
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

BanqUeT 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

hORS d’OeUvReS 

cHOice OF any six $9.10 PER PERSON

cHOice OF any FiVe $7.50 PER PERSON

cHOice OF any FOuR $6.25 PER PERSON

cHOice OF any tHRee $5.25 PER PERSON

cHOice OF any tWO $3.75 PER PERSON

choice of the following

chicken with sun dried tomatoes, and Broccoli in a Bur Blanc sauce

spicy shrimp with Vegetables

Orange chicken with chili Peppers

crêpe suzette

crab cakes with chili Pepper lime aioli

Baked Brie en croute with assorted Breads and crackers

Vegetable crudités display with dips

scallops Wrapped in Bacon . . . add $1.00 

shrimp scampi . . . add $1.00 

Fruit and cheese display

coconut shrimp . . . add $1.00

crab stuffed Mushrooms

italian, swedish or sweet and sour Meatballs

Jumbo shrimp cocktail . . . add $1.50 

strawberry chocolate Fondue

chicken Wings—Buffalo and Honey Dipped

Freshly Made Veggie spring Rolls

canapés in Filo and Parmesan cups—Crab, Cranberry  
and Horseradish, Shrimp, Salmon, and Vegetable  
( passed by wait staff )

Crab Rangoons . . . add $.50

Jalapeño Poppers with dipping sauce

Roasted sun dried tomatoes and Pesto Bruschetta

Mini Pastries—Cream Puffs, Napoleons, Assorted  
Brownies, and Chocolate Covered Strawberries

assorted domestic and imported cheeses with  
Gourmet crackers

Potato Skins Topped with Cheese and Bacon

Calamari with Marinara Vodka Sauce

Cheese Sticks with Marinara and Pesto Sauce

Mini Quesadillas

Mini Tomato Tartlets in Puff Pastry ( passed by wait staff )

Mini Sesame Seed Seared Tuna Topped with wasabi Mousse

Cold Bar—Oysters on the Half Shell, Shrimp Cocktail and  
Little Neck Clams Served with a Dipping Sauce . . . add $2.00

Assorted Sushi with Sauce

Southwestern Egg Rolls with Avocado Ranch Dip

Sauté Station
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Wedding and BanqUeT BUffeT MenU

Fresh baked breads, rolls and butter, coffee and tea are included. add additional entrées for only $2.00 each.  
add $1.50 for Pepsi products (unlimited refills during the meal only). 

chicken alfredo with Baby spinach *

seared diver scallops served over Wilted spinach…add 

$2.00

chicken Parmesan with Marinara sauce

chicken cordon Bleu

Baked Haddock with a light sweet topping

seafood casserole with scallops, Haddock,  
and shrimp…add $1.00

tender Beef tips with Roasted Bell Peppers

seafood newburg—Scallops, Shrimp, and 
Haddock Served in a Pastry Shell…add $1.00

chicken Marsala

salmon Wellington with a Buttery caper sauce…add $1.00

Baked stuffed sole with lobster sauce

lobster Macaroni and cheese…add $2.00

Baked stuffed chicken with cornbread stuffing

Choice of any Two

Choice of any One

* Items with an asterisk are sautéed to order at buffet table

candied Grilled Frenched lamb chops…add $1.50

lobster Ravioli…add $1.00

crispy chicken Finger trio—Plain, Honey BBQ,  
and Asian

Pan seared salmon with Pine nuts and Basil  
Roasted Red Pepper sauce

seared duck with Raspberry sauce

Braised short Ribs with caramelized Onion demiGlaze

smoked salmon with citrus Pistachio Butter

steak Pizzaiola – sautéed sirloin with Peppers,  
Onions, Mushrooms and topped with Mozzarella

lasagna—Choice of Meat, Vegetable, Grilled  
Chicken Pesto, or Chicken Alfredo

Breast of capon stuffed with spinach Risotto

Grilled tequilalime infused chicken Breast 

chicken or seafood crêpes Fromage

$15.95 PER PERSON

Rosemary crusted Roast Beef 

Roasted turkey with a Velouté sauce

Prime Rib au Jus…add $1.50 

Honey Glazed Roasted Ham with Pineapple salsa

Pecancrusted Roast Pork with amaretto  
Béchamel sauce

steamship Round of Beef (80 or more guests)…add $1.00

CARVED TO ORDER By CHEf

Beef tenderloin…add $2.50

Roast leg of lamb with Mint Jelly

Baby Back spare Ribs

turkey Roulades—Choice of Cordon Bleu, Cornbread 
Stuffing, or Florentine

spicy london Broil with Horseradish cream
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tossed salad with dressing…served to guest add $.75 

classic caesar salad…add chicken for $.75

Baby Greens with Mandarin Oranges and toasted Walnuts

Roasted Red Bliss Potatoes

Baked Potatoes with sour cream and Butter

Fresh Mashed Potatoes

Garlic new Potatoes

Garlic Mashed Potatoes

sweet Mashed Potatoes

Onion Rings

B.l.t. Mashed Potatoes (Bacon, Leek, and Tomatoes)

French Fries

Rice Pilaf or Florentine

Broccoli au Gratin

Broccoli alfredo with Pasta

tortellini alfredo

Pasta salad with spinach and Feta cheese 

Green Beans almondine  

candied carrots

stir Fry Vegetables          

Vegetable Primavera 

Vegetable Risotto with saffron

Vegetable couscous

Baby arugula with country Ham, Goat cheese,  
and Walnuts in a Maple dressing

Choice of any Three
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Entrées

Soup or Salad

SiT dOWn MeaLS
each entrée comes with your choice of starch and vegetable.

prime rib au jus Prime Rib cooked to 
Perfection served with au Jus

$17

baked stuffed chicken Boneless chicken 
Breast stuffed with a corn Bread stuffing

$14

baked stuffed haddock Fresh Haddock 
stuffed with a Rich seafood stuffing

$15

chicken parmesan tender chicken Breast 
Breaded and topped with a Marinara sauce and 
Mozzarella cheese

$14

beef wellington Beef tenderloin seared and 
topped with a Mushroom Pate and Wrapped in a Puff 
Pastry, served with a demi Glaze

$19

chicken marsala chicken Breast sautéed 
with Mushrooms and Marsala Wine

$14

roasted ham with brown sugar 
glaze Roasted in a Rich Glaze

$13

fish and chips Grilled Haddock with French
fried Potatoes

$14

frenched lamb chops a WalnutMolasses 
crusted Frenched lamb

$17

sesame seed seared tuna Frozen at sea 
tuna seared to a sushi texture, coated with sesame 
seeds and light soy sauce

$16

salmon wellington served in a Puff Pastry 
with dill cream sauce

$16

pan seared halibut With Proscuitto, lemon, 
White Wine, and capers

$16

veal saltimbocca tender Veal topped with 
Prosciutto and sliced Mozzarella cheese over Wilted 
spinach 

$17

tender beef tips With Roasted Peppers $14

roasted turkey served with stuffing and 
cranberry sauce

$13

seafood kabob shrimp, Halibut and scallops 
with Roasted Red Peppers, Green Peppers, Mushrooms 
and Onions

$15

pork tenderloin with apple 
walnut sauce Roasted to Perfection

$14

chicken cordon bleu chicken Breast 
stuffed with Hickory smoked Ham, and swiss cheese 
topped with a supreme sauce

$14

seafood newburgh shrimp, scallops, and 
Haddock in a Béchamel Zinfandel sauce

$15

beef tenderloin Beef Wrapped in Bacon and 
cooked to Perfection

$17

seared scallops seared diverHarvest 
scallops served over Wilted spinach

$18

surf and turf combine any two: Beef, chicken 
or seafood entrée

$16

baked stuffed lobster $22

lobster thermidor $22

cream or Broth soup
Mixed Greens with candied Walnuts, 
Fresh Fruit, and cheese, dressed with 

a Raspberry Balsalmic dressing

dressed Baby Green and  
spinach salad with tomatoes, 

Onions and cucumbers

 OR  OR 

choice of the following
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apple crisp with ice cream $2.50

apple Pie à la Mode $2.25

Assorted Gourmet Desserts $3.00

Assorted Pies $2.00

Cannoli $2.00

Create your Own fruit Parfait $2.00

strawberry short cake $2.50

Assorted Bars and Brownies $1.50

Brownie Hot Fudge sundae $2.00

Wild Rice Pilaf

Mashed Potatoes

Garlic Mashed Potatoes

italian style Bliss Potatoes

Garlic Red Bliss Potatoes

Baked Potatoes with sour cream

Red Bliss Potatoes

Vegetable of your choice

Vegetable quinoa

Vegetable couscous

saffron Risotto

Choice of Starch and Vegetable

Desserts

assorted cheesecakes $3.00

assorted Mini Pastries $1.50

assorted cookies $.75

Hot Fudge sundae Bar $2.25

Fresh Fruit with Kahlua Whipped cream $1.95

carrot cake with cream cheese Frosting $2.00

chocolate Raspberry cake $2.00

Vanilla Buttercream cake $2.00
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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




