
Menu Ideas 

Flexible Spaces for every type of event... choose the Maine Inn, our 40' x 80' Tent or the Poland Spring 
Bottling Museum.  

Our chefs can make anything...so if you don't see it here, just give us your ideas and we will design a 
menu that fits your budget or taste. 

Please reach out to Jennifer our events coordinator at Jenn@polandspringresort.com or arrange for a 
tour by calling Jenn at 207-998-4351. 
 

   
                       Maine Inn        Our Tent                        Poland Spring Bottling Museum  

* Maine Inn - Room Fee $500 - maximum capacity 225 seated  
* Poland Spring Bottling Museum - Room Fee $800 - maximum capacity 80 seated 
* Cyndi's Dockside Pavilion - off season only - Room Fee $150 - maximum capacity 55 seated 
* Tent - Fee $1500 - maximum capacity 200 seated 
Our tent comes with lighting, tables, white padded chairs, plates, silverware, two portable toilets, 
removable tent sides, and a paved floor. We obviously cannot predict the weather and take no 
responsibility for Mother nature’s antics.  
Grab and Go food - no room charge or set up fee.  

Breakfast 
Classic Continental $10 per person 
Fresh baked pasties, coffee cake, orange juice, coffee, decaf coffee, tea, and Poland Spring water  

Breakfast Sandwiches $8 per person 
Egg, cheese, and sausage or bacon served on English muffin with coffee service or orange juice  

Sunrise Buffet $20 per person 
Scrambled eggs, home fried potatoes, bacon or sausage links, pancakes or French toast, fresh fruit, 
yogurt, baked pasties, oatmeal, orange juice, coffee, decaf coffee, tea, and Poland Spring water 

Lunch 

Deli Buffet   $20 per person 
Tossed salad, pasta salad, tray of sliced turkey, ham, and roast beef, tray of sliced American, Swiss, and 
cheddar, tray of sliced tomatoes, onions, lettuce, and pickles, bread and rolls, assorted condiments, 
chips, cookies and brownies. Poland Spring water and iced tea. 



Roosevelt Buffet $18 per person 
Tossed salad, pasta salad, chips, choice of three pre-made sandwiches or wraps (example: ham & 
cheese, wraps, egg, ham or chicken salad, sliced turkey), condiments, cookies and brownies. Poland 
Spring water and iced tea 

Grab and Go - Box Lunches $18 per person Includes pasta salad, chips, apple, and your choice of a 
cookie or brownie and your choice of wrap: 

• Fajita Chicken Wrap with grilled fajita chicken, American cheese, lettuce, tomato, and mayo 
• Veggie Wrap with mixed greens, assorted veggies, American cheese, and mayo 
• Chicken Caesar Wrap with grilled chicken, Romaine, Parmesan cheese, and Caesar dressing 
• BLT Club Wrap with bacon, lettuce, tomato, American cheese, your choice of sliced ham or 

turkey, and mayo   

Break Time 

Sweet Tooth $8 per person  
Assorted freshly baked cookies, brownies and bars, Poland Spring water, coffee and tea  
 
Healthy Break $10 per person 
Bananas, apples & oranges, yogurt, hummus, carrots & celery, Poland Spring water, coffee, and tea  

Appetizers 

 

 

 

 

 

 

Hot Buffets 
Mix and Match to create a delicious all-you-can-eat buffet meal including tossed salad, rolls, regular and 

decaf coffee, tea, iced tea & assorted desserts 

Choose One: Tossed or Caesar salad with choice of two dressings:  
Ranch, Blue Cheese, Caesar, Balsamic Vinaigrette, Garden Italian, and Thousand Island  

 
Executive Buffet: $29.95 per person (Select Two Entrees) 

Presidential Buffet: $35.95 per person (Select Three Entrees) 

Hot Appetizers per 25 pieces 
• Maple Glazed Bacon Wrapped Scallops / $95 

• Shrimp Kabobs / $85 
• Beef Kabobs / BBQ / Demi / $75 

• Chicken Wings / BBQ / Buffalo / Teriyaki / $75 
• Seasoned Chicken Satay / $75 

• Spanakopita (Veg) / $75 
• Meatballs / BBQ / Sweet Thai Chili /Marinara / 

$45 
 

Platters serves 25-30 people 
• Assorted Domestic Cheese & Crackers / $85 

• Fruit Tray with Cream Cheese Dip / $75 
• Vegetable Crudites with Ranch Dip / $65 

 

Cold Appetizers per 25 pieces  
• Shrimp Cocktail / $85 

• Melon & Prosciutto / $60 
• Chicken Salad on Sliced Cucumber / $55  

• Deviled Eggs / $35 
• Bruschetta / $45 

Party Dips serves 25-30 people 
• Buffalo Chicken & Rippled Chips / $80 
• Spinach Artichoke & Pita Chips / $80  

• Hummus & Pita Chips / $60 
• Salsa & Tortilla Chips / $50 

 



Entrees 

Roast Top Round Beef with Au Jus  
Baked Stuffed Filet of Sole 
Baked Country Ham with Pineapple Sauce 
Herb Chicken with Fresh Mushrooms  
Roast Pork Loin with Balsamic Glaze 
Vegetable Alfredo Lasagna 
Cheese Lasagna 
Chicken Piccata with Lemon Capers Sauce                                                                                                          
Barbecued Chicken (bone-in or boneless) 

Side (Pick Three) 

Traditional Herb Bread Stuffing 
Rice Pilaf 
Roasted Sweet Potatoes 
Roasted or Mashed Red Bliss Potatoes 
Cranberry Sauce 
Mashed Potatoes 
Au Gratin Potatoes 
Pasta Salad 
Penne with Alfredo or Marinara 
Potato Salad 

Backyard Barbecue 
Hot Dogs and Burgers $25 per person 

Hot Dogs, Burgers, and BBQ Chicken Breast (bone-in or boneless) $29 per person 
Hot Dogs, Burgers, BBQ Chicken Breast and Ribs $34 per person                                                                     

BBQ Chicken Breast (bone-in or boneless) and Ribs $29 per person 
Served with pasta salad, corn on the cob, baked beans, coleslaw, potato chips, lettuce, tomato, onion, 

assorted sliced cheeses, rolls, watermelon, Poland Spring water, and iced tea 

Maine Lobster Feast $Market Price per person   
Tossed salad with choice of dressings, 1-1/4 pound Maine lobster, melted butter, 

steamed clams, BBQ chicken (bone-in or boneless), baked potato, corn on the cob, rolls, 
strawberry shortcake, blueberry pie, Poland Spring water and iced tea    

                         Mimosas or Bloody Mary Bar 

Start the event right with a Bloody Mary Bar. Tito's vodka, Bloody Mary mix made with 
tomato Juice and seasonings, topped with their choice of bacon, shrimp, olives, pickles, 
celery, limes, horseradish, and Tabasco sauce $800 per 50 people 

Mimosas are so refreshing! Our Mimosa Bar comes champagne, cranberry Juice, orange juice, grapefruit 
Juice, fresh strawberries, blueberries, and raspberries! Yum! $600 per 50 people 

Roasted Turkey with Gravy 
Old World Pot Roast 
Haddock with Lobster Cream Sauce 
Chicken Parmesan 
Baked Salmon with Dill or Hollandaise Sauce  
Chicken Marsala  
Roast Top Round Beef with Espagnole Sauce 
Italian, Swedish, or BBQ Meatballs 
Barbecued Chicken (bone-in or boneless) 
Vegetarian Garbanzo Stir Fry 

Penne with Garlic Butter & Mushrooms 
Bowties with Grilled Vegetables 
Roasted Zucchini & Summer Squash 
Roasted Green Beans Almondine 
Whole Kernel Corn 
Cauliflower with Crumb Topping 
Honey Glazed Carrots 
Baked Butternut Squash 
Steamed Broccoli with Garlic Butter   
Peas with Butter 



General Information 

We are pleased to be able to help you with your party and event needs. We know the importance of an 
event to be special and well presented. Poland Spring Resort has placed some terms and conditions for 
the hosts and hostesses to be aware of in planning an event. These terms and conditions are for your 
information as to how PSR contracts events. 

For the safety and well-being of our clients and guests, food, and beverages, which have not been 
consumed, are not permitted to be removed from a catered event. For all functions not attended 
(delivery or pickup) it is the responsibility of the customer to provide proper storage of food items. 

It is advisable to plan as far in advance as possible. At the time the function is booked, please provide 
the following information: date, time, location of event, group/organization, estimated count. We 
require the final guaranteed count five business days before the event. 

Delivery, Linen, Liquor, and gratuity fees may apply to some events. 

The final cost for billing purposes will be based on the guaranteed number supplied by the customer, 
five days prior to the event or the actual count on the day of service whichever is greater. Should the 
actual number served fall below the guaranteed number, the customer will be billed for 100% of the 
customer guaranteed count.  There will be no reduction in count after five business days prior to the 
event. 

Dietary restrictions:  If you have an attendee with special dietary restriction, we ask that you please 
provide us this information at least five business days in advance. 

Menu prices reflect the current rate and may be subject to change. Guaranteed prices for both service 
and menu items can be quoted 60 days in advance of the event. All prices are plus an 8% meals sales tax 
and an 18% gratuity. If you are sales tax exempt, a copy of your sales tax status will need to be provided 
to PSR prior to the event. 

Alcoholic beverages service & policy:  

• All alcoholic beverages are served under our liquor license, no BYOB allowed.  
• All beverages must be consumed on the premises and are not allowed to leave the facility.   
• No alcoholic favors are allowed to be distributed on the premises.  
• Our bartenders will request proper photo identification for those that appear to be 30 or younger.  
• Refuse to serve any person who is 21 and/or fails to provide a photo ID. 
• Refuse alcoholic beverage service to any person who, in our judgment, appears to be intoxicated. 

CANCELLATION:  The client will be held financially responsible for 100% of the estimated food and 
beverage total (including service charge and sales tax) if the event is cancelled within 10 days of the 
event date. 


