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Host Your Special Event at
Wandby Landing

Located in the serene Lower Village of
Kennebunk, Wandby Landing offers a
stunning setting overlooking the marsh,
surrounded by mature gardens, and
conveniently close to local attractions.
With ample parking and a warm,
welcoming atmosphere, our venue is
perfect for wedding receptions,
rehearsal dinners, receptions, welcome
parties, and after-parties.

Event Spaces & Capacity

. Outdoor Tented Events: 25-300 guests.
. Full Buyout: Exclusive use of the entire grounds,

restaurant, and staff. Starting at $25,000 for
up to 125 guests.

. Private Dining Room: Intimate gatherings of

15-40 guests. Starting at $7,000, includes a
three-course family-style meal and full
beverage package.

. Main Dining Room: Seated family-style meals

for up to 80 guests. Starting at $13,000,
includes a full beverage package.

. Bar Area Reception: Cocktail-style gatherings

for up to 85 guests. Starting at $13,000,
includes passed appetizers, food stations, and
a full beverage package.

Beyond Our Walls:Off-Site

Catering
We bring our expertise to you!
Wandby Landing offers off-site
catering, featuring our mobile copper
wood oven, handcrafted in Maine. No
matter the location, we'll ensure your
event is executed flawlessly.
Booking & Inquiries
Ready to plan your event? Submit a
booking request at:
wandbylanding.com/private-events

Let’s create an unforgettable
experience together!


https://www.wandbylanding.com/private-events

Passed Appetizers

. Peekeytoe Crab Cakes: Spicy Remoulade . Smoked Salmon Crostini: House-

. Arancini: Fontina and Pepperoni Fried smoked salmon, Pickled beets

. Maine Lobster Rolls: Lemon
Rice, Calabrian Chili Aioli Mayonnaise, Semolina Roll . Smoked Pork Ribs: Chili jam and crispy
. Fried Oysters: Corn flour fried, preserved (Market Price) shallots

lemon, and Lovage . Pork and Beef Meatballs:

. Lamb Meatballs: Castelvetrano Olives, . Marinated and Fried Artichokes: Citrus
Toasted parmesan

Potato Croquettes: Romesco sauce

Sumac-Yogurt Gremolata

. Marinated Mozzarella Skewer:

. Beef Skewers: Grilled strip loin, Pesto Marinade, Roasted Tomato

Chimichurri

Please select two MGInS

« Roasted Swordfish Loin,

« Roasted Pork Loin,

roasted garlic jus, fruit mostarda

romesco sauce, preserved lemon R ted Chicken B ¢ Sal
: oaste icken Breast, Salsa
. Roasted Beef Strip Loin, Maine Lobster Bake, corn, red
Verde, grilled lemon
Chimichurri, fried shallots potato, steamed clams
Eggplant and Spinach Bake, San
+ Roasted Salmon, Meyer lemon, (supplemental)
Marzano tomato passata, Parmesan
Garden herb gremolata
cheese, sourdough breadcrumbs

(Vegetarian)




