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Celebrating Local Partnerships.
Elevating Every Event

Bring Maine to Your Event

Whether you are planning:
A campus luncheon
Executive meeting
Formal reception
Athletic event
Community celebration

The Maine Course by Sodexo ensures your menu
highlights the very best of Maine.

At Sodexo, we believe great food starts close
to home. The Maine Course by Sodexo is our
commitment to sourcing high-quality
ingredients from Maine farmers, producers,
and arfisans—bringing fresh, local flavor to
campus dining and catered events alike.

By partnering with trusted Maine vendors, we
strengthen our local economy, reduce food
miles and deliver exceptional quality to every
plate we serve.

Check out our selection of menus.
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https://farmington.sodexomyway.com/en-us/catering/catering




Why the Maine Course Matters

Quality: Fresher ingredients mean better flavor and higher nutritional value.

Community Impact: Supporting Maine farmers and producers strengthens our local economy.
Sustainability: Reduced transportation supports environmental responsibility.

Authenticity: Our menus reflect the true taste of Maine.

Our Local Vendor Partnerships

The Maine Course partners with over 134 Maine vendors. Here are some of our Maine Course partners.

Cluck Ya Poultry Heiwa Tofu Middle East Bakery Short Creek Farm
Coffee By Design Kate's Butter Oakhurst Dairy Slade Gorton & Co.
Dabesta Pizza Dough LaBree's Bakery Papou's Kitchen Swan's Honey
Ducktrap River Little Lef Farms Passamaquoddy Blueberries The Good Crust

Fox Family Chips Maine Family Farms  Pineland Farms Dairy The Maine Milkhouse
Gifford's Ice Cream Maine Farm & Sea Pineland Natural Meats Tootie's Tempeh
Grandy Organics Maine Grains Raye's Mustard W.A. Bean & Sons
Harvesting Good Maine Shellfish Red's Best

Local Ingredients in Action

Whenever possible, we feature Maine’s seasonal harvest, using what's fresh to craft lively, flavorful
menus that showcase each season’s best offerings. These include:

Carrots Cucumbers Tomatoes Zucchini
Winter & Summer Squash Red Potatoes Beets Parsnips
Green Beans Radishes Sweet Corn Blueberries
Broccoli Brussel Sprouts Apples

Maine Course Values

The Maine Course is Sodexo's commitment to make a positive economic impact in the state of
Maine through the purchase of local products, produce, services and responsibly harvested
underutilized seafood from the Gulf of Maine by creating inclusive market opportunities for local
producers with intentional collaboration and transparency across multiple dimensions of diverse
communities* in Maine to ensure diversity, equity and inclusion in our market opportunity.

*SWMBE, gender, sexual orientation & gender identity (LGBTQ+), generations, race/cultures/origins, disabilities

The Maine Course is aligned with the goals and values of Sodexo's Better Tomorrow 2028 plan
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The Maine Course by Sodexo ensures your menu highlights the very best of Maine.



https://www.sodexo.com/corporate-responsibility/better-tomorrow-2028

