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*Items are served raw or undercooked. Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of foodborne illness. All à la carte pricing 

excludes current Maryland Tax and admin fee. ©2026 Aramark—All Rights Reserved

	- One-hour mocktail reception with three reception stations

	- Three-course meal

	- Unlimited beverages

	- Hardwood dance floor

	- Complimentary table linens and napkins

	- Special guestroom rates

	- Complimentary parking

RECEPTION STATIONS (Stationary, choice of three)

Additional selection $20

Mini Grilled Cheese
Sliced challah bread, cheddar, American, provolone cheese

Vegetarian Spring Rolls
Sweet chili, soy, ginger sauce 

Cheese Quesadilla
Sour cream, pico de gallo, salsa

Fresh Tortilla Chips & Dips
Salsa, pico de gallo, guacamole, queso fondito

Jumbo Soft Pretzels
Honey mustard, brown mustard, cheese dip

Kosher Franks in a Blanket 
Kosher all-beef hot dog, puff pastry, ketchup, mustard

Chicken Fingers
Honey mustard, ranch, ketchup, BBQ, Buffalo sauce

Chicken Wings
Celery and carrot sticks, ranch, bleu cheese, BBQ,  

buffalo sauce

Hamburger Sliders
Traditional all-beef burgers, lettuce, tomato, sliced onions, 

sliced cheddar cheese, ketchup, mustard, mayonnaise,  

pickles, mini brioche bun

Mozzarella Sticks
Marinara sauce

BEVERAGES

Assorted soft drinks, fruit juices, grenadine,               

maraschino cherries
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*All young adult packages are priced per person, exclusive of tax & admin charge
*A $180 labor fee will be charged for all events with fewer than 25 guests
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Salad (choice of one) 
Additional selection $9

Traditional Garden Salad
Carrots, cucumbers, tomatoes, croutons, ranch 

Classic Caesar
Romaine lettuce, Parmesan cheese, croutons, Caesar dressing 

Fruit 
Seasonal sliced fruit, berries 

Sides (choice of two)

Additional selection $15

French Fries
Ketchup, mustard, ranch, BBQ, buffalo sauce 

Onion Rings
Ketchup, mustard, ranch, BBQ, buffalo sauce 

Whipped Potatoes
Roasted garlic, fresh herbs

Roasted Red Bliss Potatoes
Fresh herbs, spices, olive oil 

Spanish Rice 
Fresh tomatoes, cilantro, lime, green onions

Seasonal Roasted Vegetables 
Fresh herbs, garlic, olive oil

Entrées (choice of three)

Additional selection $15

Chicken Fingers 
Honey mustard, ranch, ketchup, BBQ, buffalo sauce

Assorted Mini Pizzas 
Cheese, pepperoni, veggie

Pasta Station
Cheese tortellini or penne pasta, classic Alfredo or marinara 

sauce, garlic bread, Parmesan cheese

Cheese Quesadillas
Sour cream, pico de gallo, salsa

Hoisin Beef
Beef sirloin, stir-fry vegetables, ginger hoisin sauce

Southern Fried Chicken
Buttermilk, Cajun spice 

Chicken Wings
Celery, carrot sticks, ranch, bleu cheese, BBQ, buffalo sauce

Hamburger & Hot Dog Sliders 
Traditional beef burgers and hot dogs, lettuce, tomato, onions, 

sliced cheddar cheese, ketchup, mustard, mayonnaise, pickles, 

relish, mini buns

Dessert 

Ultimate Ice Cream Sundae bar
Chocolate, vanilla bean ice cream 

Toppings include: chocolate, strawberry sauce, crushed Oreo 

cookies, M&M’s, brownie pieces, sprinkles, whipped cream, 

maraschino cherries, gummy bears
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*A $180 labor fee will be charged for all events with fewer than 25 guests


