CREATEYOUR OWN CONTINENTAL BREAKFAST

CB i [ouse Continental $9 per Fcrson
Comq:ee, Tea, Deca]c, Hot Cl‘xocolate, Assortecl Brea‘ocast Fastries, & Assortecl Juices

T he z[o//owing items can be added to create your own sjgnature breakfast

CB2 Assorted Granola Pars  $2 per Person
CB3 Assorted Cold Cercals  $2 per Person
CB4  Whole [Fruit: Granny Smith & Red Delicious Apples, Bananas, & Oranges  $2 per Ferson
CB5 Assorted Yogurts & | oose (Granola  $2.50 per Person
CB 6 Assorted House-made Sweet Breakfast Preads  $2.75 per Person
CB7 [reshFruit (Cut, in a Serving Bowl)  $3 per Person

CB 8 ot Oatmeal with Sides of PBrown Sugar, Cinnamon, Almonds, & Raisins  $3.50 per Fcrson

CBy9 Chilled Hard Boiled Fggs  $3.50 per Dozen
CbB 1o DBreakfast Biscuit with [ ggs, Cheddar Cheese, & Bacon or Sausage  $6.95 per Person
CB 11 Assorted Scones with _Jams & Putter $18 per Dozen
CB 12 Assorted Gourmet Muffins  $50 per Dozen
CB 13 [ arge [Homemade Cinnamon Rolls with Cream Cheese [cing  $50 per Dozen

CB 14 [resh Assorted Bagels with Cream Cheese  $50 per Dozen

All Food & Non-alcoholic Beverages are Subject to a 20% Service Fee, 6% Maryland State Tax,
Plus a 1/2% Local Tax. All Prices are Subject to Change.
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BREAKFAST BUFFETS
A// Brcakfést Buﬁ%ts served with Co#::c, Tca, Deca£ & MI/L

Bb i $14.50 per Fcrson Wax/mum o;fjolocolo/c}
Chilled Orange Juice, Belgian Waffles, Warm Maple Sgrup, Strawberries, Whipped (Cream, Pacon or | ink Sausage

BB 2 $i14.50 per Ferson
Chilled Orange Juice, Fresh [Fruit Cup, [House-made [French | oast with \Warm Maple SQruP, Pacon or | ink Sausage

BB 3 $15 per Person

Chilled Orange Juicej Fresh [ruit CUP’ Scrambled E_ggs, Roasted Red Skin Potatoes Sautéed with
[Herbs & Sweet Onions, Bacon or ] ink Sausage, Biscuits with Butter & Jellies

BB+ $16.50 per Person
Chilled Orange Juicc, Fresh [Fruit CUP, Scrambled Eggs, Turl«ig Pacon, | ow [Tat Muffins,
Fruit Preserves & Butter, Assorted Fruit-filled Yogurts & | oose (ranola

Bb s Clarion Brunch $25 per Person
Chilled Orange Juicc, Fresh [Fruit CUP, Com Bread Muffins with Jams & Putter,
Ocean Club Sa]acl with a Foppg Seed \/inaigrettc, Chefs Choice of Qpiche,

Homc~style f'iash Browns, Sautéed Breas’c of Chickcn with an Orange Cognac Saucc,
Broilec{ Salmon with Dill Champagne Sauce, 5unc]riecl T omato Festo Sauce with Penne Pasta

Crcatc Your Own Brcalocast f)uFFcts
BB é  [House-made [French Toast or Pancakes  $2 per Person
BB7 Carved Sliced [lam  $3 per Person
BB s Turkey Sausage orPacon  $3 perFerson
BB 9 Cheese Blintzes with Sides of Cherries & Blucberries  $5 per Person

BB 1o (Creamed Chippecl Beef with Biscuits  $5 per FPerson

BB 11 Omelet Station with an Attendant  $6 per Fcrson (Maximum 100)
Made to Orcler with Cheps Choice oFAccomPaniments
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CREATE YOUR OWNBEVERAGE BREAK

B\/ 1 (Coffee, Tea, Decaf, ot Choco]ate $3.75 per Fcrson

BV2 Assorted Chilled Juices $4 per Ferson
Orange, Fineapple, & Cranberry

BV 3 Bottlcd Watcr $% per Bottlc

B\/‘}' Assor’ced Sodas $3 PC"BOtth

BV5 [rergyDrink  $3.50 Pcrbottlc

BV 6 [ot Spiceé APPIC Cider (in season) $22 per Ga"on

B\/ 7 Fresh Squeezed Lemonacle $25 per Ga"on

BV 8 Fresh [ruit Funcl‘w with Citrus Fruits  $25 per Ga"on

BV 9 Jce Cold Milk  $26 per Ga"on

BV 10 (Coffee, T ea, Decaf, ot Chocolate $29.50 per Ga"on Minimum of 3 (Gallons)

BV 11 Jced Coffee $29.50 per Ga“on (Minimum of 3 (sallons)
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CREATE YOUR OWN BREAK

Bt House Break $6 per Person
Coﬁcee, Tea, Decalc, Assortecl Sodas, Bot’cled Water

ENFANCE YOUR BREAK

B 2 (Chocolate Dipped Strawberries  $4 per Fcrson
B3 Strawberrg Displag with Sides of Sour Cream & Brown 5ugar $5 per Fcrson
B4+ Sliced APPICS with Caramel Dipping Sauce  $5 per Person
B35 |ndividual Bags of Tral Mix  $2 per Bag
Bé |ndividual Bags of Chips & [retzels  $2 Pcrbag

B 7 Assorted Fower Bars $3 per Fowcr Bar

B8 Assorted CandyPars  $3.25 per Candy Bar
B9 Assorted Cookies, served Warm  $26 per Dozen
B 1o (Chocolate & Blonde Prownies  $26 per Dozen

B 11 Assorted Mini Pastries  $36 per Dozen

Bi2 [emonDars $45 Pchozcn
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AFTERNOONNOSHDREAKS

TB 1 WeAll Scream [Tor lce Cream $8 per Fcrson
Assor’ceé ]ce Cream Bars & Sanclwiches, & Assor‘tecl Socﬂas

TB 2 (Carnival Break $8.75 per Fcrson
Soft Fretze]s with Concliments, Craci«ir Jacks, Cotton Canclﬂ, & Fresh Squeezed Lemonac{e

TB3 TexMex $9 per Person
Warm Torti”a Chips, (Guacamole, Cl—n’le Con Qpeso, & Assorted Sodas

TB4 (Cookies & Candg $9.75 per Fcrson
Warm [Homemade Cookies, Cancly Bars, Jce Cold Milk, & Assorted Sodas

TB5 Make Your Own Sundae Bar  $10.50 per Person
\/ani”a ]ce Cream with Strawberrg, Cl’loco!ate & Caramel Sauces, with Cheps Choice of Yummg TOPPings

TB ¢ Hea]thy (Choice  $12 per Person
Grano]a & Fower Bars, Slicec{ Fruit & Yogurt DiP, Trail Mix, Energg Drinl(s, & Bott!ed Water

TE 7 Boarc{walk Break $14 per Fcrson
Caramel Fopcom, Cotton Canclg, Tagg, & Fresh Squeczecl Lemonade
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LUNCHLITETAREITEMS

A“ Lunchcs served with Cogec, Tea, Deca{:, or ]ccd Tea

L1 Fulled Pork BBQ Sandwich served with Chips, Pickle, & Coleslaw ~ $13.50 per Person
L2 Grilled Chicken Caesar served with Warm Rolls ~ $14 per Person
L3 Turkey& Bric ona Croissant served with Chips & [ickle  $14.50 per Person
L4 House-made Chicken Salad on a Croissant with Potato Salad & Fickle  $14.50 per Person
L5 ltalian Cold Cut Submarine served with Chips & a [lickle  $14.50 per Person
L6 (ChefPs Salad served with Warm Rolls  $14.50 per Person

L 7 Chi“eé FPenne Fasta Salac{ & (rilled \/egetables & Shrimp $16 per Fcrson
served with Warm Rolls

L8 Salmon Salad  $21 per Fcrson

Girilled Salmon on Babg SPinach, Mandarin Oranges, Red Onion, Grape T omatoes,
éJulienne (Carrots ina (itrus \/inaigrette, served with Warm Rolls

L9 OceanClub Salad Toppecl with a Broilled Crab Cake  $24 per Fcrson
(hoice of Dressing, served with Warm Rolls

L 1o [lank Steak Salad  $24 per Fcrson
Marinated & (Grilled [Flank Steak with an ]ceherg Wedge, Grape T omatoes,
Crumb!ed Blue (Cheese, & served with Palsamic \/inaigret‘ce, served with Warm Rolls

11 Broiled Crab Cake Sandwich $27 per Fcrson
served on a K aiser Roll with Chips, Ficue & Coles!aw
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BOXED LUNCHES

Boxed | unch Sclcctions are Priced at $14 per Person

BL 1 Grilled \/eggie WraP
with Palsamic Dressing

BL2 Ham Roast Beef or Tur‘(eg Sandwich
with | ettuce & | omato, on Your Cl’loice of Bread:

K aiser Roll & White, Wheat, or Rge Bread with
Your (hoice of (Cheese: American, Swiss, or Provolone

[Cach | unch [ncludes:
Pagged Chips
Apple
Oreo® (ookie Brownie

Bot’cled Water

Conclimcnts are served on the side



HOT FLATEDENTREES

All [ ntrees served with Ocean Club Salac], Chc{:’s Choice of 5tarch & chctablc,
Warm Rolls, Choice of Plated Dessert
Coffee, Tea, Decaf, or|ced Tea

C/mosc a 5oup to rcp/acc the 53/3(] for an additional cost of $ 1. 50

CHICKEN

o1 Clﬁicken Ficcatta
Sautéed Boneless Chicken Breast Finished in |_emon White Wine Caper Sauce
LUﬂCl’] $22 per Ferson Dinner $32 per Ferson

E2 Tuscan Chicken
Sautéed Boneless Chicken with a Citrus Thyme Sauce

| unch $22 per Person Dinner $32 per Person

.3 Orange Chicken
Sautéed Poneless (Chicken with a (Grand Marnier Demi Glace

Lunch $24 per Ferson Dinner $34 per Ferson

E4 (hicken Marsala
Sautéecl Bone]ess (Chicken [Finished in a Mushroom Marsala Sauce

LUﬂCl’] $24 per Ferson Dinner $34 per Ferson

.5 Chicken Supreme
Roasted Boneless (Chicken Preast Filled with Sage Dressing & [Tinished with a Cream Sauce

Luncl‘w $25 per Ferson Dirmer $%5 per Ferson

F s (Chicken Terigaki
Boneless Chicken Strips with Asian \/egctables in Sesame & 509 Sauce
| unch $25 per Person Dinner $35 per Person

E7 Chicken Sonoma
Roasted Poneless (Chicken Preast [Tilled with 5Pinach & Ricotta Cheese

with a Roasted Red FePPer (Cream Sauce
Lunch $25 per Ferson Dinner $35 per Ferson

.8 Chicken Chesapeake
Roasted Bonelcss Chicken Preast Toppecl with Crab ]mperia]

| unch $27 per Ferson Dinner $37 per FPerson
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C ontinued ot F/atcc/ | ntrees

FliSH e SEAFOOD

Fo Bakec’ Salmon
with a Dill Champagne Sauce
Lunch $25 per Ferson Dinner $%5 per Ferson

E 10 Searec{ Orange Roughﬂ
served with Pasil, Spinach, & Poursin (Cheese Sauce
Lunch $27 per Ferson Dinner $57 per Ferson

E_ | Farmesan & f'jcrb Encrustc& Flounder
with | _emon Capcr (Cream Sauce
Lunch $27 per Ferson Dinner $37 per Ferson

E 12 Marglancl Jumbo LumP Crab Cakes
| _unch (1 crab cake) $27 per FPerson  Market Price Dinner (2 crab cakes) $42 per Person

F i3 Seafood Penne
Jumbo Shrimp & Sca”ops Sautéed in a White Wine Cream Sauce with Penne Pasta
| unch $27 per Person Dinner $42 per Ferson

FORK

E_ 14 Fork Loin
Filled with a Spinach & Mushroom Koulac{e ina Natural Au Jus
Lunch $24 per Ferson Dinner $34 per Ferson

15 Jamaican Jerk Fork | oin

with a Sweet & Spicg Mango Chutneg
| unch $24 per FPerson Dinner $34 per Ferson
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Cont/nucc//‘"/ot /D/atec/Entrecs

BEET

Bcc/ Frices are ,5u/ject to ﬁange Dlue to Manéct I, ricing

F 16 Roast Top Sirloin of Beef
ina Sherriecl Mushroom Sauce
Lunclﬁ $24 per Person Dinner $34 per FPerson

E_ 17 r“louse~macle Meat Lasagna
served with (Garlic | oast

Lunclﬁ $24 per Person Dinner $32 per FPerson

F 18 Marinated & (Grilled Cajun Flank Stcak
served with | ri Colored Feppers & Onions
| unch $26 per Person Dinner $%6 per Person

F 19 Beef Teriyaki
Slicecl TOP Round of Beef
served with Asian \/egetab]es Marinated in Sesame & 505 Sauce
| unch $28 per Person Dinner $%8 per Person

E_ 20 Roastecl Frime Kib
served with [Jorseradish & au _jus
Lunc!‘w $28 per Ferson Dinner $40 per Ferson

E 21 New York StriP
I~ ncrusted in Feppercoms & [Tinished ina Fommeraﬂ Mustard Sauce
| unch $30 per Ferson Dinner $40 per FPerson

E_ 22 Filet Mignon
served with a Kosemarﬁ Demi Glace
| unch $32 per Person Dinner $44 per Person

E 2% Steak & Cake
4 oz. [Tillet served with an [Herbed Demi Glace & 4-ounce Broiled Crab Cake

| unch $32 per Person Dinner $46 per Person
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Conf/hucc//']'of /D/atcalfnfrccs

VEGETARIAN

\/cgctarian Dishes are the Same Price for |_unch & Dinner

Flcase See Your Catering Coordinator for Fricing

Entrees are served with (hef's (hoice of Vegctab/e & Starch Where A PP//'Ca[D/e

£ 24 Wholc Wheat Fcnne Fas’ca
served with Marinara Sauce & Assor’cec{ Stcamecl \/egetablcs

E 25 \/egetarian Lasagna

£ 26 Stir[ried | o Mein Noodles & Asian \/egetables

E 27 Roastec{ Fortabe”a Mushroom & Spinacl‘w Stack
with an r!erbed Roasted Tomato

I 28 Sweet Potato Raviolis
with Roasted Recl Fcpper Cream Sauce
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HOUSE DESSERTSTFORTHE FLATED
LUNCHe&DINNERENTREES

Included in Your Flated Lunc/; or Dinner

Apple Fiec o Carrot Cake o (Coconut(Cake
Apple Spice (Cake o (Chocolate Fuclge Cake
| emon Meringue Fie o Fecan Pie

Choco]atc Mousse Fiped ina SHCrbet Dish with a Rolled \Wafer (ookie

[Foran additional 31 per Ferson

New York fjtgle (Cheese (ake with Sliced Strawberries
[Harvest (obbler served \Warm with Whippeé (Cream

House~made CuPcakes
/:/avors: Coconut, C/nyco/at@, Carrof, Kea’ Vc/vet, W/)/f@, & Ye//ow

/c/ngs: Buttcr Cream, C/mco/afc, & F canut Butter
((hoose (_ombination of [avors)

[oran additional $2 per Ferson

Tiramisu ® Oreo® (ookie (_heesecake ¢ | emon Kaspberry Torte
(Chocolate (Chambord (Cake o Fineapp]e Upside Down (ake
Feanut Butter & Choco]ate Lager Cal«i

Jumbo Cupcake
(1 Cﬁoose Comb/nation from the [Jouse-made Cupcaée /:/avorsj

Cup-O-Cake

(Cake Crumbles Laycrcc‘ with Putter Cream ]cing in its own CUP & Attached SPoon
(Choose from the [Jouse-made (. upcaéc [avors)
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CREATE YOUR OWN LUNCHORDINNERBUFFET
Choice of One of the ]_:ollowing
Tomato Basi] Soup Clﬁicl(en Nooc”c SOUP

Crcam of Fotato SOUP ]talian Wedding SOUP
Ocean C]ub Salad Cacsar Sa]acl

Choice of Two of the Fo"owing Starches

[Herb Redskin Mashed Fotatoes FPenne Pasta with Alfredo Sauce

Slicecl Fotatocs Au Gratin Sca”opcd Fo’catoes
PBaked |daho Fotato Wild Rice with Craisins® & Almonds

Roasted Red Skin Potatoes in Olive Oil & [Herbs
Choice of Two of the Following
Chicken FPiccata o (Chicken Marsala ¢ T uscan Chicken
Baked Salmon with a Dill Champagne Sauce

Parmesan & [Herb [ ncrusted [Flounder with a | _emon Caper Cream Sauce

Jamaican Jerk Pork | oin with a Sweet & Spicy Mango Chutney

Roast | op Sirloin of Beef in a Sherried Mushroom Sauce
House-made Meat | asagna o [eef Teriyaki o Vegetable | asagna
Stir [Fried |_o Mein Noodles & Asian Vegetables

Buﬁ[ct:s include C/;cﬁ.s C/;ofcc of chctab/cs, Warm Ko//.s,
Coftee, Tea, Dccaf Jeed Tea, & a Dessert Dr’sp/ay

Lunch $25 per Ferson
Dinner $3%5 per Fcrson

Add an Additional [ ntree choice to Your Lunc}w or Dinner for $4 per Fcrson
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LUNCHORDINNERBUFFETS

Bumcmccts include

Che{:’s Choice of \/cgetable \Nhere Applicable
Comq:ee, Tea, Deca]c, ]ced Tea, & Warm Ko”s

(//n/css Otherwise Noted, Buﬂ(ets Jnclude Assortcc/ Cakes & Fies

1D Sanclwich 5hop
Soup du Jour, Ocean Club Salad, [asta Salad,
Assorted Deli Meats & Cheeses with Assorted Preads, T una Salad,
Assorted [Jomemade (Cookies for Dessert
| unch $20 per Ferson Dinner $30 per Ferson

LDz Pizza Buﬁ:et
Minestrone Soup, Caesar Salad, Chefs Choice of [ouse-made Pizzas
(Cookies for Dessert
[ unch $21 per Person Dinner $31 per Person

]_D 3 Hcalthg Choicc
\/egetable SOUP
Make Your Own Salad Bar
with Serving Bowls of CrisP Salad Greens & Chef's Choice of Salad r:ixings
With Assorted Dressings
Girilled Chicken StriPs, Tuna Salad, & Crackers
Fresh [ruit Cup with Chocolate [Tudge [Tat [Tree [ce Cream Pars for Dessert
Luncl’r $22 per Person Dinner $32 per Person

]__D 4 OC Boarc‘wa"(
Ocean Club Salad, Slicecl F’it Bee]c & Sliced [am with Carver, K aiser Ro”s & (Condiments,
]claho Fotato Bar, Tcmpura Battcrec{ \/egctablcs,
lce Cream Pars & |ce (Cream Sandwiches for Dessert
Luncl’r $25 per Person Dinner $35 per Person

1Ds A“ American
Hamburgcrs, [Hot Dogs, BB Chicken,
Fotato Salac{, Baked Beans, Coles!aw,
Melon, Blondies & Prownies for Dessert
| unch %25 per Ferson Dinner $35 per Ferson

1 D¢ | ittle ]talg
(Caesar Salac{, Penne Pasta with a Sundried T omato & Pesto Dressing,
Cl’u’cken Marsala, Meat Lasagna, Roastecl Rec]sl(in Fotatoes
[ unch $25 per Person Dinner $35 per Person
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Continued [ unch or Dinner Puffets
LD 7 Uncler the Tuscan Sun
Caesar Salad, Penne Pasta with s SPinach & Alfredo Cream Sauce,
Top Round of Bccmc with Tri Colored Feppcrs, Mushrooms, & Onions,
Tuscan Chicken, a Boneless Chicken Breast ina Citrus Tlﬁgmc Sauce
| unch $27 per Person Dinner $37 per Person

LD 8 50uthwc5tcrn Fiesta
Fruit CUP of Fineapple, Honeg Dew, & Cantaloupc inal imeé& r_]oney Dressing,
Chicken & Beef Fajitas, Tacos, | ortilla Cl’liPS with Black Bean & Com Salsa
Lunch $%0 per Ferson Dirmcr $40 per Ferson

]_D 9 Homc on the Eastcm 5horc
Maryland Crab Soup, [Fried Chicken, Chef's Choice of [ish T opped with Shrimp [mperial
Fan Fried Potatoes
Lunc!‘w $%3% per Person Dinner $43 per Person

]_D 10 Hungrg Manr’s Buﬁct
Ocean Club Salad, Sliced T op Round of Beef in a Sherried Mushroom Sauce,
Flounder with Parmesan (Cheese & Herbs, Stuffed Chicken Preast with a Cream Sauce
Redskin Mashed Potatoes
| unch $33 per Person Dinner $45 per Person

1D Mediterranean
Gireek Salad, Chicken Ficcata, Sautéed Sl‘wrimp & Steamed Clams in a White Wine Putter Sauce,
Pasta | ossedin Olive Oll & Herbs, Blcnded Kice
[ unch $33 per Person Dinner $45 per Person

I1Di2 Mardi Giras
Ocean Club Salad, Cajun Flank Steak, BBQShrImP Skewers, Proiled Orangc Koug!’rg
Toppccl with a Pecan Putter Sauce, [Tried Chicken with a Mild Spicy Gravg,
chlsicin Maslﬂccl Fotatocs} chl Beans & Ricc, & Bananas Fosterucor Dessert
Luncl’u & Dinner $48 per Person

LD 13 Maryland Watcrmcn Bugct
Ocean C!ub Salac{, Marglancl LumP Crab Cakes, Fresh Flounc{er with Chcps Choice of Sauce,

Sca”opcc{ Ogsters, Fried Clam Strips, Fotato 531.3&} Coleslaw
Market Prices

LD 4 Scamcood f:cast
Maryland Crab Soup, Garden Salad, Spicy Steamed Shrimp, Crab [ egs,
Roast TOP Round of Beef, Chef's (hoice of [Fresh [Fish, \/egetarian Lasagna,
Roasted Redskin Fotatocs, Marglanc{ [Fried Chicken
Market Prices
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HOT & COLD HORS D'OEUVRES

Butler's & Carver’s Fee $35 first two hours, $20 each additional hour or any portion thereof
9P

(Frices are per 100 [lieces)
Deviled [ ggs $1%%
Celery [Filled with [Herbed Cream Cheese  $139
Mini Franks in Puff Pastry $155
Chinese E gg Rolls with Sweet & Sour Sauce, & Hot Chinese Mustard $164
Thai Chicken & Cashew Spring Rolls $168
Bruchetta $170
Meatballs, Barbequed or Swedish $171
Potato Skins with Bacon, (Cheese & Onions $171
Poneless Chicken Strips with Sweet & Sour Sauce $171
Buffalo Wings $171
Chicken Drumettes with [oney & Mustard Sauces $171
Coconut Shrimp with Mango Chutney $180
Mozzarella Cheese Sticks with Marinara Sauce $188
Jerk Chicken Strips $188
Hot Artichoke Dip $191
Fige Mascarpone in Fhyllo $198

5anta Fc Stylc Fotato $200
Babg Yukon Fotato Stu#ec{ with B|acl< Bean & Com Ke!ish,
Topped with Melted (Cheddar Cheese

Mini Quiche $201
Cris Asparagus with Asiago \Wrapped in Phyllo $210
Py Asparag 2 PP Y
Brie Au Croute with Crackers $211
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Continued — [Hot & Co/a/ [ors [D'ocuvres

Clams on the Half Shell ~ $221
SPanakoPita, Phyllo Filled with Spinach & [Feta Cheese $225
(Clams Casino $230
Crab Fingers served Warm with a Cajun Butter $230
QOysters on the [Half Shell $242
Mushroom Vol au Vent, Assorted Seasoned Sautéed Mushrooms in Puff Pastry $246
Hot CrabDip  $258
Sesame Chicken Kabobs with T eriyaki Sauce $267
Chicken Hawaiian $285
FHamburger Sliders $297
Scallops Wrapped in Bacon $298
Cold Canapés, Deluxe Assorted $312

Shrimp on Jce $449

T he [ o//ow/ng are Available at Market Frice

Crab Ea"s . SPiC}j Steamed Shrimpj FPeele [T at « Mushroom Caps Filled with Crabmeat
Poached Sa]mon DisPlaH with [Herb Vinaigrcttc

T he [ o//owfng are 5uﬁjcct to A vai/aﬁlfﬂy ~ Flease Consult Your (Coordinator

Blcu Chccsc & Cranl)crrg qu: . Chicken & (Goat Cheese in th”o
Chicken 5alacl & Cucumber CuP
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Cont/hucc/— f'fof & Co/a//'/ors D’ocuvres

2012

Snacks Priced bg the Pound

Pretzels  $11
Corn Chips with Salsa  $12.50
Potato Chips $1%
Goldfish  s15.50
FPeanuts $16.50
Potato Chips &Dip  $26.25
Party Mix  $37.50

T rays
chctab]c Trag with Dip
25 People $10%
50 Fcoplc $1%6
100 Fcoplc $266
Cheese T ray with ]:ruit Garnish

Y
25 Feople $127
50 Feople $160
100 Feople $248
]:ruit Tr33
25 Feople $198

50 FeoPle $295
00 Feople $380
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CARVING STATIONS

TOP Round of Beef $9 per Person
Accompaniecl with [Horseradish, Mustard, (Garlic Aioli & Petite Rolls

Fresh Golden Roasted Turkcg $9 per Person
AccomPanied with a Cranberrg Relish, Basil Mayonnaise & [etite Rolls

FPecan& Bourbon Glazed Honcg Ham $9 per Ferson
with Mustard, Magonnaise & Petite Rolls

Caesar Salad Station with Attendant $9 per Person
Add Chicken $3 Add Grilled Slﬂrimp $6

Pasta Station with an Attendant $9 per Person
(Chebs Choice of FPastas, T wo Choices of Sauces
Alfredo, Marinara, Vodka Cream with Mushrooms, or White (lam Sauce
Add Grilled Chicken $3 Add Shrimp Scampi %6

Marinated & Girilled Flank Stcak $t1 per ]:'crson
with T ri Colored FCPPers & (Onions served with au \)us & [etite Rolls

Herb & Fcl:)l:)crcom Roasted Frimc Rib of Bccmc $t1 per Person
Accompanied with [orseradish, Mustard, (Garlic Aioli & Petite Rolls

T enderoin of Beef $14 per Person
FCPPercom Koastecl served with Béamaise Sauce & Fe‘cite Ko”s

Minimum Chargc of 50 FcoPlc at the ]nc]icatcc] Price

A senvice [Fee of $35 applics for2 Hours of service per Attcndant
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Onc Hour Hors D’ocuwc Fackagcs

Cold Hors Droeuvres
Chcese Trag . \/egetable Tr39 o [Truit Traﬂ
Hot Hors [Droeuvres

Chicken Strips . SPanakoPita o (CrabPBalls (Butlered, Based on 2 per FPerson)
E_gg Rolls o Swedish or BBQ‘Meatba”s o Mozzarella Sticks ¢ Fotato Skins
Artichoke DiP e Sesame Chickcn Kabobs ¢ Mini Qpiche . Bruchctta
Mini [Franks in Puff Pastry

Action Stations

Go]clcn Roasted Turkc\tj (Carved) . Fecan & Bourbon Glazccl Ham (Cawcd)

Herb & Fcppcrcorn [" ncrusted Roast TOP Sirloin (Carvecl)
Chemc’s Choice of Fasta & Sauces

Caesar Salad

D A o e e A A )

Faclcagc A $2% per Person
Choicc of i Co]cl f"‘]ors D’oeuvrés &3 r“]ot r“]ors D’ocuvres

Facl(agc B $33 per Fcrson
(hoice of 2 Cold Hors D’oeuvres &4 Hot Hors D’oeuvres

Fackagc C $47 per Person
(Choice of 2 Cold [Hors [Doecuvres, 4 [Hot [Hors Doeuvres, & 1 Action Station

Fackagc D $63 per Ferson
Choice of 3 Cold Hors [Doeuvres, é [Hot [Hors [ D'oeuvres, & 2 Action Stations
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[ vent Bar OPtions
Selections suéjcct to C/wnge, based on avai’/aél/i’fy

Hosted OPC” Bar bg the Drink Basis
A barstocked with your choice of Fremium, Ca// Prand, or [Jouse Licljuors with
the C/Jacgcs rcf/ccf/ng the actual number of drinks consumed fy your guests.

Par will also include [Domestic & /mportec/ Peers, a variety of [Jouse wines & [ 6/05/ Proc/uci's.

Cash Bar by the Drink Basis

We also offera Cas/; Bar where guests can have the convenience of a Prl’vafe barat
the event but each guest will Pay for /7/5/ her own drinks.

Drink Prices

[House Prands $4.75 per drink Domestic Beer $4.75 per drink

Ca” Brands $5.25 per drink lmPortec{ Beer $5.25 per drink

Fremium Brands $6.25 per drink Non~alcoho|ic Beer $5.25 per drink

(ordials $6.50 per drink Wine $4.00 per drink
Soft Drinks $2.25 per drink

Unlimited Bar
7 he unlimited baris a packagc that is offered with [Jouse, (_all or Fremium Prands.

Parto include a variety of
/ 7’0u56 Branc/ [/1//}7@5, [Pomestic & /mportca/ Becrs, & assorted /D c/osfproc/ucts.
C/mcges are based on the number in attendance that are of the /@ga/ age of 21 orolder.

House PBrands: $i15 per FPerson for ist hour/$7.5o per Ferson each additional hour
(all Brands: $17 per FPerson for ist hour/s8 per Ferson each additional hour
Premium Brands: $20 per Person for isthour/$11 per Person each additional hour

Add 20% Service Fee, 9% Maryland State Tax, Plus a 1/2% Local Tax. All Prices are Subject to Change.
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Bevcragc Selections
Beer (Domestic) Beer (]mpor’ced)

(oors | ite (orona
Budweiser Non-alcoholic Beer

Bud Lig]ﬁt [Heineken
Miller Liglﬁt

House Wines $29
Mcrlot . CabernetSauvignon . Clﬁardonnay e White Zinfandel

House Cl—lampagnc $36
Domaine St. Michelle

1/2 Kegs $292
(oors Light . Yingling . Budweiscr

Partenders Fees: $35.00 — 2 hour minimum then $20.00 Iocr/muré»arzﬂ Portfon thereof

Add 20% Service Fee, 9% Maryland State Tax, Plus a 1/2% Local Tax. All Prices are Subject to Change.
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Qua]itg Fackagc
( /Lfousc Branc/s)

Fasspor’c Scotch
Ear]g Times Pourbon
]mperial Blend
(Gordon’s (Gin
Gorclon’s \/oc”<a
Casti”o Kum

$485

Hospitalitg Fackagcs

HosPitalitg Rooms Only

Premium Fackagc
(Call Brands)

Cuttg Sark SCOtCI‘I
Old Grandad Bourbon
Seagram’s \/O
Becfeater (Gin
Smirnoff Vodka

Bacardi Silver Kum

$551

]ncludcd Witl’: Fackagc

[ xecutive Fackage
( Ca// Brands)

Chivas Rega] Scotch
Jack Daniel's Bourbon
Crowm Rogal Whis‘(y
Tanquerag Giin
Sto]ichnaga Vodka
Mgers’s Dark Kum

$760

Onc bow] of Com Cl’xips & Sa]sa, Onc bow] of Frctzc!s,
Flastic Cups & Stirrers, One Set—uP Par [Truits,
Fepsi (6) 160z Pottles, Diet Fepsi (6) 160z Pottles, Slice (4) 160z Pottles,
2 liters of T onic Water, 2 | iters of C]ub Socla, 2| iters of Ginger Ale, Assortcd Juiccs,

B]oody Marg Mix & Sour Mix

Additional Bartenders Upon chucst

$35 —2 hour minimum, then $20 for each additional hour or any Por’cion thereof

/\/o K eturns — /\/on»rez[unc/a[)/e F ackages

Add 20% Service Fee, 9% Maryland State Tax, Plus a 1/2% Local Tax. All Prices are Subject to Change.
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