Wedding Reception Packages

~ 2009 ~

Create a Memory Aboard the Queen Mary
The Historic Treasure of Long Beach

Congratulations on your engagement! Your wedding day marks the beginning of your lives together and should
be unforgettable and classically romantic. The Queen Mary is the epitome of classic romance and a perfect setting
for your wedding and reception! Such a momentous occasion only deserves the best — down to the smallest
detail. From concept to conclusion, the Queen Mary’s wedding specialists will ensure that your most extravagant
dreams come true. Our wedding and reception packages are creative and flexible. We know this is one of the most
important days of your lives and we are here to exceed your expectations. Thank you for considering the Queen

Mary. We look forward to welcoming you aboard and helping you chart a course for your special day!

As this will be your own special day, the Queen Mary will not only pamper you, but your guests as well.
When you plan your reception with the Hotel Queen Mary, you will receive the following:

A One-Hour Hors d’oeuvre Reception, with Unlimited Bar
Providing House Brands, Domestic Beer, Imported Beer, House Wine and Sodas

Crisp Vegetable Display, Imported and Domestic Cheeses with Whole Fruit Garnish
Choice of Hot and Cold Hors d’oeuvre
A Champagne Toast to the Bride and Groom
Cake Cutting Fee Waived
Vegetarian and Children’s Meals - Available Upon Request
Choice of Linen
Dance Floor and Staging for D.J. or Band
Complimentary Self-Parking for Guests Attending the Reception
Complimentary Stateroom for the Bride and Groom on Wedding Night

No Additional Rental Charge for the Banquet Room

Call our Catering Sales Department at 562.499.1749 to book your wedding aboard the Hotel Queen Mary.
Our professional staff and first-class service will ensure that you feel comfortable and stress-free throughout the planning
process. We look forward to creating an unforgettable wedding for you - a special day that will live in your hearts forever.



Cocktail & Hors d’ Oeuvre Reception

One hour unlimited bar providing House Brands, Domestic Beer, Imported Beer, House Wine and Sodas
Crisp Vegetable Display, Imported and Domestic Cheeses with Whole Fruit Garnish
Choice of Two Hot and Two Cold Hors d’ Oeuvres

Hot Hors d’ Oeuvres Cold Hors d’ Oeuvres
Crab Cake Belgian Endive
With Boursin Cheese and Smoked Salmon
Spanakopita
Strawberries Stuffed with Cream Cheese
Cheese Quesadilla And Pistachio Nuts
Coconut Shrimp Smoked Salmon Canapé
Mini Beef Wellington Proscuitto and Melon

Above includes one (1) piece per person from each section
Servers available for white-gloved Butler-Passing at $75.00 each.

Salad Selections
Spinach Belgian Endive Bibb and Radicchio Lettuce
Sliced Mushroom, Hawaiian Onions and Bacon Hearts of Palm and Artichoke
Served with a Honey Mustard Dressing Served with a Raspberry Vinaigrette
Mesclun Salad Traditional Caesar Salad
Green Beans and Roasted Beets Julienne Romaine Lettuce, Croutons and Parmesan Cheese
Served with Blue Cheese Dressing Tossed with Anchovy Dressing
Frisse Salad Green Salad
Tri-Color Bell Pepper and Onions Iceberg Lettuce and Radicchio
Tossed with a Garlic Herb Vinaigrette Topped with Cucumber and Vegetable Julianne

Served with Ranch Dressing

Prices do not include 22% service charge and current sales tax.



Entrée Selections

All Entrees served with Seasonal Fresh Vegetables, Your Accompaniment Selection, Assorted Rolls and Butter,
Freshly Brewed Coffee, Decaffeinated Coffee and Tea.

Please choose one of the following selections:

Slow Roast Prime Rib Grilled Chicken Breast
With au jus and Creamy Horseradish With Marsala Wine Sauce
Filet Mignon Grilled Salmon Fillet
With Port Wine Truffle Sauce With Champagne Paprika Sauce
Filet Mignon and Chicken Breast Filet Mignon and Salmon
With Morel Mushroom Sauce With a Cabernet Shallots Sauce

Children’s Meal (ages 3-10)
Fresh Fruit Cup, Chicken Fingers, French Fries,

Chet’s Choice of Vegetables, Milk or Soda

Accompaniment Selections

(Please choose one of the following)

Fettuccini Dauphinoise Potatoes
Pasta Sauteed with Butter, Fresh Herbs and Garlic Thinly Sliced Layers of Potato
Topped with Parmesan Cheese Baked with Cream, Parmesan Cheese,
Fresh Herbs and Eggs
Ana Potatoes
Sliced Potatoes Baked with Butter, Basmati Rice
Rosemary and Garlic Italian Rice Simmered in Chicken Stock
Topped with Parmesan Cheese And Fresh Butter
Potatoes Au Gratin Rice Pilaf
Shredded Potatoes Baked with Swiss Cheese, Long Grain Rice Simmered in Chicken Stock
Cream Herbs De Provence and Garlic With Red and Green Peppers and Parmesan Cheese

Prices do not include 22% service charge and current sales tax.



Queens Royal Wedding Buffet
(Minimum 100 people)

California Mixed Garden Greens Caesar Salad
With Choice of Two Dressings With Croutons and Shaved Parmesan Cheese
Tortellini Pasta Salad Tomato, Cucumber Salad
With Vegetables Medley With Mozzarella Cheese

And Fresh Basil Dressing
Corn and Bay Shrimp Salad
With a Cilantro Dressing Grilled Chicken Breast
With Paprika Champagne Sauce

Top Sirloin of Beef

With Armagnac Sauce and Home Fried Onions

Herbed Oven Roasted Potatoes
Seasonal Fresh Vegetables
Assorted Rolls and Butter

Freshly Brewed Coffee, Decaffeinated Coffee and Tea

Prices do not include 22% service charge and current sales tax.



