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Let us create a unique package, customized to your

personal specification. Our packages include the following:

WEDDING RECEPTION
A two-hour wedding reception in an elegant ballroom or
outdoor pavilion

MAITRE D’
Personal Maitre D’ to oversee your wedding reception and all
your bridal party needs

SERVICE
White glove service throughout your reception

CHAMPAGNE TOAST
A slender flute filled with champagne or sparkling cider
for younger guests

DECOR

Room rental, dance floor, linens, china, glass and silverware
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Package includes reception station and plated dinner featuring salad, entrée, chef’s selection of full accompaniments, rolls and butter,
coffee and tea station.

COCKTAIL RECEPTION DISPLAYS

Sliced Fresh Fruit Display with Yogurt Dip

SALAD (Choice of one salad)

Seashell Pasta Salad with Marinated Summer Vegetables

Crisp Tossed Garden Green Salad with Choice of Dressing

Classic Caesar Salad with Garlic Croutons and Freshly
Grated Parmesan Cheese

ENTREE (Choice of one entrée)

Chef’s selection of accompaniments included with entrée, duo
entrée requests subject to additional charge

Pan Seared Statler Chicken Breast

Sautéed Breast of Chicken in a Bourbon Peach and Sage Sauce

with Creole Rice and Seasonal Vegetables

Beurre Blanc Flounder

Sautéed Flounder in a Beurre Blanc Sauce served with

Rice Pilaf and Green Bean Almondine

Grilled Flat Iron Steak

Seasoned to perfection and Char-Grilled, served with Fried
Vidalia Onion Rings

Georgia Pecan Roast Loin of Pork

Marinated, Seared and Topped with Chopped Pecans,
Bourbon Peach Sauce and Fresh Rosemary




Package includes reception station, two butler passed reception items, plated dinner featuring
salad, entrée, chef’s selection of full accompaniments, rolls and butter,
coffee and tea station.

COCKTAIL RECEPTION DISPLAYS

Imported and Domestic Cheeses with Fresh Fruit Garnish and Crackers
Fresh Vegetable Crudités with Assorted Dips

BUTLER PASSED HORS D’OEUVRES

(Please select two from the following options)
Assorted Miniature Quiche

Miniature Beef Franks wrapped in Puff Pastry
Chicken Tenders with Honey Mustard Sauce

ltalian Meatballs

PLATED DINNER (Choice of one salad)

Vegetable Salad with Peach and Vidalia Onion Vinaigrette

Crisp Tossed Garden Green Salad with Choice of Dressing

Classic Caesar Salad with Garlic Croutons and Freshly Grated Parmesan Cheese

ENTREES (Choice of one entrée)

Chef’s selection of accompaniments included, duo Entrée requests subject to additional charge

Alapaluca Chicken

Grilled Chicken served with Goat Cheese, Sundried Tomato and Basil Cream Sauce

Herb Crusted Mahi Mahi

Broiled and served with Lemon Scallion Butter

Georgia Pecan Roast Loin of Pork
Marinated, Seared and Topped with Chopped Pecans, Bourbon Peach Sauce and Fresh Rosemary

Steak Puttanesca
Grilled Flat Iron Steak with Savory Fresh Tomatoes, Garlic, Black Olives and Caper Sauce

Coconut Shrimp
Dusted and Deep Fried then topped with a Ginger-Sesame Aioli
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Package includes reception station, butler passed reception items, buffet dinner featuring
salads, two entrées, chef’s selection of full accompaniments, rolls and butter, coffee and tea station.

COCKTAIL RECEPTION DISPLAYS

Imported and Domestic Cheeses with Fresh Fruit Garnish and Crackers, Fresh Vegetable Crudités with Assorted Dips

BUTLER PASSED HORS D’OEUVRES (Please select four from the following options)

Chicken Satay with Garlic/Peanut Sauce

Corn or Conch Fritters

Crab Stuffed Mushrooms

Vegetable Spring Rolls with Sweet and Sour Sauce
Spanakopita (Spinach and Feta in Phyllo)

Swedish Meatballs

BUFFET DINNER (Includes soup and choice of one salad)

Tomato and Basil Soup
Seashell Pasta Salad with Marinated Summer Vegetables
Classic Caesar Salad with Garlic Croutons and Freshly Grated Parmesan Cheese

Chef’s Selection of Seasonal Local Vegetables and Starch

ENTREES (Choice of two entrées)

Low Country Boil
Shrimp, Andoville Sausage, New Potatoes, Vidalia Onions and Miniature Corn

Hickory Smoked Beef Brisket
Slices of Tender, Choice Beef Brisket, hand-coated with our own House-Made Rub
and hickory-smoked to perfect tenderness

Herb Crusted Mahi Mahi

Broiled and served with Lemon Scallion Butter

Slow Roasted Pork Loin
Topped with Peach and Apple Compote

Chicken Picatta
Tender Chicken Breast Medallions, topped with a Savory Lemon-Butter Sauce
and Capers

Chicken Marsala

Sautéed Chicken Breasts in a Savory Sauce of Mushrooms, Garlic and
Marsala Wine

Chicken Parmesan
Hand-Breaded Chicken Tenderloin topped with Marinara Sauce and Sprinkled with Oregano
and Parmesan Cheese, served over Pasta




Package includes three hour unlimited open bar serving signature brands, four butler passed reception hors d’oeuvres
reception station and seafood display, gourmet plated dinner which includes appetizer, entrée,
chef’s selection of full accompaniments, rolls and butter, coffee and tea station.

THREE HOUR UNLIMITED OPEN BAR

COCKTAIL RECEPTION DISPLAYS

Imported and Domestic Cheeses with Fresh Fruit Garnish, French Baguettes and Crackers

Fresh Seafood Display

Jumbo Shrimp served with Louis Sauce or Horseradish Cocktail Sauce

BUTLER PASSEDHORS D’OEUVRES

(Please select 4 from the following options)
Miniature Crab Cakes with Spicy Remoulade Coconut Crusted Shrimp with Tropical Salsa

Miniature Beef Wellington with Madeira Sauce Miniature Chicken Cordon Bleu

Sausage Stuffed Mushrooms Beef Teriyaki Skewers

PLATED DINNER (Choice of one appetizer)

Seashell Pasta with Marinated Summer Vegetables

Fresh Mozzarella and Beefsteak Tomatoes with Basil and Balsamic Vinaigrette
Classic Caesar Salad with Garlic Croutons and Freshly Grated Parmesan Cheese
Chilled Shrimp and Mango Salad

Sherry and Crab Soup

ENTREE (Choice of one entrée)
Chef’s selection of accompaniments included, duo entrée requests subject

to additional charge

Pan Seared Grouper Savannah
Blackened with a Shrimp, Crab and Crawfish Hollandaise Sauce

Filet Mignon Portabella
8 oz. Filet topped with Sliced Portabella Mushrooms and Cabernet Reduction Sauce

Bourbon-Soy Salmon Filet

Marinated in Homemade Soy Sauce

Prime Rib of Beef

Served with Au Jus and Horseradish Cream Sauce

Alapaluca Chicken

Girilled Chicken served with Goat Cheese, Sundried Tomato and Basil Cream Sauce
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Oceanside Inn and Suites features 178 guestrooms. We offer a variety of
different guestroom types perfect for your wedding night and for your
wedding guests’ accommodations.

OCEANFRONT GUESTROOM

Our Oceanfront Guestroom is a standard guestroom with two double beds
or a king with sweeping ocean views. The room includes a small refrigerator
and microwave.

SUPERIOR GUESTROOM

Superior Guestroom is an oversized oceanfront guestroom with two double
beds, a sitting area, microwave, small refrigerator and private patio or
balcony.

OCEANFRONT EFFICIENCY

Oceanfront Efficiency is an oversized oceanfront guestroom with two double
beds, a sitting area, kitchenette, stove top, microwave, refrigerator and
private balcony or patio overlooking the Atlantic Ocean on Georgia’s
Southern Coast.

LANAI GUESTROOM

Lanai Guestroom is an oversized oceanfront guestroom with a king bed,
sitting area, jacuzzi, small refrigerator, microwave and private
balcony or patio.

OCEANFRONT LOFT SUITE

The Oceanfront Loft Suite is a private oversized oceanfront room with a
king bed, kitchenette, sitting area, sleeper sofa and balcony.

SAND DOLLAR SUITE

And lastly, Sand Dollar Suite is a one bedroom oceanfront king suite with
sleeper sofa, separate living/dining room, kitchenette and patio or balcony.

Amenities include:
* Hair dryer
* |ron/Ironing Board * Business Center
* Telephone * Daily Newspaper at Front Desk
* Refrigerator * Oceanfront Pool and Hot Tub
* Coffee Maker * Beach Volleyball Court
* Alarm Clock * Bike Rentals

* High Speed Wireless Internet Access * The SandBar & Girill, Full Service Onsite Restaurant
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