Hors £Oeuvres

SATHY MATEN oo $9

petizers
Prices per Person

CTaD MeAt MATHN ..o sssssssssssnes $10

Hot Hors £Oeuvres

100 pieces
POt SHEKETS T SAUCE...v.vcveveverierererrreierrisiesessssesesssissessessssessassssss $135
Bordelaise or Swedish MeatBalls ............coveeveverrevererieererereressesnnns $100
Chicken Wings with Celery and Bley CAEESe ...........cvveervverinrririnnnns $115
PUGS i1 @ BIATKCL oo $125
Boneless Chicken Wings (Jerk, Buffalo, Honey-Soy) ...........oevvvueen $120

Hot Hors £Oeuvres

50 pieces
Maryland Style Sautéed Mini Crab CAkes ........oewvveevvveeervrenrernrrrnnns
Conch Fritters With CaribDean SAUCE ........c.wveervrierenrinrensinrisrssisrssnes
Maryland Crab-Stuffed MUSATOOMS ........vvvvvvvverrrviriesiriiinsisiirin
Scallops Wrapped it BACON ........oovvveevvveeevvirerviesrviessvisnssisssiinan,

Beef Satay with Honey-Soy Dipping Sauce
Chicken Satay with Peanut Dipping Sauce

BEEf KADODS ..o
CHICKETL TADODS ..o ierssssiesssesassssssssssssssessssessssssssssssnsans
SCAfOOL KADODS .o
Mini Beef Wellington with Bearnaise SAUCe..........vvevvvvenrvrerevnnn. $160
SPANAKOPIEL oo $110
ASSOTECd MINE QUICAL. v vvveveeveeeevrrevrieeeverse s sases $105
Vegetable SPring ROUS .........vvvevvvoerivvieieiesiviesiviesies v $95
COCOMUE SATID v $110
Artichoke CREAAAT ROUTS c....vovevererverererereierreeieiesssiesessessesessassesens $100

Chilled Hors £euvres [)isplays

Vegetable Crudite With Dip ........coevvvovevvoreviinsviseivisinsiisissssnnes $110
Fresh In-Season Fruit with Strawberry Parfait Dip................... $110
Smoked Fish Dip with Assorted Crackers.......oo.ewvevenrevrerrvnnn. $120
Smoked Salmon with Capers, Onions and Cream Cheese ............. $150
Assorted Imported and Domestic Cheese Display
with CracKers and FIAtDTeAd. ..........c.cveveveveveverererrrrerererisseserennns $175
Chilled Hors £'(Deuvres
50 pieces
CUTTY DEVIled ELES oo
Prosciutto and Melon
Bruschetta With TOMATO BASIL....cocvvverveeeirrereiererreeesssssssssssssnsssssons $80
Smoked Salmon Rosettes with Dill Cream Cheese & Capers ............ $150
Ham Pinwheel on PumpernicKel ROUNM...........vvveeevvvesrvrierrriinrrnnane. $175
Genoa Salami Comets with Dijon Cream Cheese o1t CIUStN............... $175

Raw Bar ‘tems

50 pieces
Middleneck Clams on the Half SAell ..........ccouvivvveivrvvironrvirnnrinnn. $70
Steamed, Spiced, U-Peel-Etm SATIP ...cvvvvrvverrierriieeriiiesriinnn. $80
Chilled Shrimp with COCKEAIL SAUCE......ocvvvrrvvreerviinivisriens $95
Iced Oysters on the Half SRell ... $120

MarKet conditions may affect prices

All prices are subject to a 20% taxable service charge and current food and beverage tax.
Prices are subject to change without notice. Pricing will be reconfirmed 120 days prior to function.



(Banquet Juncheon (PBuffet

Hot Lunch Buffet $17.50

Buffet includes Salad Bar with Mixed Greens, Fresh Vegetables
Assorted Rolls and Butter o Choice of Two Hot Entrées
Choice of Starch ® Chef’s Choice of Vegetable

Choice of Dessert:
Strawberry Cheese Cake o French Silk Pie o Key Lime Pie » Bread Pudding

Iced Tea and Coffee

C%; West (Chicken
Grill

Tender Breast of Chicken with Pineapple Rum Salsa

(Chicken (Piccata

Breast of Chicken Sautéed in Butter with White Wine, Capers and Lemon

Chicken Qeriyaki

Grilled Breast of Chicken in a Light Pineapple Teriyaki Sauce

Sirloin of (Beef Au Jus

Thinly Sliced Roast Beef with Garlic Au Jus

(Beef Stroganoff

Marinated Sirloin in a Mﬁfsﬁmom Burgundy Wine Sauce, served with Pasta

ondon (Broil
Thinly Sliced Marinated Beef Served with a Fresh Mushroom Sauce

(l?asted Jojn of Pork

Delicately Roasted Pork Loin Served in Caramelized Onion Gravy

Seared Salmon
Seared Salmon topped with Whole Grain Mustard Cream Sauce

Poached Mahi Mahi
Fresh Mahi, Tomatoes, Onions, Sweet Peppers and White Wine Sauce, Topped
with Compound Butter

Captain’s (Broiled Mahi

Mahi Mahi Lightly breaded and Broiled in Citrus Butter

Soups
ala carte
New England Clam CROWAET ...........oovveevvoerirrrrrrinnn. $4

Maryland CTab SOUP .........ovvevvverviervinrriesvinssinsiinnns $4

Choice of:
Seasoned Rice, Red Bliss Potatoes,
Jasmine Rice, Garlic Mashed Potatoes or
Olive Oil, Garlic and Parmesan Pasta

(Deli Shoppe Buffet $14.25

With Soup $16.25
Stices of Roast Sirloin of Beef, Breast of Turkey and Country Ham, Assorted Sliced Cheese, Lettuce, Tomato and Condiments.
Salad Bar with Tossed and Assorted Salads ¢ Rolls, Brownies, Iced Tea and Coffee

Luncheon Buffets are available for groups of 35 or more ¢ served for 60 minutes.

Al prices are subject to a 20% taxable service charge and current food and beverage tax.
Prices are subject to change without notice. Pricing will be reconfirmed 120 days prior to function.



(Banquet Plated Quncheon

Luncheon includes Fresh Rolls and Butter
Choice of Caesar or House Salad
Choice of Starch
Chef’s Choice of Vegetable

Choice of Dessert:

Strawberry Cheese Cake © French Silk Pie » Key Lime Pie  Bread Pudding

Iced Tea and Coffee

Seared Salmon
Seared Salmon topped with Whole Grain Mustard Cream Sauce.......... $19

O resh Seafood Selection
Our Fresh Catch, Lightly Breaded and Broiled in Citrus Butter.

(Roasted Toin of Pork
Delicately Roasted Pork Loin Served in a Caramelized Onion Gravy ..$15

Jondon (Broil
Thinly Sliced Marinated Beef Served with Fresh Mushroom Sauce .....$18

IAAT AL c.oveveeeeveereeeeressesesssesesssessssesssssssassssassssssssasasssnsaon $16
T N $16 %ast (Prime Q%b of (Beef
Queen Cut Slow Roasted Prime Rib Served with
(B aked Stuj’fe d g[oun der Fr5h HOTSETAAISAL SAUCE v.vevevvevvevieveerveiriereveieresessissssssssossssssssssssasns $20
Tender White Filets of Flounder Filled with our Crabmeat Stuffing ... $20
(Degetable Tasagna
Citrus Cﬁl cken (rpi ccata Fresh Baked Lasagna in a Tomato-Basil SAUCE .........vvvveevvviverrivrnnc $14
Breast of Chicken sautéed in Butter with White Wine,
CaAPETS ANE LOMOM v $15
(Boursin Chicken
Breast of Chicken, Lightly Breaded and Baked with Fresh Spinach
AT BOUTSTIL CHELSE ..vvevevvrvvevrieiererrssesevsssiesessssssesesssssssssssssssessssssnses $16
Soups Choice of:
ala carte Seasoned Rice, Red Bliss Potatoes,
New Eng[antf Clam CROTWAET .....oovevevevvvcveviiiirieieirrennins $4 @uked Stuﬁel{ Potato, ng[iC Mashed Potatoes,
Maryland Crab SOUP .........cvevvvvenvvieniviinsrissviinssiinnn. $4 Olive Oil, Garlic and Parmesan Pasta, or Jasmine Rice

Plated luncheons are available for groups of 25 or more

Al prices are subject to a 20% taxable service charge and current food and beverage tax.
Prices are subject to change without notice. Pricing will be reconfirmed 120 days prior to function.



(Bangquet ([)inner (Buffets

Salad Bar with Mixed Greens, Fresh Vegetables .
Dinner Buffet Rolland Bt Dinner Buffet
2 (Entrees $26 Choice of Two or Three Entrées 3 (Entrees $32
Chef’s Choice of Vegetable -
mimum 35 veoole minimum 50 people
THTHITLAT 55 peop Choice of Two Starches Pep
Choice of Dessert:
Strawberry Cheese Cake © French Silk Pie
Key Lime Pie » Bread Pudding
Iced Tea and Coffee
(Chicken Marsala Seafood (Brochette
Breast of Chicken Served with Fresh Mushrooms in a Marsala Wine Sauce Shrimp and Swordfish skewered with Peppers and Onions with Captain’s Sauce
(Reg West (Chicken Poached Mahi Mahi
Grilled Breast of Chicken with Pineapple Rum Salsa Fresh Mahi, Tomatoes, Onions, Sweet Peppers and White Wine Sauce, Topped

Chicken Parmesan
Tender Breast of Chicken Breaded and Topped with Fresh Tomato Basil Sauce
and Parmesan Cheese

(Citrus (Chicken (Piccata
Breast of Chicken Sautéed in Butter with White Wine, Capers and Lemon

(Chicken Slorentine

Tender Breast of Chicken Stuffed with Spinach, Bacon and Parmesan Cheese.
Served with Hollandaise Sauce

Ca})tain’s Broiled Dresh Catch

Fresh Catch Lightly Breaded and Broiled in Citrus Butter

(Baked Stuffed Slounder
Tender White Filets of Flounder Filled with our Crabmeat St-uﬁng

with Compound Butter

Sirloin of (Beef au jus
Thinly Sliced Roast Beef with Garlic au jus

Yondon (Broil
Thinly Sliced Marinated Beef with Fresh Mushroom Sauce

Hawaiian (Beef (Kabobs
Marinated Sirloin Tips with Onions and Peppers, in Teriyaki Sauce

(Baked Stuffed Pork Tojn
Boneless Pork Loin with Fresh Herbed Stuﬁﬁrg]

(Degetable Uasagna
Fresh Baked Lasagna in a Tomato Basil Sauce

Buffet Dinners are served for 60 minutes.

Choice of:
Seasoned Rice, Garlic Mashed Potatoes, Jasmine Rice
Red Bliss Potatoes, Penne Pasta with Fresh Tomato
Basil Sauce or Olive Oil, Garlic and Parmesan Pasta

Carving Station

Prime Rib Carving Station
or 100% All-Natural, Bone-In Fresh Ham
Replace an entrée with a carving station

Additional $4 per person

Al prices are subject to a 20% taxable service charge and current food and beverage tax.
Prices are subject to change without notice. Pricing will be reconfirmed 120 days prior to function.



(Banquet Plated ()inner

Dinner includes Fresh Baby Greens Salad or Caesar Salad
Assorted Fresh Rolls and Butter

Choice of One or Two ‘Entrées
Choice of Vegetable and Starch
Choice of Dessert:
Strawberry Cheese Cake o French Silk Pie » Key Lime Pie o Bread Pudding
Iced Tea and Coffee
(]%} West (Chicken Orilet Mignon
Grilled Tender Breast of Chicken with Pineapple-Rumm Sals.............covvvvvnene. $21 8 o0z. Filet Served with Sauce Béarnaise $33
Pesto (Chicken Surf and QHurf
Breast of Chicken topped with Pesto, Parmesan Cheese Baked Eight Ounce Florida Lobster Tail with a Petit Filet of Beef ..........cu...... $55
and Sour Cream, Encrusted with Fresh Herbed Crumbs $22
' ' Broiled Sresh Catch
(BOUVSWI Cflleeﬂ Delicately Broiled Filet of Fish Prepared in a Garlic and Citrus Butter Sauce.
Chicken Filet Lightly Breaded and Baked with Fresh Spinach Mahi Mahi $23
and Boursin Cheese $22 Tilapia $22
(Degetable Jasagna Crab Stuffed Shrimp
Fresh Baked Lasagna in a Tomato Basil Sauce $16 Tender Butterflied Shrimp Filled with our Signature Crabmeat Stuffing .......... $27
(PDuet damb Chops Seared Salmon
Herb-Crusted Lamb Chops Served with a Fresh Mint Demi SAUCE.........c....ve... $26 Seared Salmon Prepared with Whole Grain Mustard Cream Sauce ................... $24
Roast Prime Rib of (Beef Baked Stuffed Pork Yoin
Slow Roasted Prime Rib Served with Fresh Horseradish Sauce and au jus........ $30 Boneless Center Cut Pork Loin with a Fresh Herbed SUUffiny .......vvvvvvvvvrnnnns $22
Oenderloin (Continental Onion Crusted (5rouper
Two Petit Filets Topped with Butterflied Jumbo Shrimp and Baked Filet of Grouper Encrusted with French Fried Onion Rings. Served with a
Served with Sauce Béarnaise $35 Sweet &7 Sour Sauce $25
Yondon (Broil
Thinly Sliced Beef Served with a Fresh MusAIOON SAUCE ......vveevvvrenerirrrrnenn. $23
Choice of: Soups Choice of:
fBro;Un‘Sug];; " g[aze‘iﬁ;zlz[ﬁy sztg ala carte Seasoned Rice, Jasmine Rice
trmg eans witl Mo 2
and Shallots New England Clam Chowder .....$4 ’ Red Bliss Potatoes, o
Steamed Broccoli with Maryland Crab Soup.................... $4 Garlic Mashed Potatoes, Olive Oil,
Cheese Sauce Garlic and Parmesan Pasta,
Seasonal Vegetable Blend or Baked Stuffed Potato

Plated dinners are available for groups of 25 or more

ALl prices are subject to a 20% taxable service charge and current food and beverage tax.
Prices are subject to change without notice. Pricing will be reconfirmed 120 days prior to function.



(Banquet (Beverages and (Bar
By the (Prink

Call Brands $5.25
Premium PBrands $6.25
Super Premium (Brands $6.75
Qop Shelf $7.25
(Pomestic (PBeer $3.75
Umported (Beer $4.75
Mineral and Bottled Water $3.00
Sodas $3.00
House Premium Wine $5.25
Chardonnay, ‘White Jjinfandel, Cabernet Sauvignon & Merlot
Above Prices “Include 7% Hax
Host (Bar Packages
(Based on an Hourly (Basis per Person
0op Shelf (Brands
1 Hour $22-: per guest
2 Hour $29+ per guest
3 Hour $36: = per guest
4 Hour $43xx per guest

Premium (PBrands

(Absolut® ((Yodka, Beefeater, Cruzan Premium Rum, Sauza (5old Jequila, Canadian Club 12yr, Jim (Beam)

1 Hour

2 Hour

3 Hour

S1T per guest
$24 -+ per guest
$31xx per guest

4 Hour

Call Brands

$38# per guest

(Skyy (Oodka, Seagram’s (5in, Sauza Jequila, Cutty Sark Scotch, Canadian Club, Cruzan Jight (Rum)

1 Hour

2 Hour

3 Hour

4 Hour

By the PBottle

$14+ per guest
$21x per guest
$28 - per guest

$35:# per guest

House @remium (1.5 liter) $39: %
Chardonnay, ‘White Jinfandel, Cabernet Sauvignon, Merlot

Champagne

Y. Roget $195
Moet & Chandon "“White Star”, Jrrance $65# %
(Dom Perignon $175 %%
Praft Peer (PHomestic Keg (approx. 200 drafts) $025 %+
(Choose from:

Bud, Bud dight or Coors Tight

= All prices are subject to a 20% taxable service charge and current food and beverage tax.
Prices are subject to change without notice. Pricing will be reconfirmed 120 days prior to function,



