g%ma/% Package

Must be combined ywyh a Reception
Package.

This package includes:

¢ Use of Ship for One Hour
before Reception

¢ Exclusive use of the Open-Air
Observation Deck**

e DJ Service for Processional &
Recessional Music

e White Chairs set up Theater Style
with Main Aisle

¢ Microphone and Podium for
Officiant

$2200

THE WAT

The festive Spirit of Washington offers non-stop energetic fun on the water. Our
expansive buffets as well as optional singing servers and DJs provide our guests
with an interactive and engaging experience. Private decks can accommodate

parties of 80-600.**

2012 Reception Packages

Luncheon Wedding Reception

This event includes:

o Classic Lunch Buffet

* White Table Linens

e Complimentary Champagne Toast for
each guest

e Custom Wedding Cake

» Complimentary Cake Cutting Service

¢ Wedding DJ

* Votive Candles on Tables

e Two Complimentary Vendor Tickets

¢ Unlimited Soda, Coffee & Tea

Saturday & Sunday:

$54.90 per person ($70.37* inclusive)

Monday - Friday:

$52.90 per person ($67.77* inclusive)

Dinner Wedding Reception

This event includes:

¢ Classic Dinner Buffet

* White Table Linens

e Complimentary Champagne Toast for
each guest

» Custom Wedding Cake

o Complimentary Cake Cutting Service

* Wedding DJ

» Votive Candles on Tables

e Two Complimentary Vendor Tickets

o Unlimited Soda, Coffee & Tea

Sunday - Friday:

$77.40 per person ($99.62* inclusive)

Saturday:

$99.90 per person ($128.87* inclusive)

Contact Rachel Macasieb to make your reservations today:
202.264.3618 | RMacasieb@EntertainmentEruises.com

*Inclusive prices include all taxes and all fees and are subject to change.
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LUNCH MENU

Fresh Salads

Garden-Fresh Salad Station

Mixed Greens, ripe Tomatoes and crisp
Cucumbers, dried Cranberries, Garbanzo
Beans, Sunflower Seeds, shredded Cheese,
Croutons, 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

*Wild Alaskan Salmon is certified as sustainable
by the Marine Stewardship Council (MSC).

Contact Rachel Macasieb to make your reservations today:
202.264.3618 | RMacasieb@EntertainmentEruises.com

Menus subject to change.

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 Loin
Jerk-seasoned Pork Loin, 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

Complements

Garlic Smashed Potatoes

Red Potatoes mashed with roasted Garlic
and light Cream

Local Harvest Vegetable Medley
Seasonal medley of locally sourced
steamed Vegetables

Dessert
Custom Wedding Cake
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DINNER MENU

Fresh Salads Entrées

Garden-Fresh Salad Station Chicken Fontina

Mixed Greens, ripe Tomatoes and crisp Pan-seared boneless breast of Chicken
Cucumbers, dried Cranberries, Garbanzo stuffed with Fontina Cheese and fresh
Beans, Sunflower Seeds, shredded Cheese, Spinach in a light Garlic-Sherry Cream
Croutons, Bacon, served with Balsamic Sauce

Vinaigrette and Ranch dressings Salmon Mediterranean

Chef’s Daily Selection Fresh Wild Alaskan Salmon* Fillet sautéed
Fresh and creative salad from our chef 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

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 Loin Complements
Pork Loin carved to order Garlic Smashed Potatoes
Red Potatoes mashed with roasted Garlic
and light Cream

Local Harvest Vegetable Medley
Seasonal medley of locally sourced
steamed Vegetables

Dessert
*Wild Alaskan Salmon is certified as sustainable Custom Wedding Cake

by the Marine Stewardship Council (MSC).

Contact Rachel Macasieb to make your reservations today:
202.264.3618 | RMacasieb@EntertainmentEruises.com

Menus subject to change.
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ENHANCEMENTS & BAR PACKAGES

Our Bar Package options include everything from beer, wine, juice and soda to premium spirits and specialty cocktails. It's never been so

easy to give your group everything they could ever want.

Beer, Wine, Soda & Juice Package

Soda

Coca-Cola, Diet Coke, Sprite, Ginger Ale, Seagram'’s Tonic

Juice

Orange, Cranberry, Pineapple, Grapefruit, Apple

House Wine by Ernest & Julio Gallo

Chardonnay, White Zinfandel, Cabernet Sauvignon, Merlot

Bottled Beer

Heineken, Heineken Light, Corona, Corona Light, Miller Light,

Amstel Light, St. Pauli Girl (non-alcoholic)

Lunch Event $22 per person
Dinner Event $26 per person

Call Brand Package

Includes the above package plus the following:

Vodka
Absolut, Absolut Citron,
Absolut Mandarin

Rum
Bacardi

Gin

Tanqueray
Tequila

Jose Cuervo Gold
Bourbon

Wild Turkey

Whiskey
Seagram's 7

Lunch Event $28 per person
Dinner Event $32 per person

Scotch
Dewar's White Label

Cordials

Amaretto

Apple Pucker
Butterscotch Schnapps
Blue Curacao

Créme de Banana
Créme de Cacao
Créme de Menthe
Peppermint Schnapps
Peach Schnapps

Sloe Gin

Triple Sec

Premium Bar Package

Includes the Call Brand Package plus the following:

Vodka Bourbon
Grey Goose Jack Daniels, Maker's Mark
Rum Cordials
Myer's, Malibu, Bailey’s Irish Cream, Chambord,
Captain Morgan Kahlda, Frangelico, Hypnotiq,
Gin Amaretto, DiSaronno, Grand
Bombay Sapphire Marnier, Midori, Southern
Comfort, PAMA

Tequila
Cuervo 1800 Gold, Patron Cognac, Ete.

_ Remy Martin VSOP, Courvoiser
Whiskey VS, Hennessy VS
Crown Royal, Maker’s Mark,
Jameson
Scotch

Johnnie Walker Red, Chivas
Regal, Glenlivet

Lunch Event $32 per person
Dinner Event $36 per person

Certain restrictions apply. Prices and items are per person and subject to
change and do not include taxes and fees. Brands are subject to change.

Wedding Enhancements

o Extra Dockside Time per hour

e Chef's Choice of Butlered
Hors d'Oeuvres

» Boarding Photo Favors
(minimum of 20) $6.00 each

¢ Fruit & Cheese Station $6.00 per person

o Setup of Placecards & Favors $75.00

e Dance Floor Rental
(Washington Deck)

* White Chair Covers & Sash

o Parking Voucher for Guests

$1200.00

$8.00 per person

$780.00
$7.00 per chair
$16.00 per car
($13 Mon-Thu)

» Officiate $420.00

Please note once an enhancement is added to your contract
it cannot be removed.

Contact Rachel Macasieb to make your reservations today:
202.264.3618 | RMacasieb@EntertainmentEruises.com
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DECK PLANS

Floor plans are subject to change.

Jefferson Deck
Seating Capacity. . .......... 180
Reception Style. ....... up to 250

TOUR THE CLICK
JEFFERSON DECK. [HERE!

Lincoln Deck

Seating Capacity. . . ......... 200
Reception Style. ....... up to 250
Bar........... ... .. .o 1
DanceFloor................... 1
Heads (Restroom). . ............ 1
Elevator ...................... 1

TOUR THE CLICK I———

LINCOLN DECK. HERE!

——
Washington Deck
Seating Capacity. ............ 94
Reception Style. ............ 100 )
Bar.......... o i 1
Heads (Restroom).............. 2
Elevator ...................... 1

=
TOUR THE CLICK
WASHINGTON DECK. [HERE! =
]

Observation Patio

Seating Capacity. 180 Theatre Style

TOUR THE CLICK
OBSERVATION DECK. [HERE!
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