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Atlantic Oceanside Hotel  
119 Eden Street, 04609 Bar Harbor 

- Quote - 

 
 
Company   Event Dates 09-03-24 to 09-06-24 
Contact    Client Sales Exec. Mallory Russell 
Telephone   Telephone MALLORYR 
E-mail   E-mail mallory.russell@aobarharbor.com 
 
Paris, the February  01st 2024 
  
 
 

 No. 
Pers. 

or Qty 

Unit Price in $ Total Amount in $ 

 
Before Tax Taxes Incl. Before Tax Taxes Incl. 

Wednesday 04 September 2024 

freewifi    
    

Your Meeting      
 
Breakfast      

 
Day Mountain Buffet 
Served with Freshly Brewed Regular and 
Decaffeinated Coffee, Hot Tea, Fruit Juices, 
Scrambled Eggs, Chef Choice Protein of the Day, 
Chobani Greek Yogurt, Warm Butter Croissants -, 
Fresh Cut Seasonal Fruit, Wild Maine Blueberry 
Muffins, Hot Oatmeal 

 
200 

 
20.00 $ 

 
25.92 $ 

 
4,000.00 $ 

 
5,184.00 $  

    Potatoes O’ Brien - 200          
 
All Day Beverage Service 

 
200 

         

    Unlimited Beverages - 200 15.00 $ 15.00 $ 3,000.00 $ 3,000.00 $  
 
lunch      

 
Soup and Sandwich Board 
Served with Iced Tea, House Made Soup of the Day, 
Fox Family Farm Potato Chips, Artisanal Sandwiches 
& Wraps, please select 3 varieties:, BLT, Ham & 
Cheese, Garden Wrap, Caprese, Chicken Caesar 
Wrap, Roast Beef & Cheddar, Roasted Turkey 

 
200 

 
23.00 $ 

 
29.81 $ 

 
4,600.00 $ 

 
5,961.60 $  

 
Cocktail      

 
A Taste of Bar Harbor 
Maine lobster claws with cocktail sauce and lemon dill 
aioli, chilled mussels, gulf shrimp, chilled crab dip, 
with crostini’s 

 
1 

 
1,250.00 $ 

 
1,250.00 $ 

 
1,250.00 $ 

 
1,250.00 $  

           



Page 2 of 4 

Passed Hors D’oeuvres 200 
    Sweet Chili Meatball 200 3.00 $ 3.00 $ 600.00 $ 600.00 $  
    Blueberry Goat Cheese Crostini 200 3.00 $ 3.00 $ 600.00 $ 600.00 $  
    Mini Steak Frites 200 5.00 $ 5.00 $ 1,000.00 $ 1,000.00 $  
    Sea Scallop Wrapped in Bacon 200 6.00 $ 6.00 $ 1,200.00 $ 1,200.00 $  
 
Dinner      

 
Bar Island 
Traditional Caesar Salad -, The Simple Salad -, Chef 
Choice Vegetable and Starch, Baked Haddock, Pan 
Seared Salmon, Grilled Marinated Flank Steak, 
Mediterranean Stuffed Pork Loin, Chicken Marsala, 
Three Cheese Tortellini, Chocolate Mousse with 
Pirouette Cookie, Dessert Chef's Choice 

 
200 

 
55.00 $ 

 
71.28 $ 

 
11,000.00 $ 

 
14,256.00 $  
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Thursday  05 September 2024 
       

Your Meeting      
 
Breakfast      

 
Oceanside Continental Buffet 
Freshly Cut Seasonal Fruit, Wild Maine Blueberry 
Muffins, Freshly Baked Danish, Chobani Greek Yogurt, 
House Made Granola, Warm Butter Croissants, Hard 
Boiled Eggs, Freshly Brewed Regular and 
Decaffeinated Coffee, Hot Tea, Fruit Juices 

 
200 

 
15.00 $ 

 
19.44 $ 

 
3,000.00 $ 

 
3,888.00 $  

 
All Day Beverage Service 

 
200 

         

    Unlimited Beverages - 200 15.00 $ 15.00 $ 3,000.00 $ 3,000.00 $  
 
lunch      

 
Build-Your-Own Caesar Salad 
Crisp Romaine Lettuce Tossed with Creamy House 
Made Caesar Dressing, House Marinated Grilled 
Chicken Breast, Grilled Flank Steak, Grated Romano 
Cheese, House Made Garlic Croutons, Grilled 
Asparagus with Garlic, Kalamata Olives, Anchovy 
Fillets, Oven Roasted Roma Tomatoes, Freshly Baked 
Rolls & Butter 

 
200 

 
26.00 $ 

 
33.70 $ 

 
5,200.00 $ 

 
6,739.20 $  

 
Cocktail      

 
Grazing Table 
Cured meats, selected cheeses, assorted Greek 
olives, sweetie drop peppers, dried apricots, wild 
Maine blueberry and fig jams, crisp breads, crackers, 
white chocolate dipped pretzels, dried fruit & ma 

 
1 

 
1,200.00 $ 

 
1,200.00 $ 

 
1,200.00 $ 

 
1,200.00 $  

 
Dinner      

 
Frenchman Bay 
Harvest Salad, Traditional Caesar Salad -, The Simple 
Salad -, Parmesan Roasted Broccolini, Zucchini & Wild 
Mushroom Sauté, Maple Roasted Beets & Carrots, 
Garlic Roasted Asparagus, Garlic Smashed Potatoes, 
Rice Pilaf with Fresh Herbs, Roasted Tri-color 
Fingerling Potatoes, Tuscan Chicken, Coq Au Vin 
Chicken, Pistachio Crusted Pork Loin, Prime Rib, 
Maine Lobster Ravioli, Seafood Stuffed Haddock, 
Savory Roasted Vegetable Strudel, Mushroom Ravioli, 
Wild Maine Blueberry Pie with Whipped Cream, Dark 
Chocolate Torte with Raspberry Drizzle, Oreo 
Cheesecake, Strawberry Chiffon Tart with a House 
Made Oat Crust 

 
200 

 
65.00 $ 

 
84.24 $ 

 
13,000.00 $ 

 
16,848.00 $  
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Friday    06 September 2024 
       

Your Meeting      
 
Breakfast      

 
Day Mountain Buffet 
Served with Freshly Brewed Regular and 
Decaffeinated Coffee, Hot Tea, Fruit Juices, 
Scrambled Eggs, Chef Choice Protein of the Day, 
Chobani Greek Yogurt, Warm Butter Croissants -, 
Fresh Cut Seasonal Fruit, Wild Maine Blueberry 
Muffins, Hot Oatmeal 

 
200 

 
20.00 $ 

 
25.92 $ 

 
4,000.00 $ 

 
5,184.00 $  

    Potatoes O’ Brien - 200          
 
All Day Beverage Service 

 
200 

         

    Unlimited Beverages - 200 15.00 $ 15.00 $ 3,000.00 $ 3,000.00 $  
      
      

      
 

 
 TOTAL GENERAL ($) 59,650.00 $ 72,910.80 $ 

 Food Tax Total VAT 3,584.00 $ 

 EVENT SERVICE CHARGE Total VAT 8,960.00 $ 

 EVENT SC TAX Total VAT 716.80 $ 
 

 

 


