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have your                      on a ship of dreams.
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We’ll bring your visions to life. Imagine your bridal luncheon, rehearsal dinner or dream wedding reception aboard the Spirit of Baltimore, 

with private seating for up to 300 passengers.* Treat your guests to the most unique venue offering plentiful dining, attentive service and 
panoramic views of the beautiful Inner Harbor. With our talented wedding specialists tending to your every need, your own custom wedding 
celebration will be created and remembered for years to come.

Perfect for
Engagement Parties    Bridal Luncheons    Rehearsal Dinners

Wedding Ceremonies    Receptions    And More!

Happily Ever After 
is just a phone call away.

Contact Jaime Herr to learn more today.
443.573.0302    JHerr@EntertainmentCruises.com

SpiritCruises.com
Make sure to ask about our discounted parking arrangements at 

the Intercontinental Harbor Court Hotel Garage.e.

*Private seating is available with a minimum of 100 guests for lunch or 125 guests for dinner. Spirit of Baltimore cruises year-round from the Inner Harbor. 
Contact a wedding specialist to learn more about customized cruise times, additional dockside time, menus and more.

http://www.spiritcruises.com
http://groups.entertainmentcruises.com/Baltimore/Spirit/wedding_receptions
http://groups.entertainmentcruises.com/Baltimore/Spirit/weddings
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Wonderful Wedding Lunch Packages

Contact Jaime Herr to learn more today. 
443.573.0302    JHerr@EntertainmentCruises.com

SpiritCruises.com
Call now as seats may be limited. Inclusive prices include all taxes and all fees. Menus, times and prices subject to change.

Sample Lunch Menu
Salads
Garden-Fresh Salad Station 
Mixed Greens, ripe Tomatoes, crisp Cucumbers, Dried Cranberries, 
Garbanzo Beans, Sunflower Seeds, shredded Cheese, Croutons and 
Bacon, served with Balsamic Vinaigrette and Ranch Dressings
Dijon Potato Salad 
Potatoes, Celery and sweet Pimentos in a Dijon Mayonnaise
Pasta Salad Italiano
Pasta tossed with Green and Red Peppers, Celery, Sweet Onion and 
Italian Dressing
Chef’s Daily Selection
Fresh and creative Salad from our Chef

Entrées
Salmon Mediterranean
Fresh Wild Alaskan Salmon* Fillet sautéed and drizzled with Citrus, 
White Wine and Dill, served with a savory Chutney

Herb-Marinated Rotisserie Chicken 
Lightly seasoned Chicken, baked with Paprika and Garlic Butter 

Apricot-Glazed Pork 
Jerk-seasoned Pork, simmered in an Apricot Glaze 

Three-Cheese Pasta Al Forno
Pasta baked with a trio of mild and sharp Cheeses, topped with 
Toasted Bread Crumbs

Classic Luncheon
 Two-and-a-half-hour event
 	Classic lunch buffet
 	Lively DJ entertainment and dancing
 	Live performances by our talented wait staff
 	White linens

Monday – Friday
From $37.90 plus taxes and fees ($50.41 inclusive)

Saturday & Sunday 
From $41.90 plus taxes and fees ($55.73 inclusive)

Lunch Cruise Schedule 
Sunday – Saturday 
Board 11:30am   Cruise 12:00 – 2:00pm

Premium Luncheon
 	Two-and-a-half-hour event
 	Classic lunch buffet
 	Lively DJ entertainment and dancing
 	Live performances by our talented wait staff
 	Full service beer, wine, juice and soda open bar
 	Decadent wedding cake
 	White linens
 	Complimentary champagne toast

Monday – Friday
From $56.90 plus taxes and fees ($75.68 inclusive) 

Saturday & Sunday
From $60.90 plus taxes and fees ($81.00 inclusive)

Accompaniments
Garlic Smashed Potatoes
Red Potatoes mashed with roasted Garlic and light Cream

Local Harvest Vegetable Medley
Seasonal medley of locally sourced steamed Vegetables

Desserts
Sweet Dessert Duo
Chocolate Mousse Truffle
Silky Chocolate Mousse covered in a decadent Chocolate Ganache, 
topped with a drizzle of White Chocolate 
Lemoncello Cheesecake
New York-style Cheesecake, layers of Lemon Cake and tart Citrus 
Ganache

*Wild Alaskan Salmon is certified as sustainable by the Marine Stewardship 
Council (MSC). Menu items are subject to change. Menus are prepared 
fresh onboard.
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Specialty linens not included.

http://www.spiritcruises.com
http://www.spiritcruises.com
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Wonderful Wedding Dinner Packages

443.573.0302    JHerr@EntertainmentCruises.com
Call now as seats may be limited. Inclusive prices include all taxes and all fees. 

Menus, times and prices subject to change.

Sample Dinner Menu
Salads
Garden-Fresh Salad Station 
Mixed Greens, ripe Tomatoes, crisp Cucumbers, Dried 
Cranberries, Garbanzo Beans, Sunflower Seeds, shredded 
Cheese, Croutons and Bacon, served with Balsamic Vinaigrette 
and Ranch Dressings
Chef’s Daily Salad Selection

Carving Station
Roasted Rosemary Beef
Slow-roasted tender Beef hand-carved to order and served with 
a rich Demi-Glacé and Horseradish Cream 
Herb Marinated Pork Tenderloin
Pork Loin carved to order 

Entrées
Chicken Fontina
Pan-seared boneless breast of Chicken stuffed with Fontina 
Cheese and fresh Spinach in a light Garlic-Sherry Cream Sauce
Salmon Mediterranean
Fresh Wild Alaskan Salmon* Fillet sautéed and drizzled with 
Citrus, White Wine and Dill, served with a savory Chutney
Pasta Primavera a la Vodka
Imported Pasta in a light Vodka Cream Sauce with sautéed 
Broccoli, fresh Pea Pods, Mushrooms and Red Peppers 

Classic Dinner
 Three-and-a-half-hour event
 Classic dinner buffet
 	Live performances by our talented waitstaff
 	Lively DJ entertainment and dancing
 	White linens and votive candles

Sunday-Thursday
From $54.90 per person* ($73.02 inclusive)

Friday
From $59.90 per person* ($79.67 inclusive)

Saturday
From $70.90 per person* ($94.30 inclusive)

Dinner Cruise Schedule
Monday – Thursday
Board 6:30pm   Cruise 7:00 – 10:00pm 
Friday
Board 7:00pm   Cruise 7:30 – 10:30pm 
Saturday
Board 7:00pm   Cruise 7:30 – 10:30pm 
Sunday
Board 4:30pm   Cruise 5:00 – 8:00pm

Premium Dinner
 Three-and-a-half-hour event
 	Classic dinner buffet
 	Live performances by our talented waitstaff
 	Lively DJ entertainment and dancing
 	Classic hors d’Oeuvres Package
 	Full-service classic open bar 
 	Decadent wedding cake
 	White linens and votive candles
 	Complimentary champagne toast

Sunday – Thursday
From $88.90 plus taxes and fees ($118.24 inclusive) 

Friday
From $93.90 plus taxes and fees ($124.89 inclusive)

Saturday 
From $104.90 plus taxes and fees ($139.52 inclusive)

Accompaniments
Garlic Smashed Potatoes
Red Potatoes mashed with roasted Garlic and light Cream

Local Harvest Vegetable Medley
Seasonal medley of locally sourced steamed Vegetables
Buttered Green Beans

Desserts
Sweet Dessert Duo
Chocolate Mousse Truffle
Silky Chocolate Mousse covered in a decadent Chocolate Ganache, 
topped with a drizzle of White Chocolate 
Lemoncello Cheesecake
New York-style Cheesecake, layers of Lemon Cake and tart Citrus 
Ganache

*Wild Alaskan Salmon is certified as sustainable by the Marine Stewardship 
Council (MSC). Menu items are subject to change. Menus are prepared fresh 
onboard.
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http://www.spiritcruises.com
http://groups.entertainmentcruises.com/Baltimore/Spirit/wedding_receptions#dinner
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Bar Packages & Enhancements
Additional Enhancements

Champagne Toast $2

Appetizer Packages
 Classic: Cheese, Crackers & Crudités with Dip $9
 Upgraded: Cheese, Crackers & Crudités with Dip,

and three Hot Hors d’Oeuvres $12
 Premium: Gourmet Antipasto Platter and three Hot 

Hors d’Oeuvres $19

Wedding Cake From $4
(35 person minimum for tiered cakes)

Additional enhancement options such as linens, chair 
covers and photography are available through our 
vendors. Spirit of Baltimore also has A/V capabilities. 
Please ask your Wedding Specialist for more details. 

Bar Packages
Beverage packages begin when ceremony ends or at 
boarding and continue throughout the length of the cruise. 
Beverage Packages for extra cruising and dockside hours 
are an additional charge. Bartender included.

Juices & Soft Drinks 
Lunch: $6  Dinner: $7

Beer, Wine, Juices, Soft Drinks & Bottled Water
Lunch: $15  Dinner: $19

House Brand Package 
Lunch: $17  Dinner: $23

Premium Brand Package 
Lunch: $22  Dinner: $28

Drink Tickets
Drink tickets may be purchased in advance and are good 
for one drink of the ticket type. Available for groups of 
20 or more. 

Consumption Bar
One bill will be prepared for the host and paid at the 
conclusion of the cruise. A deposit is required. 
Available for parties of 20 or more. 

Spirit Ceremony Package
Complete your Wedding Experience by adding a 
Ceremony Package.
 Exclusive use of the Observation Deck for one hour prior 		

	 to the Reception	
 Ceremony coordinator
 White Folding Chairs and Arbor Set Up
 DJ Services

$900

Contact Jaime Herr to learn more today.
443.573.0302    JHerr@EntertainmentCruises.com

SpiritCruises.com
Prices above do not include taxes and fees unless otherwise noted. Menus, times and prices subject to change. Packages above are a per person price in 
addition to the ticket price unless noted. Coffee, tea and iced tea are complimentary. Spirit of Baltimore cruises year-round with certain restrictions. Extra 

dockside time may be purchased for an additional charge, pending availability.
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http://www.spiritcruises.com
http://groups.entertainmentcruises.com/Baltimore/Spirit/wedding_receptions#additional
http://groups.entertainmentcruises.com/Baltimore/Spirit/food_beverages_and_other_options/beverage_packages
http://www.spiritcruises.com

