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Por Frace Seloctions

Create a perfect assortment tailored to your needs

Jumbo Shrimp Cocktail $MKT Your Banquet
Bacon Wrapped Scallops $2.25 Coordinator will
With maple Dijon glaze prepare a beverage
Steamed or Fried Pork Dumplings $2.50 and Bar

With Asian slaw arrangement fo
Crab Stuffed Mushroom Caps $2.00 custom fit your
Sausage Stuffed Mushroom Caps $1.75 needs.
Southwestern Fried Meatballs $1.00

Tomato Basil Towers $2.00

Flatters
P) Based on 25 people
fad 5 Baw &s, Chicken Wings $40-
Choose Buffalo, Barbecue, or Blueberry Barbecue
Crispy Chicken Tenders $40-
OyS'[CI‘S on the Half With an array of sauces for dipping
Shell Thai Peanut Chicken Skewers $40-
_ Teriyaki Beef Skewers $50-
Littleneck Clams Assorted Cheese and Crackers $30-
Veggie and Hummus Platter $25-
Cracked Crab Claws Ranch and Bleu Cheese available
, . Fresh Fruit Display $40-
Split Lobster Tails Jack’s Antipasto Platter $100-
All served with lemon_s, cockfail Sliced Meats, Marinated veggies, Greek Olives
sauce and horseradish. Ask fC . $95
your Banquet Coordinator about Bee. Larpaccio -
market prices and platters. Traditional accoutre.ments .
Lobster or Shrimp Baked Brie $80-
Smoked Salmon Platter $130-
Traditional accoutrements
Assorted Finger Sandwiches $50-

Choose Egg, Chicken, Ham or Tuna Salads

Shacks & Munchies

Based on 10-15 People

Potato Chips and Clam or Shrimp Dip $13- The Little Fstras. ..
Tortilla Chips and Salsa $9- Based on 10-15 people

Tortilla Chips and Seven Layer Dip $17- Bowls 0’ Bar Mix $10-
Warmed Spinach and Artichoke Dip $17- Assorted Nuts $12-
Oven Roasted Nachos $17-$20 Pickle and Olive Tray  $11-
Vegetable, Chili, or Chicken

Mussels $16-

Goat Island, White wine and Butter, or Build-Your-Own

AU prices are subject to 2 7% State of Maine Food Iax and 5% Service and set-up fee. FPrices are subject (o change without notice



