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Your Wedding Package Includes:

Four Hour Open Bar with Premium Spirits
Champagne Toast
Wine Service with Dinner
Choice of Salad
Intermezzo
Entrée
Custom Wedding Cake
European Coffee Bar

King Guest Room



YOUR.  MENU

LEAVES

FRESH FIELD GREENS WITH MARINATED ARTICHOKE HEARTS,
RomA TOMATOES, CUCUMBER AND CARROTS
ORANGE-PISTACHIO VINAIGRETTE (INCLUDED)

MIXED LETTUCES TOPPED WITH
HEARTS OF PALM, BLUEBERRIES, RASPBERRIES,
DANISH BLUE CHEESE, TOASTED PECAN PIECES
RASPBERRY VINAIGRETTE (+2.00)

MIXED GREENS WITH CANDIED WALNUTS,
DRIED SOUR CHERRIES AND APRICOTS,
CHEVRE CHEESE,

CIDER VINAIGRETTE (+2.00)

INTERMEZZO

CHOICE OF CHAMPAGNE SORBET, RASPBERRY SORBET OR LEMON SORBET (INCLUDED)
PASSION FRUIT SORBET (+1.00)

ENTREE

FILET MIGNON
OUR FINEST FILET, GRILLED AND COOKED TO PERFECTION
TOPPED WITH GORGONZOLA BUTTER AND CABERNET REDUCTION
$101.00

R OASTED CHICKEN & PETITE FILET MIGNON
SIX OUNCE FILET MIGNON WITH WILD MUSHROOM SAUCE,
PAIRED WITH ROASTED CHICKEN, CITRUS CREAM, ARTICHOKE HEARTS AND RED PEPPER RELISH
$101.00

SEARED ATLANTIC SALMON
PAN SEARED AND HONEY LACQUERED SALMON WITH
ROASTED PINEAPPLE-SERRANO CHILI SALSA
$92.00

PETITE FILET & SHRIMP DUO
GRILLED SIX OUNCE FILET MIGNON WITH FRENCH BRIE LEMON REDUCTION PAIRED WITH
GRILLED SHRIMP WITH CHARDONNAY-CHERVIL BUTTER SAUCE
$106.00

HERITAGE CHICKEN
BREAST OF CHICKEN FILLED WITH HEN OF THE WOOD MUSHROOMS,
ROASTED SHALLOT CREAM
$88.00

ALL ENTREES ARE SERVED WITH DINNER ROLLS,
CHEF’S SELECTION OF FRESH SEASONAL VEGETABLES AND GARNITURE,
CUsTOM WEDDING CAKE

ALL FOOD AND BEVERAGE PRICES ARE SUBJECT TO A 21% SERVICE CHARGE AND APPLICABLE SALES TAX



WEDDING ENHANCEMENTS

HORS D’OEUVRES SERVICE
OPTION ONE: CHAR GE PER. PER SON

STEAK BRUSCHETTA ON ROSEMARY CROSTINI

MARYLAND CRAB CAKES WITH CHIPOTLE AIOLI
BACON WRAPPED MIDJOOL DATES STUFFED WITH CHORIZO
AVOCADO SPRING ROLLS AND ROASTED POBLANO SALSA
CHICKEN SATAY WITH A SPICY PEANUT DIPPING SAUCE
COCONUT SHRIMP WITH PINEAPPLE SALSA

SPINACH STUFFED MUSHROOMS WITH PARMESAN CHEESE

(+10.00 per person)

Based on Three Pieces per Person

OPTION TWO: CHARGE PER PIECE

COLD HORS D’OEUVRES HOT HORS D’XOEUVR ES
(PRICING REFLECTS ORDERS OF 50 PIECES) (PRICING REFLECTS ORDERS OF 50 PIECES)
Ahi Tuna Wonton
Avocado Coulis and Tobiko Maryland Crab Cakes Glazed Meatballs
$230.00 Chipotle Aioli Honey BBQ Sauce
$230.00 $110.00
Jumbo Shrimp on Ice
Served with Cocktail Sauce and Lemon Chicken Satay Spinach & Parmesan
$230.00 Spicy Peanut Dipping Sauce Stuffed Mushrooms
$170.00 $160.00
Crepe Purse
Stuffed with Basil Chicken Salad Lobster Pot Stickers Spanakopita
Tied with a Chive Ponzu Sauce $160.00
$150.00 $230.00
Bacon Wrapped Dates
Foie Gras Mousse Toast Point Coconut Shrimp $187.00
Roasted Fig Pineapple Salsa
$187.00 $187.00 Stuffed Mushrooms
With Lump Crab
Steak Bruschetta Avocado Spring Rolls $187.00
Served on a Rosemary Bread Roasted Poblano Dipping Sauce
$175.00 $135.00 Grilled Spring Lamb Chops
Port and Rosemary Au Jus
Tropical Skewers Chicken and Pineapple en Brochette $230.00
Tropical Fruit & Brie Cheese Skewers Chili-Lime Satay
$175.00 $160.00 Parmesan Artichoke Hearts
Roasted Red Pepper Coulis
Fresh Melon Wedges Smoked Chicken Quesadillas $160.00
Wrapped with Prosciutto Ham Sour Cream and Guacamole
$150.00 $160.00

ALL FOOD AND BEVERAGE PRICES ARE SUBJECT TO A 21% SERVICE CHARGE AND APPLICABLE SALES TAX



WEDDING ENHANCEMENTS

BAR ARRANGEMENTS

PREMIUM SPIRITS
(INCLUDED WITH WEDDING PACKAGE)

SMIRNOFF VODKA
BEEFEATER GIN
CANADIAN CLUB WHISKEY
J&B ScoTcH
Jim BEAM BOURBON
BACARDI LIGHT Rum
KORBEL BRANDY
SELECT HOUSE WINES
DOMESTIC BEER
MINERAL WATER & SOFT DRINKS

PRESTIGE SPIRITS
(ADDITIONAL $7.00 PER ADULT)

ABSOLUT VODKA
TANQUERAY GIN
DEWAR’S WHITE LABEL
J&B SCOTCH
JiM BEAM BOURBON
JACK DANIEL’S
CANADIAN CLUB WHISKEY
BACARDI LIGHT Rum
CAPTAIN MORGAN SPICED Rum
KORBEL BRANDY
SELECT HOUSE WINES
DOMESTIC & IMPORTED BEER
MINERAL WATER & SOFT DRINKS

TOP SHELF SPIRITS
(ADDITIONAL $10.00 PER ADULT)

BELVEDERE VODKA
ABSOLUT VODKA
BOMBAY SAPPHIRE GIN
TANQUERAY GIN
CHIVAS REGAL SCOTCH
DEWAR’S WHITE LABEL
CROWN ROYAL
MAKER’S MARK BOURBON
JACK DANIEL’S
BACARDI LIGHT Rum
CAPTAIN MORGAN SPICED Rum
KORBEL BRANDY
SELECT HOUSE WINES
DOMESTIC & IMPORTED BEER
MINERAL WATER & SOFT DRINKS

ALL FOOD AND BEVERAGE PRICES ARE SUBJECT TO A 21% SERVICE CHARGE AND APPLICABLE SALES TAX



WEDDING ENHANCEMENTS

SWEET TABLE

ASSORTED CAKES
FRUIT TARTLETTES
CHOCOLATE DIPPED FRUIT
PETIT FOURS AND FRENCH PASTRIES
JumBO COOKIES AND BROWNIES
MINIATURE CHEESECAKE SQUARES

+$15.00 PER PERSON

ALSO AVAILABLE
MINIATURE PASTRIES AND FRIANDISE

AT $36.00 PER DOZEN

LATE NIGHT SNACK OPTIONS

Cold Stone Creamery Ice Cream Sundae Bar
$4.00 per person—$5.50 per person

Mini Chicago Style Hot Dog Bar
$6.00 per person

Lou Malnati’s Chicago Deep Dish Pizza Bar
$6.00 per person

Mini Cheeseburger Bar
$6.00 per person

ALL FOOD AND BEVERAGE PRICES ARE SUBJECT TO A 21% SERVICE CHARGE AND APPLICABLE SALES TAX



DECOR & SCHEDULE

LINENS & CHAIR R ENTALS

STANDARD LINEN SELECTION
WHITE LINEN FLOOR LENGTH CLOTHS
WHITE, BLACK, OR IVORY OVERLAYS
WHITE, BLACK, OR IVORY NAPKINS

SPECIALTY LINENS PER QUOTE
NAPKINS: $1.50-$2.00 PER NAPKIN
RUNNERS: $4.00-$5.00 PER RUNNER
OVERLAYS: $13.00-$20.00 PER OVERLAY
FLOOR LENGTH LINENS: $20.00-$30.00 PER LINEN

CHAIR. COVERS & TIES INSTALLED
$6.00 PER CHAIR

CHIAVARI CHAIRS
$9.50 PER CHAIR

SUGGESTED START TIMES

R AINBOW ROOM
CEREMONY: 4:00 PM ON THE BOATHOUSE
COCKTAILS: 4:30 PM—5:30 PM IN THE ROSE GARDEN
RECEPTION TO FOLLOW. IN THE RAINBOW ROOM

WATERFRONT R OOM
CEREMONY: 6:00 PM ON THE WATERFRONT PATIO
COCKTAILS: 6:30 PM—7:30 PM ON THE WATERFRONT PATIO
RECEPTION TO FOLLOW IN THE WATERFRONT ROOM



MINIMUMS & SETUP FEES

FOOD & BEVER AGE MINIMUM

FRIDAY SATURDAY SUNDAY
RAINBOW ROOM $10,000 $14,000 $8,500%*
WATERFRONT ROOM  $5,000 $7,000 $3,500%*

Foob AND BEVERAGE MINIMUMS MuUST BE MET
PRIOR TO APPLICABLE SALES TAX AND SERVICE CHARGE.

** EVENTS TAKING PLACE ON SUNDAYS WILL RECEIVE 10% OFF FOOD & BEVERAGE PRICING (EXCLUDING HOLIDAYS)

*%%* DURING CERTAIN TIMES OF THE YEAR, HOTEL BAKER MAY LOWER
THE FOOD & BEVERAGE MINIMUMS FOR THE BALLROOMS.
PLEASE CONSULT A HOTEL BAKER WEDDING PROFESSIONAL

FOR MORE DETAILS.

THE RAINBOW ROOM CAN ACCOMMODATE A MAXIMUM OF 200 GUESTS.
THE WATERFRONT ROOM CAN ACCOMMODATE A MAXIMUM OF 100 GUESTS.

SET UP FEE

RAINBOW ROOM
RosE GARDEN $2,000
(INCLUDES INDOOR BACK-UP SPACE AND STARRY SKIES)

WATERFRONT ROOM
WATERFRONT PATIO $1,000
(INCLUDES INDOOR BACK-UP SPACE, MICROPHONE, AND SPEAKERS)



