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Season by the Sea 
at Ocean House

for reservations and information, please call  855.267.3275 or visit oceanhouseevents.com

One Bluff Avenue  i  Watch Hill, Rhode Island 02891  i  OceanHouseRI.com

Like Santa’s workshop, Ocean House bustles with excitement and merriment as we prepare for our most festive season of the 
year. From thanksgiving day, to the 12 days of christmas, and our always popular new year’s eve gala,  

the resort is brimming with feasts and festivities. We welcome you and your family to our home for the holidays.



O n Thanksgiving, experience a traditional 
feast, adorned with treasured favorites, at 

our thanksgiving buffet in the Seaside Ballroom, 
or savor familiar holiday flavors reinterpreted 
throughout four inspired courses in COAST.

Seaside Ballroom Buffet Dinner in COAST

$85 per adult 

$37 per child ages 4 to 12, 
children 3 and under free (plus tax and  
gratuity). Seatings every half hour from  
11:30 a.m. to 5:30 p.m.

$125 per person ages 8 and older 
(plus tax and gratuity). Optional wine pairing  
for an additional $80/adult. Seatings from 
 11:30 a.m. to 6:30 p.m.  

22
November

23 Enjoy signature tea time, 
complete with tea cakes, 
snacks and assorted  
desserts.

Children’s Tea:  
Wizard of Oz 

$55 per adult  
$35 per child 
ages 4 to 12, children 3  
and under free (plus tax  
and gratuity). 2:30 to 4:30  p.m.

nov

Handmade with luxurious fabrics  
and detailed embroidery, this plush,  
limited-edition collectible is named for 
The Ocean House’s longest-tenured chef.  
Part of a yearly series of keepsakes, all 
proceeds benefit the Ocean House Fund 
for Charitable Giving. Plus three of 
the 500 available Snow Chefs include a 

special “Golden Ticket” whose recipients will win a two-night 
Signature Suite stay at either Ocean House, Weekapaug Inn  
or Watch Hill Inn. Available for purchase in the Ocean House Boutique or 
online at oceanhouseri.com/boutique.

Marc The Snow Chef: 
2018 limited-edition holiday keepsake 

The Fondue Express is an  
unforgettable, luxuriously cozy 
private dining venue for two 
to six guests. Inside, guests 
are enveloped by warm woods, 
fine Alpine textiles, and the 
twinkle of imported Swiss and 
Austrian glassware and china, 
enhanced by the very best view 

of our iconic Christmas tree. The satisfying menu features 
a choice of Raclette, cheese fondue, bratwurst and other 
Alpine delicacies, served alongside vintage selections of 
Veuve Clicquot Champagnes.

The Fondue Express: The Next Exclusive  
Experience from Ocean House and Veuve Clicquot



Annual Tree Lighting Ceremony 
& Christmas Village

S       anta makes a special trip from the North Pole to help us celebrate the 
 lighting of our massive Christmas tree on the front lawn. Stay warm with 

apple cider, hot chocolate and cookies while being serenaded by carolers, as  
the glow of a thousand twinkling bulbs lights the chilly night air.

24 November

Annual Tree Lighting Ceremony  
& Christmas Village
4 to 7 p.m., Tree Lighting Ceremony begins promptly at  
5 p.m.; complimentary. Please bring  
an unwrapped toy for donation to a local charity.

nce the last plate from the Thanksgiving feast is cleared,  
        Ocean House transforms into a festive wonderland filled  
with wreaths, ribbons and baubles. The magic of Christmas envelops  
us as the anticipation of the holiday begs for a grand celebration.  
For twelve days, we count down to that magical December morning  
with songs, smells and sips to fill you with the Christmas spirit.

O
Christmas

As Christmas is a holiday of giving, Ocean House will collect toys  
throughout the month of December to donate to the Jonnycake  
Center of Westerly and/or The WARM Center of Westerly. A portion  
of the proceeds from our paid events will benefit the Ocean House  
Fund for Charitable Giving.

24 Enjoy a festive buffet 
dinner with Santa  
himself 

Dinner with Santa 

$65 per adult  
$35 per child 
ages 4 to 12, children 3 and  
under free (plus tax and gratuity).  
5:15 to 9 p.m.

nov



Days of Christmas

12
2 Enjoy the holiday classic 

White Christmas in the 
comfort of our plush theater seating in 
the Screening Room, along with freshly 
popped popcorn, gelato and bite-size 
candy. 6 to 9 p.m.; $15/person ages 4 
 and older, children 3 and under free  
(plus tax and gratuity)

dec

2, 9, 16, 23 Our Sunday Brunches  
in December welcome  

an exciting guest: Santa! Brunch:  
8 a.m. to 2:30 p.m., Santa Visits: 10 a.m. 
 to 2 p.m.; $62/adult, $25/child ages 6 to  
12,  children 5 and under free (plus tax and 
 gratuity)  

dec

12 With guidance of Ocean 
House’s culinary team, 

local culinary students compete to 
craft the best gingerbread creations 
at the Gingerbread Village  
Competition. 6 to 8 p.m.;  
complimentary 

dec

13 Let your creativity run 
wild when you join 

Ocean House pastry chefs for a 
festive lesson in Gingerbread 
House building and decorating. 
3:30 to 5 p.m.; $65/person (plus tax 
and gratuity) 

dec

17 Master the perfect  
Cocktails and Canapes 

for your own holiday party this season 
with the Ocean House Food Forager  
and Sommelier. 3:30 to 4:30 p.m.;  
$40/person (plus tax and gratuity)

dec

15 Enjoy holiday activities,  
stories and one-on-one  

time with Santa at the Children’s  
Christmas Party. Two identical,  
back-to-back sessions are available.  
10 to 11:30 a.m. or 1 to 2:30 p.m.; $25/adult 
(plus tax and gratuity), children are complimentary 
but encouraged to donate one unwrapped toy each

dec

16 The Children’s  
Christmas Tea with  

Stars from Frozen invites little ones 
to dress in their holiday finest as they 
enjoy a traditional tea party in our 
Seaside Ballroom. 3 to 5 p.m.;  
$55/adult, $35/child ages 4 to 12, children  
3 and under free (plus tax and gratuity)

dec
9 Enjoy the Children’s  

Christmas Tea with the  
Mystic Aquarium Penguins  
complete with tea cakes, snacks and 
desserts. This up-close-and-personal 
experience will excite your little ones  
as they learn about these beautiful  
animals. 3 to 5 p.m.; $60/adult, $40/child  
ages 4 to 12, children 3 and under free (plus tax 
 and gratuity)

dec

8, 9, 15,  
16, 22, 23

Santa Checks into 
Ocean  House and  
has his own guestroom 

with magical touches. Children will  
enjoy a one-on-one meeting, have  
the opportunity to take photos and  
receive a gift from Santa himself.  
5 to 8 p.m., $40/time slot and up to  
2 children/slot (plus tax and gratuity)  

dec

14 Embrace the holiday  
spirit and get cozy with  

Carols and Fireside Cocktails  
in the Ocean House Living Room. 
6 to 9 p.m.; complimentary 

dec

18 Assemble the perfect  
Cookies and Cupcakes  

with a selection of icings, candies  
and scrumptious toppings during  
a Decorating Workshop. 
3:30 to 5:30 p.m.; $35/person  
(plus tax and gratuity)

dec

19 Learn how to make a  
traditional Feast of Fishes 

meal that can be shared with your 
family and friends in your own home.  
3:30 to 5:30 p.m.; $75/person (plus tax and 
gratuity)

dec



25 After all the gifts have been unwrapped, allow our talented  
culinary team to round out a fabulous family affair with Christmas 
Day Brunch in The Bistro or a one of kind dinner in COAST. 

Christmas Day Brunch 
in The Bistro 
 

$62 per adult  
$25 per child  
ages 6 to 12, children 5 
and under free (plus tax and 
gratuity). Seatings from  
8 a.m. to 4 p.m.

24 The magic of the holidays is  
at its peak on Christmas Eve.  
Enjoy a spectacular four- 
course dinner in COAST.

Christmas Eve Dinner in COAST 

$125 per person  
ages 8 and older (plus tax and 
 gratuity). Optional wine pairing 
for an additional $80/adult. 
Seatings from 5:30 to 8 p.m.

dec dec20 Concoct traditional holiday 
drinks like Egg Nog, Rum 

Punch and Mulled Cider with an expert 
from our Ocean House team in the 
Holiday Beverage Workshop. 
 5 to 7 p.m.; $35/person (plus tax  
and gratuity)

dec

21 Carolers, Christmas  
bells, storytelling and  

festive cheer fill the Watch Hill  
Chapel during Christmas in Song.  
5 to 6 p.m.; complimentary

dec

Christmas Day Dinner 
in COAST 
 

$125 per person  
ages 8 and older (plus tax 
and gratuity). Optional wine 
pairing for an additional 
$80/adult. Seatings from  
6 to 9 p.m.

21 After an evening of song, 
families are invited to the 

Ocean House Ballroom for Dinner 
with Santa. 6 to 9 p.m.; $65/adult, 
$35/child ages 4 to 12, children 3 and under 
free (plus tax and gratuity)

dec

22 Get into the holiday spirit 
while you decorate a freshly 

pre-baked Yule Log with our pastry 
team. 5 p.m.; $35/person (plus tax and 
gratuity)

dec

23 Grafton Village Cheese  
of Vermont joins the 

Ocean House Director of Culinary 
Education for a Cheese Tasting.  
5 p.m.; $35/person (plus tax and gratuity)

dec

22 Gather for a Christmas 
Cabaret Concert.   

with seasonal-inspired tunes  
performed by Scott Dreier.   
8 to 9:30 p.m.; $30/person  
(plus tax and gratuity)

dec



The New Year

elebrate the grooviest New Year’s Eve ever at our Austin Powers inspired fete.  
 Join us for gourmet dinner and dessert stations, signature cocktails, fabulous 
live music and festive photo opportunities will make it a night to remember.  
On New Year’s Day have brunch with style in The Bistro.

C

New Year’s Eve Gala

$185 per person; includes  
food, open bar, live band (plus tax  
and gratuity). 7:30 p.m. to 1 a.m.;  
21 years of age and older only.

31
December

New Year’s Day Brunch in The Bistro

$62 per adult   
$25 per child ages 6 to 12, children 5 and under free  
(plus tax and gratuity). Seatings from 8 a.m. to 2:30 p.m.

1
January



New Year’s Eve 
December 31, 2018

he celebratory spirit of New Year’s Eve is unmistakable as we toast to 
health, happiness and the new year ahead. Join us on New Year’s Eve as we bid 
farewell to 2018 and welcome 2019 with cocktails in the Garden Room followed 
by a specially crafted five-course tasting menu in The Restaurant, live music  
and dancing. 

T

New Year’s Eve Dinner and Celebration

31
December

$125 per person (plus tax and gratuity); includes a five-course “Good Fortune” 
 tasting menu, dessert buffet, live music, dancing and champagne toast at midnight. Optional  
wine pairing for an additional $50/person. Cocktails in  Garden Room 6:30 to 8:30 p.m.  
(not included in pricing); Dinner seatings in The Restaurant from 7 to 8:30 p.m.; Music and 
dancing in Sea Room at 8:30 p.m.



20 Gather around the original piano at  
Weekapaug Inn during the holiday season 
for an old-fashioned Christmas carol  
sing-along. Have a drink, get in the  
holiday spirit and stay for dinner. 

Caroling Party

complimentary; 6 to 7  p.m.

dec

24 A tradition of Italian-American 
families throughout the area, 
join us for this family-style  
holiday meal.

The Restaurant: Feast of the  
Fishes Christmas Eve Dinner 

$68 per adult 
$34 per child ages 4 to 12,  

children 3 and under free (plus tax  

and gratuity). Optional wine pairing  

for an additional $50/adult.  

Seatings from 5 to 8 p.m.

25 Celebrate the most antici-
pated day of the year with 
a delectable, three-course 
dinner in The Restaurant. 

The Restaurant  
Christmas Day Dinner 

$75 per adult 
$35 per child ages 4 to 12,  

children 3 and under free (plus tax  

and gratuity). Optional wine pairing  

for an additional $50/adult.  

Seatings from 4:30 to 8 p.m.

dec dec



Christmas

Join us for an intimate celebration with loved ones during Christmas 
at Weekapaug Inn. Transformed into a winter wonderland, let the Inn’s 
magic take you away from the everyday and create memories that will last 
a lifetime as you celebrate the season at our table.

2, 9, 16, 23

Santa joins us for these holiday 
brunches to visit with families  
and be available for photos to  
capture these special moments. 

Brunch with Santa 
in The Restaurant

$45 per adult, $24 per child  
ages 5 to 12; children 4 and under free (plus tax  
and gratuity). Brunch: 8 a.m. to 2:30 p.m.,  
Santa Visits: 10 a.m. to 2 p.m.

dec

24 Create a beautiful centerpiece to adorn  
the holiday table in this two-hour craft 
workshop in the Sea Room. All materials 
will be provided and participants will leave 
with their creation. 

Holiday Centerpiece Workshop

$65 per person (plus tax); 10 a.m. to noon

nov



Thanksgiving 
November 22, 2018

In the restaurant, experience an unforgettable 
Thanksgiving Day feast as you gather with loved ones  
at the Inn. This year, leave the holiday hosting to our 
team and enjoy a memorable, hassle-free celebration  
at our table.

Family-style Thanksgiving Dinner 
in The Restaurant 

$74 per adult, $37 per child ages 4 to 12, children 3 and under free  

(plus tax and gratuity). Optional wine pairing for an additional $50/adult.  

Seatings offered at 11:30 a.m., 12 p.m., 2 p.m., 2:30 p.m., 5 p.m. and 5:30 p.m.

22
November

S  pend your holiday with family and friends at the Inn. Take pleasure 
in a family-style feast specially created for the occasion by the  

Weekapaug Inn culinary team that is flavorful, festive and features a mix  
of traditional Thanksgiving favorites and creative interpretations sure  
to please everyone.



Season by the Sea 
at Weekapaug Inn

for reservations and information, please call 855.224.8865 or visit weekapauginnevents.com

25 Spray Rock Road  i  Weekapaug, Rhode Island 02891  i  WeekapaugInn.com

Filled with the spirit of christmas, the Inn is the perfect place to escape the winter chill and ease into the most 
merry season of the year. Cozy up beside one of the wood-burning fireplaces for cocktails and conversation, dine  

on festive favorites, or attend one of our holiday events as we celebrate this magical time in New England.



Season by the Sea 
at Weekapaug Inn
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