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Friday, August 29th ==

5 pm Music in the Amphitheater with Cipelahq Ehpicik drummers & rapper Undeniable the Native
Presented by Eastport ArtFests (free)
4 &6 pm Phoenix Fine Wines: wine and seafood pairings by Chef Phillip ($) Reserve at (207) 853-7021

Saturday and Sunday, by the Fisherman Statue except as noted

ALL DAY Water Street galleries, shops & restaurants are open. “Wabanaki Modern” Exhibit at the Tides Museum

10 am-3 pm  Quality Craft Vendors with regional and Maine produced wares along Water St. between Boynton St
& Bank Square.

TTam-3 pm  Raffle tickets; win a bay cruise with Captain Bob Peacock! Drawing Sunday 3 pm, tickets $5 each or
$10 for 3 chances to win.

am-3 pm  Eastport Merchandise; festival logo t-shirts and vintage design tote bags for sale ($)

am-3 pm  Wine, Spirits and Craft Beers; featuring brews on tap by Horn Run Brewing (21+ $) Water ($)

Seafood Saturday, August 30th Salmon Sunday, August 31st

10 am-12 pm George Harris Mermorial Youth Fishing Derby 11am-3 pm Chance auction; purchase tickets to
Breakwater Pier, sponsored by Moose Island win gifts & certificates from local
Marine (free) businesses & artisans ($)

am-4 pm Historic Home Tour featuring 6 homes in the 11am-3 pm Salmon Dinner ($25 tickets online)
downtown Historic District and North End. Includes 5-6 oz grilled salmon fillet,
Order online ($25 or $15 with Sunday dinner Raye’s Winter Garden sauce, Aroostook
purchase) County roasted potaoes, bean salad,

Nam-12 pm Oyster Shucking Workshop under the tent by dinner roll, Maine wild blueberry dessert
Three Islands Oysters. Reserve space online, a 11am-3 pm Boat tours to the salmon pens
dozen oysters, knife, glove included ($) Cooke USA staff offer educational

Nam & Eastport Charter Boat Cruises, 6 passenger aquaculture tours aboard Eastport

12:30 pm boat; cruise the bay and tour salmon pens with Windjammer boats. Departs from north
Cooke USA guide, reserve space online ($) floats at the Breakwater.

11 am-til gone Crab rolls; fundraiser for the Eastport Senior (free with dinner purchase, but only 160
Center $ spaces available, book dinner online in
Blueberry cake; fundraiser for Peavey Library $ advance to ensure a spot on a boat)
Maine farm fresh oysters by Three Islands $ 1am-3 pm Regional Musicians; festival tent (free)
Smoked Salmon by Smokehouse 19 $ 11 am Skye's Hope band

TTam-2pm  Overlook Park/Sutherland Amphitheater 1pm Downeast Revelers band

Eastport Gallery Community Mural (free) 3 pm Raffle & Chance Auction drawing

StudioWorks hands-on art activity (free)
Playful Pines Adventures fun games (free)
Downeast Institute ocean touch tank (free)
Mam-3 pm Regional Musicians; festival tent (free)
1Mam Can't Dog trio
1pm Downeast Celtic Session
2,4& 6 pm Phoenix Fine Wines: wine and seafood pairings
by Chef Phillip ($) Reserve at (207) 853-7021
Dusk Moonlight Movie “Breakfast at Tiffany’s”
sponsored by Downeast Creations LLC (free)

m ?:.l- Thanks to our Financial Sponsors:
tS.l\.I\)[TTl NG

Platinum: Cooke USA, RH Foster
Gold: Skretting, Maine Aquaculture Association
Silver: Calais Community Hospital, Downeast Law Associates LLC, Eastport Pilots,
Farmers Insurance-Beers Agency, Kevin Raye-Due East Realty, Look Lobster
Bronze: Bangor Savings, First National Bank, Quoddy Pilots, Tides Institute & Museum of Art

E BUY TICKETS ONLINE NOW:
|+ Visiteastport.com/salmon

(Individual tickets & bundle ﬁricing
for Sunday dinner, historic home
tours, oyster shucklng workshop,
small boat rides)
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Thanks to our In-Kind Sponsors:
Salmon - Cooke USA, Blueberry dessert - Wymans of Maine
“Winter Garden” mustard sauce - Raye’s Mustard celebrating 125 years|,
Maine roasted potatoes - Pineland Farms, a Michael Foods Inc. Company



