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THE EASTIAND PARK

%ﬁé friends and family can barely contain their emotions as
they eagerly await your arrival. As soft music wafts through the air,

they’ve all gathered here in the grand Eastland Ballroom with its
intricate gilded moldings, ornately carved mahogany woodwork,
hand-cut eye drop crystal chandeliers and polished marble floors. The
elegant, formal tables with chairs draped in crisp, white floor length

linens are poised and ready for your sumptuous celebration banquet.

%f/{/ﬂﬁé//, all movement stops. All eyes turn upward to the top
of the grand sfairway. The main ballroom doors spring open and there

you stand so radiant, so breathtaking. Everyone stands and bursts into
spontaneous applause. Your nervousness that hours ago had given
way to massive butterflies now gives way to a broad, relaxed smile.
You take your new husband’s arm and he proudly escorts you with
grace and style down the wide stairway to join your excited guests.

Your flawless party starts. Your new life begins!
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157 High St., Portland, ME 04101 ¢ P: (207) 775-5411 ¢ F: (207) 775-2872
info@eastlandparkhotel.com * www.EastlandParkHotel.com
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%e L%/(;ur @gception Lfn/cludes:

Open Bar with Call Brand Liquors
Champagne Toasts for All Guests
House Wine Served with Dinner

Personalized Menu Cards at Each Place Setting

Professional Wedding Consultant

Chair Covers

% 2,
%ditional L%lenities

Complimentary champagne and hors d'oeuvres
for the bridal party upon arrival

White glove service during cocktail hour
An exquisite gourmet plated dinner created by our Executive Chef
Complimentary cake cutting service
Complimentary reservation cards for your invitation
Complimentary room rental for your Rehearsal Dinner or Bridal Brunch
Discount overnight accommodations for your guests of ten or more rooms

Complimentary overnight accommodations for the
Bride and Groom on the wedding night
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(Please Select One)

%i’c & 9 eese %tage with 0%5etable %udite

A Selection of Local Maine and European Artisanal Cheeses
Artfully Arranged with Fresh Seasonal and Exotic Fruits & Berries
Freshly-cut Vegetables and Assorted Savory Dips
Served with a Variety of Herbed Crostini




(“Jmoked (Jeafood (Wisplay

A Selection of Fresh Smoked Shrimp, Scallops, Salmon and Mussels
Served with Horseradish Cream, Cocktail Sauce and Crostini

%ti asto @ 1; la
p play

A Selection of Italian Cured Meats, Imported Cheeses, Garlic & Herb
Infused Olives, Assorted Grilled and Pickled Vegetables Served with
a Variety of Gourmet Breadsticks, Focaccia and Crostini
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(Please Select Three)

Seared Yellow Fin Tuna on Wasabi Crackers
Jumbo Lump Crab Meat en Phyllo with Tarragon
Smoked Salmon on Herbed Potato Pancakes
Medallions of Lobster with Basil on Crostini
Sliced Tenderloin with Boursin on Flatbread
Seared Breast of Duck with Chutney
Roma Tomato and Mozzarella Bruschetta
Ratatouille on Olive Crostini

Y 3
Aot %petizers
(Please Select Three)

Mini Lobster Cakes with Mustard Wine Sauce
Bacon-Wrapped Beef Tenderloin with Bordelaise
Grilled Jumbo Shrimp in Asian Barbeque Sauce

Coconut-encrusted Chicken Tenders with Fruit Salsa
Grilled Lollipop Lamb Chops with Rosemary Glaze
Teriyaki Beef and Pineapple Skewers
Fried Roasted Vegetable Ravioli
Oysters Rockefeller
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(Please Select Four Entrees)

%lads

(You Will Have the Opportunity to Select Your Choice of a Salad at the Tasting)
Bistro Salad
Seasonal Garden Salad
Spinach Salad
Arugula Salad

@ ) (;ef
Smoked Bacon Wrapped Beef Tenderloin with Madeira Cream
Peppercorn-encrusted Beef Tenderloin with Port Wine Reduction
Slow Roasted Prime Rib Au Jus
Grilled New York Sirloin with Roquefort Butter
Wild Mushroom Stuffed Skirt Steak with Cognac Butter

:@c;ultry and Pork
Grilled Pork Tenderloin Medallions with Apple Butter
Roast Cornish Game Hen with Pear Chutney
Roast Long Island Duck with Cognac Peach Glaze
Breast of Chicken Saltimbocca with Lemon Caper Glaze
Wild Mushroom Stuffed Breast of Chicken with Pink Peppercorn Cream

@éafood

Grilled Halibut with Caramelized Shiitake Mushrooms
Seared Jumbo Sea Scallops with Roasted Red Pepper Puree
Crab Stuffed Grey Sole with Lobster Cream
Seared Yellow Fin Tuna with Ginger Tomato Buerre Blanc
Pan Seared Atlantic Salmon with Chive Butter

G)e/gétarian

Roulade of Roasted Vegetable Lasagna in Tomato Coulis
Asian Vegetable Stir Fry over Jasmine Rice
Tofu Stuffed Peppers in a Spicy Marinara
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(Please Select One)
Traditional Caesar Salad with Parmesan Cheese,
Croutons and Creamy Caesar Dressing

Spinach Salad with Fire-Roasted Red Peppers, Artichokes and Red
Onions in a Lemon-Garlic Vinaigrette

Wild Greens Salad with Plum Tomatoes, European Cucumbers in a
Sherry-Shallot Vinaigrette

Greek Orzo Salad with Olives, Sun-dried Tomatoes, Feta Cheese and
Olive Oil Vinaigrette

%ntrees

(Please Select Three)
Wild Mushroom Stuffed Breast of Chicken
Chargrilled Lemon Basil Chicken

Asian Glazed Salmon

Crab-Stuffed Flounder
Grilled Petite Sirloin

Marinated Flank Steak with Garlic Butter Sauce
Dijon-Encrusted Pork Loin
Roulade of Roasted Vegetable Lasagna

%des
(Please Select Four)

Country Style Mashed Potatoes
Oven-Roasted Tri-Color Potatoes
Steamed Wild Rice
Harvest Blend Pilaf
Roasted Seasonal Vegetables
Steamed Asparagus with Roasted Red Peppers
Ginger Baby Carrots
Green Beans Almondine

Chef'’s Selection of Assorted Pastries
Regular and Decaffeinated Coffee and Teas



P referred Vendors

%gkes

Custom Cakes
European Bakery

%chelor(ette) ggrties

Maine Indoor Karting
Skydive New England
Three Rivers

@T & @;nds

Greg Powers Entertainment

%WGI'S

Dodge The Florist

%mal Weéar

Andrea’s Bridal

@ther %ggestions

Curves
Fit Chix

@ﬁotography
Life’s Big Events
Time4Pictures

W. Jo Moser

eg ravel & %nsportation

All About Honeymoons
Atlantic Limousine

%ographer

Flat Foot Films

(207) 653-9868
(207) 781-3541

(207) 885-0085
(800) 846-5867
(877) 846-7238

(207) 282-3783

(207) 772-1611

(207) 772-5313

see Ad for numbers

(207) 523-0130

(207) 510-1590
(207) 892-3313
(207) 329-4489

(207) 846-7817
(207) 856- 6400

(207) 735-6220

207.523.0130



2000 2010

JANUARY FEBRUARY MARCH JANUARY FEBRUARY MARCH
SMTWTFS SMTWTFS S M TWTF S SMTWTFS SMTWTFS S MTWTF S
23 1.2 3 4 5 67 1 2 3 4 56 7 o 2 1 2 3 456 1 2 3 456
4 5 6 78 910 8 9 101112130 @ 9 1011121314 34 5 6 7 8 9 78 9 10 111213 7 8 9 10 11 1213
112 13 1415 16 17 1519 17 18 19 20 21 15 16 @) 18 19 20 21 1011 12 13 141516 (@I 16 17 18 19 20 15 16 @ 18 19 20
18 @) 20 21 22 23 24 2223 24 2526 27 28 22 23 24 25 26 27 28 17 @ 19 20 21 22 23 21 22 23 24 25 26 27 21 22 23 24 25 26 27
25 26 27 28 29 30 31 29 30 31 2425 26 27 28 29 30 28 29 31
31
APRIL MAY JUNE APRIL MAY JUNE
SMTWTFS SMTWTFS S MTWTF S SMTWTEFS SMTWTFS SMTWTF S
1 2 3 4 12 1 2 3 4 56 1 3 1 1 2 3 45
56 7 80@©@1 34 5 6 7 809 78 9 1011 1213 @s 6 7 8910 23 45 678 6 7 8 9 1011 12
@ 1314 @16 1718 @1 12 13 14 1516 1415 16 17 18 19 20 112 13 14 151617 (910 11 12 13 1415 13 14 15 16 17 18 19
19 20 21 22 23 24 25 17 18 19 20 21 22 23 (2) 22 23 24 25 26 27 18 19 20 21 22 2324 16 17 18 19 20 21 22 21 22 23 24 25 26
26 27 28 29 30 24 3926 27 28 29 30 28 29 30 25 26 27 28 29 30 2324 25 26 27 28 29 27 28 29 30
31 30 B)
JULY AUGUST SEPTEMBER JULY AUGUST SEPTEMBER
S M T W T F S S M T W T F S S M T W T F S S M T W T F S S M T W T F S S M T W T F S
123 @ 1 1 2 3 45 123 12 3 4 5 6 7 12 3 4
5 6 7 8 9101l 2 3 4 5 6 7 8 6 @M s 9 10 1112 @s 6 7 8910 g9 101 121314 5 @780 101
1213 14 15 16 17 18 9 10 11 12 13 14 15 13 14 15 16 17 18 (9 1112 13 14 15 16 17 15 16 17 18 19 20 21 12 1314 15 16 17 @
1920 21 22 23 24 25 16 17 18 19 20 21 22 20 21 22 23 24 25 26 18 19 20 21 2223 24 22 23 24 25 26 27 28 19 20 21 22 23 24 25
2 27 28 29 30 31 2324 25 26 27 28 29 2729 29 30 2526 27 28 29 30 31 29 30 31 26 27 28 29 30
30 31
OCTOBER NOVEMBER DECEMBER OCTOBER NOVEMBER DECEMBER
S MTWTF S SMTWTF S S MTWTF S SMTWTF S SMTWTF S SMTWTF S
23 1 3 4 5 6 7 1 2 3 4 5 12 1 2 3 456 1 (@3 4
45 6 7 8910 89 1W0@MIi21B14 6 7 8 9 1010 34 5 6 789 (D8 9 1001213 5 6 7 8 9 1011
1@ 13 14 1516 17 15 16 17 18 19 20 21 13 14 15 16 17 18 19 0@ 12 13 14 15 16 14 15 16 17 18 19 20 12 13 14 15 16 17 18
18 19 20 21 2223 24 2223 24 25 @927 28 20 21 22 23 24 926 17 18 19 20 21 22 23 21 22 23 24 @9 26 27 1920 21 22 23 24 @)
25 26 27 28 29 30 G) 29 30 27 28 29 30 31 2425 26 27 28 29 30 28 29 30 26 27 28 29 30 31
Q)
A A
2(0)(0)(9) 2010
New Years Day Jan 1 Jan 1
Martin L. King Day Jan 19 Jan 18
Valentine’s Day Feb 14 Feb 14
President’s Day Feb 16 Feb 15
Daylight Savings Begins Mar 8 Mar 14
St. Patrick’s Day Mar 17 Mar 17
Passover* Apr9 Mar 30
Good Friday Apr 10 Apr2
Easter Sunday Apr12 Apr 4
Palm Sunday Apr15 Mar 28
Mother’s Day May 10 May 9
Memorial Day, observed May 25 May 31
Father’s Day June 21 June 20
Independence Day July 4 July 4
ol O : ; : Labor Da Sept 7 Sept 6
~—¢ Atlantic Limousine - };1 " . pt19 . ptg
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& Yacht Charter )
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European Bakery Inc.

and Tea Room w
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Specializing in Your Wedding!

“It is our goal lo give you, your
ceremony, and your receplion a
one-gf-a-kind look that is in
harmony with your personalily
and lifestyle.”

* Fifty free custam Thank Yeu Conds with mentian of this (ld
{20?) 772-1611 info@timedpictures.cam (207 ) 892-3313 uuwwtimed pictures.cam

Greg Powers Agencg

www.gregpowersagency.com

Maines Most Trusted I)ISC J{)(“I({ 2
207 282-3783 Company
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JOIN NOW
50% OFF-

SERVICE FEE.

Curves

YOUR CURWVES WILL AMAZE YOI
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CUrVEes.com

Owver 10,000 locations worldwide.

%e Eastland Park is located in the center of
Maine's largest port city, just minutes from the
Portland Jetport and the Portland International
Ferry terminal. The Eastland is also convenient
e ] .."f.ru-.; to Interstate 295 and the Maine Turnpike.
1 10 Clongress Si

Andre

Fine wwdiding

@;iving Directions From I-95: Take I-95
to I-295. Take exit 6A (Forest Avenue South)
and turn right, onto Forest Ave. Travel several

blocks to Congress Street. Take a right on
Congress Street, then another right on High

Street. The hotel entrance is on the right
W. JO MOSER hand side of the road.

WEDDING

@Qrking is available next door to the hotel in
the independently owned Gateway Garage. The
overnight fee is reduced for hotel guests to
$11 (no in & out privileges). Please remember

] = to bring your parking ticket to the front desk

Www.jomoser.com so it can be stamped for your discount.
TEL. 207.329.4489
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157 High St., Portland, ME 04101 » P: (207) 775-5411 » F: (207) 775-2872
info@eastlandparkhotel.com * www.EastlandParkHotel.com
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THE HOME
GF SERIOUS FUN!

IKYDIVING AND

RAFTING ADVENTLURES

Two Rafting Locations:
The Forks, and Millinocket - Maine

Two Skydiving Locations:
Millinocket, and Southern Maine

MAKE YOUR BACHELOR, OR H.Q(HEM

PARTY THE ADVENTURE OF A LIFETIME!

Camping, Lodging, Live Music, Bonfire Parties, and BBQ's!
WWW. THREERIVERSFUN.COM « SKYDIVENEWENGLAND.COM e
1.877,UGO.RAFT + 1.800.UGO. JUMP e

Life Is Short, Do It All, Jump & Raft! For more details go to www.JumpAnd Raft.com

IHE-'NI.? ar M?,I ?Sl TESE (207) 831-9721
.com
Yan'm:luﬂ'l. ME
www.gayleanddarla.allabouthoneymoons.com
Sorry we're late
n-'r Giwve your
‘Wedding Party
Something
to Remembaer!
Bachelor &
Bochelorette Parties

Haove Fun. Go Fast.

89 Mussey Rood - Scarborough, Maine

Studio: 207-510-1590 - Cell: 207.749.9176 - www.lifeshigevents.com
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L Awmnonnce engagement

L]
L]
L]
]
L]
L]
L]
L]
[]

Select wedding date and reserve site
Select wedding party

Choose an officiant

Determine budget

Compile a guest list

Select and order gown

Book entertainment/music

Book photographer and videographer

Choose florist and arrangements

L 60 Wonits

O dodboododoodd

Order invitations

Order wedding cake

Register for gifts

Meet with caterer

Purchase or rent formal attire

Reserve rental items

Purchase wedding rings

Set date, time and location for rebearsal dinner

Choose readings and speakers

Shop for wedding gifts to each other, wedding
party and parents

Plan honeymoon, mafke travel arrangements

and reservations

Checklise
7 Wonths

Mail invitations

Book wedding day transportation
Create wedding programs

Obtain marriage license

Try out hairstyles and makenp

Complete change of name documents

oooooon

Confirm details with vendors

26 Wecks

]

Select something old, something borrowed,
and something blue
[] Finalize details:
U Food and beverage
] Ceremony details
U Florist
O Entertainment / minsic
[ Photographer
[ Videographer
Arrange final wedding dress fitting and delivery
Pick up wedding rings
Create seating plan
Print seating cards and prepare favors

Confirm honeymoon travel arrangements

oooodn

Pack for honeymoon
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Policy Statement: The Eastland Park Hotel requires all agreements to be made in writing. No
Eastland Park Hotel employee or agent is authorized to make verbal agreements of any kind.

Minimum Attendance: The Eastland Park Hotel has a food and beverage minimum of
$10,000.00 on Saturday and $8,000.00 on Friday and Sunday. A minimum attendance must
be guaranteed five business days prior to the function. When a guaranteed number is not

provided, we will charge for the full number of guests expected.

Terms for Payment: Terms for payment must be established in advance with your sales
manager. Checks and all major credit cards are accepted. Checks must be received a minimum
of 10 business days prior to the function. An initial deposit of $1,000.00 is required at the time
of contract signing in order to reserve the function space. Fifty percent of the estimated total is
due 6 months prior to the event. Total prepayment is required. In the event of a cancellation, a
fee will be incurred based upon the contractual agreement between the client and
the Eastland Park Hotel.

Pricing: Food, Beverage, and audio visual equipment rental is guaranteed 90 days prior to the

event date. An 18% gratuity, 2% taxable hotel service fee and 7% Maine State Tax will be added

to all food and beverage prices. The service charge is subject to the Maine State Tax. A 5% tax
will be added to all audio visual equipment rentals.

Cancellations: The Eastland Park Hotel is holding the aforementioned space for the exclusive
use by your group. Initial deposits given to secure space are non-refundable. Should the entire
or partial program cancel, the Hotel will collect as liquidated damages, fees according to
the following schedule:

Cancellation Prior Total Estimated Revenue
0-30 days 100%

31-120 days 50%

121-180 days 25%

Acceptance: Space will be confirmed on a definite basis with the return of your
signed agreement and initial deposit.
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