
SOUPS
Seafood Chowder  |  105

Vegetable Minestrone  |  85

Consumption of raw or under cooked foods
may increase the risk of foodborne illness.All prices subject to 8% Maine State Tax.

ORDER MINIMUM $300
MUST ORDER

48 HOURS IN ADVANCE

CURBSIDE P ICKUP 
OR DEL IVERY AVAILABLE :  
$100  F la t  Rate  De l i very  Fee

FOR MORE INFORMATION
OR TO PLACE AN ORDER,

 
E-MAIL:

catering@stageneckinn.com

CALL:
207-351-3093

ALL ITEMS FEED 8 TO 10 PEOPLE

Menu subject to change at any time.

HORS D’OEUVRES
Dumplings  |  65

chicken, pork or vegetable
Bacon Banded Scallops  |  140
Petite Beef Wellington  |  85

Bang Bang Shrimp  |  95
Shrimp Cocktail  |  120

PLATTERS
Cheese & Meat Board  |  125

local and domestic meats & cheeses

Lobster Finger Rolls  |  MKT
mini lobster rolls, lettuce, mayo, 

old bay seasoning

Assorted Finger Rolls |  MKT
choice of [2]:

tuna, turkey, ham, roast beef, veggie

DESSERTS
Maine Blueberry Pie  |  48

Petit Fours, Cookies & Bars  |  40

ENTREES
Garlic-Herb Shrimp Skewers  |  155

garlic, lemon, cilantro marinade, 
lemon-herb sauce, toasted sesame

Chardonnay Roasted Haddock  |  150
breadcrumbs, lemon zest, butter, 

parsley, citrus beurre blanc

Pan-Seared Atlantic Salmon  |  170
creamy dill sauce, fried ginger

Statler Roasted Chicken  |  95
wild mushroom jus, feta

Marinated Beef Sirloin |  MKT
herb worcesteshire marinade, 

cabernet demi glace

A LA CARTE SIDES
Agrodolce Broccolini  |  32

Herb Roasted Baby Potatoes  |  41
Honey Dijon Brussels with Feta  |  35

Asian Slaw  |  32

SALADS
Farmer’s Market  |  65

field greens, cherry tomato,
cucumber, carrot, red onion,

honey-herb vinaigrette

Kale & Little Gem Caesar  |  70
shaved parmigiana, lemon, 

brioche crouton

Maine Summer Blues  |  75
field greens, maine blueberries, 
goat cheese, roasted almonds, 

sherry vinaigrette 


