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A Memorable Event
CELEBRATE YOUR WEDDING AMID THE

ROMANCE OF LAKE KITTAMAQUNDI

Experience the wedding of your dreams in our elegant and stylish
venue where timeless romance meets modern sophistication. Let
our devoted team ensure every detail is flawlessly coordinated, so

you can focus on making memories that last a lifetime. 
Say “I Do” on one of our picturesque lakeside patios or in one of

our ballrooms.  With impeccable design and thoughtful details, our
venue offers an exceptional setting for a truly unforgettable

wedding celebration.



Our traditional & platinum ceremony packages offer the flexibility to host your
celebration lakeside or within an intimate indoor setting. The outdoor patio
offers an enchanting setting for your ceremony, showcasing panoramic lake

views, sleek contemporary design, and elegantly landscaped surroundings – a
perfect harmony of natural charm and modern refinement.

All ceremony packages are booked in conjunction with the reception at
the hotel. Packages are subject to sales tax & service charge.

Ceremony Options

OUR SEASONED EVENTS TEAM WILL ASSIST YOU 
FROM START TO FINISH…

PLATINUM  CEREMONY  PACKAGE  
$2,500

All ceremonies include
Set up & breakdown of white folding
chairs 
Accent tables
Floor length white or ivory table linen
Sound system including a microphone
for the officiant
Rehearsal space for the ceremony the
night prior to the wedding

TRADITIONAL  CEREMONY  PACKAGE
$1600

All ceremonies include
Set up & breakdown of hotel provided
chairs Accent tables
Floor length white or ivory table linen
Rehearsal space for the ceremony the
night prior to the wedding



Dinner packages are subject to sales tax & a service charge of 23%. 
All packages include white or ivory table linens and votive candles.

PLATED
DINNER

Cocktail Hour

BUFFET
DINNER

Cocktail Hour
Three Butler Passed Hors d’oeuvres
One Stationary Hors d’oeuvre selection
One Hour of ‘Exceptional’ Bar Service

Three Butler Passed Hors d’oeuvres
One Stationary Hors d’oeuvre
display
One Hour of ‘Exceptional’ Bar
Service

Our Packages
WE ARE HAPPY TO CUSTOMIZE ANY OF OUR PACKAGES FOR YOUR SPECIAL DAY!

The per-person price encompasses your selected food and beverage offerings,
exclusive use of the reception space, and a custom-designed wedding cake, all

thoughtfully included within a single package. 
Food and beverage minimums are determined by the chosen reception venue.

$185/pp $200/pp

Three Course Pre Selected Dinner 
Custom Designed Wedding Cake by Sugar Bakers
Three Hour "Exceptional" Bar Package
Champagne Toast

Reception Reception

Select from Nine Buffet Dinner Entrees
Custom Designed Wedding Cake by Sugar Bakers
Three Hour "Exceptional" Bar Package
Champagne Toast



All plated entrees are served with a custom selected starch, vegetable, warm rolls with butter, and coffee & tea service.
Place Cards are required for those events that would like to have more than one menu selection served during the event.

All food and beverage must be prepared by the hotel. We do not allow outside catering.

Plated Dinners

UPGRADE OPTIONS

$10 per person
Duo Plate (does not include choices from
add-on entrees)
$20 per person
Grilled Filet Mignon with Périgueux Sauce
$15 per person
Grilled NY Strip Steak with Caramelized Shallot
Demi-Glace
$18 per person
Herb Seared Sea Bass with Citrus Beurre Blanc
$18 per person
Jumbo Lump Crab Cake with Meyer Lemon Beurre
Blanc
$15 per person
Jumbo Crab Imperial Stuffed Shrimp with Old Bay
Cream Sauce

PLATED DINNER OPTIONS
(Select 2)

Marinated Grilled Chicken Breast with Chasseur Sauce

Chicken Chesapeake with Old Bay & Chive Cream Sauce

 Seared Chicken Breast with Tuscan Marry Me Sauce

Grilled Top Sirloin Steak with Rosemary Cabernet Reduction

Grilled Coulotte Steak with Sauce Au Poivre

Braised Short Rib with Red Wine Reduction

Grilled Rockfish with Roasted Tomato & Sweet Corn Succotash

Seared Salmon with Champagne Beurre Blanc

Baked Vegetable Napoleon with Roasted Tomato Relish

Cheese Ravioli with Arugula, Cherry Tomatoes & Rose Sauce

Upgraded Plated Options are an additional per
person cost & are subject to sales tax & a
service charge of 23%.

Hors d’oeuvres

HORS D’OEUVRES INCLUDED IN OUR PACKAGES

STATIONARY
(Select 1)

Domestic & Imported Cheese Display
with Grapes, Seasonal Berries & Dried
Fruits served with Gourmet Crackers
& Flat Breads

Fresh Garden Vegetable Crudité with
Garlic & Roasted Red Pepper
Hummus, Buttermilk Ranch served
with Crostini & Grilled Pita Bread

Grilled Vegetable & Antipasto Display
with Grilled Vegetables, Cured Meats,
Olives, Cheese’s & Flat Breads

BUTLER PASSED
(Select 3)

Mango Curry Chicken on Crostini
Jumbo Shrimp Cocktail in Shot Glasses
Sliced Tenderloin & Horseradish Cream on
Crostini
Tomato Bruschetta & Balsamic Reduction
on Crostini
Heirloom Tomato Caprese Skewers
Pear Almond & Brie in Phyllo
Spanakopita
Quinoa & Zucchini Fritters
Maui Shrimp Spring Rolls
Malibu Coconut Shrimp
Beef Tenderloin Kabob
Beef Wellington
Vanilla Bourbon Slab Bacon Skewer
Thai Peanut Chicken Skewer
Chili Lime Chicken Kabob

ADDITIONAL*

$5 per person
Maryland Crab Dip with Jumbo 
Lump Crab served with Tortilla
Chips & Crostini

$20 per person
 Add secondary Stationary Display

$2 per person
 Mini Crab Cakes
 Herb Crusted Lollipop Lamp Chops

*Additional hors d’oeuvres may be added on to either of the wedding packages at an additional price per
person plus tax & service charge of 23%.



Buffet Dinners

 SALADS
  (Select 1)
Mixed Green Salad Field Greens,
Cucumber, Grape Tomatoes,
Carrots, & Red Onions
Classic Caesar Salad Romaine
Hearts, Parmesan Cheese, & Garlic
Croutons

Heirloom Tomato Salad
Arugula, Baby Heirloom Tomatoes,
Fresh Mozzarella, & Shaved Red
Onions

Spinach Salad
Spinach, Strawberries, Mandarin
Oranges, Candied Walnuts,
Pepitas, & Goat Cheese

ENTRÉE STATIONS
(Select 3)
     Chicken Fricassee Medallions
with Roasted Forest Mushroom Cream Sauce

Seared Salmon
with Lemon Caper Sauce
Crab Stuffed Flounder
with Old Bay Cream Sauce *MP
Roasted Garlic Herb Marinated Chicken Breast
with Balsamic Glaze
Baked Garlic Parmesan Chicken
with White Wine Sauce
Grilled Sirloin
with Caramelized Shallot Jus
Vegetarian Asiago Cheese Ravioli

SIDE STATIONS
(Select 2)

Garlic Mashed Potatoes

HerbRoasted Potatoes Truffle Mac

& Cheese Wild Rice Pilaf

Glazed Carrots
Roasted Brussels Sprouts

All buffet entrees include warm rolls with butter, and coffee & tea
service.

All food and beverage must be prepared by the hotel. We do not allow
outside catering.

Assorted Dressings
(Select 2)

     Caesar, Ranch, Balsamic Vinaigrette, Raspberry, Vinaigrette, Red Wine
     Vinaigrette, Champagne Vinaigrette

Plated Dinners

PLATED DINNER OPTIONS 
 (Select 2)

Chicken Chesapeake with Old Bay & Chive Cream Sauce

Marinated Grilled Chicken Breast with Chasseur Sauce

Seared Chicken Breast with Tuscan Marry Me Sauce

Grilled Top Sirloin Steak with Rosemary Cabernet Reduction

Grilled Coulotte Steak with Sauce Au Poivre

Braised Short Rib with Red Wine Reduction

Grilled Rockfish with Roasted Tomato & Sweet Corn Succotash 

Seared Salmon with Champagne Beurre Blanc

Baked Vegetable Napoleon with Roasted Tomato Relish

Cheese Ravioli with Arugula, Cherry Tomatoes & Rose Sauce

UPGRADE OPTIONS

$10 per person 
       Duo Plate (does not include choices from add-on entrees)

$20 per person
        Grilled Filet Mignon with Périgueux Sauce

$15 per person 
       Grilled NY Strip Steak with Caramelized Shallot Demi-Glace

$18 per person 
        Herb Seared Sea Bass with Citrus Beurre Blanc

$18 per person 
         Jumbo Lump Crab Cake with Meyer Lemon Beurre Blanc

$15 per person 
         Jumbo Crab Imperial Stuffed Shrimp with Old Bay Cream Sauce

 Upgraded Plated Options are an additional per person cost & are subject
to sales tax & a service charge of 23%.

All plated entrees include: salad, starch, vegetable, warm rolls with butter and coffee & tea service. 
All food and beverage must be prepared by the hotel. We do not allow outside catering. 

Place Cards are required for those events that would like to have more than one menu selection served during the event. 



Buffet Dinners

 SALADS
  (Select 1)
Mixed Green Salad Field Greens,
Cucumber, Grape Tomatoes,
Carrots, & Red Onions
Classic Caesar Salad Romaine
Hearts, Parmesan Cheese, & Garlic
Croutons

Heirloom Tomato Salad
Arugula, Baby Heirloom Tomatoes,
Fresh Mozzarella, & Shaved Red
Onions

Spinach Salad
Spinach, Strawberries, Mandarin
Oranges, Candied Walnuts,
Pepitas, & Goat Cheese

ENTRÉE STATIONS
(Select 3)
     Chicken Fricassee Medallions
with Roasted Forest Mushroom Cream Sauce

Seared Salmon
with Lemon Caper Sauce
Crab Stuffed Flounder
with Old Bay Cream Sauce *MP
Roasted Garlic Herb Marinated Chicken Breast
with Balsamic Glaze
Baked Garlic Parmesan Chicken
with White Wine Sauce
Grilled Sirloin
with Caramelized Shallot Jus
Vegetarian Asiago Cheese Ravioli

SIDE STATIONS
(Select 2)

Garlic Mashed Potatoes

HerbRoasted Potatoes Truffle Mac

& Cheese Wild Rice Pilaf

Glazed Carrots
Roasted Brussels Sprouts

All buffet entrees include warm rolls with butter, and coffee & tea
service.

All food and beverage must be prepared by the hotel. We do not allow
outside catering.

Assorted Dressings
(Select 2)

     Caesar, Ranch, Balsamic Vinaigrette, Raspberry, Vinaigrette, Red Wine
     Vinaigrette, Champagne Vinaigrette

Buffet Dinners

SALADS
 (Select 1)

Mixed Green’s Salad
 Field Greens, Cucumber, Grape tomatoes,
Carrots, & Red Onions

Classic Caesar Salad 
Romaine Hearts, Parmesan Cheese, & Garlic
Croutons

Heirloom Tomato Salad 
Arugula, Baby Heirloom Tomatoes, Fresh
Mozzarella, & Shaved Red Onions

Spinach Salad 
 Spinach, Strawberries, Mandarin Oranges,
Candied Walnuts, Pepitas, & Goat Cheese

Assorted Dressings (Select 2)
 Caesar, Ranch, Balsamic Vinaigrette,
Raspberry, Vinaigrette, Red Wine Vinaigrette,
Champagne Vinaigrette

ENTREES
(Select 2)

Sliced Sirloin 
with Leek & Peppercorn Bordelaise Sauce

Sliced Flat Iron Steak
with Caramelized Shallot Pinot Noir Reduction

Sliced Marinated London Broil
with Wild Mushroom Demi Glace

Grilled Marinated Chicken Breast 
With Exotic Mushroom Marsala Sauce

Chicken Chesapeake 
with Old Bay & Chive Cream Sauce

Chicken Piccata  
with Lemon Caper Sauce

Seared Salmon
with  Citrus Scampi Sauce

All buffet entrees include warm rolls with butter, and coffee & tea service. 
All food and beverage must be prepared by the hotel. We do not allow outside catering. 

SIDES
(Select 2) 

See Accompaniments

ENTREES COUNTINUED

Grilled Rockfish
with Blood Orange Beurre Blanc

Spinach & Cream Ravioli
with Sauteed Spinach, Sundried Tomatoes &
Parmesan Cream Sauce

Add third entree for $10++ per person



Accompaniments

STARCH OPTIONS 
(Select 1)

Potato Pave (Plated Only)

Garlic Mashed Potatoes

Roasted Tri Color Potatoes

Scalloped Potatoes

Asparagus & Pea Risotto

Wild Rice Pilaf

Saffron Rice Pilaf

VEGETABLE OPTIONS 
(Select 1)

Seasonal Vegetable Medley

Asparagus & Malibu Carrots

Brown Butter French Beans & 
         Carmelized Onions

Balsamic Roasted Brussel Sprouts

Garlic Parmesan Roasted Cauliflower

Lemon & Parmesan Roasted Broccolini

Honey & Garlic Glazed Carrots

KIDS PLATED MEAL OPTIONS      $35/pp
(Included with Package) 

Chicken Tenders with French Fries & Fruit Cup

Grilled Cheese with French Fries & Fruit Cup

Mac & Cheese with French Fries & Fruit Cup



Buffet Dinners

 SALADS
  (Select 1)
Mixed Green Salad Field Greens,
Cucumber, Grape Tomatoes,
Carrots, & Red Onions
Classic Caesar Salad Romaine
Hearts, Parmesan Cheese, & Garlic
Croutons

Heirloom Tomato Salad
Arugula, Baby Heirloom Tomatoes,
Fresh Mozzarella, & Shaved Red
Onions

Spinach Salad
Spinach, Strawberries, Mandarin
Oranges, Candied Walnuts,
Pepitas, & Goat Cheese

ENTRÉE STATIONS
(Select 3)
     Chicken Fricassee Medallions
with Roasted Forest Mushroom Cream Sauce

Seared Salmon
with Lemon Caper Sauce
Crab Stuffed Flounder
with Old Bay Cream Sauce *MP
Roasted Garlic Herb Marinated Chicken Breast
with Balsamic Glaze
Baked Garlic Parmesan Chicken
with White Wine Sauce
Grilled Sirloin
with Caramelized Shallot Jus
Vegetarian Asiago Cheese Ravioli

SIDE STATIONS
(Select 2)

Garlic Mashed Potatoes Herb

Roasted Potatoes Truffle Mac &

Cheese Wild Rice Pilaf

Glazed Carrots
Roasted Brussels Sprouts

All buffet entrees include warm rolls with butter, and coffee & tea
service.

All food and beverage must be prepared by the hotel. We do not allow
outside catering.

Assorted Dressings
(Select 2)

     Caesar, Ranch, Balsamic Vinaigrette, Raspberry, Vinaigrette, Red Wine
     Vinaigrette, Champagne Vinaigrette

Late Night Bites

LATE NIGHT SNACK PACKAGE      $20/pp
(Select 3) 

Chicken Tenders

 Mini Cheeseburgers

Mini Grill Cheese Sandwiches

Mini Cheesesteaks

Cheese Pizza Quiche

Mozzarella Sticks

Mac & Cheese Bites

French fries



 

Luxury Bar Options
OUR LUXURY BAR PACKAGE INCLUDES 

BAR SERVICES FOR 4 HOURS

DRINK MENU

 “Exceptional” Brand Mixed Drinks

Assorted Domestic & Imported Beers

Assorted Wines

One Signature Cocktail Drink During the Cocktail Hour

Champagne Toast

Assorted Soft Drinks

VIEW OUR CURRENT  LIQUOR OFFERINGS

A bartender per 75 guests is provided
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We can’t wait to
be a part of your

special day!

10209 Wincopin Circle Columbia,
Maryland 21044

410-730-3900
info@merriweatherlakehouse.com

merriweatherlakehouse.com

Contact our Wedding Specialist 
410-423-8901
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