
 
Banquet Breakfast Selections 

 
  

 
Continental Breakfast 

 
Assorted Chilled Juices 

Fruited Muffins 
Danish Pastries 

Butter - Jam - Jelly 
Coffee - Tea - Decaffeinated Coffee 

 
 

$5.99 

 
Deluxe Continental 

 
Assorted Chilled Juices 

Bagels with Cream Cheese 
Danish Pastries and Fruited Muffins 

Sliced Fresh Fruits 
Assorted Yogurts 

Coffee – Tea – Decaffeinated Coffee 
 

$7.99 

 
Downeast Complete Buffet 

 
Chilled Juices 

Fluffy Scrambled Egg 
Bacon or Sausage 
Assorted Pastries 

Hash Brown Potatoes 
Coffee - Tea - Decaffeinated Coffee 

 
 

$8.99 

 
The Bountiful Buffet 

 
Chilled Juices 

Quiche du Jour 
Assorted Pastries 
Bacon or Sausage 

Assorted Fruit Tray 
Hash Brown Potatoes 

Coffee - Tea - Decaffeinated Coffee 
 

$9.99 

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 

 
Lumberjacks Breakfast 

 
Chilled Juices 

Scrambled Eggs 
Pancakes or French Toast 

Bacon or Sausage 
Hash Brown Potatoes 

Coffee - Tea - Decaffeinated Coffee 
 
 

$8.99 

 
Healthy Start Breakfast 

 
Assorted Chilled Juices 

Fluffy Scrambled Egg Beaters 
Bagels with Cream Cheese 

Assorted Cold Cereals 
Sliced Fresh Fruits 
Assorted Yogurts 

Coffee – Tea – Decaffeinated Coffee 
 

$9.99 



 
Luncheon Buffets 

Deli Buffet 
 

Soup du Jour 
Sliced Turkey Breast 

Deli Style Ham 
Lean Roast Beef 

Swiss & American Cheese 
Potato Salad 

Cole Slaw 
Lettuce – Tomato – Pickles 
Assorted Breads and Rolls 

Home Baked Cookies and Brownies 
Coffee – Assorted Teas – Decaf Coffee– Sodas 

 
$12.49 

 

 
Build Your Own Buffet 

 
Choice of Two Deli Selections 

Sliced Turkey – Sliced Ham – Lean Roast Beef 
 

Choice of Hot Entrée’s 
Meat or Vegetarian Lasagna 
Boneless Breast of Chicken 

Beef Stroganoff 
 

Soup du Jour 
Choice of Potato, Noodles or Rice 

Tossed Garden Salad 
Swiss & American Cheese 
Potato Salad & Cole Slaw 

Lettuce and Tomato 
Assorted Breads & Rolls 

Assorted Pies 
Coffee – Assorted Teas – Decaffeinated Coffee 

 
$14.99 One Hot Entrée 
$16.99 Two Hot Entrees  

Light & Lively Buffet 
 

Soup du Jour 
Caesar Salad  

Grilled Chicken 
Fresh Fruit Salad 

Lettuce – Tomatoes – Onions 
Black and Green Olives 

Sliced Cucumbers and Pickles 
Cole Slaw 

Fresh Rolls & Butter 
Chocolate Mousse 

Coffee – Assorted Teas – Decaffeinated Coffee 
 

$12.99 
  

 
Traditional Lunch Buffet 

 
Choice of Entrees 

BBQ Chicken – Roast Top Sirloin 
Roast Pork with Gravy – Beef Stroganoff 
Baked Stuffed Chicken – Baked Haddock 

Roast Tom Turkey with Stuffing 
Vegetable or Meat Lasagna 

Baked Ham with Pineapple Sauce 
Beef Burgundy 

 
Soup du Jour 

Tossed Garden Salad 
Pasta Salad – Cole Slaw 

Choice of Potato, Noodles or Rice 
Vegetable du Jour 

Fresh Rolls & Butter 
Assorted Pies 

Coffee – Assorted Teas – Decaffeinated Coffee 
 

$14.99 One Entrée 
$16.99 Two Entrees 

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 



 
 

Luncheon Selections 
(This menu is available from 11 a.m. to 2 p.m. daily) 

 
 

Appetizers 
 

Soup du Jour – Tossed Garden Salad – Fresh Fruit Cup 
New England Clam Chowder ($1.95)  

 
 

Entrée Selections 
 

 Roast Turkey with Stuffing        $13.99 
 Baked Boneless Chicken with Apple Stuffing      $13.99 
 Chicken Marsala         $14.99 
 Baked Stiffed Haddock          $14.99 
 Meat or Vegetarian Lasagna        $12.99 
 Baked Ham with Pineapple Sauce       $12.99 
 Roast Top Sirloin with Peppercorn Sauce      $14.99 
 Prime Ribs of Beef (8oz)        $15.99 
 Roast Pork with Rosemary Sauce       $12.99 

   
 
 

Dessert Selections 
 

Chocolate Cream Pie – Boston Cream Pie –  Apple Pie 
Blueberry Pie – Banana Cream Pie  

Lemon Cream Cake – Chocolate Cake – Blueberry Cake 
Gifford’s Ice Cream – Strawberry Shortcake – Blueberry Shortcake 

Cheesecake with Strawberry or Blueberry Topping ($2.29) 
 
 

All lunches are served with Choice of appetizer; entrée; choice of potato or rice; 
vegetable du jour; home baked rolls and butter; 

Choice of dessert and beverage.  

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 



 
Light Luncheon Selections 

 

Grilled Chicken Caesar Salad 
 

Fresh Fruit Cup or Soup du Jour 
A Classic Caesar Salad  
Charbroiled Chicken 
Fresh Rolls & Butter 
Ice Cream or Sherbet 

Coffee – Assorted Teas – Decaffeinated Coffee 
 
 
 

$11.99 

Seasonal Salad Plates 
 

Choice of Chicken or Tuna Salad 
Fresh Greens – Tomato – Cucumbers 

Potato Salad 
Cole Slaw 

Chocolate Mousse 
Coffee – Assorted Teas – Decaffeinated Coffee 

 
 

$10.99 
 

A Taste of Maine 
 

Clam Chowder 
Lobster Salad on a Fresh Baked Roll 

Potato Salad 
Cole Slaw 

Blueberry Cake 
Coffee – Assorted Teas – Decaffeinated Coffee 

 
 

$18.99 

Chefs Salad 
 

Soup du Jour 
Sliced Turkey – Ham – Sliced Cheeses 

Assorted Fresh Vegetables  
Choice of Dressing 

Rolls & Butter 
Home Baked Cookies and Brownies 

Coffee – Assorted Teas – Decaffeinated Coffee 
 

$10.99 

Downeast Style Deli 
 

Soup du Jour 
Choice of Sandwich 

Sliced Turkey – Ham & Cheese – Lean Roast Beef 
Potato Salad 

Cole Slaw 
Home Baked Cookies & Brownies 

Coffee – Assorted Teas – Decaffeinated Coffee 
 

$11.99 
 

Lunch To Travel 
 

Choice of Sandwich 
Sliced Turkey – Ham & Cheese – Lean Roast Beef 

Whole Fresh Fruit 
Potato Chips 

Home Baked Cookies 
Assorted Soft Drinks 

 
$9.99 Single Sandwich 

 
 

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 



 
 

Banquet Dinner Buffets 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
A minimum of 30 people is required for the above buffet dinners 

 
 

Traditional Buffet 
 

Entrees 
Apple Stuffed Chicken - Chicken Cordon Bleu - Vegetable Lasagna - Meat Lasagna 

Baked Haddock in Lemon Butter - Oven Baked Ham with Fruit Sauce 
Roast Pork Loin with Rosemary Sauce - Roasted Stuffed Turkey with Gravy   

Chicken Parmesan – Roast Top Sirloin w/ Peppercorn Sauce - Prime Rib Au Jus  (add $2.00) 
 

Included 
Vegetable du Jour - Choice of Potato or Rice - Tossed Garden Salad 

Rolls and Butter - Dessert Table - Coffee - Tea - Decaffeinated Coffee 
 
 

Price  -  $17.99 Two Entree’s  -  $19.99 Three Entree’s  

 
State of  Maine Buffet 

 
Entrees 

Chicken Cordon Bleu - Chicken Marsala - Garlic Roasted Sirloin of Beef  
Prime Ribs of Beef – Bake Stuffed Haddock with Lobster Sauce  

Seafood Newburg in Puff Pastry – Roast Pork Tenderloin with Marsala Sauce  
 

Included 
Caesar Salad or Tossed Garden Salad - Soup du Jour 

 Choice of Potato or Rice - Vegetable du Jour - Fresh Breads and Rolls -  
Tortellini Salad - Dessert Table - Beverage  

 
Price 

$20.99 Two Entrees      $22.99 Three Entrees       
 
 

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 



 
 

Banquet Dinner Buffets 
(Continued) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
A minimum of 30 people is required for the above buffet dinners 

 
 

 
New England Style Clambake 

 
Tossed Garden Salad or Clam Chowder 

Steam Clams or Steamed Mussels 
Choice of Whole Maine Lobster or Prime Rib of Beef 

Baked Potato 
Corn on the Cob 

Fresh Baked Rolls & Butter 
Blueberry Cake  

Coffee / Assorted Teas / Decaffeinated Coffee 
 
 

Priced on Request 

 
Summertime in Maine Buffet 

 
Lobster Salad Finger Rolls* 

BBQ Spare Ribs 
Old Fashion Baked Beans 

BBQ Breast of Chicken 
Homemade Potato Salad 

Creamy Cole Slaw 
Fresh Baked Rolls & Butter 

Blueberry or Strawberry Shortcake 
Coffee – Assorted Teas – Decaffeinated Coffee – Tangy Lemonade 

 
$23.99  

 
* Two finger sandwiches per person.  Additional sandwiches available for $35.00 per dozen. 

 

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 



 

 
Banquet Dinner Menu 

 
 

Appetizers 
 

Soup du Jour - Fresh Fruit Cup - Tossed Garden Salad  
Caesar Salad ($1.59) - Clam Chowder ($1.99 ) 

 
 

Entrees 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Dessert Selections 
 

Apple Pie – Blueberry Pie – Apple Crumb Pie - Blueberry Crumb Cake 
Boston Crème Pie – Chocolate Cream Pie – Banana Cream Pie 

Coconut Cream Pie - Lemon Cream Cake  
Chocolate Layer Cake - Ice Cream  

Blueberry Cake – Blueberry Shortcake – Strawberry Shortcake 
Cheese Cake with Strawberry or Blueberry Topping ($1.95) 

 
 

All meals are served with choice of  appetizer; entrée; choice of  
potato or rice; vegetable du jour; rolls and butter; choice of dessert; 

coffee; assorted teas & decaffeinated coffee 
  

 
 

 
 

Apple Stuffed Chicken   $15.99 
Prime Rib - Small Cut (10oz)  $18.99 
Prime Rib - Large Cut (16oz)  $21.99 
Chicken Cordon Bleu   $16.99 
Meat Lasagna    $14.99 
Vegetarian Lasagna   $13.99 
Baked Ham with Pineapple   $14.99 
Roast Pork Loin with Gravy  $16.99 
Roast Top Sirloin   $16.99  
  
   

  

Chicken Marsala   $15.99 
Chicken Parmesan   $15.99 
Baked Stuffed Haddock   $16.99 
Seafood Newburg   $18.99 
New York Sirloin (12oz)*  $17.99 
Whole Maine Lobster        P.O.R.  
BBQ Chicken    $14.99 
Roast Turkey & Stuffing  $15.99 
. 

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 



 
Hot Hors D’oeuvres 

Carving Station 
 

Served with Condiments, Fresh Breads and Rolls 
 

Baked Ham—$4.99 per person 
Turkey Breast—$4.99 per person 

Steamship Round of Beef*—$5.99 per person 
Tenderloin of Beef—$7.99 per person 

 
*minimum of 100 people 

 
 

Pasta Station 
 

Choice of Two Pastas and Two Sauces 
Served with Fresh Breads and Rolls 

 
Rotini—Bowtie—Penne 
Cheese or Meat Tortellini 

 
Marinara—Pesto 

 
$6.99 per person 

 
Hot Hors D’oeuvres a la Carte 

Teriyaki Beef Strips           $120.99  
Buffalo Wings            $120.99 
Swedish Meatballs           $120.99 
Sweet & Sour Meatballs          $120.99 
BBQ Boneless Chicken Strips          $120.99 
Spanikopita With Spinach & Cheese         $120.99 
Beef Kabobs            $120.99 
Chicken Kabobs            $120.99 
Bacon Scallop Wraps           $199.99 
Fresh Baked Cheese Pizza          $  59.99 
Fresh Baked Pepperoni Pizza          $  69.99 
Assorted Mini Quiche           $120.99 
Mini Crab Cakes           $199.99 
Chicken Tenders           $139.99 
Baked Seafood Stuffed Mushroom Caps         $179.99 
Crab Rangoon            $149.99 
            
      
  
       

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 

Above prices are per 100 pieces 



 
Cold Hors D’oeuvres 

Assorted Cheese Tray 
 

Variety of Domestic Cheeses  
Served with Gourmet Crackers 

 
Small (25) - $75.00 

Medium (50) - $100.00 
Large (100) - $175.00 

Gourmet Fruit & Cheese Tray 
 

Variety of Imported Cheeses & Fresh Sliced Fruit 
Served with Gourmet Crackers  

 
Small (25) - $125.00 

Medium (50) - $175.00 
Large (100) - $225.00 

Fresh Vegetable Crudite 
 

Fresh Seasonal Vegetables  
served with a zesty dip 

 
Small (25) - $95.00 

Medium (50) - $95.00 
Large (100) - $135.00  

Fresh Fruit Tray 
 

Variety of sliced and whole Fresh Fruit 
Served with a Yogurt Dip 

 
Small (25) - $75.00 

Medium (50) - $125.00 
Large (100) - $175.00  

 
Cold Hors D’oeuvres a la Carte 

 Assorted Finger Sandwiches*       $155.00  
 Deviled Eggs*         $  99.00 
 Fruit Kabobs*         $155.00 
 Jumbo Gulf Shrimp with Cocktail Sauce         P.O.R 
 Chips with Choice of Onion, Vegetable or Clam Dip    $  45.00 
 Nacho Chips & Fresh Salsa       $  45.00 
 Nacho Chips with Fresh Gucamole      $  55.00 
 Mixed Nuts         $  25.00/pound 
 Salted Pretzels         $  35.00/pound 
 Petits Fours*         $149.00 
  
  
       

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 

* We provide 100 pieces for these items for the price listed  



 

Refreshment Break Menu 
 

 

 
Healthy Break  

 
Assorted Chilled Juices 

Bagels with Cream Cheese 
Assorted Yogurts 

Sliced Fresh Fruit 
Coffee – Tea – Decaffeinated Coffee 

 
 

$5.99 

 
Mini Break 

 
Assorted Chilled Juices 

Miniature Muffins  
Donut Holes 

Miniature Danish 
Coffee – Tea – Decaffeinated Coffee 

 
 

$5.99 

 
Afternoon Delight 

 
Assorted Homemade Cookies 

Fresh Baked Brownies 
Spring Water 

Chilled Soda & Diet Soda 
Coffee, Tea & Decaf 

 
$5.99 

 
Wine & Cheese 

 
Domestic and Imported Cheese Tray 

Assorted Crackers 
Spring Water 

Carafes of Wine 
Assorted Soda 

 
$7.99 

A La Carte Break Selections  
 
Coffee, Assorted Teas & Decaffeinated Coffee $1.99    Assorted Muffins    $1.99 
Soda      $1.99   Donuts     $1.99 
Diet Soda       $1.99   Brownies     $1.99 
Chilled Juices     $1.99   Cookies     $1.99 
Milk      $1.99   Danish Pastries    $1.99 
Hot Chocolate     $1.99   Bagels w/ Cream Cheese   $1.99 
Bottled Water     $1.99   Sliced Fruit     $1.99 
Whole Fruit     $1.99 
    
    

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 

All of the above prices are per person 



 

 
The Basic Meeting Package 

(Minimum 25 People) 

 
 

Early Morning Break 
Fruited Muffins – Danish Pastries 

Bagels with Cream Cheese 
Coffee – Assorted Teas – Decaffeinated Coffee 

 
 

Mid-Morning Refreshment Break 
Coffee – Assorted Teas – Decaffeinated Coffee 

 
 

Deli Lunch Buffet 
Soup du Jour – Lean Roast Beef 

Sliced Turkey Breast – Deli Style Ham 
American Cheese – Swiss Cheese 

Potato Salad – Cole Slaw – Lettuce and Tomato 
Assorted Breads and Rolls – Condiments 

Lemon Cream Cake 
Coffee – Assorted Teas  - Decaffeinated Coffee 

 
 

PM Break 
Fresh Baked Cookies and Brownies 

Spring Water 
Assorted Soda and Diet Soda 

Coffee – Assorted Teas – Decaffeinated Coffee 
 
 
 
 

Package Cost – $21.99 per person 
 

Package includes all breaks, lunch and use of the banquet room. 
Audio-visual rentals are also available 

 
 
 
 
 

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 



 

 
The Deluxe Meeting Package 

(Minimum 25 People) 

 
 

Continental Breakfast 
Assorted Chilled Juices – Sliced Fresh Fruits 

Fruited Muffins – Danish Pastries 
Bagels with Cream Cheese 

Coffee – Assorted Teas – Decaffeinated Coffee 
 
 

Mid-Morning Refreshment Break 
Assorted Sodas and Diet Sodas – Spring Water 
Coffee – Assorted Teas – Decaffeinated Coffee 

 
 

Luncheon Buffet 
Choice of Two Entrees 

Baked Stuffed Chicken – Roast Turkey with Stuffing – Baked Haddock 
Vegetable Lasagna – Roast Top Sirloin – Baked Ham with Pineapple Sauce 

 
Soup du Jour – Pasta du Jour – Tossed Garden Salad  

Whipped Potato – Vegetable du Jour– Home Baked Rolls & Butter 
Assorted Home Baked Pies 

Coffee – Assorted Teas – Decaffeinated Coffeee   
 
 

PM Break 
Fresh Baked Cookies and Brownies 

Spring Water 
Assorted Soda and Diet Soda 

Coffee – Assorted Teas – Decaffeinated Coffee 
 
 

Package Cost – $27.99 per person 
 

Package includes all breaks, lunch and use of the banquet room. 
Audio-visual rentals are also available 

 
 
 
 
 

7% state tax and an 18% service charge will be added to all of the above prices. 
Prices are subject to change without notice. 



FUNCTION ROOM INFORMATION 

Best Western Merry Manor Inn 
& Governor’s Conference Center 

700 Main Street 
South Portland, Maine 04106 

207-774-6151 Hotel 
207-773-2177 Banquet Center 

Room Name Dimensions Square 
Feet 

Banquets Classroom Theatre 

Governor’s  
Ballroom 

51’ X 58’ 2,958 250 120 300 
 

Legislative 
Ballroom 

66’ X 25’ 1,650 100 50 140 

Republican 
Room 

31’ X 25’ 775 60 45 100 
 

Democratic 
Room 

22’ X 25’ 550 40 35 60 
 

Independent 
Room 

13’ X 25’ 325 20 20 35 

Cabinet 
Room 

30’ X 50’ 1,500 100 60 120 

Board Room 27’ X 23’ 621 32 24 40 

Forest View 
Room 

18’ X 20’ 360 N/A 20 35 



Closet 
 
 

Republican Room 
25’ X 31’ 

 
 

 
 
- - - - - - - - - - - - - - - - - - - 

Democratic Room 
25’ X 22’ 

 
 
 
 
- - - - - - - - - - - - - - - - - - 

Independent Room 
25’ X 13’  

Entrance to 
The Hotel 

Lower Level 
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Governor’s Ballroom 
51’ X 58’ 

Office 

Womens 
Room 

Mens  
Room 

Storage 
 - - - -      - - - - 
 

Sales Office 

Storage 

 
 

Kitchen 
 
 
 

- - - - - - - - - -       - - - - - - - - - - - - - - -       - - - - - - - - - -  
 

Prep Area 

 
 

Mens  
Room 

 
 
Women’s 
Room 

 
Board Room 

20’ X 23’ 

 
Office 

Stairs to the  
Cabinet Room 

To  
Governor’s Restaurant  

Governor’s  
Conference Center 

Ground Floor 
 



 

 
 
 

 
Cabinet Room 

30’ X 50’ 
 

Governor’s  
Conference Center 

Second Floor 
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Stairs to 
Governor’s   

Stairs to 
Ground Floor 




