
The RedBarnThe Red Barn
atOutlook Farm

“Casual Elegance with Breathtaking Views”

THE MARGINAL WAY BUFFET
The dinner buffet menu includes: Two salad selections accompa-
nied with fresh bake breads and rolls, Two Entrée selections, your
choice of vegetable, rice or potatoes and choice of dessert. Also
included: China, flatware, table linen (white or ivory), and linen
napkins.
In addition these choices can also be set-up in different stations for
a more relaxed and less formal reception

Salads (Select two)
MIXED GREENS TOSSED WITH FRESH GARDEN VEGETABLES

SEVERED WITH BALSAMIC VINAIGRETTE

TOSSED CAESAR SALAD WITH GARLIC CROUTONS

SPINACH SALAD WITH WARM BACON & BALSAMIC DRESSING

TOSSED GREEK SALAD WITH CALAMATA OLIVES

AND FETA CHEESE

ICEBERG WEDGE WITH BLUE CHEESE CRUMBLES, SMOKED

BACON, SERVED WITH A SWEET HONEY AND RED WINE

DRESSING

TORTELLINI PESTO SALAD

TOMATO AND MOZZARELLA SALAD (ADDITIONAL COST)

Entrees (Select two)

CHICKEN MARSALA

CHICKEN PICATTA

BROCCOLI AND CHEESE STUFFED CHICKEN

MARINATED GRILLED SIRLOIN TIPS
WITH MUSHROOM GRAVY

GRILLED MARINATED PETITE TOP SIRLOIN

8oz. Top sirloin, marinated in rosemary, garlic and bal-
samic, grilled to medium and served with a choice of

béarnaise or a burgundy wine sauce.
SIRLOIN FLORENTINE

BAKED STUFFED HADDOCK

SEAFOOD NEWBURG SERVED OVER PUFF PASTRY

Chef Carved Station (Select one)
ROAST BEEF AU JUS WITH GARLIC AND HERBS

ROASTED TURKEY BREAST

with homemade stuffing and cranberry sauce

GLAZED BAKED HAM

with a brown sugar and pineapple glaze

ROASTED CENTER CUT PORK LOIN with pan gravy

GARLIC AND HERB GRILLED LONDON BROIL

with croustade accompaniment

ROASTED PRIME RIB ROAST AU JUS (additional cost)
ROASTED SIRLOIN with beef demi glace (additional cost)

SEARED TENDERLOIN

wrapped in double smoked apple bacon (additional cost)

Vegetable Choice (Select one)

BROCCOLI MILANESE ~ ROASTED ZUCCHINI, SUMMER

SQUASH, RED PEPPERS, ONION AND GARLIC ~ BUTTERED

GREEN BEAN ALMONDINE ~ SAUTÉED ASPARAGUS WITH

LEMON ~ SUGAR GLAZED CARROTS

Potato or Rice Choice (Select one)

SEASONED RED ROASTED POTATOES ~ SCALLOPED OR AU

GRATIN POTATOES ~ GARLIC MASHED POTATOES ~
BUTTER WHIPPED POTATOES ~BAKED POTATOES WIT

SOUR CREAM ~ HERB RICE PILAF ~ WILD RICE PILAF

Coffee and Tea Service
Dessert (see dessert list) or

(Wedding Receptions, cake cutting served 
with vanilla ice cream)

Hors D’oeuvres
Must be ordered with Buffet package, 

pricing not valid for hors d’oeuvres only

Dessert Menu
ASSORTED CHEESECAKES

NY STYLE CHEESECAKE
WITH FRESH STRAWBERRIES AND CREAM

WHITE CHOCOLATE AND RASPBERRY CHEESECAKE

HOT FUDGE SUNDAE CHEESECAKE

BOSTON CREAM PIE CHEESECAKE

CARMEL TURTLE CHEESECAKE

CHOCOLATES

THREE LAYER DIVINE CHOCOLATE CAKE

CHOCOLATE LAVA CAKE

CHOCOLATE GRAND MARNIER MOUSSE

WITH CHANTILLY CREAM

WHITE CHOCOLATE LAYERED MOUSSE CAKE

FRUITS AND BERRIES ~
APPLE CINNAMON BREAD PUDDING A LA MODE

APPLE CRISP A LA MODE

WILD BERRY FRUIT FLAN WITH CRÈME ANGLAISE

Additional Menu Items
SEAFOOD RAW BAR - ADDITIONAL $12 PP

To include Jumbo Shrimp Cocktail
Little Necks

Oysters
DELUXE RAW BAR – MARKET PRICE

To include Jumbo Shrimp Cocktail
Little Necks

Oysters
Snow Crab Claws

Alaskan King Crab or Stone Crab (seasonal)

The Kennebunkport
Wedding Package

Menu includes: Champagne Toast, Hors d’oeuvres Reception, 
Choice of Salad or Soup du jour (both served with fresh baked rolls 

and bread), Entrée, Chef Vegetable and Chef Potato, Choice of Dessert, 
Coffee and Tea Service. Also included: China, Table Linen 

(White or Ivory), and Linen Napkins.

Cocktail Hour (Served 1-1.5 hours)

Imported Cheese and Cracker Board

Seasonal Vegetable Crudites with Blue Cheese Dip

Passed Hot & Cold Hors D’oeuvres 
(Served During Cocktail Hr- 4 Pieces PP & Above Stationary Display)

Scallops Wrapped with Smoked Bacon 
Asparagus Spears Wrapped in Puff Pastry

Bruschetta with Tomato and Fresh Mozzarella

Spinach and Feta Phyllo Bundles

Sausage-Parmesan Stuffed Mushroom Caps

Seafood Stuffed Mushroom Caps

Spicy-sweet BBQ Sirloin Tip Skewers

Chicken and Vegetable Spring Rolls

Oriental Chicken and Pineapple Skewers

Sirloin Teriyaki Skewers

Swedish Cocktail Meatballs

Poached Salmon and Cheese Puffs

Coconut Shrimp with Fruit Salsa

Mini Crab Cakes with Remoulode Dressing

Assorted Seafood Canapes

Kielbasa and Dijon Wrapped Puff Pastry

Salads (Select two)

Mixed Greens Tossed with Balsamic Vinaigrette

Tossed Caesar Salad with Garlic Croutons

French Onion Soup with Cheese Crouton

Gazpacho (seasonal)
Chilled Cucumber Soup (seasonal)

New England Clam Chowder

Guinness Beef Stew

Entrees (Select three)

Apple Bacon Wrapped Roasted Tenderloin

Whole tenderloin, wrapped with double smoked apple bacon, 
seasoned with fresh herbs and garlic, then pan seared.  Roasted 
to he perfect temperature, then sliced into medallions and served 

with a Bordelaise sauce.

Roasted Prime Rib of Beef Au Jus

Slow roasted Black Angus Prime Rib Roast.  Seasoned and slow 
cooked to perfection.  Sliced at 12 ounces and served with a rich 

pan basted au jus.

Chef Carved Roasted Sirloin

Slow roasted whole Black Angus choice sirloin, rubbed with 
olive oil, seasoned with garlic, rosemary, soy sauce and a touch 
of balsamic vinegar.  Chef carved to 12 ounces and served with 

compound butter.

Chicken Marsala

Our Specialty... Thinly pounded chicken breast, dredged in flour, 
sauteed and deglazed with marsala wine.  Sliced mushrooms are 
added, fresh chicken stock, garlic and finished with whole butter.

Chicken Saltimbocca

Skinless breast of chicken, stuffed with sliced proscuitto ham, 
mozzarella cheese and sage.  Baked and topped with a light cream 

sauce.

Chicken Piccata

Our Specialty... Thinly pounded chicken breast, dredged in flour, 
sauteed and deglazed with white wine.  Capers, garlic, fresh lemon 
juice and chicken stock are added, then finished with whole butter.

Grilled Swordfish Steak with a Tropical Salsa

Fresh swordfish steak, seasoned with olive oil, kosher salt 
and fresh ground pepper, char-grilled and topped with a 

fresh chopped tropical fruit salsa.

Seafood Alfredo

Shrimp, scallops and haddock sauteed with white wine, 
butter and garlic, finished with fresh cream and grated 

Parmesan cheese.

Coffee and Tea Service

Additional Menu Items

Seafood Raw Bar • Additional $12 pp

Jumbo Shrimp Cocktail • Little Necks • Oysters

Deluxe Raw Bar • Market Price

Jumbo Shrimp Cocktail • Little Necks • Oysters
Snow Crab Claws • Alaskan King or Stone Crab (seasonal)

Dinner Hour

Dessert

Includes cake cutting service topped with vanilla ice 
cream or served with strawberries dipped in chocolate 

or seasonal fruit.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase food borne illness.

Please Inquire about our New Wedding Ideas:  Duet Plated Dinners, Surf & Turf Menu, and Dessert Buffet
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The Kennebunkport
Wedding Package

Includes: Cocktail Reception, Hors D’oeurves Reception, Champagne 
Toast, Salad or Soup, Chef Vegetable, Chef Starch, Roll Service, Cake 
Cutting Service, Linen Service: Tables & Napkins (White or Ivory) 

& China, Flatware Reception Based on Five Hours.  On Site Ceremony 
Fees:  include up to 150 White Garden Chairs outside or entire 

set-up inside Ballroom.

“Casual Elegance with Breathtaking Views.”

Friday or Sunday Wedding Receptions

what is my investment for a Friday or Sunday Wedding Reception?

All receptions have no minimum number of guests,
but do require minimum total charges.

The following sample Menus include 7% tax and 20% service fees.  
All menus can arrange for substitutions and additional beverage services.  All prices 

subject to change.

The Kennebunkport Wedding Package
$89 PP • Tax $6.23 PP • Service Fee $17.80 PP

$113.03 Per Plate inclusive of Tax & Service Fee

Wedding Calculation for Friday or Sunday

Number of Guests Attending ______ X $113.67 per plate = _________________

Facility Fee • Off-Season = $2,000 • In-Season = $2,500
On-site Wedding (if applies) =    $1,400

Grand TotaL = _________________

Saturday Wedding Receptions

what is my investment for a Saturday Wedding Reception?

All receptions have no minimum number of guests,
but do require minimum total charges.

The following sample Menus include 7% tax and 20% service fees.  
All menus can arrange for substitutions and additional beverage services.  All prices 

subject to change.

The Kennebunkport Wedding Package
$89 PP • Tax $6.23 PP • Service Fee $17.80 PP

$113.03 Per Plate inclusive of Tax & Service Fee

Wedding Calculation for Saturday

Number of Guests Attending ______ X $113.67 per plate = _________________

Facility Fee • Off-Season = $2,500 • In-Season = $3,000
On-site Wedding (if applies) =    $1,400

Grand TotaL = _________________

Please ask your Function Professional the below question.  What is your spending minimum for your Wedding date??


