
     

                        Tremont Grand 
               225 North Charles Street 

                                                      Historic Venue And All Suite Hotel 

Create Your Celebration, Your Way… 

Mingling Cocktail Reception, Team Luncheon,  

After Five Happy Hour, or More Formal Awards Dinner 


   Convenient and Inexpensive Parking 


   Unique Cuisine and Festive Holiday Decor 


   All Suite Guest Rooms From $99 Per Room 

     (Subject to availability, excludes new year’s Eve) 

Reserve Your Event 

Sunday – Thursday and Receive


 FREE

Wine Service with Dinner


Or 1 Hour Beer and Wine Reception


Celebrate… 

 Tremont Plaza Hotel 
222 Saint Paul Place 

410.727.2222  tremonts.com 

…Make it Grand! 



 Celebration Suggestions 

 Winter Wonderland Seated Dinner 

Reception 
Sparkling Punch, Egg Nog & Hot Apple Cider, International Cheese Display with Dried Fruit, Nuts & Flat Breads 

Plated Dinner 
Tremont Salad – Seasonal Field Greens, Teardrop Tomatoes, Diced Red & Yellow Peppers  

with Apple Cider Balsamic Vinaigrette, Freshly Baked Signature Rolls, Raspberry Honey & Confetti Butter 

Entrée 
Select One of the Following 

Chicken Wellington wrapped in Puff Pastry $44 
Grilled Chicken Breast with Roasted Red Pepper Sauce & Wild Rice $38 

Roasted Rib Eye of Beef with Bordelaise Sauce & Garlic Mashed Potatoes $44 
Salmon Filet with a Champagne Sauce & Dried Cranberry Pilaf $42 

Crab Cake with Lemon-Caper Butter & Creamy Risotto $54 
All Entrees Include Seasonal Vegetables 

Dessert 
Select One 

Pumpkin Cheesecake  Chocolate Teardrop Cake  Pecan or Fresh Fruit Tart 
Iced Tea, Freshly Brewed Coffee, Decaffeinated Coffee & Selection of Hot Tea 

Tis the Season Reception 
Sparkling Punch, Egg Nog & Apple Cider 

Reception – Butlered Hors D’oeuvres 
For One Hour, Select Three 

Sun-Dried Tomato Cup with manchego Ham & Goat Cheese 
Potato-Apple Pancakes with Lingonberries & Sour Cream 

Portobello, Goat Cheese & Roasted Red Peppers in Puff Pastry 
Wild Mushroom Tartlets 

Tomato Basil Bisque Shooters 

Reception Displays 
Select Two 

Display of Domestic & Imported Cheese  Baked Wheel of Brie   
Mediterranean Dip Station  Creamy Crab & Artichoke Compote 

Savory Reception Stations 
Select Two (Attendants Included) 

Dessert and Coffee Station 
Assorted Holiday Cookies, Pecan Diamonds, Brownies & Blondies 

International Coffee Station with Syrups, Cinnamon Sticks, Shaved Chocolate, Orange Zest & Whipped Cream 

Per Guest $44 
Please add 22% Service Charge and 6% State Tax to all Food and Beverage Prices 

Valid Until January 30, 2011. Minimum of 50 Guests, Room Rental Waived 

Pasta Station 
Three Cheese Tortellini & 

Penne Pasta sautéed with Alfredo  
& Sun-Dried Tomato Sauces 

Medley of Toppings 
Traditional Caesar Salad Station  

Herb Garlic Bread Sticks 

Carving Station 
Roasted Turkey Breast with  

Onion Sage Stuffing 
Country Ham with  
Onion Marmalade &  

Dijon Mustard 
Sliced Assorted Rolls & Biscuits 

Grilled Vegetable Display 

 Martini Mashed Potato Bar 
Chive Mashed Potatoes & 
Roasted Elephant Garlic  

Mashed Potatoes 
Assortment of Toppings  

Homemade Chili 

Oriental Noodle Station 
Chicken Lo-Mein Noodles & Asian 

Vegetables Stir Fried in Ginger-Orange Soy Sauce 
Vegetarian Lo-Mein Noodles in Oyster Sauce 

Hosted Wine, Beer and Soda Bar or Select a Cash Bar  
Stone Cellars by Beringer – Chardonnay, Merlot, Pinot Grigio, Shiraz, Cabernet, White Zinfandel  

Amstel Light, Heineken, Corona, Budweiser, Coors Lite, Miller Lite & O’Doul’s 
Assorted Soft Drinks, Perrier & Appropriate Mixers 
One hour $10 per Guest    Four Hours $26 per Guest  


