
Thank you for your interest in Weddings at the Senator Inn & Spa. Wedding planning 
is no small task, and our aim is to make the process as smooth for our Brides & 
Grooms as possible. 

Receptions in our Ballroom can accommodate gatherings from a small intimate 
affair, up to a large wedding of 170 guests. Our Wedding packages are designed for 
gatherings of 100 or more guests.
 
Our Wedding Packages offer a Grande Buffet or Served Plated meal, including Hors 
d’oeuvres, Champagne Toast and your choice of Wedding Cake.  Menu assistance, 
special requests, or recommendations are always welcome so please do not hesitate 
to contact us.  

Overnight guestrooms for you and your guests include Deluxe Continental Breakfast 
Buffet in Cloud 9 Restaurant and a complimentary Overnight Suite is included in 
our package for the Newlyweds.  

Be sure to take a peek at the spectacular spa services we offer including a selection 
of special Bridal Spa Packages.

In addition to wedding receptions, the Senator Inn & Spa is the ideal location 
for bridal showers, rehearsal dinners and spa day getaways. Please contact 
either Stacy or Holly to customize a gathering for more intimate groups.
If you have any questions or concerns, please do not hesitate to call us at 
(207) 622-8800 x285 or contact us via e-mail at sbarnes@senatorinn.com. 

We look forward to planning your special day with you!

Stacy & Holly
Senator Inn & Spa Sales  

284 Western Avenue, Augusta, ME 04330
Phone: (207) 622-8800 x285 ~ Fax: (207) 622-8803

www.senatorinn.com

Senator 
Inn & Spa

Wedding Packages



Classic Wedding Package
Served to Your Guests

Champagne Toast Served - Choice of Champagne or Sparkling Cider

Hors D’oeuvre Stations
Hospitality Platter with Fresh Fruit, Vegetables & Assorted Cheeses

You’re Choice of Two of the following:
Senator Meatballs

Stuffed Mushroom Caps Au Gratin
Spinach and Cheese filled filo pastry 

Sesame Chicken Strips 

First course (Please choose one)
Garden Salad, Caesar Salad, OR Senator Soup – Chef’s selection

Senator Homemade Bread Basket
Carrabassett Coffees, Herbal Tea, Iced Tea & Milk

Entrées (Please choose two of the following):
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* Eggplant Parmesan accompanied by Penne Pasta with our 
   Special Tomato Sauce and Garlic Bread

* Four Cheese White Lasagna with Steamed Asparagus and Garlic Bread

* Boneless Sautéed Chicken Breast accompanied by Cheese filled Tortellini, 
   Brie & Artichoke Sauce, Chef’s Vegetable

* Boneless Chicken Breast filled with Savory Bread Stuffing, Supreme Sauce, 
   Brown & Wild Rice, Chef’s Vegetable

* Slow Roasted Prime Rib encrusted in Herbs and Served with 
   Horseradish Au Jus, Baked Potato and Chef’s Vegetable

* Roast Pork Loin with Pineapple Chipotle Sauce, Basmati Rice and Chef’s    
   Vegetable

* Classic Baked Haddock with Lemon & Buttered Bread Crumbs, Freshly   
   Mashed Potato and Chef’s Vegetable

Wedding Cake Cut by our Chef and Served by our Staff to your Guests

$45.00 per guest
Plus Applicable Taxes and Service Charge



Platinum Wedding Package
Served to Your Guests

Champagne Toast Served - Choice of Champagne or Sparkling Cider

Hors D’oeuvre Stations
Hospitality Platter with Fresh Fruit, Vegetables & Assorted Cheeses

You’re Choice of Two of the following:
Senator Meatballs ~ Seafood Filled Filo Pastry 
Teriyaki Chicken Skewers ~ Chocolate Fondue

First course (Please choose one)
Spinach Salad, Senator House Salad, Seafood Chowder, OR

Greek Salad with Feta Cheese, Kalamata Olives and Roasted Red Peppers

Chef ’s Fresh Vegetable ~ Senator Homemade Breads
Carrabassett Coffees, Herbal Tea, Iced Tea & Milk

Entrées (Please choose two of the following):
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* Wild Mushroom Ravioli with Broccoli, Mushrooms, Peppers, Zucchini and Alfredo Sauce. 
With Fresh Vegetable Curry served over Basmati Rice.

* Mediterranean Stuffed Chicken Breast filled with Spinach, Prosciutto Ham, Sundried Tomatoes 
and Feta Cheese. Topped with Tomato Coulis and served on a bed of Cous Cous.

* Chicken Oscar with Maine Crab, Asparagus & Béarnaise Sauce. Served with Herb Roasted Red 
Potatoes and Chef’s Vegetable.

* Roasted Tenderloin with Cabernet Sauvignon Demi-Glace. Served with Garlic Mashed Potato and Chef’s Vegetable.

* Sautéed Sea Scallops in Puff Pastry with Mushrooms and Dill Hollandaise. Served with Chef’s Fresh Vegetable.

* Baked Haddock with Maine Shrimp and Julienne Vegetables in a White Wine Butter Sauce with Five Grain Rice.

* Salmon Filet with Lemon, Dijon Mustard, Tarragon, Caper Sauce. Served with Brown & Wild Rice and Chef’s Vegetable.

Surf & Turf
* Roasted Tenderloin with Demi-Glace & Sautéed Sea Scallops with red Pepper Puree in Mini Puff Pastry.
Served with Freshly Mashed Potatoes and Chef’s Vegetable

* Seafood Stuffed Chicken Breast & Senator Crab Cake with Lemon Beurre Blanc. Served with Rice Pilaf and 
Chef’s Garden Vegetable.

Wedding Cake Cut by our Chef and Served by our Staff to your Guests

$55.00 per guest
Plus Applicable Taxes and Service Charge



Senator Grande Wedding Buffet
Champagne Toast Served - Choice of Champagne or Sparkling Cider

Stationed Hors D’oeuvres
Hospitality Platter with Fresh Fruit, Vegetables & Assorted Cheeses

You’re Choice of Two of the following:
Pork Dumpling Filled Filo Pastry ~ Crab meat Stuffed Mushroom Caps

Satay Chicken Skewers with Peanut Sauce ~ Chocolate Fondue

Salad Served Table Side (Please choose one)
Senator House Salad, Traditional Tossed Salad, OR Spinach Salad

Grand Buffet to Include:
Senator Homemade Breads ~ Chef’s Choice Vegetable ~ Chef’s Preferred Complimenting Potato or Rice

Your Choice of One of the Following Entrées from Each List:
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Baked Salmon with Lemon Beurre 
Blanc

Senator Newburg - Lobster, Shrimp & 
Scallops

White Seafood Lasagna

Lobster Ravioli with Fresh Herb 
Lobster Reduction

Sautéed Sirloin Tips with Caramelized 
Onions, Portobello Mushrooms & 
Bourbon Demi-Glace

Pork Tenderloin Roulade filled with 
Prosciutto & Swiss with Madeira Sauce

Orange Brandy Chicken Breast with 
Leeks, Sundried Tomatoes & Plums

Sautéed Chicken Picatta with Lemon, 
Wine & Capers

Roast Turkey Breast & Gravy with 
Cornbread Stuffing

Traditional Lasagna with Ground Beef 
& Italian Sausage Pot Roast with Gravy

Thai Fresh Vegetable Stir Fry with 
Peanut Sauce & Rice Noodles

Senator Spinach Quiche

Roasted Vegetable filled Cannelloni 
with Sherry Cream Sauce

Eggplant Parmesan

Add a Chef’s Carving Station of Roast Beef, Ham or Turkey for $3.00 per person 
Or add two of the above options for $4.00 per person

Wedding Cake Cut by our Chef and Served by our Staff to your Guests

$55.00 per guest
Plus Applicable Taxes and Service Charge

Broccoli Salad   
Cole Slaw   
Pasta Salad

Potato Salad   
Deviled Eggs  
Dill Pickle Spears

Stuffed Green Olives  
Kalamata Olives  
Pickled Beets

List A List B List C



All Senator Bridal Packages Include

White Linen,  White Napery and White Lace Skirting
Champagne and Hors D’oeuvres for Bridal Party

Personalized Menu Card for Each Table
Complimentary Overnight Accommodations for the Bride & Groom

Reservation card Inserts with Directions and Room Block Information
Professional Event Coordinator

Wedding Cake 

Minimum Food Requirements

A food and beverage minimum is required for all wedding packages and is based on the anticipated number of 
guests for your event. All pricing is based in a minimum of 100 guests and is exclusive of the service charge 20% 
and Maine State Sales Tax 7%.  If your food and beverage is not met the remaining amount will be billed as a 
room charge.

Receptions are for a five hour time frame. Receptions that exceed five hours will be subject to a $150.00 fee for 
the additional time, however bar Service may not exceed 6 hours for any event.  All food and beverage will be 
provided by the hotel and may not be brought in from an outside source without prior arrangement.
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