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Baltimore Marriott Inner Harbor at Camden Yards

Package Includes:
Separate Adult and Children’s Reception
Mitzvah Cake provided by SWEET
Elegant 12” Charger Plates in Silver or Gold
Personalized Menu Cards for Each Guest
White or Black Premium Linens & Napkins
House Centerpieces and Votive Candles
Cherry Wood Dance Floor 
Staging for Entertainment
One Complimentary Bartender per 75 Guests

Adults: $99.00 Per Adult
Four Hour Luxury Brands Open Bar
Four Pieces of Hors D’oeuvres Butler Passed by White Gloved 
Servers
Choice of Two Reception Displays
Dinner Service to Include: Salad, Choice of Two Entrées, plus 
Vegetarian
Plated Dessert
Coffee Service

Children: $65.00 Per Child (13 & Under)
Mock-Tail Hour with Hors d’oeuvre Buffet
Unlimited Beverages
Full Dinner Buffet
Ultimate Sundae Bar

A customary 22% taxable service charge and 6% sales tax will be added to prices.
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Adult Cocktail Reception:
Choice of  Four Butler Passed Hors d’oeuvres
Balsamic Anti-Pasto on Grilled Focaccio 
Shaved Asiago
Smoked Salmon in a Bread Basket
Horseradish Cream
Thai Style Crab Salad Tartlets
Seared Tuna on Crostini with Wasabi Mayo
Thai Beef Salad in a Cucumber Cup
Shrimp Chopsticks
Coconut Crusted Shrimp with Sweet & Sour Sauce
Crab Rangoon
Beef Wellington
Chicken Sonoran Purse
Chicken, Salsa and Southwestern Spices In a Filo Dough Pocket
Goat Cheese & Roasted Red Pepper Tart
Spanakopita

Choice of Two  Stationary Hors d’oeuvres
International Cheese Display
Warm Creamy Maryland Crab & Artichoke Dip
Make-Your-Own Bruschetta Station
A Garden of Vegetables
Grilled Vegetable Display

A customary 22% taxable service charge and 6% sales tax will be added to prices.
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Adult Plated Dinner Service:

Served Salad Course:

Tender Bibb Lettuce Salad
Tender Leaves scattered with Candied Pear Wedges
Confetti of Carrots and Beets, Toasted Pistachio Nuts
Port Wine Emulsion
~ OR ~
Roasted Apple Salad
Mixed Micro Greens Stuffed in Fuji Apple with Spiced Pecans 
and Goat Cheese.  Served with Roasted Apple Vinaigrette
~ OR ~
Field Green Salad
Mixed Greens, Grape Tomatoes, Cucumbers, Shaved 
Onions and Spiced Pecans.  Served with Citrus Vinaigrette
~AND~
Gourmet Bread and Butter 

Choice of Two Entrees:

Grilled Mahi Mahi
In a Ginger Sake and Brown Sugar Marinade.  
Accompanied by a Citrus Cous Cous and Broccolini
~ OR ~
Chicken Marsala
With Sunset Blend Rice, Carrots and Broccolini

A customary 22% taxable service charge and 6% sales tax will be added to prices.
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Adult Plated Dinner Service Continued:

Grilled Chicken Breast with a Red Wine Shallot Sauce
Complimented with Roasted Fingerling Potatoes & Asparagus
~OR~
Grilled Boneless Ribeye Steak
Adorned with Sweet Red Onion Jam, Au Gratin Potatoes & 
Broccolini
~ OR ~
Vegetarian Selection

Plated Dessert:

Individual Passion Fruit & Coconut Mousse Cake
Decorated Almond Cake Wraps a Coconut & Passion Fruit 
Mousse
~OR~
Caramel Chocolate Cake
Devils Food Cake with Fudge Icing and Caramel Filling, 
Topped with Heath Bar Crunch
~OR~
New York Cheesecake
Traditional New York Style Cheesecake

Regular and Decaffeinated Coffee
Tazo Tea Selection

A customary 22% taxable service charge and 6% sales tax will be added to prices.
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A customary 22% taxable service charge and 6% sales tax will be added to prices.

Mock-tail Hour:
Select (4) of the following

Pigs in a Blanket
Chicken Fingers
Mini Cheese Pizza
Mini Grilled Cheese
Vegetarian Spring Rolls
Quesadillas
Nacho Bar
Hamburger Sliders
Jumbo Pretzels
Mozzarella Sticks

Unlimited Beverage Service:
Pepsi
Sierra Mist
Dr. Pepper
Fruit Juices
Bottled Water
Frappachino’s
Flavored Iced Teas
Shirley Temple
And 
Roy Rodgers

Three Course Buffet Dinner:

Traditional or Caesar Salad
Freshly Baked Rolls and Butter

Select (3) of the Following

Beef and Chicken Taco Bar
Pasta Station (Penne, Tortellini and Tomato, 
Alfredo or Pesto Sauce)
Gourmet Pizzas (BBQ Chicken, Cheese Steak 
and Veggie Pizza)
Herb Roasted Chicken & Mashed 
Potatoes
Beef Corn Dogs & Sliders
Chicken Finger & Wings
Crispy Fried Chicken with Macaroni & 
Cheese

Chef’s Selection of Vegetable

Ultimate Ice Cream Sundae Bar
Chocolate, Vanilla and Strawberry Ice Cream 
with Assorted Toppings, Whipped Cream and 
Maraschino Cherries



A customary 22% taxable service charge and 6% sales tax will be added to prices.

Four Hour Open Bar:

Grey Goose
Bombay Sapphire
Mount Gay Rum
Crown Royal
Johnny Walker Black Label
Knobb Creek Bourbon
Patron
Korbel
Bailey’s Irish Cream
Kahlua
Amaretto DiSaronna,
Grand Marnier

Amstel Light, Heineken & Corona Extra, Budweiser, Samuel 
Adams, Miller Lite, Bud Light, Yuengling & O’Doul’s

Mumm Napa “Brut Prestige”, Beringer Vineyards White 
Zinfandel, Pighin Pinot Grigio, Brancott Sauvignon Blanc, 
Clos du Bois Chardonnay & Merlot, La Crema Pinot Noir, 
Estancia Cabernet Sauvignon

Assorted Soft Drinks & Waters with Appropriate Mixers
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A customary 22% taxable service charge and 6% sales tax will be added to prices.

Deposit
To confirm your date, an initial deposit is due at contract signing. If the event is cancelled for any reason, the Hotel will retain the non-
refundable deposit as part of the cancellation fee. Scheduled deposits will be set up with your Catering Sales Manager. The remaining 
balance is due three business days prior to your bar/bat mitzvah. Acceptable methods of payment are Credit Cards, Cashier’s Check, 
Certified Check or Cash.

Guarantee
Your final guarantee must be received no later than 72 hours prior to your bar/bat mitzvah. This number will be considered a guarantee and 
not subject to reduction and charges will be made accordingly. In the event that the Hotel is not provided with a guarantee, the estimated 
attendance will become the guarantee.

Service Charge
All food and beverage items are subject to a 22% taxable service charge.

Bar Service
All guests in attendance who are drinking alcoholic beverages will be required to have a valid identification regardless of age. Our 
bartenders have the right to require proof of age if the guest appears less than 30 years of age. The Hotel reserves the right to refuse service 
to any person who appears intoxicated. 

Outside Food & Beverage
No food or beverage are allowed to be brought into the Hotel with the exception of the bar/bat mitzvah cake. The hotel specifically 
prohibits the removal of food and beverage from the function by the client or any of the client’s guests. 

Outside Vendors
Hiring outside vendors to provide any goods or services at Hotel during the event, the Hotel may, at its sole discretion, require that such 
vendor provide Hotel, in form and amount reasonably satisfactory to Hotel, an indemnification agreement and proof of adequate 
insurance. Any damage caused by the vendors will be the responsibility of the client. 

Security
The Hotel shall not assume any responsibility for security or any damage or the loss of personal property or articles brought into the Hotel or 

for any item left unattended.


