
people together. 

At Ashore, holiday parties aren't just events they're experiences. Raise a glass, 
celebrate the season, and create lasting memories where the beach meets 
celebration. Come Ashore for the holidays! 

10100 COASTAL HWY OCEAN CITY, MD 21842 410.390.4016 
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Holidays at 

A little bit about us ~ 
This holiday season, gather, celebrate, and make memories by the shore. At Ashore 
Oceanfront Hotel, festive traditions meet elevated coastal style, creating a 
refreshing alternative to the typical holiday party venue. 

As Ocean City’s newest lifestyle hotel and part of Marriott’s Tribute Portfolio, 
Ashore offers a sophisticated beachfront setting where guests can step away from 
the ordinary and embrace the spirit of the season. From sparkling corporate 
celebrations and elegant galas to intimate team gatherings and festive family 
events, every occasion is thoughtfully designed to feel effortless, memorable, and 
uniquely coastal. 

With more than 40,000 square feet of beautifully appointed indoor and outdoor event 
space, oceanfront views, and warm hospitality, Ashore provides the perfect 
backdrop for holiday gatherings of every size. Here, the stress of planning fades 
away, replaced by easy coastal charm, exceptional cuisine, and moments that bring 

— 

ASHOREOCEANFRONTHOTEL.COM ANGELIQUE.LITHERLAND@MARRIOTT.COM 

mailto:ANGELIQUE.LITHERLAND@MARRIOTT.COM
https://ASHOREOCEANFRONTHOTEL.COM


   

 

What to expect: 

• Complimentary Upgraded Ocean view Room for the Bride and Groom on the Night of the Wedding 

• Discounted Room Rate and group blocks to ensure a safe sleighride home 

• Color options of Linens and Napkins 

• Custom Floor Plans 

• Tables, Chairs, Gift and DJ Tables or Band Staging 

• Coffee and Tea Service with Dinner 

• Service charge/taxes not included 

• Generous set -up time to allow you to incorporate your own themes into décor 

A venue of possibilities 
Shore Deck 
A plush and coastal chic space, boasting an adjacent outdoor space that has views of the Atlantic Ocean 

rendering it ideal for a reception style wedding celebration. Comfortable soft seating furniture staged with 

textured pillows make this setting one -of -a-kind on the Mid -Atlantic. 

The Atlantic Ballroom 
The most beautiful event space in Ocean City has 18' vaulted ceilings and crystal chandeliers and can 

accommodate 150 -1,000 guests for a spectacular reception. 

Tideline Ballroom 
An expansive ground -floor space accented by architectural elements, still offering an intimate atmosphere for 
up to 150 -600 guests. 

Seaside 1-3 or 4-6 
Fully -renovated salons that can be used individually, seating up to 50 -guests, or combined into two large yet 

intimate spaces holding up to 150 -guests seated banquet -style, or up to 250 reception -style. 

seaside 



      

  

        

        

      

 

  

 

 

      
      

 

     

JIngle & mingle luncheon 

The best holiday memories are made around a table, with the ocean just beyond. 

Select either of the two Welcome Drinks for each of your guests or a seasonal Crudité, 
served prior to lunch 

Seasonal Specialty Drink 

~or~ 

Champagne Toast 

Crudités 

Display of Crisp Garden Vegetables 

Buttermilk Ranch and Creamy Hummus 

Toasted Pita Chips 

~or~ 

All plated luncheons include Artisanal Rolls , Sweet Butter and Iced Tea 
Freshly Brewed Regular and Decaffeinated Coffee and a Selection of Specialty Teas served upon Request 

Select One Salad (may be pre-set or served) 

Ashore Salad |Field Greens, Shaved Carrot, Grape Tomatoes, English Cucumbers, Orange Segments, Balsamic Vinaigrette 

Crisp Caesar Salad | Romaine Hearts, Shaved Parmesan, Halved Cherry Tomatoes, Focaccia Croutons, Caesar Dressing 

Wedge of Iceberg | Diced Tomato, Smoked Bacon, Diced Red Tomato, Danish Blue Cheese Crumble, Ranch Dressing 

Baby Spinach Salad | Red Onion, Candied Pecans, Apple Slices, Goat Cheese, Bacon, Maple Vinaigrette 

Select one EntrEe 
Includes Chef’s Choice of Seasonal Vegetable 

Tuscan Sautéed Chicken Breast 

Pearl Couscous, Tomato Basil Relish, Balsamic Glaze 

Herb Roasted Chicken Breast 

Yukon Gold Mash, Tarragon Jus 

Roasted Pork Loin Chimichurri 

Sweet Potato Hash 

Grilled Mahi Mahi 

Herbed Vegetable Rice, Pineapple Mango Chutney 

Miso Glazed Pan Seared Salmon (GF) 

Jasmine Rice 

FINAL COURSE 

Assortment of Holiday Cookies for the Table 



         

 

     

   

 

     

 

 

 

 

 

   

   
 
 
 

 

 

     
      

  

Deck the coast PLATED 

CHOICE OF (3) HORS D’OEUVRES 

Chilled Specialties 

Deviled Eggs 

Tomato Basil Bruschetta 

Smoked Salmon Mousse | Cream Cheese on Cucumber 

Caprese Skewer | Roma Tomatoes, Fresh Mozzarella , Pesto 

Antipasto Skewers | Marinated Artichoke Hearts, 
Kalamata Olives, Roasted Red Peppers (V, GF) 

California Roll with Crab and Avocado | Add 2 

Poached Jumbo Shrimp | Horseradish Cream Sauce | Add 2 

Truffle Deviled Eggs with Crab | Add 2 

Seared Tenderloin on Crostini | Horseradish Cream | Add 2 

Hot Specialties 

Vegetable Spring Roll | Duck Sauce 

Edamame Pot Sticker | Sweet Chili, Soy Sauce (V) 

BBQ or Swedish Meatballs 

Mini Reubens 

All -Beef Cocktail Franks en Croute | Dijon Mustard 

Buffalo Chicken Bites | Blue Cheese Dip 

Chicken Tenders | Mango -Ginger Sauce 

Tempura Shrimp | Thai Chili Sauce | Add 2 

Crab Stuffed Mushroom | Add 2 

Beef Wellington | Mushrooms Duxelle in Puff Pastry | Add 2 

Seared Pepper Ahi Tuna | Crostini | Add 2 

Bacon Wrapped Scallop | Add 3 

Mini Maryland Crab Cake | Old Bay Aioli | Add 3 

Lamb Lollipop Chops | Mint Marmalade | Add 3 

Choice OF (1) Stationary Display 

Crudités 
Display of Crisp Garden Vegetables 
Buttermilk Ranch and Creamy Hummus 
Toasted Pita Chips 

Seasonal Fruit Table 

Assorted Hand Cut Melons, Fruits and Berries 
Honey Yogurt Dip and Nutella 

All plated dinners include Artisanal Rolls , Sweet Butter and Iced Tea 
Freshly Brewed Regular and Decaffeinated Coffee and a Selection of Specialty Teas served upon Request 

Please Select One Salad (choice of pre -set or served) 

Ashore Salad | Field Greens, Shaved Carrot, Grape Tomatoes, English Cucumbers, Orange Segments, Balsamic Vinaigrette 

Crisp Caesar Salad | Romaine Hearts, Shaved Parmesan, Focaccia Croutons, Caesar Dressing 

Baby Spinach Salad | Red Onion, Candied Pecans, Apple Slices, Goat Cheese, Bacon, Maple Vinaigrette 

Wedge of Iceberg | Diced Tomato, Smoked Bacon, Danish Blue Cheese Crumble, Ranch Dressing 

MAIN COURSE 

Select (2); Includes Chef’s Choice of Seasonal Vegetables 

Olive Oil and Rosemary Seared French Breast Chicken 

Garlic Mashed Potatoes, Aglio e Olio 

Chicken Marsala 

☃ 

☃ 

Roasted Red Skin Potatoes, Mushroom Cream Sauce 

☃ Braised Short Rib 

Soft Aged Cheddar Polenta, Pan Jus 

☃ Pan Seared Salmon 

Red Pepper Risotto, Beurre Blanc 

☃ Roasted Pork Loin Chimichurri 

Sweet Potato Hash 

☃ Grilled Mahi Mahi 

Herbed Vegetable Rice, Pineapple Mango Chutney 

VEGETARIAN ENTRÉE 

Select (1) 

Butternut Squash Ravioli | Sage, Brown Butter 

Pasta Primavera | Seasonal Vegetables, Fresh 

Tomatoes, Herbs, Light Pesto Cream Sauce 

☃ 

☃ 

☃ Eggplant Norma | Bucatini, Pomodoro, Basil, 

Ricotta Salata 

FINAL COURSE 

Assortment of Brownies & Holiday Cookies for the Table 

4 



        

     
      

 

 

 

 

 

 

 

 

 

 

 

    

 

 

 

 

 

 

 

 

 

 
 

The winter tide plated 

All plated dinners include Artisanal Rolls , Sweet Butter and Iced Teas 
Freshly Brewed Regular and Decaffeinated Coffee and a Selection of Specialty Teas served upon Request 

Begin with y our pre -selected choice of Welcome Drink to include Seasonal Specialty Drink or Champagne Toast 
+ 

1-Hour of Passed Hor d’oeuvres to include your choice of any three below; package also includes displayed item 

COLD SPECIALTIES HOT SPECIALTIES 
• 

• 

• 

• 

• 

• 

INCLUDED CHEF’S GRAZING TABLE 

Tomato Basil Bruschetta 

Caprese Skewer | Roma Tomatoes, Fresh Mozzarella, Basil Pesto 

Miniature Dolma (VE) 

Shrimp and Gazpacho Shooter Marinated 

Poached Jumbo Shrimp | Horseradish Cream Sauce 

Truffle Deviled Eggs | Crab 

• Punjabi Chicken Samosa 

• Four Cheese Arancini | House -made Pomodoro 

• Beef Satay | Bangkok Peanut Sauce 

• Coconut Shrimp | Tropical Dip 

• Crab Stuffed Mushroom 

• Beef Wellington | Mushrooms Duxelles in Puff Pastry 

• Seared Pepper Ahi Tuna | Crostini 

Assorted Imported Meats including Capicola, Genoa Salami, Prosciutto 

Selection of Domestic and Imported Cheeses including Fresh Mozzarella and Aged Provolone 

Crisp Garden Vegetables | Buttermilk Ranch and Creamy Hummus 

Grilled Vegetable Display | Mushrooms, Olives, Roasted Tomatoes and Artichoke Hearts 

Grilled Crostini and Toasted Pita Chips 

Dried Fruits and Grapes 

Please Select One Salad (choice of pre -set or served) 

Ashore Salad | Field Greens, Shaved Carrot, Grape Tomatoes, English Cucumbers, Orange Segments, Balsamic Vinaigrette 

Crisp Caesar Salad | Romaine Hearts, Shaved Parmesan, Focaccia Croutons, Caesar Dressing 

Baby Spinach Salad | Red Onion, Candied Pecans, Apple Slices, Goat Cheese, Bacon, Maple Vinaigrette 

Wedge of Iceberg | Diced Tomato, Smoked Bacon, Danish Blue Cheese Crumble, Ranch Dressing 

MAIN COURSE 
Please Select (2) ; Includes Chef’s Choice of Seasonal Vegetable s 

❆ 

❆ 

❆ 

❆ 

❆ 

❆ 

❆ 

❆ 

Olive Oil and Rosemary Seared Airline Chicken 

Garlic Mashed Potatoes, Aglio e Olio 

Chicken Marsala 

Roasted Red Skin Potatoes, Mushroom Cream Sauce 

Braised Short Rib 

Soft Aged Cheddar Polenta, Pan Jus 

Herb Marinated Fillet Mignon 

Yukon Gold Mashed Potato, Bordelaise Sauce 

Pan Seared Salmon 

Red Pepper Risotto, Beurre Blanc 

Grilled Swordfish 

Pearl Couscous, Roasted Tomato Relish 

Roasted Pork Loin Chimichurri 

Sweet Potato Hash 

Grilled Mahi Mahi 

Herbed Vegetable Rice, Pineapple Mango Chutney 

VEGETARIAN ENTRÉE 
Please Select One 

Butternut Squash Ravioli | Sage, Brown Butter 

Pasta Primavera | Seasonal Vegetables, Fresh 

Tomatoes, Herbs, Light Pesto Cream Sauce 

❆ 

❆ 

❆ Eggplant Norma | Bucatini, Pomodoro, Basil, Ricotta 

Salata 

FINAL COURSE 

Selected Assortment of Dessert Miniatures for the Table 
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Ashore holiday FEAST 

Included champagne toast, 1-hour of passed horS d’oeuvres and miniature assorted dessert plates; 
PLEASE CHOOSE (4) hors d’oeuvres: 

Chilled Specialties Hot Specialties 

• Watermelon Skewer | Goat Cheese, Balsamic, Mint 

• Shrimp and Gazpacho Shooter Marinated 

• Poached Jumbo Shrimp | Horseradish Cream Sauce 

• Truffle Deviled Eggs | Crab 

• Beef Satay | Bangkok Peanut Sauce 

• Coconut Shrimp | Tropical Dip 

• Crab Stuffed Mushroom 

• Beef Wellington | Mushrooms Duxelles in Puff Pastry 

• Seared Pepper Ahi Tuna | Crostini 

Included CHEF’S GRAZING TABLE 
Assorted Imported Meats including Capicola, Genoa Salami, Prosciutto 

Selection of Domestic and Imported Cheeses including Fresh Mozzarella and Aged Provolone 
Crisp Garden Vegetables | Buttermilk Ranch and Creamy Hummus 

Grilled Vegetable Display | Mushrooms, Olives, Roasted Tomatoes and Artichoke Hearts 
Grilled Crostini and Toasted Pita Chips 

Dried Fruits and Grapes 

Trio of Sliders 
Choice of Three | One of Each per Guest / Served on Appropriate Slider Rolls and House -made Potato Chips 

• Beef Sliders |American Cheese, Red Onion 

• Short Rib |Arugula, Sliced Tomato, Chipotle Mayo 

• Bao Bun Orange Chicken |Hoisin, Cucumber 

• Buffalo Chicken |Fried Chicken Tender, Blue Cheese, Buffalo Sauce 

• Mini Mangers Half Hot Smoke Bangers |Peppers and Onions 

• Fried Shrimp Po Boy |Creole Aioli, Lettuce, Tomato 

• Impossible Burger (VE, V) | Sautéed Spinach Tomato, Pickled Onion, Herb Aioli 

Whipped Potato Bar 
Roasted Sweet Potatoes and Yukon Gold Potatoes 

Savory Toppings | Applewood Smoked Bacon, Sharp Cheddar, Broccoli, Sautéed Mushrooms, Scallions, Sour Cream 

Sweet Toppings | Pecans, Mini Marshmallows, Toasted Coconut, Brown Sugar, Whipped Butter 

Maryland Crab Dip 

Blend of our Signature Spices Lump Blue Crab, Melted Cheese, Kettle Potato Chips, Carrots, Celery, Crostini 

Please Select One Salad (choice of pre-set or served on buffet) 

Ashore Salad | Field Greens, Shaved Carrot, Grape Tomatoes, English Cucumbers, Orange Segments, Balsamic Vinaigrette 

Crisp Caesar Salad | Romaine Hearts, Shaved Parmesan, Focaccia Croutons, Caesar Dressing 

Baby Spinach Salad | Red Onion, Candied Pecans, Apple Slices, Goat Cheese, Bacon, Maple Vinaigrette 

MAIN COURSE 
Please Select (3) / Includes Chef’s Choice of Seasonal Vegetables 

• Chicken Marsala | Roasted Red Skin Potatoes, Mushroom Cream Sauce 
• Surf & Turf Fillet Mignon & Miniature Crabcake | Bordelaise Sauce 

• Grilled Swordfish | Roasted Tomato Relish Braised Short Rib | Pan Jus 
• Grilled Mahi Mahi |Pineapple Mango Chutney Pan Seared Salmon | Beurre Blanc 
• Butternut Squash Ravioli |Sage, Brown Butter 
• Lobster Mac & Cheese 6|Cavatappi Pasta, Hard Shell Canadian Lobster, Creamy Bechamel 

6A season of cheer, carried in on the coastal breeze…. 



 

  

 

 
     

   

enhancement ADD-ONS 

Signature Sweets 

Collection of Bakery Cakes, Cake Pops and European Style Petit 
Fours, Biscotti 
Freshly Brewed Coffee, Decaffeinated Coffee and a Selection of 
Specialty Teas 

DUO ENHANCEMENT 

Maryland Crabcake |3 -4oz Cold Water Lobster Tail |Shrimp Scampi 

Trio of Sliders 
Choice of Three | One of each per Guest 
Served on appropriate Slider Rolls and Housemade Potato Chips 

• 

• 

• 

• 

• 

• 

• 

• 

Beef Sliders | American Cheese, Red Onion 

Short Rib | Arugula, Sliced Tomato, Chipotle Mayo 

Bao Bun Orange Chicken | Hoisin, Cucumber 

Buffalo Chicken | Fried Chicken Tender, Blue Cheese, Buffalo Sauce 

Mini Mangers Half Hot Smoke Bangers | Peppers and Onions 

Fried Shrimp Po Boy | Creole Aioli, Lettuce, Tomato 

Impossible Burger (VE, V) | Sautéed Spinach Tomato, Pickled Onion, Herb Aioli 

Maryland Crab Cake | Remoulade | Add 6 

7 
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bar packageS 

Traditional brands PREMIUM SPIRIT UPGRADE 

8 

Traditional bars 
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bar specialties 

Atlantic Ballroom 
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WINE enhancement 

SPARKLING REDS 
• Bollinger Special Cuvee, Brut, Champagne, France 

• Decoy Brut Cuvee, Sparkling, C A  

• Gloria Ferrer Blanc de Noirs, Sparkling Rose 

• Moet & Chandon, Rose Imperial, Epernay, France 

• Villa Sandi NV II Fresco, Prosecco, Prosecco D O C 

• Veuve Clicquot Yellow Label, Brut, Champagne, France 

• 2009 Dom Perignon, Brut Cuvee Champagne, Epernay, France 

• FRE Non-Alcoholic Sparkling Brut, Napa, CA 

WHITES + ROSE 
• Cakebread Cellars, Chardonnay, Napa Valley, CA 

• Chateau Montelena, Chardonnay, Napa Valley, CA 

• Far Niente, Chardonnay, Napa Valley 

• Louis Latour Macon-Lugny "Les Genievres", Chardonnay, 

Maconnais, France 

Goldschmidt "Singing Tree", Chardonnay, Sonoma, CA 

Wente Vineyards Riva Ranch Single Vineyard, Chardonnay, Arroyo Seco, 

Monterey, CA 

• Bella Union, Sauvignon Blanc, Napa, CA 

• Blindfold Blanc De Noir, White Pinot Noir, Sonoma County, C A  

• August Kesseler "R", Riesling, Rheingau, Germany 

• Chateau d'Esclans Whispering Angel, Rose, Provence,France 

• Duckhorn Vineyards, Sauvignon Blanc, North Coast, C A  

• Kim Crawford, Sauvignon Blanc, Marlborough, N Z  

• Austin Hope, Cabernet Sauvignon (lL), Paso Robles, C A 

• Beringer, Cabernet Sauvignon, Knights Valley, C A 

• DETAILS by Sinegal, Cabernet Sauvignon, Sonoma County, CA 

• Greenwing, Cabernet Sauvignon, Columbia Valley, W A 

• Silver Oak, Cabernet Sauvignon, Alexander Valley, CA 

• Unshackled by The Prisoner, Cabernet Sauvignon, C A 

• Vina Cobos Felino, Malbec, Mendoza, Argentina 

• Rutherford Hill, Merlot, Rutherford, CA 

• Seven Hills Walla Walla, Merlot, Walla Walla, W A 

• Belle Glos Las Alturas, Pinot Noir, Santa Lucia Highlands, CA 

• Cambria Julia's Vineyard, Pinot Noir, Santa Maria Valley, CA 

• Gary Farrell, Pinot Noir, Russian River Valley, CA 

• Goldeneye, Pinot Noir, Anderson Valley, CA 

• Four Graces, Pinot Noir, W il la met t e Valley, O R 

• Joseph Faiveley, Bourgogne Pinot Noir, Burgundy, France 

• Sanford Estate, Pinot Noir, Sta. Rita Hills, CA 

• The Prisoner, Pinot Noir, Sonoma Coast, CA 

• Trimbach Reserve, Pinot Noir, Alsace, France 

• Orin Swift 8 Years in the Desert, Red Blend, CA 

• Marques de Caceres "Excellens" Cuvee Especial, Rioja, Rioja, S p a i n 

• Albert Bichot Santenay ler Cru "Clos Rousseau", Burgundy, Cote de Beaune 

BY THE GLASS 

• Sparkling: Chandon Brut 
• Pinot Grigio: Ferrari-Carano 
• Sauv Blanc: Kim Crawford 
• Red Blend: Decoy 
• Pinot Noir: Banshee 
• Cabernet: Greenwing 
• House Red or White: Silvergate 

Tideline Ballroom 



  

   

   
 

   

   

   

   

  

 

©2021 Encore Global LP or its subsidiaries. 

Sound Package 

(2 mics + speakers) 

LED Uplights 
withcolormatching (12 pack) 

See your company name or occasion in lights 
with our Gobo Package 

Share your memories or bring in your online 
visitors on our 75” TV Package 

Screen & Projector Package 

Truss Towers 
toelevate yourdécor 

Pricing is estimated and does not include 
service charge, labor,or tax 

Audio Visual Enhancements 

Audio Visual 
Enhancements 

Holidays at 

11 
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