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Great Oak Landing

Resort Marina Overlooking Fairlee Creek and Chesapeake Bay

Corporate Conferencing

2007 Format and Pricing

9 hole executive golf course
Broadband wireless internet
Seminar and Conference areas
Private Tiki Bar on the Beach
28 double occupancy rooms for two nights
All rental equipment and entertainment

75 person minimum guaranteed guest count

200 person maximum confirmed guest count

$7,000.00 rental of property (company subsidy)
May through October - Tuesday, Wednesday and Thursday
Great Oak Landing declines all other group reservations for week

Several locations for kiosks, displays and manufacturer demos

Per Person Rate $150.00 (company subsidy or individual charge)
Does not include tax or gratuity
Per Person Rate covers all organized Food and Beverage charges

See attached for general itinerary and menu

$3,500.00 non-refundable deposit required to reserve date
Severe weather contingency - Crabfeast is held indoors
Price is based on confirmed or guaranteed guest count - whichever is greater
Confirmed guest count is due two weeks prior to scheduled event

1-800-Landing to schedule appointment for tour of marina grounds
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Weekday Corporate Conferencing Food and Beverage Itinerary

Tuesday

Arrival 11am
Registration and Hotel Check-ins (Marina Office)
Luncheon and Itinerary Revue 12pm to 1pm (Restaurant Deck)
Luncheon Menu - Deli Sliced Turkey, Ham and Roast Beef, Mediterranean Pasta Salad, Redskin Po-
tato Salad, Appropriate Condiments and Cheeses, Artisan Sandwich Breads, Potato Chips and Pret-
zels, Assorted Cookies - Iced Tea and Soda Stations
Manufacturer Demonstrations, Annual Goals, etc. (coordinator function) 1pm to 4pm
Evening Cocktails and Dinner 6pm to 10pm with D.J. from Starleigh Entertainment
Open Bar begins at 6pm (Restaurant Banquet Area)
Buffet Dinner 7pm - Grilled Roast Beef with Crumbled Gorgonzola and Crispy Onions, Bone-in
Chicken Provencal, Mini Crabcakes with Brown Butter Sauce, Traditional Salad Station, Chef’s Se-
lection of Appropriate Starch, Vegetable and Desserts

Wednesday
Continental Breakfast 7am
Motivational Speaker, Team Building Workshops, etc. (coordinator function) 8am to 11am
Coffee and Drink Station Provided
Luncheon 12pm to 1pm (Restaurant Deck)
Buffet Luncheon Menu - Hamburgers and Hot Dogs with Appropriate Condiments, Cheeses and Arti-
san Bread Rolls, Potato Wedges, Grilled Chicken Caesar Salad Station, Tomato Mozzarella and Basil
Salad and Brownies - Iced Tea and Soda Station
Outside Team Building Exercises by Beach, etc. (coordinator function) 1pm to 4pm
Crabfeast and Cocktails at the Tiki Bar overlooking the Chesapeake Bay 5pm to 9pm
Open Bar with Live Band provided by Starleigh Entertainment

Crabfeast Menu - Local and Fresh Steamed MD Crabs, Pork Babyback Ribs, Homemade Fried
Chicken, Coleslaw, Baked Beans, Corn on the Cob, Appropriate Condiments and Dessert Selection

Thursday
Grand Breakfast Buffet 9am to 11am
Breakfast Buffet to include the following; Chef’s Selection of Assorted Pastries, Donuts and Dan-
ishes, Fresh Fruit, Fluffy Scrambled Eggs, Hickory Smoked Bacon and Maple Sausage Links, Grand
Marnier Spiked French Toast, Sausage Gravy and Cream Chip Beef with Biscuits, Toast and Home
Style Fried Potatoes

Conclusion and Departure 11am
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