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Maine’s Unique Cuisine 
 

Mention food in Maine and the first thing that most people will say is "Fresh Maine Lobster."  And why not?  

No visit to Maine is complete without a taste of the sweet meat from this sea crustacean. Long a staple of the 

Maine diet, and, in more recent years, a delicacy treasured the world over; lobster is at its best when served 

the Maine way--within hours of being pulled from the ocean! Although there are many different ways, 

Mainers prepare lobster--in salads, stews, bisques, and pasta--by far the most popular is the simplest: 

steamed and served with melted butter. Almost every Maine restaurant features lobster on its menu; for 

those who are unfamiliar with how to eat it, servers are more than willing to give quick "clinics" on lobster 

cracking.  

 

However, aside from lobster, there are a lot more palate-temping delicacies that have made Maine tables a 

place to be treasured.  In this eSales Call topic, I thought I'd introduce you to them. 

 

Fine Maine Cuisine 
 

Looking for an elegant dining experience? Maine is the right place! In this unique state, entrees like apple-

wood grilled pork loin and oven-roasted lamb are almost as familiar as the ever-popular steamed Maine 

lobster.  Fine restaurants offering a great atmosphere and exquisitely prepared meats and local seafood can 

be found all over Maine, most notably in places like Kennebunkport, Ogunquit, Hallowell, Greenville, 

Rockland, Blue Hill and Portland. In fact, Portland offers more dining options than any other city in the nation, 

save San Francisco! Several Maine restaurants have been noted in culinary publications for the caliber of their 

sophisticated cuisine. 

 

Casual Maine Dining 
 

For less formal dining venues, your clients will find no shortage of come-as-they-are seafood "shacks," diners 

and eclectic cafés all over the state, serving up scrumptious local fare--everything from "steamers" (steamed 

clams) to mouth-watering wild blueberry pie. For an authentic taste of Maine, let them indulge their palate 

with a classic "shore" dinner--several catering companies offer traditional Maine lobster bakes, right on the 

beach! 

 

Mainers also take great pride in their penchant for beer brewing. With over 25 microbreweries dotted all over 

the state, it is not hard to see why! Several brewers serve up their foamy specialties in their bars or 

restaurants, along with hearty servings of delicious, pub-style food.  



 

The Bounty of Maine's Farms, Fields, and Orchards 
 

The fruits of Maine's deep-rooted agricultural heritage are perhaps most bountiful in summer, when fields of 

berries, corn and potatoes are at their ripest and most delicious. Maine farmers' markets give visitors an 

opportunity to browse and sample some of the Northeast's best fruits and vegetables throughout the 

summer. For an indoor farmers' market experience, The Portland Public Market offers a remarkable variety of 

locally grown produce, as well as freshly caught seafood and handcrafted soups and breads.  

All over the state, pick-your-own apple farms offer an inexpensive and delicious way to enjoy the succulent 

fruit at its freshest--and provide fun for the whole family! Moreover, don't forget about Maine's most famous 

berry--the wild blueberry. This little blue wonder takes center stage in Maine each summer, showing up in 

mouth-watering desserts, pastries, sauces and glazes that are often the hallmark of the establishment in which 

they are served. 

 

Savory Celebrations in Maine 
 

One of the most enjoyable ways to sample the many flavors of Maine is to attend one of the many fairs and 

festivals that happen throughout the state in summer. No matter what the occasion, Mainers are sure to have 

plenty of good food and drink about. Popular Maine food festivals include Wiscasset's annual Strawberry 

Festival (June 24), Yarmouth's annual Clam Festival (July 21 & 22), Rockland's famous Lobster Festival (August 

2-6), the Wild Blueberry Festivals in Machias (August 18 & 19) and at the Union Fair (August 25). For a 

complete listing of special events, visit the events calendar. 

 

Maine Cuisine: Links and Resources 
 

For more information on Maine foods, visit the Maine Department of Agriculture at 

www.mainefoodandfarms.com. Alternatively, visit the Maine Restaurant Association at 

www.mainerestaurant.com for a full listing of Maine restaurants by region. Also, if you are a fan of the 

almighty lobster, check out the Maine Lobster Promotion Council website for more great recipes 

www.mainelobsterpromo.com/index.html. 


