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PREMIUM WEDDING RECEPTION PACKAGE

We Do Not Charge any Facility Rental Fees or Setup/Breakdown Charges

The breathtaking views of the Golf Course and rolling hills, makes Mountain Branch a
perfect location for your ceremony and reception. Our event specialists have over 48 years of

experience which will allow you to turn your dreams into reality.

“From the arrival of your family & friends to the very last dance,

we make certain no detail is left to chance.”

Contact: Special Events Department
410-836-9600 ext.6

1827 Mountain Road
Joppa, MD 21085
www.mountainbranch.com




HILLSIDE TENTED BALLROOM

Our heated and air conditioned and Tented Ballroom sits on one of the highest points in Harford County,
overlooking our Championship Golf Course. The vaulted ceilings are chiffon lined with chandelier lighting.
The breathtaking views of the Golf Course and rolling hills, makes Mountain Branch

a perfect location for your ceremony and reception.

PREMIUM WEDDING RECEPTION INCLUDES

Five Hour Reception Including Cocktail Hour
Private Bridal Party Cocktail Reception During Photos
Premium Open Bar
Signature Drink
Wedding Cake from Yia Yia’s Bakery
Champagne Toast for all Guests
Bottle of Champagne for Bride & Groom
Dance Floor
Chauffeured Golf Cart for Bride & Groom to Photo Opportunities on Golf Course
Experienced Staff to Guide You through Your Special Day
Menu Tasting for the Bride & Groom
White Floor-Length Linen Complimented with White or Champagne Overlays and Linen Napkins
Votive Candles on a Mirrored Tile to Surround Your Centerpiece

Parking for all Guests

All Prices are Subject to Maryland Sales Tax and Service Charge




COCKTAIL HOUR

Premium Open Bar
Stoli Vodka - Tanqueray Gin - Seagram’s 7 - Dewar’s Scotch
Jack Daniel’s - Captain Morgan’s Rum - Bacardi Rum
Cuervo Tequila - Kahlua - Malibu Rum - Amaretto

Chardonnay - Pinot Grigio - Merlot - Cabernet - White Zinfandel
“Seasonal” Samuel Adams - Coors Light - Miller Lite - Yuengling - Corona

“Something Blue”’ Signature Drink

A special cocktail will greet your guests upon arrival into your Cocktail Reception

Champagne Fountain During Your Cocktail Reception
Cordials Added to Your Bar

Stationary Hors d’ Oeuvre Display

Garden Fresh Vegetables, International and Domestic Cheeses
Accompanied with Crackers & Assorted Sauces

Buttlered Hors d’ Oeuvres

(Please Select Two)
Mediterranean Crostini with Sundried Tomato, Goat Cheese & Kalamata Olives
Fresh Mozzarella, Basil Pesto and Tomato on a Crostini
Grilled Chicken and Brie Tart
Seared Chicken Tenderloins with a Peanut Dipping Sauce
Pork Tenderloin Skewers in a Tangy Barbecue Dipping Sauce
Vegetable Spring Rolls with a Soy Ginger Dipping Sauce

(Please Select Two)

Seared Beef on Crostini with Boursin Cheese & Caramelized Onions
Shrimp and Crab Tarts
Scallops Wrapped in Hickory Smoked Bacon
Miniature Crab Cakes
Beef Satay in a Hoisin Glaze
Shrimp Cocktail on Ice

All Prices are Subject to Maryland Sales Tax and Service Charge




SERVED DINNER

First Course
(Select One)

Mountain Salad of Baby Greens, Julienne Carrots, Tomatoes, Cucumbers and Herbed Vinaigrette
Classic Caesar Salad of Romaine, Herb Crouton, Parmesan Cheese, Creamy Caesar Dressing

Spinach Salad with Strawberry, Red Onion, Bleu Cheese and an Aged Balsamic Vinaigrette

Served with Fresh Baked Rolls & Butter

Entrée’s
(Select One)

Broiled Boneless Breast of Chicken with Your Choice of Sauce
(Marsala, Citron Beurre Blanc, Au Poivre)

Chicken Baltimore
Broiled Boneless Breast of Chicken Topped with a Sherry Butter Sauce and Crabmeat

Chicken and Crab
Broiled Boneless Breast of Chicken with Lemon, Capers and Fresh Chive and our Chesapeake Crab Cake

Baked Atlantic Salmon
with a Lemon Butter Sauce

Twin Chesapeake Crab Cake
Sweet, Jumbo Lump Crabmeat, Special Seasoning Served with a Lemon Butter Sauce

Filet Mignon
80z. Char-Grilled Tenderloin of Beef, Topped with a Madeira Demi-Glace

Land and Sea
60z. Filet Mignon with a Madeira Demi-Glace and a 40z. Chesapeake Crab Cake

Served with Chef’s Selection of Starch and Seasonal Vegetable

Split Entrée Charge - Choice of (2) Entrée’s:

All Prices are Subject to Maryland Sales Tax and Service Charge




DINNER BUFFET

First Course
(Select One)

Cream of Crab Soup
Maryland Crab Soup

Mushroom Soup

Salads

Mountain Salad of Baby Greens, Julienne Carrots, Tomatoes, Cucumbers and Herbed Vinaigrette

Classic Caesar Salad of Romaine, Herb Crouton, Parmesan Cheese, Creamy Caesar Dressing

Entrée’s
(Select Two)

Broiled Boneless Breast of Chicken with Your Choice of Sauce
(Marsala, Citron Beurre Blanc, Au Poivre)

Sliced Sirloin of Beef in a Pinot Noir Sauce
Tenderloin Tips of Beef in a Sherry Cream Sauce
Pork Tenderloin with Fresh Cream, Apples, Cinnamon and Apple Brandy
Baked Atlantic Salmon with a Lemon Butter Sauce

Seafood Newburg with Crab, Shrimp & Scallops in a Lobster Cream Sauce Over a Bed of Rice

Served with Chef’s Selection of Starch, Seasonal Vegetable and Fresh Baked Rolls and Butter

Add a Third Entrée for an Additional:

Your wedding professionals here at Mountain Branch do not recommend buffet service for 150 guests or more.
Our buffets are self-serve and will use a larger time slot from your reception.

All Prices are Subject to Maryland Sales Tax and Service Charge




(Flavors & Icings Subject to Change with the Season)

Contact: Yia Yia’s Bakery - 410-238-2253
9415 Philadelphia Road Baltimore MD, 21237

Ice Cream Sundae Bar -

Chocolate & Vanilla Ice Cream with Your Favorite Toppings

Dessert Station -
Chef’s Selection of Miniature Cakes & Pastries or Bread Pudding

CEREMONY SITE

Breathtaking views of our championship golf course as well as the picturesque countryside will surround you in a peaceful
setting during your ceremony.

Ceremony Fee: (Inquire for Cost)
Includes Guest Chair Rental and Ceremony Rehearsal Time (Up to One Hour)

Menu Selection is Due One (1) Month Prior to Your Wedding.

Complimentary entrée tasting for the Bride & Groom are available by appointment.
Guests welcome for an additional charge; fee based on entrée selection.

Seasonal Vegetables Tossed with Penne Pasta in a Garlic White Wine Sauce

CHILDREN’S MEALS
Ages 2-10

Chicken Fingers, French Fries, Apple Sauce or Fruit Cup -

VENDOR MEAL

Grilled Chicken Sandwich — Grilled Chicken Breast Topped with Roasted Red Peppers, Mozzarella Cheese & Served on a
Toasted Ciabatta with a Side Caesar Salad -

DESIGN CONSULTANT

You want your wedding or event to be outrageously spectacular or simply elegant, fun and festive or quietly memorable; tastefully beautiful
or over the top colorful, talk to the Style Counsel. Put your mind at ease and have us plan every aspect of your big day. Call me today so I
can customize a package exclusively for you! ~ Jim McCarthy (410) 920-1759

Chair Covers and Sashes - $6.00 each

A white or champagne chair cover complimented with a sparkle organza or satin sash (in the color of your choice)




AVAILABILITY AND MINIMUMS

Saturday Evening Reception Requires a Minimum of 130 Adult Guests
*Additional Packages Available for Friday and Sunday Receptions

PAYMENT POLICY

Ten percent (10%) of your estimated total due and a signed “Terms and Conditions” Contract is required to secure your event.
Prices Subject to Maryland State Sales Tax and Service Charge

Book your wedding with us and receive a 10% discount on our Rehearsal Dinner Package.
A Minimum of 30 Adult Guests is Required

DIRECTIONS
From Baltimore and Points South: Follow 195 North past Baltimore and take exit #74.

Make a left at the traffic light, and head north on Mountain Road (Route 152).

Mountain Branch is 1.5 miles on the right hand side.

From Wilmington and Points North: Follow 195 South into Maryland and take exit #74.
Make a right and head north on Mountain Road (Rt. 152).

Mountain Branch is 1.5 miles on the right hand side.
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THE STYLE COUNSE

AN EVENT STYLING, PLANNING AND PRODUCTION COMPANY

As part of our ongoing plans to continually improve our range of services to our brides and in order to make your very
special day even more memorable, we are delighted to announce that Mountain Branch
is partnering with the Style Counsel!

To Quote Their Mantra
"You want your wedding or event to be outrageously spectacular or simply elegant; fun and festive
or quietly memorable; tastefully beautiful or over the top colorful!"

the Style Counsel will be happy to discuss your wedding needs, to include but not limited to chair covers and sashes, table
linens, napkins, centerpieces, favors, officiant, music and all things wedding.

They can advise you on color trends and the best choices; will be offering a complete event styling service or
simply assistance with your tablescape design and product order.

We are very excited about this new venture as we firmly believe that bringing in a professional service such as this can only
add to the overall level of customer satisfaction and will be a tremendous asset to you in
making your day even more special for you, your family and your guests.

POSITIVE IMAGES BY RETTBERG

Contact Jim McCarthy at the Style Counsel Directly for your Free Consultation!
jim@thestylecounsel.net or (410) 920-1759




WEDDING VENDORS

Our recommendation includes but is not limited to the following wedding professionals

Design Consultant

The Style Counsel — Jim McCarthy
410-920-1759

jim@thestylecounsel.net

Entertainment

DJ Delights - Tom Gavin
410-914-5536

www.djdelights.com

Dance Masters Entertainment
410-661-5355
www.dmdeejays.com

Paul Snyder - Guitar/Vocals
410-662-0777
www.paulsnyderjazz.com

Miriam’s Joy - Trio
410-836-0043
miriamsjoytrio@yahoo.com

Celtic Music - Elise Kress
703-522-2866

www.celticweddingmusic.com

Florists

Richardson’s Flowers & Gifts
410-838-3883

www.richardsonsflowersandgifts.com

Ann’s Garden - Laurie Meyers
410-803-0227
www.anns-garden.com

Fine Floral Designs
410-808-0212

www.fineweddingflorals.com

Bridal Boutiques

K&B Bridal
410-838-1135

www.kandbbridalsandeventplanning.com

Photographers

B Photography - James Berglie
410-256-2637

www.bephotography.net/weddings

Forever in a Flash
443-248-3695

foreverinaflashphoto@yahoo.com

J. Thomas Photography - Jason Williams
443-752-8479
www.jthomasblog.com

Wedding Cakes

Yia Yia’s Bakery
410-238-2253
www.yiayiasbakery.com

Special Touches

Wedding Doves for Love — Daniel Vitillio
410-592-1150

5 Star Amusement Photo Booth
410-688-3552
www.photoboothmd.com

Audrey Lawrence - Stationary
Design & Illustration
410-937-8124
www.audreylawrencedesign.com

Officiants

Rev. Alberta Eaton
410-256-5330
www.revalbertaeaton.com

Rev. Steven Weeks
443-807-3308
www.weddingsanywhereanytime.com

Rev. Mary E. Powers
443-750-4269

www.revmep.com

Hotels

Hilton Garden Inn
(Exclusive Rates for Mountain Branch)
Exit 68 off I-95
410-427-0600

Fairfield Inn & Suites by Marriott
(Exclusive Rates for Mountain Branch)
Exit 68 off I-95
410-933-9797

Hampton Inn & Suites
Exit 77A off I-95
410-670-6000

Comfort Inn & Suites
Exit 77A off I-95
410-670-6006

Transportation

Hire Quality, Inc.
(Exclusive Rates for Mountain Branch Club)
410-877-1600

www.hglimo.com

The Limo Lady
(Exclusive Rates for Mountain Branch)
410-663-7000

www.thelimolady.com

About Town Limousine — Carol Gerhart
410-287-6400

carol@abouttownlimou.com




