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Nobil en the Bay
Genenal Infounation for Use of Ocean City Yacht Club Facilities

Scheduling
Ja schedule a Wedding Reception at the OCYC, please contact Chris Olek or Bill McGinnity to
avange for an available date. You will receive a contract in your wedding felder te sign which

specifies the date of your planned wedding reception. Te secure the date a depesit in the ameunt of
$2,000.00 is required with your signed contract. This is alse a security deposit. Yeur $2,000.00

deposit will be returned to you, by mail, baing any major damage.

Menu Selection

The menu selections en the following pages axe designated te provide you with a wide vatiety of
chaices for your neception, as well and price and type of sewvice.

Saturday receptions during the months of May, June, Septembien and COctobier and the
Sunday of Memorial Day weefend and Latior Day weeliend require an attendance of at least 150
guests. Friday receptions duxing the months of May, June and Septembier nequire an attendance of
at least 100 guests. I attendance is less than 150 en designated Saturdays ex 100 en designated
Fridays a sewice charge of $40.00 will be applied for each guest less than the 150 ex 100 count.
(Tthe 150 and 100 guest courts daes not include land membevs, plategrapliers, DI's, any vernder
werking youwy veception and chidven. Chiildven ave defined as less than 17 years of age)

Sales tax (7%,) and gratuity (21%7,) are not included in the pices shown and will be added to the
final cost.

Guarantee
Jn ender for your neception te wun smacthly, you must guarantee the numbien of guests, children
and venders whe will attend as guests ox wark the neception. Jhis numbier must be given to. the
Catering Dinector and Event Coordinaton at least 2 weeles prion to the reception date. T his numbiex
will be censidered a guarantee for which you will be invciced, even if fewer guests attend.

Payments
Four (4) manths prior to the neception 509, of the estimated cast of the reception is due. Jhe
wemainder is due upen neceipt of invoice and ne later than 5 days priex to the wedding date.
Payments, by check enly, payalile to Nobil en the Bay.

Length of Function
The scheduled wedding reception is four (4) hours with a facility fee ef $1,500.00. Tf you plan te
fave a five (5) four reception thewe is an additional charge of $400.00. If you desire to. have a
wedding ceremany the charge is $500.00. The neception length, 4 ex 5 howrs, will begin immediately
fellowing the ensite cevemony. I you wish te vent a tent, please censull the Banquet Manager for
cost. Present charge ~ $3,500.00 includes tent, floaring, lighting, set-up , removal and state tac.

Nabil an the Bay dees not charge a cake cutting fee ox corfage fee.




Geneval Infounation fou the Use of the Ocean City Yacht Clubl ~ Continued

Jabile Settings
Linen tabile cloths and naptins are available in a vadiety of calons and the cost is included in your
dinnexr selection price. There is an additienal charge for chair covers with sashes.

Beverage Sewice
Tables, all glassware and ice are supplied at ne charge. Uny other bar supplies, i.e. liguox, set-
ups, etc. are your wespensibility. Nobil an the Bay can avange your bax, bax crder and schedule
approved bartendens.

Please Nate: The sale of aleoficlic beverages in Ocean City is prohibited by baw; however, aleohialic
beverages may be sewved at private functions. The use of approved professicnally trained
bartenders is nequined. Nebil on the Bay will provide professional sewice during the scheduled
fiowrs of your neception and will not fnowingly sewe underage ex intoxicated guests. They alse
undexstand the nequirements for proper cleanup of the bar and dispesition of supplies for your
eception. Please consult the Banquet Manager for additional bar|bartending infounation.

Cincle Liquens ~ Semens Paint, N
DiCrios Cincle Café ~ Samens Point, N']

Wdditienal estabilisfuments must be approved in advance with the Catering Dinector.

Please remembien that the minimum legal age for consuming aleofiolic beverages is 21 years of age

Please Nate: Nebil en the Bay resewes the ight te close the bar at any time during your neception
should actiens of your quests make it necessany.

Nabil an the Bay can provide a wedding cake for an additional cast. We alse suggest atfier
professional bakens who can provide wedding cafes an cur Vendar’s List.

Cancellation Policy
JIn the event of a cancellation, your deposit will be weturned to you if the date can be nebooked with
Smoking Policy

Designated cutdeor smeking areas are availabile.




Wedding Entiée’s include Coclitail Four Hors d’eewnres
Salad
Chaice of Chel’s Vegetabile and Starch
Coffee and Fea

Fors d’cewvnes ~ Option One
Impauted and Domestic Cheeses ~ Vegetalile Display garnished with
Frnesh Fuuits and Seasenal Bewies ~ Four (4) Butleved Fot FHorns d’cewunes
Fors d’cewvnes ~ Option Twe
Six (6) Butlered Fot Fors d’cewnres

Finst Counse ~ Salad ~ Option One
Sweet and Bitter Field Greens with Candied Walnuts, Craisens,
Blew Cheese Cruunbiles duessed with Balsamic Vinaigrette
First Counse ~ Salad ~ Option Twe
Caesar Salad with cur Fomemade Garlic Croutens, Guated Parvmesan Cheese
With Caesar Diessing

~ Entrée Selections ~

Chicken Forestiere
Sautéed Beneless Breast of Chicken with a Red Wine Demi Glaze
Finisted with a Tuio of Portaliella, Shitake and Demestic Mushreoms
$78.00 per pensen

Lightly Grilled Baneless Chicken Breast with Untichake Fearts,
Sun Dried Jematoes, Basil and a hint of Garlic
$79.00

Prailed Salmen
Fuesh Scattish Salmon Filet sewed with a Fresh Dill Bueve Blanc Sauce
$79.00

Coconut Crusted Tilapia

Filet of Tilapia, Coconut Custed with a Fresh Mange Salsa and Tequila Lime Sauce

$80.00

Reast Puime Rile of Beef, Au Jus
Stlowly Uged Prime Rib, Tnaditional Cut
$80.00




Wedding Banquet Entrée’s ~ continued

Califernia Guouper
Filet of Guouper bruciled with (utichofie Fearts, Sun Dried Temataes,
Basil and a hint of Garlic
$81.00

Meditevianean Guilled Tuna
Juna Steaks with Untichofe Fearts, Impented Olives, hint of garlic with a Balsamic Glaze
$81.00

Chicken Princess
Baneless Breast of Chicken topped with Jumbo Lump Cralimeat
Und Fresh Usparagus with a Buewe Blanc Sauce
$82.00

Broiled Maryland Crab Cake

Jumbia Lump Crab Calkies Broiled to Perfection
$83.00

Eastern Shore Tilapia
Filet of Tilapia with Lump Crabmeat in a Buewe Blanc Sauce garnished with a U-15 Shrimp
$84.00

Bugiled Filet Mignen
Char-broiled T ender Filet Mignon with a Bewwsin Demi Glaze
$85.00

Combination Entrée ~ Filet Mignon and Stuffed Shrimp or Maryland Lump Crali Cakte

Buoiled Filet Mignon with Jumbo Stuimp stuffed with Coabmeat ox Magland Cralb Cafie
$87.00

(WU entrees are accompanied by your chaice of Vegetabile and choice of Starch
Dinner Rolls and Butter
Coffee, Decaf and Tea
U maximum of twe (2) entrée selections are availabile with the higher price prevailing
Vegetarian and Vegan meals are available upon request
You may custemize your selections with cur Banguet Manager

Add 7%, Gax and 217, Guatuity te abl Entuée Selections




FHorns d’cewies ~ Option One
Impanted and Demestic Cheeses
Vegetalile Display garnished with Fresh Fuuits and Seasonal Bewviies
Four (4) Butlened Fot Hors d’cewnres
Fors d’cewvnes ~ Option Twe
Six (6) Fot FHors d’cewnrnes

Salad ~ Optien One
Jabile Sewice ~ Sweet and Bitter Field Greens with Candied Walnuts, Craisins,
Bleu Cheese Crumbles, Duessed in Balsamic Vinaigrette
Salad ~ Opticn Twe
Jable Sexvice ~ Caesar Salad with Homemade Garlic Croutens,
Grated Paunesan Cheese with Caesar Dressing

Cawing Staticn
Slow Roasted Prime Rib of Beef with Horsenadish Cream and Demi Ralls

FRRRRRK

Pnesented in Chafing Dishes en an attractively set Buffet T albile

Chicken Fonestiere
Red Wine Demi Qlaze and a Tric of Pontabiella, Shitake and Demestic Mushrooms
Jilapia
Cocenut Custed Tilapia with Mange Salsa
Penne Pasta

Chaice of Fresh Pesto Sauce ex Rosa Sauce

Chef’s Fresh Vegetalile Medley and Wild and White Blended Rice
$84.00 pex persen

FRRRRLN

Nate: The abiove Buffet with Cowed Filet Mignen and Shrimp and Scallep Scampi
$91.00 per persan

WU Buffets sewed with Dinnex Rells and Butter
Coffee, Decaf and Tea

Add 77, 3 ax and 217, Gratuity to abiove prices




Cachitail Style Wedding Reception

Display of Impented and Demestic Cheeses senwed with FHoney Mustard Sauce
Vegetalile Display garnished with Fresh Fuuits and Seasonal Bewiies

Finst Houn
Chaice of four (4) Butlered Fot FHors d’aeuvres

Secand Four
Chaice of thruee (3) Butlened Fat Forns d’cewuvres

FRRRRRK

Jwe (2) Statiens will be epen for ene and a half hours for your guest’s enjoyment
Jncluding

Pasta Staticn
U choice of twe (2) Pastas, with a Fresh Peste and Marinara Sauce
U vaviety of Garden Fresh Vegetalbile prepared by cur Chef to your liking
Carving Station
Slow Reasted Prime Rib of Beef with FHorsenadish Sauce and Demi Ralls
Carved at the station by cur Chef

RRRLLLF
Viennese Jabile
~ Following the Conclusion of the Ubove ~
U Jable of Ussanted Cakes, Miniature Pastries and Chacolate Covered Strawberries
$81.00 per person
Add 797, 3 ax and 217, Guatuity to abiove prices
Our Banguet Manager will be happy te customize a menu to meet your specific equirements

Ubouve prices based en a minimum 100 guests
Saturday nights during May, June, Septembien and Octolier ~ 150 guest minimum




Butlered Fot Fors d’cewnvres
Coclitail Four for Banquet Menu Entrée’s and Buffet Style Reception
(Included in Cast of all Reception Styles )

RRRRRRK

Scalloeps o1 Shrimp wrapped in Upplewoed Bacon
Scallop and Shrimp Ceuvichie
Strimp stuffed with FHerseradish and Cheese, wrapped in Pulf Pastuy
Coconut Shuimp with Sweet and Seur Sauce
Buffale Shrimp
Mawyland Crat Cakies with Wasabi T artar
Crab Wantons
Mustreams with Vegetabile Duaelle, Spinach and Boursin Cheese ox Cral Imperial
Clams Casina
Spicy Tuna with a cuunchy topping
Beef Wellington
Buffale Blew Chicken Egg Ralls
Jeriyaki Beef ox Teniyaki Chiclen Skewers
Sesame Encuusted Chicken Jenders
Chiclen Satay with Peanut Sauce
Cuesadillas with Chicken and Cheese ex Vegetarian style
Brie and Rasplievy in Plyllo
Geat Cheese T ants
Cachtail Vegetabile Spring Rolls
Stuffed Musbreoms with a chaeice of Vegetalile Duxelle
Fried Risotto Balls
Beliali topped with Fresh Peste, Temate and Fresh Mozzarella

FRRRRLN

Jumbo Fresh Chilled Shrimp with Cocltail Sauce
May be added for an additicnal
$7.00 per pewson




Enfrancements
Pita and Buuschetta Bar
Seasonal Jeasted Pita Wedges and Buuschetta with Fememade Teppings ;
Reasted Garlic FHummus, Reasted Peppers, Imported Olives, Marinated (ntichoke Feaxts,
Fresh Tematees and Basil ~ §7.00 per persen

Chilled Seafeod Display
Jumbie Qubf Shrimp, Crali Clawws, Clams and Oystews
Chilled and sewwed with Lemon Garnish and Tangy cocktail Sauce ~ Marfet Puice

Cawing Beards
Reast Tendedoin of Beef: $16.00 per persen ~ Reasted Whole Turkey Breast: $9.00 pex person
Foney Baked Ham ~ $9.00 per pexsen
Sewed with Mini Rells and Complimentary Sauces

Create Your Own Pasta
Pasta Bar with twe types of Pasta
Sauce Cheices ~ Marinara, Fresh Pesto, Ufrede, Garlic and Oil and Resa Sauce
Sewed with Jtalian Bread and Butter ~ $7.00 per persen

Vaziety of Sushi
Sewed with Wasabi, Pickled Ginger and Sey Dipping Sauce
Sushi Station ~ $9.00 per persen — Butleved Sushi Fors d’cewwnes ~ §7.00 per pensen

Viennese Dessent J alile
Wssantment of Fomemade Miniature Pastries, Caktes and Chocolate Covered Strawberiies
$8.00 per pewson

Jaste of the Beardwallk
Ocean City Beardwall Faverites ~ Salt Water Taffy, Jobnsen’s Pepcesn, Fudge and Macareens
Water Jce may be subistituted for Macaroens ~ $8.00 per pewson

Bax
Wide Vaviety of Candies te Suit Your Wedding Theme ax Wedding Caler
White Candy Bags Previded ox Supply Yeur Own Pewsonalized Candy Bags
(vanged on a Beautifully Decorated T able by Our Staff
Candy Selections are Coordinated with Our Banquet Manager ~ $8.00 pex person

Chocelate Covered Strawberiies
Beautifully avianged plate for each guest tabile following dinner sewice ~ $2.75 per Strouvbenny

Espresse, Cappuccine and Latte Bax
With epticnal Cinnamen and Chocelate Shavings sewved by cur staff Barista ~ $3.25 per pewson
add 77, 5ax and 219, Guatuity te the abiove prices




