One of “30 Great U.S. Inns”

“Best of Both Worlds. Editors’ Pick”

Maple Hill Farm Bed ‘& Breakfast Inn

and Conference Center

(Travel+Leisure, June 2002)

(Yankee Magazine’s Travel Guide to New England, 2002 & 2003)

"Best Bed and Breakfast Hands Down"

11 Inn Road, Hallowell, ME 04347

Phone (207) 622-2708

(Maine Times, 1997)

www.MapleBB.com

SUGGESTED WEDDING AND SPECIAL EVENT MENUS

(All menus include a “Chef’s Choice” Dessert or Service of your own Wedding/Celebration Cake)

PLEASE NOTE THAT THESE MENUS ARE ONLY SUGGESTIONS — YOU MAY COMBINE ANY
ENTREES TO CREATE YOUR OWN CUSTOM MENU TO MEET YOUR TASTES AND BUDGET. See
our Entrée List, Conference Buffet Meal suggestions, and Banquet Plated Meal suggestions.

Special Buffet No. 1: Roast Beef and Lasagna

Roast Prime Rib of Beef au jus

Cheese-Based Vegetable Lasagna

Parsleyed Red Potatoes

Steamed or Sautéed Fresh Vegetable of the Day

Mixed Greens and Vegetables Salad

Assorted Salad Dressings

Fresh-baked Rolls with Butter and Margarine

Assorted Sweet Pickles, Dill Pickle Spears

Black Olives, Pimento Stuffed Green Olives

Hot Pepperoncini

Fresh Ground Organic Regular and Decaf Coffee

Assorted Flavored and Herbal Teas, Cocoa

Milk (on request)

Lemonade Ice Cream Punch or Sherbet Fruit Punch

$47.95 per person (Market Price may be lower)

($24.95 with standard Roast Beef in lieu of
Prime Rib)

($22.95 with Turkey in lieu of Roast Beef or
Prime Rib)

Special Buffet No. 2: Maine Shore Dinner
Steamed Maine Lobster with Melted Butter
(approx. 1 ¥ pound lobster)

Steamed Maine Clams with Broth

(approx. 1 pound of clams)

Red Potatoes

Corn on the Cob

Fresh-baked Rolls with Butter and Margarine
Assorted Sweet Pickles, Dill Pickle Spears

Black Olives, Pimento Stuffed Green Olives

Hot Pepperoncini

Fresh Ground Organic Regular and Decaf Coffee
Assorted Flavored and Herbal Teas, Cocoa

Milk (on request)

Lemonade Ice Cream Punch or Sherbet Fruit Punch
$46.95 per person (Market Price may be lower)
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Special Buffet No. 3: Grilled Chicken and Lasagna
Lemon Marinated and Charcoal Grilled
Boneless Chicken Breasts
Cheese-Based Vegetable Lasagna
Mixed Greens and Vegetables Salad
Assorted Salad Dressings
Farm Style Potato and Egg Salad
Pasta Salad with Summer Vegetables
Rolls with Butter and Margarine
Assorted Sweet Pickles, Dill Pickle Spears
Black Olives, Pimento Stuffed Green Olives
Hot Pepperoncini
Fresh Ground Organic Regular and Decaf Coffee
Assorted Flavored and Herbal Teas, Cocoa
Milk (on request)
Lemonade Ice Cream Punch or Sherbet Fruit Punch
$25.95 per person

Special Buffet No. 4: Baked Surf and Grilled Turf
Grilled Beef Tenderloin with Béarnaise Sauce
Baked Fresh Haddock with Garlic Butter OR

Baked Fresh Salmon with Lemon-Dill Sauce

Rice Pilaf with Almonds and Raisins

Steamed or Sautéed Fresh Vegetable of the Day
Mixed Greens and Vegetables Salad

Assorted Salad Dressings

Rolls with Butter and Margarine

Assorted Sweet Pickles, Dill Pickle Spears

Black Olives, Pimento Stuffed Green Olives

Hot Pepperoncini

Fresh Ground Organic Regular and Decaf Coffee
Assorted Flavored and Herbal Teas, Cocoa

Milk (on request)

Lemonade Ice Cream Punch or Sherbet Fruit Punch
$45.95 per person (Market Price may be lower)
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http://www.maplebb.com/
http://maplebb.com/pdf_files/Entrees%20and%20more%20no%20pricing.pdf
http://maplebb.com/pdf_files/1_conference_meals.pdf
http://maplebb.com/pdf_files/3_banquet_plated_meals.pdf

Special Buffet No. 5: Chicken and Fish

Baked Boneless Chicken Breast Stuffed with
Spinach and Ricotta Cheese

Baked Fresh Haddock with Garlic Butter OR

Baked Fresh Salmon with Lemon-Dill Sauce

Mashed Sweet Potato OR Baked Potato
With Sour Cream

Steamed or Sautéed Fresh Vegetable of the Day

Greek Salad with Feta Cheese and Chopped
Calamata Olives

Assorted Salad Dressings

Rolls with Butter and Margarine

Assorted Sweet Pickles, Dill Pickle Spears

Black Olives, Pimento Stuffed Green Olives

Hot Pepperoncini

Fresh Ground Organic Regular and Decaf Coffee

Assorted Flavored and Herbal Teas, Cocoa

Milk (on request)

Lemonade Ice Cream Punch or Sherbet Fruit Punch

$35.95 per person

Special Buffet No. 6: Beef Bourguignon
Beef Bourguignon over Egg Noodles
or Mashed Potatoes
Steamed or Sautéed Fresh Vegetable of the Day
Mixed Greens and Vegetables Salad
Assorted Salad Dressings
Rolls with Butter and Margarine
Assorted Sweet Pickles, Dill Pickle Spears
Black Olives, Pimento Stuffed Green Olives
Hot Pepperoncini
Fresh Ground Organic Regular and Decaf Coffee
Assorted Flavored and Herbal Teas, Cocoa
Milk (on request)
Lemonade Ice Cream Punch or Sherbet Fruit Punch
$19.95 per person

Special Buffet No. 7: Pasta, Fish, & Chicken
Penne Pasta in Tomato Vodka Sauce
Baked Stuffed Sole Florentine
Lemon Marinated and Grilled
Boneless Chicken Breast
Rice Pilaf with Almonds and Raisins
Steamed or Sautéed Fresh Vegetable of the Day
Mixed Greens and Vegetables Salad
Assorted Salad Dressings
Fresh Cut Fruit Salad in Watermelon Basket
Rolls with Butter and Margarine
Assorted Sweet Pickles, Dill Pickle Spears
Black Olives, Pimento Stuffed Green Olives
Hot Pepperoncini
Fresh Ground Organic Regular and Decaf Coffee
Assorted Flavored and Herbal Teas, Cocoa
Milk (on request)
Lemonade Ice Cream Punch or Sherbet Fruit Punch
$34.95 per person
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Special Buffet No. 8: Beef, Ham, or Turkey with
Seafood
Choice of One:
Sliced Slow Cooked Roast Beef
Sliced Ham Baked with Maine Maple Syrup
Sliced Roast Turkey Breast
Seafood Newburg made with Shrimp,
Scallops, and Haddock
Toast Points for Newburg
Rice Pilaf with Almonds and Raisins
Steamed or Sautéed Fresh Vegetable of the Day
Caesar Salad with Caesar Dressing
Rolls with Butter and Margarine
Assorted Sweet Pickles, Dill Pickle Spears
Black Olives, Pimento Stuffed Green Olives
Hot Pepperoncini
Fresh Ground Organic Regular and Decaf Coffee
Assorted Flavored and Herbal Teas, Cocoa
Milk (on request)
Lemonade Ice Cream Punch or Sherbet Fruit Punch
$29.95 per person

Special Buffet No. 9: Pasta Station and Chicken
Pasta Station (staffed at 1 cook per 75 guests):
Linguine cooked to order with 3 sauces:
Fresh Basil Pesto
Creamy Alfredo
Chunky Marinara
Baked Boneless Chicken Breast Stuffed with
Spinach and Ricotta Cheese
Steamed or Sautéed Fresh Vegetable of the Day
Caesar Salad with Caesar Dressing
Garlic Bread OR Rolls with Butter and Margarine
Assorted Sweet Pickles, Dill Pickle Spears
Black Olives, Pimento Stuffed Green Olives
Hot Pepperoncini
Fresh Ground Organic Regular and Decaf Coffee
Assorted Flavored and Herbal Teas, Cocoa
Milk (on request)
Lemonade Ice Cream Punch or Sherbet Fruit Punch
$26.95 per person
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