES (continued)

PARMESAN HERB ENCRUSTED CHICKEN $44
Roasted baby carrots, chevre cream, couscous, Marsala chicken jus

GRILLED FILET MIGNON $59
Sweet potato dauphinoise, balsamic asparagus, Port wine demi

ROASTED RACK OF LAMB MARKET PRICED
Tuscan bean rago(t, g and olive tapenade

SURF AND TURF $67
Grilled let mignon, lemon roast shrimp in garlic butter

DESSERTS

Choose one of the following:

Triple chocolate tru e cake, New York style cheesecake, house-made blueberry pie,
lemon mascarpone cake, lemon sorbet, apple pie

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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DINNER MENUS

Buffet Dinners

Includes three soups or salads, two entrées, three side dishes, assorted dinner rolls and butter and dessert.

SOUPS & SALADS

Choose three of the following:

Cli  House clam chowder; today’s house-made soup; eld greens salad with herb vinaigrette; Caesar salad; Caprese salad: red
and gold tomatoes, fresh mozzarella, aged balsamic vinegar, fresh basil; orzo salad with spinach, garlic, feta

SIDE DISHES

Choose three of the following:

Butter-whipped potatoes, polenta, rice pilaf, parslied red potatoes, green beans with sweet pepper con t, marinated and grilled
seasonal vegetables, orange-honey-glazed carrots with toasted pecans, Asian soba noodle salad

CARVING ACTION STATION ENHANCEMENTS
Added to any bu et. Roasted meats sliced to order by a Chef Attendant ($75 fee). Serves 25 guests.

WHOLE ROASTED BEEF TENDERLOIN $295 PER TENDERLOIN
Peppered au jus, horseradish créme fraiche, silver dollar rolls

POMMERY MUSTARD-ROASTED GARLIC PRIME RIB $450 PER PRIME RIB
Béarnaise, au jus, sliver dollar rolls

SMOKED HONEY GLAZED HAM $275 PER 16 LB. HAM
Pineapple ginger chutney

ROASTED TURKEY BREAST $275 PER 13 LB. BONELESS TURKEY BREAST
Giblet gravy, cranberry relish

ENTREES

Minimum of 25 guests.

COASTAL BUFFET $41
Choose two from the following:

Penne pasta with wild mushrooms and arrabbiata; grilled hibachi ank steak with teriyaki sauce; New England style haddock
with buttered Ritz crumbs and lemon butter; roasted chicken breast Provencal with artichokes, tomatoes and olives

PINE CONE BUFFET $43
Choose two from the following:
Roasted chicken breast with assorted mushrooms, serrano, fresh sage ragu;
baked haddock roulade with Maine crab, Maine shrimp, lemon beurre blanc;
Mediterranean farfalle with asparagus tips, artichoke hearts, plum tomatoes, fresh basil, marinara

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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DINNER MENUS

ENTREES (continued)

LEDGES BUFFET $50
Choose two from the following:

Grilled salmon with creamed leeks, sweet pepper and lemon beurre blanc; sliced slow-roasted sirloin with wild mushroom jus;
rosemary mustard rubbed pork loin with caramelized onions and apple Calvados;
Statler chicken breast with sun-dried tomato, baby spinach and Marsala sauce

CLIFFSCAPE BUFFET $64
Choose two from the following:

Butter-poached Maine lobster tails; grilled New York strip loin with wild mushroom ragodt;
grilled sword sh with pineapple salsa; stu ed sole with lemongrass burre blanc;
chipotle rubbed chicken breast with pico de gallo; tortellini pasta with Maine shrimp and lemon pesto

DESSERTS

Choose one from the following:
Assorted mini French pastries and cakes, strawberry short cake with whipped cream, house-made blueberry pie, apple cobbler

Specialty Dinners

ese fabulous meals are some of our most impressive and popular o erings! Minimum 25 guests.

CLIFF HOUSE CLAMBAKE BUFFET MARKET PRICE
Cli  House clam chowder, local eld greens salad with citrus vinaigrette, corn and cheddar mu ns,
steamed clams with drawn butter, 1 Ib. lobster (one per person), BBQ chicken, coleslaw,
corn on the cob, parslied red potatoes, blueberry cobbler with whipped cream

Additional lobsters are available by pre-order at a market price.
FOUR COURSE SERVED SHORE DINNER MARKET PRICE
Cli House clam chowder, local eld greens salad with citrus vinaigrette,

Choice of 1 Ib. lobster or 10 oz. grilled New York strip steak, baked potato with sour cream,
assorted dinner rolls with butter, fresh strawberry shortcake

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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COCKTAIL PARTIES & RECEPTIONS

Passed Hors D’Oeuvres

SELECTION I, 50 PIECES OF ANY ONE ITEM $125
Fresh seasonal melon wrapped with prosciutto ham
Assorted mini quiche
Crab-stu ed mushrooms
Spinach and feta spanakopita
Coconut chicken with orange dipping sauce
Marinated beef tips with roasted garlic jam
Shrimp spring rolls
Vegetable spring rolls
Wild mushrooms in crispy phyllo

SELECTION 11, 50 PIECES OF ANY ONE ITEM $175
Scallops wrapped in bacon
Maine crab cakes
Demi Beef Wellington
Chicken satay with curried peanut sauce
Wild mushroom tart
Parmesan artichoke hearts
Brie, pear and almonds in phyllo
Blackened sword sh kebabs
Shrimp money bags with sweet chili sauce

SELECTION 111, 50 PIECES OF ANY ONE ITEM $225
Maine lobster crostini with lemon-chive creme fraiche
Sliced tenderloin crostini with Gorgonzola and caramelized onion
Peking duck rolls with ginger-soy dipping sauce
Sautéed shrimp cocktail
Seared tuna kebabs with mango-ginger coulis
Coconut fried shrimp with raspberry duck sauce
Maine crab meat and avocado coulis in cucumber cups
Oysters Rockefeller

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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COCKTAIL PARTIES & RECEPTIONS

Placed Hors D’Oeuvres Stations

IMPORTED & DOMESTIC CHEESE $5 PER PERSON
Minimum of 10 guests.
Fresh baked French baguette, assorted crackers, fresh fruit, mixed nuts

SEASONAL VEGETABLE CRUDITES
Small (serves 25 guests) $95 Medium (serves 50 guests) $175 Large (serves 100 guests) $275
Fresh vegetables, seasonal exotics, chef’s choice of dip

SLICED FRESH FRUIT & SEASONAL BERRIES $5 PER PERSON
Minimum of 10 guests.
Season’s freshest fruits, brown sugar dip

SMOKED SEAFOOD $200
Serves 25.
Locally smoked mussels, scallops, shrimp and salmon; whole grain mustard,;
fresh lemon; capers; red onion; chopped eggs; fresh-baked baguette slices

ANTIPASTO $6 PER PERSON
Minimum of 10 guests.
Market select baby eld greens, Genoa salami, Provolone cheese, mortadella, kalamata olives, cherry peppers,
pepperoncini, marinated mushrooms, tomatoes, fresh mozzarella, whole roasted garlic cloves

BRIE EN CROUTE
Small (serves 40) $110 Large (serves 75) $220
Imported Brie cheese wrapped in pu pastry with caramelized pears and walnuts

ROASTED VEGETABLES WITH HUMMUS $5 PER PERSON
Minimum of 10 guests.
Market fresh vegetables, roasted garlic pita, shallot con t

Sautéed Pasta Action Station Enhancement
Choose two of the following. Prepared to order by a chef attendant ($75 fee). $11 per person

WILD MUSHROOM RAVIOLI
Tomatoes, basil, champagne cream

PENNE PASTA WITH ITALIAN SAUSAGE
Sun-dried tomatoes, Parmesan cheese, spicy marinara

CAVATAPPI PASTA WITH MAINE SHRIMP
Baby spinach, lemon pesto sauce

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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BAR OFFERINGS

BRANDS

Grey Goose
Stoli Flavors
Hendrick’s
Jameson
Captain Morgan
Crown Royal
Chivas
Jack Daniels
Cuervo
Traditional
Knob Creek
JW Black

your guests will be inclusive of tax and gratuity.

_ Slperdrink

" PREMIUM |

BRANDS

Beefeater
Tanqueray
Absolute
Bacardi Silver
Canadian Club
Dewar’s White
Label
Jack Daniels
Stoli Flavors
Jim Beam
Cuervo Gold

Bailey’s
Irish Cream
Kahlua
Amaretto
DiSaronno
Sambuca
Romana
Drambuie
Frangelico
Grand Mariner

'DOMESTIC

BEER

Budweiser
Bud Light
Coors Light
Miller Light
Michelob Ultra

$9perdrink  $1lperdrink  $6perdrink

HOSTED DELUXE BAR
O ersyour guests a selection of ne liquors and cordials, domestic, imported and micro brewed beers,

HOSTED PREMIUM BAR

BEER

Heineken
Amstel Light

St. Pauli
(non alcoholic)

champagne, wines, sparkling water and soda

Featuring well and call brand liquors, domestic, imported and micro brewed beers,

house champagne and wines, sparkling water and soda

HOSTED WINE & BEER
Light and simple...domestic, imported and micro brewed beers, house champagne and wines, sparkling water and soda

Above options are billed on consumption and applied to nal bill.

CASH BAR
Private events requesting a cash bar will feature a selection of deluxe and premium liquors, house champagne and wine,
domestic, imported and micro brewed beers, sparkling water and soda. For those choosing a cash bar, the price charged to

87 perdrink

BREWS

Our current

. seasonal selections

will be o ered

87 perdrink

ere is a $75 Bartender fee that will be charged if the cash bar revenue does

not exceed $400. Cocktail service is available upon request at $75 per server. Special requests for liquor, wine or beer for all

functions are to be made 14 days in advance to assure availability. Maine State law requires that

e Cli

purchase all alcoholic beverages served in licensed facilities.

DRINKING AND DRIVING DON'T MIX
There are serious penalties for driving under the influence and for serving the visibly intoxicated.
A bar will be closed or individuals denied service if deemed necessary by the management.

House Resort & Spa

Al food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax. Prices subject to change.
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