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A Memorable Event
CELEBRATE YOUR WEDDING AMID  

THE ROMANCE OF LAKE KITTAMAQUANDI.
Our modern & elegant venue allows your wedding to be 
everything that you have ever imagined it to be.

Our staff will ensure that your event will f low effortlessly & 
without any stress.

From exchanging vows on our breathtaking lakeside patio, to 
dancing within our newly designed ballrooms, to continuing an 
after event at our new Rooftop Oasis & Bar an experience of the 
lifetime will occur at the Merriweather Lakehouse.



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

Ceremony Options

PLATINUM CEREMONY PACKAGE
$2,500
All ceremonies include
•   Set up & breakdown of white folding chairs
•   Accent tables
•   Floor length white table linen
•    Sound system including a microphone for the 

officiant
•   Rehearsal space for the ceremony the night prior 

to the wedding

TRADITIONAL CEREMONY PACKAGE
$1400
All ceremonies include
•   Set up & breakdown of hotel provided chairs
•   Accent tables
•   Floor length white table linen
•   Rehearsal space for the ceremony the night prior 

to the wedding

OUR SEASONED EVENTS TEAM TO ASSIST YOU FROM START TO FINISH…
Our traditional & platinum ceremony packages can be used for Lakeside or intimate indoor ceremonies.

Beautiful outdoor patio showcasing lakeside views along with a modern touch & beautiful landscaping.



Plated & Reception Dinner packages are subject to sales tax & Service charge. 
All packages include white or ivory chair covers.   

Our Packages

PLATED DINNER

Cocktail Hour

•   Three Butler Passed Hors d’Oeuvres

•   Two Station Hors d’Oeuvres

•   One Hour of Luxury Bar Service

Reception

•   Three Course Pre Selected Dinner

•   Custom Made Wedding Cake

•   Four Hour Luxury Bar Package

•   Champagne Toast

BUFFET DINNER

Cocktail Hour

•   Three Butler Passed Hors d’Oeuvres

•   Two Station Hors d’Oeuvres

•   One Hour of Luxury Bar Service

Reception

•   Selection of 6 Buffet Dinner Options

•   Custom Made Wedding Cake

•   Four Hour Luxury Bar Package

•   Champagne Toast



*All additional hors d’oeuvres can be added on to either of the wedding packages. All additional hors d’oeuvres  
are subject to sales taxes & service charge. All additional hors d’oeuvres are an additional per person cost.

Hors D’Oeuvres

STATIONARY (Select 2)

•   Domestic & Imported Cheeses  
with Fresh Fruit

•   Assorted Vegetables with Dips  
served in Shot Glasses

•   Garlic & Red Pepper Hummus  
Served with Pita Bread

•   Maryland Crab Dip  
with Kettle Chips *MP

•   Antipasto Display with Salami,  
Olives, Cheeses & Vegetables

BUTLER PASSED (Select 3)

•   Mango Curry Chicken  
on Grilled Baguette

•   Shrimp Cocktail in Shot Glasses
•   Spanakopita
•   Buttermilk Fried Chicken Bites
•   Raspberry Almond Brie Phyllo Cup
•   Mini Cheeseburger Sliders
•   Mini Grilled cheese sandwiches
•   Baby Spinach and Artichoke Quiche
•   Hibachi Beef Skewers
•   Thai Peanut Marinated Chicken Satay

ADDITIONAL*
*MP
• Mini Crab Cakes
•  Mushroom Caps Stuffed  

with Lump Crab Meat 

$7 per person
•   Lamb Samosa with Tzakizi Sauce

$8 per person
•   Fried Shrimp with Cocktail Sauce
•   Bacon Wrapped Scallops
•   Coconut Shrimp  

with Garlic Chili Sauce

$10 per person
•   Steak Tartare

HORS D ’OEUVRES INCLUDED WITHIN EITHER OF OUR PACKAGES



All plated entrees are served with custom selected starch & vegetable. For your convenience, we allow up to three menu selections.  
Place Cards are required for those events that would like to have more than one menu selection served during the event.

Plated Dinners

INCLUDED IN PLATED DINNER PACKAGE (Select 3)

•  Roasted Garlic Herb Marinated Chicken Breast  
with Balsamic Glaze

•  Grilled  Sirloin  
with Caramelized Shallot Jus

•  Baked Garlic Parmesan Chicken  
with White Wine Sauce

•  Seared Salmon  
with Lemon Caper Sauce

•  Grilled Mahi Mahi  
with Charred Pineapple Salsa

•  Vegetarian Asiago Cheese Ravioli  
with Roasted Forest Mushrooms, Cherry Tomatoes  
Topped with a Pesto Cream Sauce

UPGRADE OPTIONS
•  Chicken Chesapeake  

served with Old Bay Cream.......................... *MP

•  Crab Stuffed Flounder  
with Old Bay Cream Sauce .......................... *MP

•  Grilled Beef Tenderloin  
with Crab Cake .......................... $40 per person

•  Grilled Beef Tenderloin  
with Jumbo Shrimp ................... $28 per person

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



Buffet Dinners

SALADS (Select 1)

•  Mixed Garden Salad  
with Assorted Dressings

•  Caesar Salad Station  
with Garlic Croutons

SIDE STATIONS (Select 2)

•  Garlic Mashed Potatoes

•  Herb Roasted Potatoes

•  Truffle Mac & Cheese

•  Wild Rice Pilaf

•  Glazed Carrots

•  Roasted Brussels Sprouts

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



A bartender per 75 guests is provided.

Luxury Bar Options

Luxury Brand Mixed Drinks

Assorted Domestic & Imported Beers

Assorted Wines

Signature Cocktail Drink during the Cocktail Hour

Champagne Toast

Assorted Soft Drinks

OUR LUXURY BAR PACKAGE INCLUDES BAR SERVICES  
FOR 5 HOURS WITH


