Village by the Sea

Maine’s Wedding Place

Rrunch lfedding Pachage

$69.95 per person

Toludes

Maine Ballroom (up to 4 hours)
Professional On-Site Coordinator

China & TFlatware

White Wooden Chiavari Chairs

White, Cream, or Black Standard Linen (tablecloth; overlay)
Choice of Colored Napkins from in-house inventory

DNomestic and Imported Cheese, Cracker and Truit Display

Mimosa Toast

Wedding Cake & Cake Cutting Service

Deluxe Hotel Suite for Wedding Couple the Night of the Reception

€ € € € ¢ € ¢ ¢ ¢ ¢

S leruw

Assorted Muffins, Danish, Breakfast Breads
Assorted Yogurt

Seasonal Fruit Salad
Applewood Smoked Bacon & Breakfast Sausage
Red Spiced Breakfast Potatoes, caramelized onions & sweet peppers
Scrambled Eggs with chives
Parmesan Encrusted Chicken, thyme jus
Fresh Mozzarella Salad, Pear Tomato, Cucumber, Bermuda Onion, Basil, balsamic glaze
Roasted Asparagus & Vegetable Antipasto, raspberry vinaigrette
Served with Assorted Juices, Assorted Tea, and Breakfast Blend & Decaf Coffee

Sohancements

Eggs Benedict topped with Hollandaise - $8.95 per person
Omelet Station - $8.95 per person + $75 for action station
Includes onions, peppers, mushrooms, spinach, tomato, shredded cheddar ¢ feta cheese
Carving Station (choose one) - $75 for action station

Honey Glazed Ham with Pineapple Chutney $8.95 per person
Roasted Tom Turkey with Giblet Gravy and Cranberry Sauce $10.95 per person
Herb & Pomaray rubbed NY Strip Loin OR Prime Rib with Port Wine Demi-Glaze -$14.95 per person
All food and beverage services are subject to curvent Maine State tax plus a 23% service charge
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Market price of all beef or seafood confirmed 14 days prior to event date




