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

Congratulations on Your Engagement!

e Cli House Resort & Spa has been the site for wedding receptions, anniversary parties and family reunions for over a
century. We're pleased to be considered as the site for your wedding reception.

Our spectacular oceanside location provides a dramatic backdrop for once-in-a-lifetime photographs. Our spacious banquet
rooms are well-equipped to handle receptions as large as 225. e quality of our cuisine is well-known. If you would like

di erent menu items from those suggested, our Chef will be happy to respond with further suggestions. Additionally, our
professional Sales Sta is here to assist you in planning your special day, and later, our Banquet Sta  will provide an
outstanding performance.

e Cli House Resort & Spa is located atop Bald Head Cli , 0 Shore Road, halfway between York and Ogunquit.
We are 40 miles south of Portland and 70 miles north of Boston.

Planning Your Reception

We recommend you visit e Cli House Resort & Spa and meet with our Sales Sta when considering us for your reception.
It is impossible to appreciate our location and amenities without seeing our spectacular oceanside property.

For weddings in 2012, we require a $3,000 non-refundable deposit at the time of booking. Please note that a room rental fee
of $2,500 and a $15,000 food and beverage minimum will be applied. Room availability is dependent upon your reception
date, time and estimated number of guests. e minimum number of guests is 100; the maximum number of guests is 225.
Receptions are limited to ve hours, concluding no later than 11:00 p.m. Onsite ceremonies can be arranged for a $1,000
setup fee. s information will form an outline for your event and be the basis for a written con rmation.

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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2012 WEDDINGS

Weddingsat e Cli House Resort & Spa include the following for 2012,
Prices are listed with entrée choices.

Champagne Toast
Elegant  ree-Course Meal
Chocolate Dipped Strawberries
\otives on the Tables
Selection of Floor Length Linens (Coastal Ballroom only) and Napkins
Chair Covers and Sashes (Coastal Ballroom only)

Cake Cutting Fee and Co ee Service

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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2012 WEDDINGS
Hot Hors D’Oeunvres

GOAT CHEESE FLATBREAD
Herbed goat cheese on warm atbread

CRAB STUFFED MUSHROOMS
A large mushroom cap lled with crabmeat stu ng

MAINE CRAB CAKES
Fresh Maine crab cake seasoned with whole grain mustard, lemon aioli

SHRIMP SPRING ROLLS
Baby shrimp and fresh vegetables in a fried won ton wrap with ying yang dipping sauce

MINI BEEF WELLINGTON
Beef tenderloin and wild mushroom duxelles wrapped in a French pu pastry

MAPLE GLAZED SEA SCALLOPS
Wrapped in hickory smoked bacon

SPANAKOPITA
Fresh spinach, feta cheese and spices in crispy phyllo dough

CHICKEN SATAY
Served with an Asian dipping sauce

VEGETABLE SPRING ROLL
Fresh crispy vegetables wrapped in rice paper with a mustard soy dipping sauce

MINIATURE CHICKEN CORDON BLEU
Crispy breaded chicken breast stu ed with ham and Swiss cheese

Cold Hors D’Oeunvres

SHRIMP CROSTINI
Chilled shrimp and vegetable tapenade on a toasted baguette

CILANTRO POACHED LOBSTER SPOONS
Chilled lobster scented with cilantro

SPICED AHI TUNA
Seasoned blush tuna on won ton crisp with Asian horseradish

ASPARAGUS IN PROSCIUTTO
Tender asparagus tips wrapped in prosciutto on boursin toast

CAPRESE CETRIOLO BROCHETTE
Tomato, mozzarella and cucumbers on basil brochettes

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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2012 WEDDINGS

Enbancement Hors D’Oeuvres Displays

IMPORTED AND DOMESTIC CHEESE $5 PER PERSON
Served with French baguette and assorted crackers, garnished with fresh fruit and mixed nuts

SEASONAL VEGETABLE CRUDITE
Small (serves 25 guests) $95 Medium (serves 50 guests) $175 Large (serves 100 guests) $275
Locally grown vegetables and seasonal exotics with chef’s choice of dip

BRIE EN CROUTE
Small (serves 40 guests) $120 Large (serves 75 guests) $220
Imported Brie cheese wrapped in pu pastry with caramelized pears and walnuts served with French breads

Comal Grill Action Stations Enhancements

A Comal is an open at grill, chef attendant ($75 fee)

MINI CRISPY CRAB CAKES $11 PER PERSON
Cucumber slaw, citrus aioli

CHIPOTLE CHICKEN QUESADILLA $10 PER PERSON
Grilled chicken breast, smoked jalapefios and cheddar jack cheese in a crisp our tortilla

HIBACHI BEEF SKEWERS, SOY MUSTARD DIPPING SAUCE $10 PER PERSON
Seared tender marinated beef on a skewer

CarvingAction Station Enbancements

Roasted meats sliced to order by a chef attendant ($75 fee), serves 25.

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

POMMERY MUSTARD - ROASTED GARLIC PRIME RIB $450 PER PRIME RIB
Béarnaise, au jus, silver 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

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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2012 WEDDINGS

Sautéed Pasta Action Station Enhancement
Choose two of the following items 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

Appetizers

Choose one of the following:

SHRIMP COCKTAIL
Tender poached jumbo shrimp served with fennel-red onion salad and lemon scented cocktail sauce

NEW ENGLAND CLAM CHOWDER
A traditional cream chowder of sweet native clams and fresh thyme

WILD MUSHROOM RAVIOLI
Wild mushroom rago(t, garlic champagne cream sauce

THAI GRILLED SHRIMP
Ka r lime curried shrimp, Asian style coleslaw

CAPRESE STACK
Vine-Ripened tomatoes, fresh mozzarella, kalamata olive tapenade, basil and balsamic glaze

LOBSTER BISQUE
Garnished with Maine shrimp and chives

CHILLED GRILLED ASPARAGUS
Tomato concassé, lemon, extra virgin olive oil

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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2012 WEDDINGS
Salads

Choose one of the following:

CLASSIC CAESAR SALAD
Crisp romaine, Parmesan, garlic, croutons, house-made Caesar dressing

CLIFF HOUSE SALAD
Baby greens, cranberry stilton, spiced walnuts, blueberry vinaigrette

CLUB SALAD
Gathered greens, cucumbers, tomatoes, carrots, cherry tomato with chive vinaigrette

Entrées

Choose up to two entrées from the selections below. Price is based on the highest priced entrée. Pre-counts are required in advance.

ROASTED VEGETABLE NAPOLEON $100
Wild mushroom risotto, grilled balsamic vegetables, baby spinach, tomato coulis

APPLEWOOD GRILLED PORK CHOP $100
Creamy chévre polenta, rosemary grain mustard jus

BLUEBERRY GLAZED FREE RANGE CHICKEN $100
Sage butter roasted chicken breast glazed with our blueberry BBQ sauce, fennel-San Andre cheese risotto

CILANTRO CRAB ENCRUSTED HADDOCK $105
Herb and crabmeat crusted local haddock, roasted red pepper polenta, vanilla tangerine sauce

BRONZED FILLET OF SALMON WELLINGTON $105
Seared in olive oil over wilted baby spinach and ripe plum tomatoes and wrapped with buttery pu pastry with citrus butter

GRILLED FILET MIGNON $135
Wild mushroom risotto, balsamic asparagus, Port wine demi glace

ROASTED PARMESAN ROMANO CHICKEN BREAST $100
Creamy risotto, brown butter, peppercorn jus

PASTRAMI SEARED SALMON $105
Potato puree, baby spinach, lemongrass beurre blanc

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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2012 WEDDINGS

Duet Plates

e below entrees are 0 ered as a single choice for all guests. Each entrée is served with appropriate accompaniments.

HERB SEARED CHICKEN BREAST & ROCK SHRIMP $115
Roasted chicken breast, rock shrimp, corn relish, preserved lemon vinaigrette, thyme jus

GORGONZOLA ENCRUSTED BEEF TENDERLOIN MEDALLION
AND BUTTER BRAISED PRAWNS $135
Sweet potato gratin, Port wine demi glace, ka r lime essence

FILET MIGNON AND MAINE LOBSTER TAIL $139
Peppercorn infused roasted petite let and citrus Maine lobster tail, balsamic white asparagus, tru e whipped potato

Wedding Cake Accompaniment

CHOCOLATE DIPPED STRAWBERRIES
A fresh strawberry hand-dipped in rich chocolate will accompany each cake slice

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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2012 WEDDINGS

Dining & Dancing Bar Options

Beverage selections are subject to change.

DELUXE ~ PREMIUM = CORDIALS DOMESTIC = IMPORTED &= MICRO
BRANDS BRANDS : Bailey’s : BEER : BEER BREWS
Grey Goose Beefeater Irish Cream Budweiser Heineken ~ Ourcurrent
Stoli Flavors Tanqueray Kahlua Bud Light Amstel Light = seasonal selections
Hendrick’s Absolute Amaretto Coors Light St. Pauli - willbeo ered
Jameson Bacardi Silver DiSaronno Miller Light (non alcoholic)
Captain Morgan Canadian Club Sambuca Michelob Ultra
Crown Royal Dewar’s White Romana
Chivas Label Drambuie
Jack Daniels Jack Daniels Frangelico
Cuervo Stoli Flavors Grand Mariner
Traditional Jim Beam
Knob Creek Cuervo Gold
JW Black
per drink per drink 1 per drink per drink $7 per drink $7 per drink

HOSTED DELUXE BAR
O ers your guests a selection of ne liquors and cordials, domestic, imported and micro brewed beers,
champagne, wines, sparkling water and soft drinks

HOSTED PREMIUM BAR
Featuring well and call brand liquors, domestic, imported and micro brewed beers,
house champagne and wines, sparkling water and soft drinks

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

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

DELUXE & PREMIUM CASH BAR
Private events requesting a cash bar will feature a selection of deluxe and premium liquors, domestic, imported and
micro brewed beers, house champagne and wines, sparkling waters and soft drinks.

A $75 Bartender fee will be charged if cash bar revenue does not exceed $400.

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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2012 WEDDINGS

e foIIowrng is the non-refundable dep03|t schedule:

Wit wihsgedoowset  $3000
Second 6 months prior 50% of estlmated total :
i Tompn " Femining smawd vl

*If your weddlng date is reserved more than a year out, an addltlonal payment of $3 OOO will be due one year in advance

1. e Cli House Resort & Spa accepts only personal checks, cashier checks or cash for all deposits (no personal checks
accepted for 30 day deposit or nal deposit).

2. Charges will be based on the nal guarantee or the actual number of guests served, whichever is greater. Any additional
payment is required at this time and can be in the form of cash or credit card. Any credit balance will be refunded within
ve business days after the wedding - less any cost for damage or lost revenue caused by the group, including $250
cleanup fee for each violation of our guest room no-smoking policy. e Wedding Event agrees to pay all reasonable costs,
attorney’s fees, paralegal fees, and disbursements incurred by the Hotel in the enforcement of this agreement or in the
collection of any outstanding amounts or charges due to the Hotel.

3. A credit card authorization form will be completed prior to the event to insure payment for services requested on the day
of the event.

Service Charge and Taxes
All food and beverages prices are subject to 19% service charge and applicable Maine meals and lodging tax.

Cancellation Policy
If cancellation becomes necessary at any time, all deposits will be retained by e Cli  House as a cancellation fee.

Guarantees

e guaranteed number of guests attending the function must be received and con rmed by e Cli House Resort & Spa 21
business days prior to your function. If the guarantee is not received, the original expected number of guests will be used and
the hotel will charge for that number or the actual number served, whichever is greater.

Finalizing Your Arrangements

Our Catering Manager will contact you to discuss details of timing, menu, seating arrangements, beverage service and other
particulars. At this time, our Catering o ce will prepare a Wedding/Banquet Event Order outlining these details and create
an estimate of your nal bill due 30 days in advance of your event.

One week in advance of your event, we will arrange a meeting with our Catering Manager and Banquet Manager to review
nal details. s is the time for delivery of special items such as your guestbook and favors, and your nal payment.

Please note that in order to provide you with a seamless event; we request that we coordinate the wedding with only the
primary contact.

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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2012 WEDDINGS

Menu Prices
All prices are subject to change until your nal arrangements have been con rmed

Outside Vendors
e Cli  House is not responsible for any product or service brought in by an outside vendor nor will e Cli  House be held
accountable for any actions by said vendor.

Event Time and Guestroom Commitment

Weddings in our Coastal Ballroom are any ve hour block during the day, ending at 9 p.m.. If you choose to have your
reception end after 9 p.m., the 12 guestrooms directly over the Coastal Ballroom must be reserved. ere is either a two- or
three-night minimum depending on the time of year.  is minimum cannot be waived. Event times may not be extended past
11 p.m. in consideration of our hotel guests and local residents not associated with the wedding.

Alcoholic Beverages
1. Alcoholic beverages must be dispensed by our employees/bartenders only and served in the con ned hours reserved.

2. Alcoholic beverages served at e Cli  House must be purchased through e Cli  House.

3. Alcoholic beverage service will be denied to those guests or group who are visibly intoxicated or are under legal drinking
age at the discretion of e Cli House and in accordance with Maine State Law.

4. All weddings are subject to A ve-hour bar service. All weddings and wedding functions will be served only during the
ve-hour blocked time. At no time after the ve-hour period will any of the function participants be served beer, wine, or
liquor.

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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