
  

for catered events 

 

 

Your perfect choice  

207-626-7777 

OFFERING an expanded fine  

dining menu . .  full breakfasts, 

healthy lunches, elegant dinners 

  

Days, nights & weekends;  

Video conferencing; catering 

and multiple rooms availability 

Budget friendly menu pricing. 

Newly renovated & expanded. 

 

 

 

22 Town Farm Road • Hallowell, Maine 04347 

www.spectrumgenerations.org 

GENERAL INFORMATION 
F o r  C a t e r e d  M e e t i n g s  a n d  E v e n t s 

 

Select the perfect setting for your social or business gathering.  Our meeting and  

banquet spaces are comfortable and serviced by friendly and attentive staff . It is our 

goal to offer you high quality services, help you plan every detail, and offer experienced 

advice that will make your event a memorable success!  
 

ROOM RENTAL RATES & CAPACITIES Cohen on the Meadows has multiple rooms available for 

your business or social needs.  We provide square and banquet tables for your event. Based on 

the room and the seating arrangements we can accommodate from 12 to 120 people. Room 

rental rates without purchasing food range from $25.00 to $40.00 per hour based on the room. 

The are no room rental fees based on the following criteria: 

One (1) hour in room with a minimum food purchase of $50.00 or more; Free Room  

Two (2) hours in room with a minimum food purchase of $150.00 or more; Free Room 

Three (3) plus hours in room with a minimum food purchase of $300.00 or more; Free Room  
 

PAYMENT POLICY Social and business functions require an advance deposit of 50% with the 

balance of all charges due at the close of the event. Only a signed contract plus a 50% deposit or 

a previously agreed upon amount will guarantee an event is reserved/booked. Checks, Visa or 

MasterCard and cash are accepted.  Direct billing for the remaining balance of business events 

is available if approved prior to the function. Final payment is due within 30 days of event.  A 

1.5% per month late fee will be assessed to all unpaid accounts after 30 days of date of event. 
 

GUARANTEES & CANCELLATIONS The final number in attendance for your event must be  

specified by 12:00 noon 72 business hours prior to the function. When this count is not met you 

will be charged for the guaranteed amount. If this attendance amount is exceeded you will be 

billed the actual attendance amount.  Cancellations can be made and full deposit returned only if 

notice is given at least thirty (30) days in advance of the function in writing.  Full deposit will be 

forfeited if required notice is not given. 
 

SERVICE DELIVERY All menu items are served buffet style.  Plated items require a hostess fee of 

$40.00 per hour.  Add $3.00 per meal for plated food service.   
 

ORDERING INFORAMTION All prices are based on a per person basis unless otherwise specified.  

Parties under 35 people may order up to two (2) main entrées from the menu.  Parties over 35 

people may order three (3) main entrées. 
 

REMOVAL OF FOOD from Cohen on the Meadows function rooms will not be permitted.  The  

patron or any of the patron invitees shall not bring any food, beverage or alcohol of any kind onto 

the premises with out written consent from Cohen on the Meadows Catering Director. 
 

PRICING for food, beverage, equipment and rooms is subject  to change and does not include the 

18% Service Charge.  A 7% tax will be added to all food and beverage. 
 

CUSTOM DESIGNED MENUS are available, and our Chef and Catering Director will offer guidance 

for a satisfying and successful event.  Many alternatives are available to satisfy a wide variety of 

tastes.  We are happy to offer full menu entrees with the selection of additional choices at a fair 

and competitive price. 
 

FEATURED EQUIPMENT AVAILABLE Cohen on the Meadows is happy to supply you with the  

following equipment as needed at no additional charge: TV/VCR/DVD; Overhead Projector;   

Projector Screen; Easel/Poster Board; Podium; PA System;  Polycom®-Tele Conference Phone 

with Designated Phone Line; Multi Media System.   
 

VIDEO CONFERENCING Cohen on the Meadows provides I. P. based video conferencing for your 

catered meetings and events. Whether you need to schedule a point-to-point conference (two 

locations) or a multipoint location (three locations), you will find that Cohen on the Meadows has 

the facilities to meet your needs. Video Conferencing use is charged at $40. per hour plus $50 

per hour is tech support in house is requested. 
 

 Additional Video Conferencing Sites 

 When your meeting requires bringing in one or more sites outside of Spectrum  

                Generations, please supply us with the IP address of each outside site 72 hours in  

                advance of your video conference. This enables our technical support team to test call       

 the outside sites and confirm that a successful connection can be maintained.  
 

INTERNET ACCESS Cohen on the Meadows has high speed internet access as well as WiFi  

internet available free of charge. 
 

 

DRIVING  DIRECTIONS To COHEN ON THE MEADOWS 
22 Town Farm Road • Hallowell, ME  04347 

 
 

FROM THE SOUTH:  Follow Interstate I-95 to Augusta.  Take Exit 109 towards  

Manchester/Winthrop and Route 202.  At the light turn left onto Whitten Road.   

At the stop sign turn right onto Winthrop Street.  Take a left on Town Farm Road  

and the Cohen Center is on your left. 

 

FROM THE NORTH:  Follow Interstate I-95 to Augusta.  Take Exit 109A.  towards  

Manchester/Winthrop and Route 202.  At the light turn left onto Whitten Road.  At the 

stop sign turn right onto Winthrop Street.  Take a left on Town Farm Road and the 

Cohen Center is on your left.   

 

FROM THE COAST:  If you come into Augusta, follow Route 202 West to the Whitten 

Road intersection. And then follow Whitten Road as explained in the above directions.  

If you come up Route 201 into Hallowell, take a left onto Winthrop Street. Winthrop 

Street intersects with Town Farm Road. 

Thank you for choosing  

Cohen on the Meadows  

where your catering dollars are  

funneled back into the community. 

 

Business Meetings 

 

Office Parties 

 

Private Functions 

 

Family Functions 

 

Weddings 

 

Off-Site Catering Options 

On the Hallowell  Meadows, 

just off I-95 (Exit 109).  Call  

today and let us make your  

important event a success ! 



Dinner 
Vegetarian and Heart Smart 

Black Bean  Vegetarian  Cutlet              $8.95  
Black Beans, Onions, Herbs and Rolled Oats with Cilantro-Lime Salsa          
Papas Chorreadas                                  $9.95 
Mexican-Style Potato Stew served with Pinto Beans, Roasted Peppers,  

Grilled Tomatoes and warm Soft Tortillas  
 

Fish and Seafood 
Pan Seared Salmon   Fresh At antic  Salmon ,            $Market Price   
Grilled Asparagus, Roasted Red Peppers and Herbed Lemon Butter             
Baked Stuffed Haddock with Shrimp and Scallops        $14.95 
Savory baked Haddock with an herb crumb stuffing and lemon butter sauce       
Seafood Newburgh            $13.95 
A blend of Haddock, Shrimp and Scallops in a creamy Sherry wine sauce 

Stuffed Maine Lobster                                                            $Market Price  
Stuffed with Scallops, Shrimp, Seasoned Crumbs and Fresh Herbs                                                                                                     
Shrimp Scampi               $15.95  
Sautéed in garlic butter with White wine, lemon, roasted cherry tomatoes and Fresh Herbs 
 

Roasts, Steaks and Chops 
Roasted Pork Loin Marengo                             $11.95   
Roasted Red and Green Peppers, Garlic, Tomatoes, White Wine, Brandy and Herbs                                

Roasted Boneless Beef Prime Rib          $17.95  
Carved Table-side by our Chef with roasted Mushrooms and Rosemary au jus       

Grilled Sirloin Steak  Café du Paris Butter                                                                    $16.95                                                                      

Roasted Lamb Mediterranean                                                                                                $13.95    
Fresh Oregano, Tomatoes, Garlic, Ripe Olives and Fata Cheese    
Double-Thick Pork Loin  with Smitane Sauce                                                              $ 12.95 
Sliced Mushrooms, Shallots, Demi Glace and Sour Cream        

  Chicken 
Chicharrones de Pollo with Lime ( Dominican Style Grilled Rum Chicken )                   $10.95  

Boneless Chicken Breast, Fresh Lime, Cilantro, Garlic  and  Dark Rum                               

Chicken Oscar                                                                                                           $12.95        

Lightly breaded cutlet topped with gulf shrimp, asparagus and béarnaise sauce                              

Home-Style  Roasted Stuffed Chicken Breast                                                            $11.95  

Boneless Chicken Breast with Herbed Bread Stuffing and Pan Gravy  

                                                                    Pasta                                                                                                                                
Penne Amatricianna  Penne Pasta with Mushroom, Garlic, Tomato, Crushed Red Pepper,  

fresh Basil,  Marsala wine and Parmesan cheese                                                                  $ 10.95                                                                                
 Add; Italian Sausage $2.50     Add; Italian-Style Meatballs $ 2.50                                                                                                                 

Fettuccine Alfredo   Fettuccine Pasta in rich Parmesan cheese Cream sauce              $ 11.95            
Add Chicken,    $ 2.50                                                                                                                                       

Add Italian Sausage    $2.50                                                                                                                         

 

 

 
 

 

 

 

 

 

 

 

 

                 Lunch         
Vegetarian and Heart Smart 

Red Thai Vegetarian Curry                                                                                                       $8.75 
Red curry paste, eggplant, coconut milk, garlic , vegetables and tomato                                 

Poached Haddock                   
$10.50  
In a lemon and white wine sauce with capers and parsley                  

Moroccan Lentil Vegetable Tagine                                                                                        $8.50    
Lentils, tomatoes, peppers garlic , spices and sweet potatoes                                                  
 

Beef  
Meat Loaf a la Fresco               $8.50 
Black Angus ground beef served with a sweet fresco sauce             
 

Baked Ziti with Ragu alla Bolognese  ( a hearty Italian-Style Red Meat Sauce with Fresh 

Herbs and Red Wine)                                     $8.25 
Chicken 

Pollo alla Griglia con Carciofo e Fungi                                                                                  $8.95 

Grilled Chicken Breast with Artichokes, Mushrooms and Lemon sauce 

Chicken Katarina                                                                                                                            $8.50   
Roasted Chicken Breast with roasted Pearl Onions, fresh Herbs  and Sour Cream sauce 

Roasted  Lemon –Herb Chicken Breast  fresh Lemon and fresh Herbs                       $7.50  

 Pasta  
Baked Five Cheese Tortellini  in Herbed Tomato  Sauce                                         $7.95 
Peperonata with Italian Sausage                                                                                             $ 9.95 

Italian Style Pepper stew  with Mushrooms and Tomato  over Linguine                                                             
Chilled  Luncheon Platters 

Wrap Platter    An assortment of combinations                                                                   $9.95 
Spinach Florentine (Spinach with Sun flower seeds, roasted Red Peppers,  

               fresh Mushrooms, Hummus and Feta cheese) 

Chicken Salad made with Granny Smith apples, smoked Gouda cheese and Walnuts  

Classic Egg Salad with Lettuce and Tomatoes 

Curried Chicken Salad  with Grapes, Raisins, Celery, Red Peppers and Apples 

Served in a variety of wraps including spinach, sun dried tomato, garlic & herb and wheat.   

        with a relish tray and potato chips 

Deli Meats and Cheese Platter              $8.95 
Assorted deli meats including roast beef, ham and turkey breast, American, Cheddar and  

Swiss cheeses with a relish tray, freshly baked rolls & chips  

Add  a Salad to Your  Luncheon Platter  
Garden Salad      Fresh Fruit  Salad         Potato Salad    Pasta Vinaigrette Salad                   $1.50 
Add  a Soup to Your  Luncheon Platter   Freshly Made by Our Chefs          $1.50 

Lunch Entrée Salads 

Grilled Chicken Caesar Salad                                                                      $7.50 
Crisp Romaine Lettuce, Parmesan cheese, Croutons topped with a Grilled Chicken Breast    

Warm Taco Chicken Salad                                                                            $7.95 
Taco-Seasoned Chicken and Pinto served over mixed greens with ripe olives, scallions, Pico de 

Gallo salsa and sour cream in a crisp Taco Bowl. 

Strawberry Chicken Salad                                                                             $9.25 
Mixed Spring Greens, diced Chicken, sliced Strawberries, seedless Grapes and  

                         Breakfast     
Continental Breakfast  A la Carte                                                                                                                   
Freshly Baked Assorted Muffins with butter and preserves                                 $6.95 dozen 

Freshly Baked Assorted Handmade Danish Pastries               $10.95 dozen 

Bagels & Cream Cheese and Preserves                                                            $8.95 dozen 

Freshly Baked Assorted Breakfast Breads butter and preserves                     $6.50  each  

Juices by the Carafe Orange, Cranberry & Grape  64 oz                                     $ 5.00 / carafe    

Low Fat Yogurt                                                                                $1.50 each   As-

sorted Juice                                                                                    $1.50 bottle 

Fresh Fruit Platter                                                                                                    $3.00 per person  

Cottage Cheese                                                                                                        $1.50 per person                                                                        

Hot Oatmeal                                                                                                             $1.50 per person  

Coffee & Tea Service                                                                          $1.50 per person 

Hot Chocolate                                    $1.25 each 

Milk, 2% white 8 oz                                   $1.00 each 

 

Vegetarian Hash  with Poached Eggs and Bean Gravy                          $6.95 per person  

Sunrise Breakfast Buffet                                                                                    $7.95 per person  
Scrambled Eggs, Home Fried Potatoes, choice of Bacon or Sausage,    

freshly made Biscuits, coffee, tea and assorted juices  

Four Star Breakfast                        $8.95 per person  

Baked Cheese and Pepper Frittata, Bacon and Sausage, Home Fried Potatoes,  

freshly baked Biscuits and Muffins, coffee, tea and assorted juices 

Supreme Breakfast                                                                                                $9.95 per person                                       
Eggs Benedict, Roasted Potatoes Teresa, Grilled Tomatoes ,  

Fruit Breakfast Breads, coffee, tea and assorted juices 

Add an “Extra”” to Your Breakfast  
Corned Beef Hash or Ham                                                        $1.75 per person 

Pancakes                                                                                       $1.50 per person 

French Toast                                                                               $1.50 per person 

Beverages 
 Assorted Soft Drinks  (Pepsi Products)                  $1.25 each 

 Bottled Water                     $1.25 each 

 Punch Bowl, serves 30 (non-alcoholic)                  $20.00  per bowl 

 Ice Tea or Lemonade (by the pitcher)                                $3.50  Pitcher  
 

 

Cold  
Cheese Platter                   $59.00  
Domestic & Imported cheeses, Serves 30 

Potato Chip and Dip Tray           $24.95  
Classic Onion or Garlic & Herb   Serves 25 

Tortilla Chips                                  $35.00     
with Guacamole and Salsa,        Serves 25 
Jumbo Shrimp Cocktail        Market Price 

Classic cocktail sauce 

Fresh Fruit Platter                  $65.00  
Assorted fresh cut fruits,            Serves 20 

Fresh Vegetables Crudités           $35.00 

With house dip,                           Serves 20 

Hummus with Pita Bread                $25.00 
Freshly made hummus,              Serves 30 

Tomato Basil  Bruschetta           $32.00 

A Mozzarella Olive oil & Garlic Croustade                  
                                                           30 Each 

Watermelon Fruit Bowl Carved Display 
Design & price available upon request 

Classic Style Canapés          $18.00 doz  

Hot  
Chicken Wings            $32.00  

Seasoned, barbeque or buffalo,       50 Each    

Spinach Artichoke Dip                    $27.00  
Served with French Baguette            Serves 25  

Crab Stuffed Mushrooms              $36.00  
Fresh Herbs, Crab, Red Peppers      30 Each  

Meatballs  Swedish, Sweet & Sour or  

Marinara Sauce                      50 Each $40.00  

Spinach & Feta Cheese Puffs      $35.00 
Freshly made in puff pastry,             50 Each 

Tender Sea Scallops    $69.00 
Wrapped in bacon                             30 Each 

Teriyaki Chicken Satay     $55.00 
Skewered marinated boneless breast, 40 Each 

IndonesiaBeef Satay                    $59.00 

Skewered marinated Angus steak    40 Each 

Assorted Petit  Quiche                    $40.00      
mini savory egg custard pastries,     30 Each 

Oysters Rockefeller            Market Price          
Spinach, Cream, Pernod and Hollandaise All Entr®e items include our Chefõs Choice of the perfect Accompanying  Starch and Vegetable  

 Or your choice of potato, rice or pasta and a vegetable      Freshly Baked Rolls            

Dessert Platters  
Lemon Bars                        $ 1.75 per person 

Cookies &  Brownies          $ 2.25 per person 

Assorted Bars & Squares  $ 2.50 per person 

Assorted Cookies               $ 1.85 per person 

Apple or Cherry Cobbler    $ 3.50 per person 

Custom  Plated Desserts 
Chocolate Mousse Gran Pries $6.95 person  

Tiramisu                                    $ 7.95  person 

Cheesecake Chocolate, Strawberry,  

Blueberry, Brandy Cream        $ 6.95 person  

Classic Layer Cakes & Gateau$ 4.95 person 
Our Chefs at Cohen on the Meadows are experienced in many cuisines and culinary styles.  

U.S. Regional styles, International Cuisines, Vegetarian, Vegan, Lo-Fat and No Fat Added as 

well as òSpecial Dietsó, Wheat Free, Dairy Free, Reduced Sugar and Sugar Free. We welcome 

the opportunity to create alternative Entrées, Pastries or Desserts to suit your needs. Please 

contact our Catering Manager, Bradford Slye  for help in tailoring your menu to your needs. 

                                                                    Desserts  

All prices are per person, except where otherwise noted, sales tax & gratuity not included  

http://en.wikipedia.org/wiki/Cuisine_of_Indonesia

