
R e s t a u R a n t  a n d  B a n q u e t  Fac i l i t y

lewiston Regional technical center (lRtc) culinary arts Program

Educ ation, onE EntrÉE at a timE

BUSineSS MeeTing MenU



Thank you for considering the Green ladle for your function. We will 

take every opportunity to make your special function a successful one. Our 

two instructors have over 45 years experience combined. Our function hall 

can seat up to 200 guests and our conference rooms up to 35 guests each.  Our 

conference rooms can be combined to seat 70 guests. the entire building is 

wireless and lcd projectors are available.

We use only the freshest ingredients and all foods are prepared by students 

of the lewiston Regional technical center culinary arts Program. the stu

dents come from six area high schools which include lisbon, edward little, 

Oak Hill, Poland, leavitt and lewiston high schools. Many of our students 

go on to two or four year culinary colleges such as Johnson and Wales, the 

culinary institute of america, southern Maine community college, and the 

new england culinary institute.

Chef Dan Caron is an award winning chef and was also named Maine Chef 

of the Year 2004 by the american culinary Federation. He was also awarded 

Maine Food Service Director of the Year in 1997 by Maine Healthcare as well as 

Maine Technical Teacher of the Year 2005. chef caron also won UNUM Top 10 

Teachers of the Year in 2006 as well as being nominated Maine Teacher of the 

Year  in 2006. He has worked in many fine dining restaurants and banquet 

facilities throughout the state. Brianne Doyle, Pastry chef, is a graduate 

of the culinary institute of america with a degree in the art of Pastry and 

Baking; she currently operates her own wedding cake business during the 

summer months. Pat Sarrazin, is our catering coordinator who works 

with the students on hospitality skills and managing frontend operations.



PH. 207.777.3199
PRICES ARE SUBJECT TO CHANGE. REVISED 8.11.13

Prices do not include 18% service charge.

Denotes new menu items

Chef ’s Choice 

enjoy a delicious lunch prepared with seasonal foods

Mexican Buffet 

corn tortilla Bowls or soft shell Burritos

Pulled chicken, Pork, taco Beef

Mixed Greens, salsa, Onions, tomatoes,  
cheese, sour cream and Guacamole

cinnamon nachos with Fruit salsa

chicken enchiladas

Mexican Bread with salsa

cinnamon cheesecake egg Rolls with ice cream

Lunch from Italy 

choose one
Minestrone soup or italian Wedding soup   

choose two
Meat & Vegetable lasagna, chicken alfredo with  

Baby spinach, chicken Parmesan, italian sausage  
with Peppers & Onions, steak italiano  

choose one
Baked Ziti with tomato sauce, Vegetable Primavera,  

tri color tortellini alfredo

choose one
caesar salad or tossed salad with Fresh Baked  

croutons and choice of two dressings

choose one
Bread sticks with Marinara sauce, stuffed italian Bread,  

or Bread Knots with dipping Oils

choose one
tiramisu or stuffed cheese cannolis or Mini Pastries

LUnch MenUS
all menus include beverage and dessert

$11.95

$11.25

Soup, Salad, and Sandwich 

choose two
cream of Broccoli, asparagus soup, seafood chowder,  

Minestrone soup, French Onion, turkey soup, stew,  
Beef or Blackened chicken chili

choose three
albacore tuna italian, teriyaki Vegetable with Feta  

cheese in a Flavored Wrap, Roast Beef with cheddar  
on Rye, Pepper steak sub with Onions & Peppers,  

chicken caesar Wrap, Grilled Vegetable on ciabatta,  
Fresh Fish Filet sandwich sliders

choose two
Mediterranean Pasta salad, caesar salad with Fresh Baked 

croutons & Bacon, Baby Green salad, tossed salad with  
dressing, Red Bliss Potato salad, crudités with dip

choose one
assorted Mini Pastries, Hot Fudge sundae,  

strawberry shortcake

Create Your Own Stir-Fry

Add $2.00 on non-school dAys

cooked to order

Beef tips, shrimp, tofu, chicken

Onions, Peppers, Pea Pods, Broccoli, carrots

soba noodles, Brown Rice, lo Mein noodles

asian, teriyaki, soy sauce with Ginger

dessert

$10.95 $10.50

$11.50
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BUSineSS MeeTing Package 

Greetings
chilled assorted Juices

Fresh Brewed coffee and decaffeinated coffee

assorted teas

assorted quick Breads, Muffins, and scones

sliced Fresh Fruits

Morning Break Time
Fresh coffee and teas

Bottled Water

Lunch
choose from any lunch Menu item

$14.95
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OTheR SeRviceS and infORMaTiOn 

$100.00 nonrefundable deposit is required to hold a date.

Full payment is due 7 days prior to any private function.

Payment is due on the day of any business function.

an 18% service charge is added for events taking place during nonschool hours.

Monday–thursday events require a minimum of 50 guests.  

Friday and saturday events require a minimum of 75 guests.  

sunday events require a minimum of 100 guests.

conference rooms are $50.00 for a halfday and $100 for a full day.

Wedding Hall rental fee is $200.

nO outside food allowed in building.

nO alcohol served on school premises.

nO smoking on school premises.

Room Decorating
no tape, tacks, nails of any kind on walls or chairs.

no confetti.

Other Services
For outside catering:

china service  $3.00 PER PERSON 

linen  $1.50 PER PERSON

Glass champagne glasses $.50 PER PERSON




