a perrecc weoddng package FOr your special
oay

At the Holiday Inn Gaithersburg we understand that your Wedding Day
1s one of the most memorable days of your life. Our wedding specialists
will assist you with every detail; so just relax and enjoy your day.

SILVER WEDDING PACKAGE INCLUDES:

Three Hours of Open Bar — Call Brands
Complimentary Champagne Toast
Hurricane Globe Centerpieces
Overnight Accommodations for the Bride and Groom

Choice of One Display ~ Fresh Fruit, Cheese or Vegetable Displays
An Array of Fresh Sliced Seasonal Fruits, Melons and Berries — Served with a Yogurt Dressing.
A Selection of Fresh Seasonal Garden Vegetables — Served with a Zesty Ranch Dip.
Display of Imported and Domestic Cheeses — Served with French Bread and Crackers.

Choice of Plated Meal
Served with Garden Salad, Choice of two Dressings, Fresh Baked Rolls and Butter
Freshly Brewed Regular and Decaffeinated Coffees and Hot Tea

Chicken Marsala Champagne Chicken
Boneless Breast of Chicken Boneless Breast of Chicken lightly
cooked in a Marsala Wine Sauce breaded and topped with a Champagne
served on a Bed of Rice with Fresh Sauce served with Rosemary Roasted Bliss
Seasonal Vegetables. Potatoes and Seasoned Vegetables.
$65.95 per person $65.95 per person

London Broil
Grilled Flank Steak thinly sliced topped with a Mushroom Demi Glaze
Served with Garlic Mashed Potatoes and Honey Glazed Carrots.

$67.95 per person
Pasta Primavera Grilled Chicken
Fresh Vegetables, Sautéed until tender Boneless Skinless Chicken Breast in
and tossed with Fettuccini in a creamy natural juices served with Rice Pilaf
Alfredo Sauce served with Garlic Toast and Fresh Vegetables.

$65.95 per person $65.95 per person



ALL WEDDING PACKAGES ARE PLUS TAXABLE 22% SERVICE CHARGE & APPLICABLE TAX

Holiday Inn Gaithersburg 2 Montgomery Village Avenue Gaithersburg, Maryland 20879
Direct Catering Phone: (240)238-1109 Hotel Phone: (301) 948-8900
Fax Number: (301) 926-6056  Website Address: www.HiGaithersburg.com



a perrecc weoddng package FOr your special
oay

At the Holiday Inn Gaithersburg
we understand that your wedding day is one of
the most memorable days of your Iife.
Our wedding specialists will assist you with every detail;
so just relax and enjoy your day.

GOLD WEDDING PACKAGE INCLUDES:

Banquet room at no charge*

Round Tables with Choice of Upgraded Damask Linens (White, Beige or Burgundy),
Chairs, Gift table, Cake table and Dance Floor

House Centerpieces ~ White Taper Candle in a Hurricane Globe on a Mirror

Wedding Cake
With a dedicated staff to cut and serve the wedding cake

Complimentary Champagne Toast
Professional Wedding Specialist to assist you in your reception planning

Bridal Suite for the Bride & Groom with Breakfast for Two the following morning
(based upon hotel availability)

Discounted room rates for out of town guests (based upon hotel availability)
PLATINUM WEDDING PACKAGE INCLUDES:

The Gold Wedding Package PL.US
Your Choice of Colored Overlays

Chair Covers with Choice of Sash
Fresh Flower Centerpieces with your choice of color theme

DJ Service for 4 Hours (minimum of 100 guests)

ALL WEDDING PACKAGES ARE PLUS TAXABLE 22% SERVICE CHARGE & APPLICABLE TAX

*Ballroom space may be subject to food and beverage minimums.
Please consult your wedding specialist for more information.



ALL PACKAGES INCLUDE HORS D’OEUVRES AND BEVERAGE SERVICE...

Chilled Display
(Choice of One)

International & Domestic Cheeses Display
with Gourmet Crackers and Fresh Fruit Garnish

Fresh Seasonal Fruit Display
with Honey Yogurt Dip

Vegetable Crudité Display
with Herb Ranch Dressing

Selection of Hot Hors D’oeuvres
(Choice of Two ~ based on four pieces per person)

Chicken Quesadilla Roll Ups Deep Fried Cheese Ravioli with Marinara
Sausage Stuffed Mushroom Caps Sweet and Sour Egg Rolls
Mini Chicken Cordon Bleu Broccoli and Cheese Tempura
Spanakopita Mini Quiche

Beverage Service
Four Hours of hosted beverage service which includes:

Deluxce Brand Cocktails:
Jim Beam Bourbon, Bacardi Silver Rum, Beefeater Gin, Smirnoff Vodka,
Seagram’s 7 Whiskey and Jose Cuervo Tequila

Delusce Wines:
Burlwood Cellars Chardonnay, Merlot, White Zinfandel and Cabernet Sauvignon

Domestic Beer:

Budweiser, Bud Light and Miller Lite
Iported Beers:

Corona, Heineken

Assorted Sodas, Juices and Mixers



MAY WE RECOMMEND A PLATED DINNER ...

All of our Entrees are served with your Choice of Salad, Sour Dough and Wheat Rolls and Butter,
Your Choice of Rice or Potato, Your Choice of Vegetables,
Freshly Brewed Coffee, Decaffeinated Coffee and Iced Tea

Salad Course with Sour Dough & Wheat Rolls and Butter

(Choice of One)

Tossed Seasonal Greens with Choice of Three Dressings

Caesar Salad with Choice of Three Dressings

Mandarin Orange Salad with Raspberry Vinaigrette Dressing

Entrée Course

Chicken Champagne

Boneless Breast of Chicken lightly breaded
and topped with a Champagne Sauce

Chicken Marsala

Boneless Breast of Chicken Sautéed and
Topped with a Mushroom Marsala Sauce

London Broil

Grilled Flank Steak Thinly Sliced
Topped with a Mushroom Demi Glaze

Roast Prime Rib

Aged and Slow Roasted to Perfection
A Classic 12 Ounce Cut

Chicken Chesapeake

Boneless Breast of Chicken plumped with
Fresh Maryland Crabmeat and
Seasoned with a Touch of the Chesapeake

Chicken Cordon Bleu

Boneless Breast of Chicken
Stuffed with Swiss Cheese and Ham
and then Baked until Golden Brown and
Topped with a Creamy Bechamel Sauce

Grilled Salmon

Grilled to Perfection and Topped with a
Jack Daniels Sauce

Vegetarian Strudel

Grilled Garden Vegetables Seasoned with
Fresh Herbs and tucked into a
Light Triangle of Puff Pastry

Filet Mignon

An 8 Ounce Center Cut of Beef Tenderloin
Served with a Béarnaise Sauce

Tenderloin & Salmon Duet

A 4 Ounce Center Cut of Choice Beef Tendetloin
Paired with a Grilled Salmon Fillet
Topped with an Oriental Glaze

Chicken & Crab Cake Duet

Grilled Boneless Breast of Chicken
Paired with Maryland’s Finest Crab Cake

London Broil & Chicken Duet

Grilled Flank Steak Thinly Sliced
Topped with a Mushroom Demi Glaze
Paired with a Grilled Boneless Breast of Chicken

We specialize in Custom Menus . ..



Ask your Wedding Specialist for details.
MAY WE RECOMMEND A BUFFET DINNER...

The Grand Dinner Buffet Includes
Your Choice of Rice or Potato, Your Choice of Vegetables,
Freshly Brewed Coffee, Decaffeinated Coffee and Iced Tea

Served Salad Course with Sour Dough & Wheat Rolls and Butter
(Choice of One)

Tossed Seasonal Greens with Traditional Caesar Salad with
Choice of Three Dressings Choice of Three Dressings

Mandarin Orange Salad with Raspberry Vinaigrette Dressing

Buffet Salads

(Choice of two)
Fresh Fruit Salad Oriental Salad
Three Bean Salad Tomato, Cucumber, Red Onion Vinaigrette

Bowtie Pasta Vinaigrette Roasted Corn and Black Bean Salad
Entrées
Chicken Marsala
Chicken Champagne

Honey Mustard Chicken
Seafood Newburg
Grilled Salmon with a Jack Daniels Sauce
Roast Loin of Pork with a Rosemary Sauce
Tilapia Fillet with a Mediterranean Sauce
Penne Pasta in a Tomato Cream Sauce with Fresh Basil

Sliced London Broil with a Mushroom Bordelaise Sauce

THESE MENUS ARE SUGGESTIONS...
WE WOULD BE HONORED TO CREATE A UNIQUE MENU FOR YOUR SPECIAL DAY



PRICE LIST

Chicken Champagne
Gold Package ~ $75.95
Platinum Package ~ $90.95

Chicken Marsala
Gold Package ~ $75.95
Platinum Package ~ $90.95

London Broil
Gold Package ~ $77.95
Platinum Package ~ $92.95

Roast Prime Rib
Gold Package ~ $81.95
Platinum Package ~ $96.95

PLATED WEDDING PACKAGES

Chicken Chesapeake
Gold Package ~ $79.95
Platinum Package ~ $94.95

Chicken Cordon Bleu
Gold Package ~ $77.95
Platinum Package ~ $92.95

Grilled Salmon
Gold Package ~ $78.95
Platinum Package ~ $93.95

Vegetarian Strudel
Gold Package ~ $75.95
Platinum Package ~ $90.95

BUFFET WEDDING PACKAGES

Two Entrée Buffet
Gold Package ~ $82.95
Platinum Package ~ $95.95

Filet Mignon
Gold Package ~ $86.95
Platinum Package ~ $95.95

Tenderloin & Salmon Duet
Gold Package ~ $85.95
Platinum Package ~ $100.95

Chicken & Crab Cake Duet
Gold Package ~ $82.95
Platinum Package ~ $97.95

London Broil & Chicken Duet
Gold Package ~ $79.95
Platinum Package ~ $94.95

Three Entrée Buffet
Gold Package ~ $85.95
Platinum Package ~ $99.95

CHILDREN MENUS AND PRICING UPON REQUEST

ALL WEDDING PACKAGES ARE PLUS TAXABLE 22% SERVICE CHARGE & APPLICABLE TAX

ADDITIONAL INFORMATION:

A non-refundable $1,000 deposit is required to hold the function space on a definite basis. The remaining
balance is due one week prior to your function. Function space is not confirmed without a deposit and

signed contract.

Guests are welcome to provide their own wedding cake from a licensed bakery. However, no other food
ot beverage may be brought into the hotel.

A guaranteed number of guests is required seven (7) days prior to your function. If a guaranteed number
of guests is not confirmed, the hotel will prepare for the estimated number stated in the signed letter of
agreement and you will be charged for that number. Guarantees cannot be reduced. The hotel will be

prepared to service a total number of guests 5% above the final guarantee.

The Holiday Inn Gaithersburg is not responsible for any items left in the hotel following your function.
This includes any items left by your wedding coordinator, florist, baker, entertainment or decorator.



The wedding ceremony set-up fee is complimentary with the Platinum Package. This includes use of a
private room, guest seating and a gift table. Your florist may provide flowers or any other ceremony décor
and you will be responsible for arranging the Officiate.

Holiday Inn Gaithersburg 2 Montgomery Village Avenue Gaithersburg, Maryland 20879
Direct Catering Phone: (240)238-1109 Hotel Phone: (301) 948-8900
Fax Number: (301) 926-6056  Website Address: www.HiGaithersburg.com



