
Congratulations on your engagement!

Inn by the Sea welcomes the opportunity to host your once in a lifetime event.

Our mission is to create your perfect day through our chef’s culinary delights

and our staff’s gracious service amidst the natural splendor of Maine. 

Guests who stay overnight at the Inn will have the option of enjoying a relaxing

stroll along beautiful Crescent beach or shopping local artisan boutiques in

downtown Portland.  The Inn also offers a heated swimming pool, golf

privileges at Purpoodock Golf Course, our state of the art full service spa and

our luxurious overnight rooms. 

Enclosed are our current wedding packages.  Choose from six wedding

packages ~ an outdoor affair for groups of 80 to 150 under our ocean view

wedding structure, or an indoor wedding for groups of 70 or less in our new

banquet room. 

Warm Regards,

Jessica Nixon
Jessica Nixon
Wedding Specialist
jnixon@innbythesea.com

40 Bowery Beach Road | Cape Elizabeth, ME 04107 
InnbytheSea.com | Reservations 866.619.2128 | Tel 207.799.3134



Sea Rose Package
$140.00 per person plated

$155.00 per person stations
(Minimum 40 guests)

Private consultation with our Wedding Specialist

A Tasting for the Bride & Groom (Plated Package Only)

Ocean View Boulevard available for a one-hour cocktail reception, 
Chef’s Hors d’Oeuvres and display presentation will be served

Formal Plated Dinner or Station Presentations 

Customized Wedding Cake 

Freshly brewed regular and decaffeinated coffees and selection of fine teas 

Champagne Toast 

White or Ivory linens with White padded Garden Chairs

Ocean view lawn for your Ceremony

Complimentary Two Night Accommodations for Bride & Groom

*All outdoor events will be held under an event structure as contracted by the Inn.  
Décor enhancements are available and your wedding specialist will be 

happy to discuss enhancement options with you.



Sea Grass Package
$185.00 per person plated

$195.00 per person stations
(Minimum 40 guests)

Private consultation with our Wedding Specialist

A Tasting for the Bride & Groom (Plated Package Only)

Ocean View Boulevard available for a one-hour cocktail reception, 
Chef’s Hors d’Oeuvres and display presentation will be served and one hour hosted 

Gold Level bar house selection liquor, wine and assorted domestic & local beer.

Formal Plated Dinner (2 entrée selections) or Station Presentations 

Wine service with dinner 

Customized Wedding Cake 

Freshly brewed regular and decaffeinated coffees and selection of fine teas 

Champagne Toast 

White or Ivory linens with White padded Garden Chairs

Ocean view lawn for your Ceremony

Complimentary Two Night Accommodations for Bride & Groom

*All outdoor events will be held under an event structure as contracted by 
the Inn. Décor enhancements are available and your wedding specialist 

will be happy to discuss enhancement options with you.



Sea Breeze Package 
$219.00 per person plated

$235.00 per person stations
(Minimum 40 guests)

Private consultation with our Wedding Specialist

A Tasting for the Bride & Groom (Plated Package Only)

Ocean View Boulevard available for a one-hour cocktail reception, 
Chef’s Hors d’Oeuvres and display presentation will be served and one hour 
hosted bar house selection liquor, wine and assorted domestic & local beer.

Formal Plated Dinner (2 entrée selections) or Station Presentations 
Four hours hosted Gold Level bar house selection liquor, wine and 

assorted domestic & local beer.

Wine service with dinner 

Customized Wedding Cake 

Freshly brewed regular and decaffeinated coffees and selection of fine teas 

Champagne Toast 

White or Ivory linens with White padded Garden Chairs

Ocean view lawn for your Ceremony

Complimentary Two Night Accommodations for Bride & Groom

*All outdoor events will be held under an event structure as contracted by the Inn. 
Décor enhancements are available and your wedding specialist will 

be happy to discuss enhancement options with you.



Special Enhancement Opportunities:

Create a full weekend of fun for your family and friends as they gather for 
your memorable wedding celebration. Add any of the following enhancements to 

your wedding weekend at time of initial booking and receive 10% of the 
enhancement cost. Based on availability.

Rehearsal Dinner
Why leave such a great spot just when all your guests have just arrived? 

We have great options for your Rehearsal Dinner on-site, and following your 
ceremony rehearsal be treated to favorites such as the Maine Lobster Bake!

Bridal Suite Snacks 
Add room service delivery to your bridal suite for wedding day preparation, 

including various options such as Artisan Cheese & Fruit, Champagne 
and other Soft Drinks, as well as Cookies or Brownies.

Farewell Brunch
All great weekends must end at some point, but before your memorable

one does, treat your guests to a casual or formal brunch as they 
gather to say their farewells and final wedding wishes! 

Choose from a variety of menu options.



Reception Capacities:

May 15 – October 15 Minimum Maximum
Indoor Facility 40 70
Tented Structure 80 150

October 16 – May 14 Minimum Maximum
Indoor Facility 40 70

Receptions in the Indoor Function Space must end no later than 10:00pm
with the required guestrooms. Receptions in the Tented Structure must 

end no later than 8:00pm. All prices are subject to 7% Maine State Tax, 18%
Service Charge as well as a 2% Administrative Fee.

Pricing is subject to change.

*Inn by the Sea is happy to offer after party options, please speak to 
your Wedding Specialist. Ask about our Elopement Package and 

Small Wedding Options.



We know you have been dreaming about this day for years…
our Wedding Specialists are experts at making that dream a reality.

Plated Dinner Wedding Package

One-Hour Cocktail Reception

Stationary Hors d’Oeuvres Display of International Cheeses and Seasonal 
Fruits.

Passed Hors d’Oeuvres Select four of our hot and cold Hors d’Oeuvres 
options butlered on garnished silver trays.

One to Five Hour Bar Service Sea Grass & Sea Breeze Packages. One Hour 
house brand liquor, wine, domestic and local 
beer assortment. 

Champagne Toast With sparkling cider option.

All food & beverage is subject to an 18% service charge, 
a 2% administrative fee, and 7% Maine sales tax.



Plated Dinner Wedding Package (Continued)

Dinner Service

Appetizer One selection.

Soup or Salad One selection.

Plated Offerings Selection of one plated entrée offering is 
included in the package price, unless noted 
otherwise. A $5 surcharge will be applied to 
each additional offering with a maximum of 
three. A $7 surcharge will be applied to sirloin 
and mahi mahi offering and $10 surcharge will 
be applied to filet and lobster, and sirloin and 
scallop pairings.  

Wine Service Sea Grass & Sea Breeze Packages, House Red 
& White Wine service with Dinner. 

Amusements Choose from several selections of customized 
wedding cakes, which will be served with freshly 
brewed regular and decaffeinated coffees and a 
selection of fine teas.

All food & beverage is subject to an 18% service charge, 
a 2% administrative fee, and 7% Maine sales tax.



Station Dinner Wedding Package 

One-Hour Cocktail Reception

Stationary Hors d’Oeuvres Display of International Cheeses and 
Seasonal Fruits.

Passed Hors d’Oeuvres Select four of our hot and cold Hors d’Oeuvres 
options butlered on garnished silver trays.

One to Five Hour Bar Service Sea Grass & Sea Breeze Packages. One hour 
house brand liquor, wine, domestic and local 
beer assortment. 

Wine Service Sea Grass & Sea Breeze Packages. One Hour 
house brand liquor, wine, domestic and local 
beer assortment.  

Champagne Toast With sparkling cider option.

All food & beverage is subject to an 18% service charge, 
a 2% administrative fee, and 7% Maine sales tax.



Station Dinner Wedding Package (Continued)

Select up to Five Stations

Soup & Salad Up to two station selections served with 
assorted artisanal breads.

Seafood Up to two station selections served with 
appropriate starch.

Pasta Up to three station selections. Chef attended 
stations will include a $200 surcharge per
station. 

Carving Up to two Chef attended station selections 
served with appropriate vegetable.

Wine Service Sea Grass & Sea Breeze Packages, House Red 
& White Wine service with Dinner. 

Amusements Choose from several selections of customized 
wedding cakes, which will be served with freshly 
brewed regular and decaffeinated coffees and a 
selection of fine teas.

All food & beverage is subject to an 18% service charge, 
a 2% administrative fee, and 7% Maine sales tax.



Guidelines & Policies

Accommodations
As a bride and groom at Inn by the Sea, we believe you should have nothing but the
best of accommodations in which to prepare and relax for the big day. Outdoor package
pricing includes two nights in one of our deluxe accommodations.  While we are happy
to accept requests for specific accommodations, room type and location cannot be
guaranteed until arrival. The guestroom included in outdoor packages has no monetary
value and cannot be exchanged for other wedding package enhancements.

The sales team at Inn by the Sea will be happy to reserve a block of guestrooms at the
Inn for your guests.  Room rates are based on double occupancy and vary based on
season, location, and type of accommodation. During May, June, July, August,
September, October, and over holiday weekends, minimum lengths of stay may be
required.       

The Inn will hold a wedding block of up to ten guestrooms up to sixty days prior to the
event date at which time the guestrooms will be released for general sale and will be
subject to availability at prevailing rates.

It is a requirement that the seven Fireplace Rooms, one Fireplace Suite, and the two
Corner Cottages must all be reserved and guaranteed for a minimum of two nights for
any indoor events with amplified music taking place during After Party hours of 8:00PM-
10:00PM. The contract must be signed and returned to Inn by the Sea in order for the
space to be held for your event. As your guests call to make reservations for the blocked
rooms, the deposits will be transferred to the event balance.  If the rooms in this block
are not reserved in this block or a reservation is cancelled, the client is responsible for
the cost for these rooms, for two nights, and the deposit will not be refunded or
transferred to the event balance.  



Deposits and Billing
At the time of booking, we require a $5,000 non-refundable deposit, or 50% of the food
and beverage minimum if higher, with the signed contract. A valid credit card and
authorization form is required to be kept on file to cover final charges such as bar
services, additional guests, and incidentals.  

An additional deposit of 25% of the estimated event total is due at both six and three
months prior to the event date. An additional deposit of 100% of remaining estimated
charges is required 1 month prior to the event date. Remaining balances are due in full
at the conclusion of the event. A receipt will be mailed to you upon request. Tent or
décor enhancements will require an additional 50% deposit upon booking, in order to
secure the items for your event. The remaining balance will be factored into the above
deposit schedule.  

Any credit balances remaining following the conclusion of the event will be mailed to
you within two weeks after the event. All deposits are non-refundable and will be applied
to the event final bill.  

Any credit balances remaining following the conclusion of the event will be mailed to
you within two weeks after the event. All deposits are non-refundable and will be applied
to the event final bill.  

Guarantees
Seven business days prior to your Reception, the exact number of guests attending must
be guaranteed after which the number may not be reduced. The Inn will be prepared to
serve 3% over the guarantee.  

Vendors are not included in minimum or maximum number of attendees. Vendor meals
will be charged at $25.  per person.



Planning 
In order to guarantee the availability of selected menu items, the Inn requires that menu
selections are provided to your Wedding Specialist thirty days in advance of the event
date. Please be advised that the Inn reserves the right to make reasonable menu price
changes up to thirty days in advance of the event date. Menu items will only be
guaranteed 60 days prior to your event to ensure that we are using the freshest seasonal
ingredients available. 

From the menu to the décor, your Catering Planner will be pleased to discuss package
enhancements with you. The Inn will additionally provide a preferred vendor list of
thoroughly screened professionals in the local area upon receiving a signed contract.

In addition, any custom enhancements requested for the event must be confirmed with
total counts and paid-in-full thirty days in advance of the event date. Such enhancements
include but are not limited to: linen, chairs, flatware, dishware, tent changes, or décor
and theatrical packages. Custom items requested within thirty days of the event may be
subject to surcharges. Your Wedding Specialist will discuss additional specialty items
with you as appropriate.

Food & Beverage
As a licensee, Inn by the Sea is responsible for the sale and administration of all food
and beverage product in accordance with the laws and regulations of the State of Maine.
Inn by the Sea, therefore, requires that all food and beverage be provided by the Inn.  

The Inn will allow, as its only exception, you to select a cake vendor who is not the Inn’s
preferred vendor. In the event that you select an alternative cake vendor, the Inn will
require a waiver of responsibility to be signed. Package pricing is not reduced if you
elect to use a cake vendor that is not the Inn’s preferred vendor, but will allow you to
choose an enhancement from a selected list at no additional charge.



Event Times
The client agrees to begin the event promptly at the scheduled time and agrees to have
its guests vacate the designated event space at the time agreed upon in the catering
contract. The client agrees to reimburse the Inn for any expenses incurred by the Inn,
including wages, due to the client’s or their guests’ failure to comply with these
regulations.    

In accordance with ordinances established by the town of Cape Elizabeth, outdoor
events may not commence until 11:00 AM and must conclude by 8:00 PM. All outdoor
events at Inn by the Sea are scheduled for five hours, not including your ceremony.
Indoor options are available by way of an After Party which allows for an extension of
event time from 8:00 PM – 10:00 PM, the After Party is subject to guestroom and food
and beverage requirements.

Music Requirements
The Inn must approve all musicians and DJs scheduled for events. Sound ordinances
established by the town of Cape Elizabeth require that the Inn limit outdoor music to
non-amplified groups of no more than three pieces or DJs. Inn by the Sea requires that
the client, musician, and a management representative of the Inn sign a musician’s
agreement no less than 90 days in advance of the event date. Events will not proceed
without the signed agreement. 

Inclement Weather
The Inn is not responsible for inclement weather conditions. Front lawn tents will not be
provided for outdoor ceremonies. In the event of inclement weather, you agree to hold
scheduled outdoor ceremonies in your reception location; the decision to move the
ceremony to the reception location is made by the Inn four hours prior to the scheduled
start of the event.  

There is no additional reserved space for outdoor events and all events will be held as
scheduled in the side lawn reception tent in the event of inclement weather.



Amenities
The Inn will be very happy to assist in recommending and delivering amenities to your
guests with rooms reserved at the Inn. Due to space constraints, the Inn does not allow
amenities to be distributed to guests upon arrival at the front desk. A room delivery
charge applies to all amenities. Personalized guest amenities will be billed at $3.  per
room, non-personalized guest amenities will be billed at $2.  per room. Delivery charges
are subject to an 18% service charge, 2% administrative fee, and 7% Maine sales tax.   

Security & Liability
The Inn reserves the right to inspect and control all private functions. Liabilities for
damages to the premises will be charged in full to the client.

The Inn does not assume any liability for the damage or loss of any items left at the Inn
prior to, during, or following an event.  

Non-Performance
If the Inn, for reasons beyond its control including but not limited to strikes, government
requisitions, hotel operations, restrictions on supplies, commodities or travel, war, or
acts of God, is unable to perform its obligations under contracted agreement, such non-
performance is excused and the Inn may terminate the agreement without further liability
of any nature upon return of the client’s deposit.  
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