Just Listed

Menu Suggestions

Special Events
"Food brings people together
on many different levels. It's
nourishment of the soul and
body. It's truly love."
-Giada De Laurentiis

Please use this as a guide in your food selections
and feel free to get creative! We're happy to
customize a menu just for your event.
Our chef takes great pride in truly making all meal
items in house and from scratch.

4 Godfrey Drive, Orono, Maine 04473

207-866-7120

Your Romantic Weekend
We are committed to customizing your perfect event from unique linens, table centerpieces and menu items. We want you
to relax and enjoy every moment and let us take care of all the rest. This is your day!

Poolside Rehearsal Dinner
Start your weekend off right with a unique pool side
lobster bake or classic barbecue overlooking the
Stillwater waterfront. Take a relaxing swim in our heated
pool or challenge your fiance to a game of corn hole. The
venue includes a full cash bar, seasonal pool, lawn
games, and great vibes.

A Memorable Entrance
Tie the knot under our beautiful pavilion overlooking the
Stillwater River at the University Inn. Includes matching
mahogany chiavari chairs, two private prep suites, day of
coordinators, and the groom can have his own unique
entrance down the aisle using our golf cart.

Personalize Your Space
Get creative and transform our ballroom into the space of
your dreams. Take the atmosphere to the next level by
adding colorful uplighting, beautiful backdrops, and
unique centerpieces. You can even give your guests the
opportunity to get silly and capture the moment with our
photo booth!

Honeymoon Suite
End the night of your dreams in our Maine inspired
Honeymoon suite featuring rustic pine furniture, a
massage chair, and a calming jacuzzi. Also, take
advantage of our discounted room block rate for guests
traveling from afar.

Hors d'oeuvre Suggestions
Prices are based on 50 people.

Some hors d'oeuvres may be passed.
Bacon Wrapped Scallops

$190

Bruschetta Tasting

$75

Sea scallops wrapped in brown sugar glazed
bacon and caramelized to perfection.

Choose Three:
Traditional Tomato and Basil
Sweet and Savory Roasted Eggplant
Olive Medley
Fresh Tomato and Orange
Mango and Pineapple with Fresh Mint

Stuffed Mushrooms

$150

Sweet Coconut Chicken

$100

Beef Tenderloin Wraps

$150

Mini Crab Cakes

$175

Crispy Jumbo Shrimp

$175

Shrimp Cocktail

$175

Choose One:
Fresh Maine Crab Meat
Spinach & Feta Cheese
Spicy Sausage

Skewered chicken tenders covered in coconut
flakes and served with a savory satay sauce.
Chilled beef tenderloin stuffed with
horseradish cream cheese and fresh scallions.

Spinach Artichoke Dip

$75

A creamy blend of spinach, artichoke, and a trio
of cheeses served warm with tortilla chips.

Maine crab meat stuffed with fresh vegetables
and served with a remoulade sauce.

Fresh Maine Crab Dip

$120

Fresh Maine crab meat whipped with scallions
and cheese and then baked until golden brown.
Served with pita triangles.

Spanakopita

Choose One:
Honey Orange
Bang Bang Sauce

$125

Crispy phyllo dough stuffed with our creamy
house-made spinach, feta cheese, and herb
filling.

Jumbo shrimp steamed and chilled. Served
with house made cocktail sauce and lemon.

Platters & Displays
Prices are based per person.

Mezze Platter

$2.50

Creamy hummus dip, marinated feta, fresh and
dried fruits, roasted red pepper and walnut sauce,
garnished with nuts and olives. Served with
flatbread and cucumber slices.

Charcuterie Board

A variety of meats and cheeses garnished with
olives, pickles, dried fruits, and herbs.

Roasted or Fresh Vegetable
Crudite

$2.00

Cheese & Crackers

$3.00

An assortment of seasonal vegetables served
with a creamy house made ranch or white
bean and roasted garlic dip.

$3.50

A variety of cheeses and mixed crackers
served with fruit preserves, toasted mixed
nuts, and garnished with fresh grapes.
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Small Bite Stations
Prices are based per person. Under 25 guests add an extra $1.00 per person.
May be served as an appetizer or an accompaniment to a buffet.

Wing Bar

Crostini Bar

$4.99
Get creative with endless combinations!
Served with toasted bread rounds.
Any 3 Spreads

Brie
Smoked Gouda
Goat Cheese
Blue Cheese
Pesto
Whipped Feta

Bone In $6.99

Served with carrot sticks, celery sticks and assorted dips.

Start with a choice of 3:

Any 4 Toppings

($1.50 per extra selection)
Barbecue
Mild
Firey Hot
Sweet and Spicy Asian
Teriyaki
Buffalo

Blueberries & Fresh Mint
Caramelized Bacon Marmelade
Savory Roasted Mushrooms
Fresh Tomato & Mozzarella
Roasted Red Pepper & Fresh Arugula
Marinated Sliced Beef (add $1.00)

Salsa Bar

Popcorn Bar

$3.99
Served with tortilla chips.
Start with a choice of 3:

($1.00 per extra selection)
Black Bean and Corn
Medium Cilantro Lime
Pico de Gallo
Tangy Pineapple
Salsa Verde
Spicy Watermelon

$2.99
Butter popcorn served with your choice of seasonings, mini
candies and chocolates.

Start with a choice of 3:

($0.50 per extra selection)

Cinnamon Sugar
Italian Herb
Cheddar Cheese
Taco Spice

Mac & Cheese

$4.99

Served with two kinds of Macaroni & Cheese:
Classic and Sharp Cheddar.

($1.99 per extra selection)
Grilled Chicken
Bacon
Diced Ham
Pulled Pork
Lobster (Market Price)

Spicy Chipotle
Parmesan Rosemary
Sweet Kettle Corn

Potato Bar

$4.99

Choose One

Boneless $7.99

Maine potatoes either baked or mashed.

Bacon
Sour Cream
Ranch
Shredded Cheese
Diced Onions
Salsa
Black Olives
Roasted Red Peppers
Fresh Herbs

Choose Two

($1.99 per extra selection)
Blue Cheese
Feta
Buffalo Sauce
House-made BBQ Sauce
Jalapeños
Broccoli
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Entree Selections
2 Item Buffet
$26

3 Item Buffet
$28

Plated
Prices Vary

All entrees are accompanied with:
Choice of one starch, one vegetable, fresh baked bread with whipped butter, a choice
of soup or salad (see page 10), coffee and hot tea station.
Vegetable Suggestions

Beef Suggestions
$28 for Plated Meal

Starch Suggestions

Pork Suggestions
$26 for Plated Meal

Orange Mustard Glazed Ham

Grilled Beef Tenderloin

Beef Braciole
Pork Tenderloin Medallions
Pork Marsala
Roast Filet of Beef

Prime Rib

Herb and Garlic Crusted Pork

Entree Selections
Shore Dinner
Subject to Market Price

Looking for a true Maine Experience? Then put on a bib and ready your lobster crackers!
Includes boiled new potatoes, sweet corn on the cob,
fresh baked bread with whipped butter and:
Fresh Steamed Maine Lobster
1-1.25 LBS
Mussels & Clams
1 LBS

Fish Suggestions
$26 for Plated Meal

Seafood Suggestions
$26 for Plated Meal

Baked Stuffed Haddock

Mediterranean Shrimp

Cod Veracruz
Shrimp Provencal
Grilled Salmon

Almond Crusted Haddock

Seared Scallops

Crab Cakes

Entree Selections
Chicken Suggestions
$24 for Plated Meal

Honey Citrus Chicken

Mediterranean Chicken

Vegetable Suggestions
$23 for Plated Meal

Vegetable Napoleon

Greek Vegetable Strudel
Root Vegetable Cassoulet

Chicken Florentine

Chicken Cordon Bleu

Apple Stuffed Squash

Surf & Turf
Plated Meal
Served with a choice of salad, fresh bread, and a selection
of one starch and one vegetable.

Ribeye with:
Compound butter & Lobster
Parmesan Sauce & Shrimp in Garlic Butter
Bernaise Sauce & Maine Crab Cakes
Maple Bacon Jam & Seared Scallops

Market Price
$32.99
$34.99
$36.99

Stations & Bars
Prices are based per person. Under 25 people add an extra $1.00 per person.

Give your guests the ability to customize their meals
with food stations!

Maine BBQ

Southern BBQ

Served with pickles, fresh bread, one side,
and a salad selection (see page 10).

Served with corn bread, pickles, one side,
and a salad selection (see page 10).

Choose any
Three - $23.99
Two - $21.99
Hamburgers

Tomatoes, lettuce, onions, cheese and condiments on the side.

Choose any
Three - $23.99
Two - $21.99

Barbecue Chicken
Bone in chicken with house-made barbecue sauce.
Pulled Pork
Slow roasted pulled pork with house-made
barbecue sauce.

Maine Red Hot Dogs
With onions and condiments on
the side.

Pulled Pork

Slow roasted pulled pork with house-made barbecue sauce.

Cajun Shrimp & Grits
Jumbo shrimp seasoned with cajun spices and served with
creamy cheddar grits.

Turkey Burgers

Mediterranean Veggie Burgers

Ribs
Tender oven roasted ribs basted with house-made
barbecue sauce.

One Side Included:

One Side Included:

Lettuce, tomato, onions, cheese and condiments on the side.
Made with quinoa, eggplant, raisins, and red peppers.

($1.99 for each additional side)
Baked Beans

($1.99 for each additional side)
Baked Beans

Macaroni & Cheese
Green Beans
Cole Slaw

Baked Potatoes
Seasonal Vegetable Medley
Corn on the Cob

Add a Side Station to Really Impress Your Guests!
Baked Potato Bar for only $4.99
Macaroni & Cheese Bar for $4.99
Wing Bar for only $6.99
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Entree Stations & Bars
Prices are based per person. Under 25 guests add an extra $1.00 per person.

Taco Bar
Served with hard taco shells, flour tortillas, tortilla chips, coffee and hot tea
station.

Proteins

Two - $16.99

Three - $18.99

Ground Beef
Meat Chili
Pulled Chicken
Mexican Quinoa
Chorizo
Haddock (Market Price)
Citrus Pulled Pork
Shrimp (+ $2.00)

Sides

Choose One Option

($1.99 for each additional side)
Yellow Rice
Black Beans
Refried Beans

Includes
Shredded Lettuce
Diced Tomato
Chopped Onions
Black Olives
Fresh Jalapeno
Onions and Peppers
Shredded Cheeses
Sour Cream
Variety of Salsas
Mexican Rice
Guacamole (+ $0.50 per person)
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Soups and Salads
Available to accompany any of our plated meals or buffets.
Additional costs may apply depending on the menu selected.

Salad

Soup

$1.99 per person

$1.99 per person

Tossed House
Mixed greens with fresh seasonal vegetables

New England Fish Chowder
Haddock, onions, potatoes, simmered with milk and butter

Caesar
Crisp romaine, parmesan cheese, and Caesar dressing

New England Clam Chowder
Chopped clams, onions, and potatoes in a rich cream base
with a hint of bacon.

Strawberry Balsamic
Mixed greens topped with fresh strawberries, feta cheese,
red onion, and balsamic vinaigrette

Corn Chowder
Corn, onions, potatoes, simmered with milk and butter

Roasted Vegetable
Mixed greens topped with roasted seasonal vegetables
drizzled with honey and herb vinaigrette

Vegan Harvest
Carrots, potatoes, turnips, squash and onions, pureed until
creamy and seasoned with caraway seeds

Balsamico
Fresh romaine with blue cheese, caramelized red onion,
cranberries, walnuts, drizzled with balsamic reduction

French Onion
Caramelized onions simmered in a Marsala beef broth
topped with croutons and cheese

Caprese
Romaine with fresh tomato, mozzarella, basil, drizzled
with balsamic

Hearty Beef Stew
Cubes of tender beef simmered in a rich brown sauce
with potatoes, onions, and carrots

Citrus Salad
Oranges, grapefruit, tangerine, and crisp jicama on fresh
greens with a citrus herb vinaigrette

Vegetarian Tomato Basil
Tomatoes, onions, and garlic, pureed with fresh basil
Chicken and Vegetable
Chicken and seasonal vegetables simmered in an herb broth

Potato Salad
Red bliss potatoes, hard boiled eggs, green onion, mixed
peppers, in a creamy dressing

Curried Butternut Squash
Butternut squash simmered with apples, onions, and
ginger pureed in a curry broth topped with creme fraiche

Coleslaw
Fresh shredded cabbage and carrot, in a sweet and spicy
creamy dressing

Minestrone
Classic hearty Italian soup made with fresh seasonal
vegetables

Pasta Salad
Rotini pasta with fresh seasonal vegetables in a house-made
Italian vinaigrette
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Lobster Bisque (+ $2.50)
Pieces of lobster warmed in butter finished with a rich
brandy cream

Maine sales tax (currently 8%), service charge (20%) and a linen charge will be added. Prices are subject to change.

Desserts
Prices are based per person. Under 25 guests add an extra $1.00 per person.

Chocolate Fountain

Sundae Bar
$6.99

$4.50

Milk or Dark Chocolate
Assorted Berries
Bananas
Pretzels
Marshmallows
Vanilla Wafers

Served with vanilla and chocolate ice cream.

Variety of Sauces
Maraschino Cherries
Rainbow Sprinkles
Chocolate Jimmies
M & M's
Oreo's
Fresh Fruit
Chopped Nuts
Whipped Cream

S'Mores Bar
$6.99

Served with graham crackers, marshmallows
and a roasting station.

Signature Desserts

Start with a choice of 3:

Hershey's Dark Chocolate
Hershey's Milk Chocolate
Reese's Peanut Butter Cups
York Peppermint Patty

$2.99

Seasonal Fruit Crisp or Cobbler
Tiramisu
Lemoncello Mascarpone
Creme Brûlée
Flourless Chocolate Cake
Cheesecake
Seasonal Trifle
Pies
Cakes
Cupcakes

Ice Cream Float Bar
$4.99

Vanilla Ice Cream
Root Beer
Orange Soda
Lemon Lime Soda
Dr. Pepper
Ginger Beer
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