An Affair to
Remember
A FAVORITE
BOOKMARK
Just like a bookmark is a place
holder in a book, allow us to help
make Morrison House the place
for you to create and hold onto
your wedding memories forever.

HOME AWAY
FROM HOME
Morrison House feels like home
with cozy decor, a fireplace in
the parlor, and welcoming
atmosphere. Allow us to make
your wedding as comfortable
and enjoyable as possible for
you and your guests so that you
can sit back, relax, and enjoy
your special day.

THOUGHTFUL
HOST
Our boutique size gives us the opportunity
to provide personalized service that’s warm,
welcoming and uniquely tailored to each
guest. At Morrison House, we aspire to focus
our undivided attention on you, your
wedding, and your guests so that you can
have the special day you have always
dreamed of!

BEST KEPT
SECRET
Whether for an intimate gathering with
friends or an evening cocktail with
colleagues, Morrison House’s
the atmosphere is a secret we want
guests to share.

Best wishes from Morrison House!
We are excited to be considered for your
special day. Just like a bookmark in a
famous novel, our classic and intimate
setting is the perfect destination.
We aspire to create a timeless event that
gives off a quintessential historic Old
Town feeling.
Let us take care of all the details – large
and small; if you choose us, we promise
to help you create your own history.

WEDDINGS AT
MORRISON HOUSE
Your Package Overview
Four-Hour Open Bar
Four Stationed Hors d’oeuvres
Chef-Crafted Gourmet Dinner
Table-Side Wine Service
Menu Tasting
Ivory Wedding Linens
Gray Chiavari Chairs
Gold or Silver Chargers
Courtesy room block

COCKTAIL HOUR
Select Four
Steak Tartare on Crispy Wonton
Crab Cakes
Pulled Pork Sliders
Endive, Goat Cheese, Tomato Chicken Skewers with Teriyaki
Grilled Cheese
Risotto Croquettes with Gouda
Pickled Deviled Eggs
Steak Tartare on Waffle Chip Vegetable Samosas
Tuna Tartare on a Crispy Wonton
Bourbon Compressed Watermelon, Jamon Serrano Grilled Beef Kebabs
Shrimp Cocktail

PLATED DINNER
Select One
Seasonal soup
or
Classic Caesar
with house-made caesar dressing, white anchovies, parmesan
reggiano and capers
Arugula Salad
with figs, parmesan reggiano, and sherry vinaigrette
Baby Beet Salad
with goat cheese, balsamic reduction, frisee, and arugula
Mixed Green Salad
with toasted pecans, goat cheese, cherry tomatoes

MAIN COURSES
Select up to three, including a
vegetarian entree

ALFRED STREET

$155

Mushroom Risotto
with mushroom nage

Roasted Amish Chicken
with grits, roasted root vegetables, and natural jus

Pan-Seared Rockfish
with chefs seasonal vegetables and beurre blanc

Skuna Bay Salmon
with sautéed kale, pomegranate seeds, citrus, pine nuts, and balsamic
pomegranate reduction

Grilled Sirloin
with garlic mashed potatoes, wilted spinach

KING STREET

$167

• Pan Seared Diver Scallops
with squash purée, pancetta, mushrooms, and buerre blanc

• Pork Shank
with creamy polenta, fried brussel sprouts, and natural jus

• Filet Mignon
with pomme purée, haricot verts, and bordelaise

• Cast-Iron Seared Ribeye
with roasted fingerling potatoes, haricot verts, and mâitre d’ butter

BEVERAGE
PACKAGE
Beverage service will include unlimited service for four consecutive
hours, providing premium alcohol, a selection of beer, house red and
white wine, assorted juices, spring water, mineral water, and assorted
soft drinks.
PREMIUM ALCOHOL
Titos Vodka
Aviation Gin
Bowmore 12 yr
Bulleit Bourbon
Chairman’s Reserve Spiced Rum
El Jimador Tequila
Jameson
DOMESTIC AND IMPORTED BEER
Bud Light
Budweiser
Port City IPA
Port City Porter
SOMMELIER SELECT WINES

GENERAL
INFORMATION
DEPOSIT
A 20% deposit of the estimated cost is due at contract signing, to confirm your
date. Scheduled deposits can be setup with your catering sales manager. The
remaining balance is due one month prior to the wedding. Acceptable methods
of payment are credit card, cashier’s check, certified check, or cash.

GUARANTEES
Your final guarantee must be received no later than 12:00 PM, three business
days prior to your wedding. This number will be considered a guarantee and not
subject to reduction. Charges will be made accordingly.
SERVICE CHARGE AND TAXES
The wedding packages are subject to a 25% service charge, 6% state tax and 5%
city tax.

PARKING
Morrison House provides valet parking in our garage at a rate of $16 for events
and $32 for overnight guests.
MENU TASTING
We will arrange for a complimentary menu tasting for the couple 30-45 days
prior to your wedding day. Tastings are scheduled Tuesday through Thursday
after 3 PM. A minimum of 3 weeks' notice is required

Pricing
* The highest priced menu option prevails. Prices do not include 6% state and 5%
city sales tax and a 25% service charge.

