
Event Menu



Hors d’oeuvres
Hors d’oeuvres are passed by our waitstaff and are priced based on 50 pieces per tray 

unless otherwise noted.

Cold Hors d’oeuvres

Caprese Skewers- Heirloom Tomato, Basil & Fresh Mozzarella..............................................................$150 

Melon Wrapped In Prosciutto.........................................................................................................................$200

Vegetable Spring Rolls With Thai Chili Sauce..............................................................................................$200 

Raw Oysters With Cocktail Sauce..................................................................................................................$200 

Prosciutto Wrapped Dates..............................................................................................................................$225

Bloody Mary Oyster Shooters.........................................................................................................................$225 

Shrimp Cocktail.................................................................................................................................................$250

Tuna Tartare Spoons, Yuzu Aioli....................................................................................................................$250 

Tenderloin of Beef Crostini, Horseradish Cream........................................................................................$250

Lobster Rolls......................................................................................................................................................$400

Hot Hors d’oeuvres

Spanakopita.......................................................................................................................................................$150

Macaroni and Cheese Bites, Bacon & Avocado...........................................................................................$150

Chicken Satay....................................................................................................................................................$150

Vegan Stuffed Mushroom...............................................................................................................................$150 

Roasted Red Pepper and Asparagus Arancini.............................................................................................$175 

Teriyaki Beef Satay...........................................................................................................................................$200

Scallops Wrapped In Bacon.............................................................................................................................$200

Fish & Chip Bites with Waffle Cut Potato Chips, Tartar Sauce & Lemon Zest......................................$200

Beef Slider with Hoisin Sauce.........................................................................................................................$200 

Seafood Stuffed Mushrooms..........................................................................................................................$200

Salmon Cakes With Saffron Yogurt...............................................................................................................$250

Crabcakes with Lump Crab Meat and Sriracha Aioli..................................................................................$250

Oyster Rockefeller with Spinach & Cheese..................................................................................................$250                                    

Lobster Bruschetta..........................................................................................................................................$275



Hors d’oeuvres Stations

Raw Bar Station................................................................................................................................... $45/person

     Oysters on the half shell and jumbo shrimp, cocktail sauce, horseradish, lemon

Vegetable Crudite..................................................................................................................................$6/person

     Assortment of vegetables with dipping sauce                                                  

Cheese & Fruit........................................................................................................................................$9/person

     A gourmet selection of imported and domestic hard and soft cheeses garnished with fresh fruit

Nacho Station..........................................................................................................................................$7/person

     Tri-color chips, salsa, sour cream, guacamole, jalapeño, green onions

Antipasto................................................................................................................................................$14/person

     Cured Italian meats, cheese, grilled vegetables, artichokes, olives

Hors d’oeuvres Packages
Minimum 50 people
Served for one hour

Package 1..........................................$25/person
     Cheese & Fruit 
     Vegetable Crudite
     Spanakopita
     Chicken Satay
     Scallops Wrapped in Bacon
     Fish & Chip Bites

Package 2...........................................$30/person
     Cheese & Fruit
     Nacho Station
     Scallops Wrapped in Bacon
     Beef Sliders
     Seafood Stuffed Mushrooms

Package 3............................................$40/person
     Cheese & Fruit
     Vegetable Crudite 
     Scallops Wrapped in Bacon
     Oyster Rockefeller
     Melon Wrapped In Prosciutto
     Crabcakes

Package 4.............................................$60/person
     Raw Bar
     Cheese & Fruit
     Tuna Tartare Spoons
     Tenderloin of Beef Crostini 
     Scallops Wrapped in Bacon
     Beef Sliders



Wedding & Function 
Plated Dinner Menu

Appetizer (Choose One)

French Onion Soup....................................................................................................................................Included

Caramelized Spanish onions simmered in brandy and beef stock with Gruyere cheese

New England Clam Chowder...................................................................................................................Included

Our own blend of clams, potato, cream

Potato and Leek Soup...............................................................................................................................Included

Hearty blend of potatoes, leeks, cream

Roasted Tomato and Pepper Bisque......................................................................................................Included

Peppers, tomato, vegetable stock, coconut milk

Minestrone..................................................................................................................................................Included

Vegetables, tomato, vegetable broth, GF pasta

Lobster Bisque................................................................................................................................Add $6/person 

A blend of lobster, lobster stock, sherry, cream

Jumbo Shrimp Cocktail...............................................................................................................Add $12/person

Three shrimp with lemon, cocktail sauce

Crabcakes......................................................................................................................................Add $12 /person

With sriracha aioli



Salad (Choose One)

House Salad.................................................................................................................................................Included

Mixed greens, cucumber, grape tomatoes, pickled red onion, balsamic vinaigrette

Classic Caesar.............................................................................................................................................Included

Romaine, shaved Parmesan, Caesar dressing, crostini

Spinach Salad..............................................................................................................................................Included

Baby spinach, red onion, strawberries, blue cheese, maple vinaigrette

Caprese Salad................................................................................................................................. Add $5/person

Vine-ripened tomato, basil, buffalo mozzarella, extra virgin olive oil 

Main Courses
Choose two entrée selections. 

Final count for meals will be due one week prior to the event. 
Prices are per person.

From The Sea
    

Baked Stuffed Haddock.....................................................................................................................................$65
Lobster and scallop stuffing, beurre blanc, herb risotto, seasonal vegetable

Baked Haddock...................................................................................................................................................$55
Lemon butter, herb risotto, seasonal vegetable

Roasted Salmon................................................................................................................................................. $60
Honey mustard glaze, herb risotto, seasonal vegetable

Baked Stuffed Lobster....................................Market Price
1 ½ lb lobster, lobster & scallop stuffing, 
herb risotto, seasonal vegetable



From The Land

French-Cut, Skin-On Breast of Chicken..........................................................................................................$50

Pan jus, roasted fingerling potatoes, chef’s vegetable

    

Stuffed French-cut Breast of Chicken.............................................................................................................$55

Apricot glaze, roasted fingerling potatoes, chef’s vegetable

     

Bacon Wrapped Filet Mignon......................................................................................................................... $85

Bleu cheese demi-glace, whipped potatoes, tri-colored carrots                      

Beef Wellington...............................................................................................................................................$100

Fig demi-glace, whipped potatoes, tri-colored carrots

   

Chicken Saltimbocca..........................................................................................................................................$55

French-cut breast of chicken, prosciutto, french green beans, lemon, caper, beurre blanc

   

Prime Rib of Beef...............................................................................................................................................$75

Slow roasted prime rib of beef, au jus, whipped potatoes, chef’s vegetable

Roast Pork Loin..................................................................................................................................................$50

Apple chutney, roasted fingerling potatoes, chef’s vegetable

Desserts

Fresh Berries and Ice Cream (selection of ice cream)........................................................................Included

Seasonal Cobbler.......................................................................................................................................Included

Old Fashioned Strawberry Shortcake...................................................................................................Included

Blueberry Pie.............................................................................................................................................Included

Turtle Cheesecake with Caramel Topping...........................................................................................Included

Ice Cream Sundae Bar.........................................................................................................................$10/person



Theme Buffets
Seashore..............................................$65/person

   New England Clam Chowder

   Baked Haddock with Tomato Chive Beurre Blanc

   Grilled Steak Tips with Roasted Garlic Butter

   Mashed Potatoes

Casco Bay.............................................$70/person

   New England Clam Chowder

   House Salad

   Baked Haddock with Lemon Butter

   French-cut Breast Of Chicken, Pan Jus

   Chef’s Seasonal Starch and Vegetable

   Apple Crisp 

SOPO Clambake..................................$75/person

   New England Clam Chowder

   Steamed Clams

   1 ½ lb Boiled Lobster

   Corn On The Cob

   Red Bliss Potatoes

   Seasonal Cobbler

Dockside.............................................. $80/person

   New England Clam Chowder

   Caesar Salad

   Shrimp Scampi

   Chicken Saltimbocca

   Seasonal Starch and Vegetable

   Chocolate Mousse 

   Seasonal Cobbler

SOPO Surf & Turf..............................$100/person

   New England Clam Chowder

   Steamed Clams

   1 ½ lb Boiled Lobster

   New York Sirloin

   Corn on the Cob

   Red Bliss Potatoes

   Seasonal Cobbler

Sunset Marina...................................$125/person

   New England Clam Chowder

   Caesar Salad

   Baked Stuffed Haddock with Lemon Butter

   Roast Tenderloin of Beef

   Grilled Asparagus

   Roasted Fingerling Potatoes

   Sundae Bar



Terms & Conditions
 

All events held at Saltwater Grille are subject to the following general terms and conditions, as well as 

any other conditions which may be deemed necessary by Saltwater Grille, based on the specific event 

circumstances.

GENERAL TERMS

 Saltwater Grille and Guest (hereinafter “the Parties”) hereby agree to the services to be per-

formed and the consideration to be paid as set forth in detail in the Event Contract, which is attached 

hereto and incorporated herein as if set forth at length.  The Parties specifically agree that the ser-

vices to be provided by Saltwater Grille under this Agreement are limited to those set forth in the 

Event Contract and that no other or further services shall be provided or required unless specifically 

agreed by Saltwater Grille.

 Notwithstanding the foregoing, the Parties agree that menu pricing is subject to change 

without notice in the sole discretion of Saltwater Grille and that final Event pricing will be determined 

using the menu pricing in effect at the time of preparation and payment of the Estimated Bill as dis-

cussed herein.  Further all food and beverages charged under this Contract are subject to applicable 

Maine state tax (currently 8%), as well as a mandatory 20% administrative fee. 

 The parties acknowledge that, subsequent to execution of the Event Contract, Guest will 

provide Saltwater Grille with menu selections not later than sixty (60) days prior to the Date of Event.  

Saltwater Grille will prepare an Estimated Bill reflecting all charges for the Event, based on the tenta-

tive information provided by Guest.  Thereafter, Guest may update, supplement or change the tenta-

tive guest count and menu choices prior to the Event Date, in which case Saltwater Grille will update 

the Estimated Bill. No changes to the Estimated Bill will be made later than seven (7) days prior to 

the event, unless specifically agreed by Saltwater Grille in its sole discretion. Guest is responsible to 

make full payment of the latest version of the Estimated Bill not less than twenty-one (21) business 

days prior to the Date of Event. In the event the guest count on the Date of Event is more than the 

pre-paid Estimated Bill, the actual number served on the Date of Event will be the number of meals 

charged to Guest by Saltwater Grille. Saltwater Grille will not provide a refund of any amounts pre-

paid by Guest for guest who do not attend the Event. Upon request, Saltwater Grille will provide 

Guest with a Final Bill detailing all costs charged to Guest for the Event. Guest is responsible to settle 

any and all charges for the Event on or before the Date of Event without exception.



 A deposit equal to the amount set forth in the Event Contract is required upon execution in 

order to hold the Date of Event.  Failure to pay the Deposit as provided shall render this Contract null, 

void and of no further force or effect.  Saltwater Grille is not responsible to hold, tentatively hold or 

“soft hold” any proposed Date of Event without payment of a Deposit as provided under this para-

graph.  The Deposit is non-refundable if the Event is cancelled by Guest (except as specifically provid-

ed under this Contract) and shall be retained by Saltwater Grille, provided however, that Saltwater 

Grille reserves the right to permit Guest to reschedule the Event Date in its discretion and subject to 

approval by Saltwater Grille in its sole discretion. 

SERVICES AND PRODUCTS PROVIDED

 In exchange for payment of the amounts provided herein, Saltwater Grille shall provide ade-

quate staff, facilities and products to accommodate the size and scale of the Event provided under 

this Contract.  Staffing decisions shall be in the sole discretion of Saltwater Grille.

 Saltwater Grille is not responsible for the goods or services provided by third-party vendors, 

if any, including but not limited to wedding planners, wedding coordinators, photographers, musi-

cians, DJs, florists, bakeries, or other consultants. Any charges for any services provided by third-party 

vendors are the sole and exclusive responsibility of Guest.  In addition, Guest is solely and exclusively 

responsible for any damage to any property of Saltwater Grille which results from the presence of 

any such vendor at Saltwater Grille or the performance of any service by any third-party vendor.  Salt-

water Grille agrees to coordinate with any third-party vendor to the extent necessary to execute the 

services for which such third-party vendor is being retained by Guest, subject to such limitations and 

conditions as may be determined necessary by Saltwater Grille in its sole discretion.

LIQUOR REGULATION 

 Saltwater Grille holds a liquor license issued by the state of Maine and all conduct on the prem-

ises of Saltwater Grille must at all times comport with the requirements of Maine liquor laws. Abso-

lutely no alcoholic beverages are permitted to be brought onto the premises that are not purchased 

from Saltwater Grille. Saltwater Grille reserves the right to stop serving alcoholic beverages altogeth-

er, or to stop service to any patron at any time as may be necessary to comply with Maine liquor laws, 

in its sole and exclusive discretion. 

 Consumption of alcohol by minors anywhere on our premises is strictly prohibited. Illegal 

substances are not permitted on the property at any time. In the event of any violation of this para-

graph, Saltwater Grille reserves the right to immediately terminate services under this Contract, to 

terminate alcohol service under this Contract, or to remove any offending parties from the premises. 

Any fines or penalties incurred by Saltwater Grille as a result of the conduct of any attendee/guest in 

violation of this paragraph or in violation of Maine law shall be the sole responsibility of Guest. 



 DAMAGE POLICY 

 Guest is solely and exclusively responsible for damage to or loss of any property of Saltwater 

Grille arising from or relating to the conduct of the event provided under this Contract, whether such 

damage or loss is the result of the conduct of Guest, individually, or whether such damage or loss 

arises from or relates to the conduct of an invitee or vendor of Guest. Guest shall be responsible to 

compensate Saltwater Grille for any damages or loss under this paragraph in an amount determined 

necessary by Saltwater Grille to repair and/or replace the damaged or lost property.  Saltwater Grille 

reserves the right to claim such damages or losses as provided under this paragraph against any avail-

able or applicable insurance policies as may be held by Guest.

 

PERSONAL PROPERTY 

 Saltwater Grille shall not be responsible for any damage to or loss of any merchandise, goods, 

utensils, décor, or other personal property or articles of Guest, their vendors or invitee, which may be 

transported to or located at Saltwater Grille in conjunction with the Event under this Contract.  Guest 

specifically acknowledges and agrees that Saltwater Grille is not responsible for any items brought to 

its premises on or before the date of event and that any party transporting any such items as defined 

under this paragraph is assuming the risk of any damage or loss which may occur thereafter.

INDEMNIFICATION

 Guest hereby acknowledges that this Contract is being executed during the pandemic known 

as COVID-19 and, as such, Guest agrees to certain specific indemnification obligations as specifically 

set forth in this section, which relate directly to COVID-19 and to claims which may arise from or re-

late to COVID-19 as a result of the conduct of the Event under this Contract.

 

 Guest agrees to indemnify and hold harmless Saltwater Grille, its agents, managers, employ-

ees and assigns from any and all claims of loss, including any third-party claims relating to COVID-19 

or the contracting of COVID-19, which arise from or relate to the conduct of the Event, except to the 

extent such losses are a direct and proximate result of the negligence of Saltwater Grille, its agents, 

managers, employees and/or assigns. In addition to the foregoing, Guest agrees that Saltwater Grille 

shall be held harmless for any failure to perform any obligation under this Contract when such fail-

ure is the result of a cause or causes beyond its control, including, but not limited to, labor disputes, 

civil commotion, war, fire or other casualty, inability to obtain any material or services, Act of God, or 

any serious maintenance problem which, in its sole discretion and judgment, may impair its efforts to 

properly host the Event.



FINAL PAYMENT

 Final Payment is the payment of the final amount necessary to satisfy Guest’s obligations un-

der the Final Bill as defined herein, including any amounts needed to satisfy any subsequent amend-

ments, changes or modifications to Final Bill which may arise subsequent by agreement of the Parties 

subsequent to payment of the Final Bill.  Final Payments which include payment for host or open bars 

are estimated at a fixed price per person, as detailed in the Final Bill.  Any excess payment of host or 

open bar fees, as determined on the Event Date, will be refunded to Guest during the normal course 

of business following the event. 

 Excess charges, including charges for any goods or services in excess of those provided under 

the Final Bill or in excess of any pre-paid host or open bar charges are due in full on the Event Date.  

Guest agrees to provide Saltwater Grille with a credit card pre-authorization form, in a form deemed 

acceptable to Saltwater Grille, to provide for immediate payment of any Excess charges on the Event 

Date.  Guest agrees to provide such pre-authorization form upon demand but in no event later than 

the date of payment of the Final Bill or twenty-one (21) business days prior to the Event Date.  Failure 

to provide the pre-authorization required under this paragraph will result in the cancellation of this 

Contract and the forfeiture of any pre-paid amounts tendered in contemplation of the performance 

of this Contract.

 

CANCELLATION

 This Agreement may be cancelled by Guest at any time upon written notice to Saltwater Grille.  

In the event of cancellation by Guest after payment of the Deposit but prior to Final Payment, Guest 

acknowledges and agrees that any Deposit paid under this Agreement shall be non-refundable and 

shall be retained by Saltwater Grille, unless, in its sole discretion, Saltwater Grille agrees to refund all 

or any portion of the Deposit.  Any cancellation by Guest after payment of the Final Payment, where 

such cancellation occurs three (3) weeks or less from the Event Date, shall render the Final Payment 

non-refundable and Saltwater Grille shall retain all such payments as liquidated damages in lieu of any 

claim for damages, loss of use, breach of contract or any other losses under this Contract.

PROCDURES RELATED TO COVID-19

 In the event of the imposition of any government order limiting service in restaurants, closings 

restaurants, limiting public or private gatherings or imposing restrictions which would render the per-

formance of this Contract impossible or impractical, as determined by Saltwater Grille, then, in that 

event, the Parties agree that the Cancellation provisions set forth under this Contract shall be modi-

fied in accordance with the terms of this paragraph.



 The Parties agree that, prior to the payment of any Final Payment, Guest will be entitled to a 

refund of the Deposit if the Parties have made an attempt to reschedule the Event Date to a mutu-

ally convenient time where performance of this Contract will not be affected by any governmental 

order and have failed to do so due to continued governmental restriction or due to a genuine failure 

to reach a mutually convenient alternative date.  In the event that Final Payment has been made and 

the performance of this Contract is prevented by government order, as provided herein, then, in that 

event, Guest will be entitled to a refund of the Final Payment if the Parties have made an attempt to 

reschedule the Event Date to a mutually convenient time where performance of this Contract will 

not be affected by any governmental order and have failed to do so due to continued governmental 

restriction or due to a genuine failure to reach a mutually convenient alternative date.

 In no event shall the provisions of this Section apply to any cancellation which is not directly 

required by the imposition of a governmental restriction or limiting order as provided hereunder.


