Dinner Package A​

I. Selection of Hors d’Oeuvres:

Spanokopita, Jumbo Lump Crab Balls, Scallop Rumaki, Smoked Salmon Canapés and Chicken or Beef Satay

II. Choice of:

Chilled Shrimp Cocktail – with cocktail and Louis sauce

Shellfish Bisque – with lobster, shrimp and crab meat in a creamy bisque with sherry

Eggplant and Pine Nut Fritters – with pomodoro sauce and olive butter

III. Select one:

The Wedge- baby iceberg lettuce, shaved red onion, tomato, toasted walnuts, and creamy roquefort dressing

Mesculun Salad- mixed greens with coach farms goat cheese, dried figs, caramelized walnuts and raspberry vinaigrette

Caesar Salad

IV. Select four:

Roquefort Crusted Filet Mignon – merlot sauce, haricot verts, tomato provencale and a risotto croquette

Jumbo Lump Crab Cakes – with remoulade sauce and ratatoulle

Pepita Crusted Norwegian Salmon- with crab meat, vegetables and a saffron herb broth

Veal Margarita – with sliced tomatoes, oregano and mozzarella cheese.

Penne Pomodoro – fresh tomato sauce, basil, parmesan, mozzarella and eggplant.

Vegetarian Entree - Chef’s selections

V. Selection of three desserts

Includes non alcoholic beverages, coffee, tea & soda.

Cocktail hour Includes Wine & Beer

$100.00 per person

Does not include

20% service or

6% Maryland sales tax

Room charge based size of the party, season and day of the week.

All menu items and prices are subject to change

Dinner Package B

I. Selection of Hors d’Oeuvres:

Spanokopita, Jumbo Lump Crab Balls, Scallop Rumaki, Smoked Salmon Canapés and Chicken or Beef Satay

II. Choice of:

Chilled Shrimp Cocktail – with cocktail and Louis sauce

Shellfish Bisque – with lobster, shrimp and crab meat in a creamy bisque with sherry

Eggplant and Pine Nut Fritters – with pomodoro sauce and olive butter

III. Select one:

The Wedge- baby iceberg lettuce, shaved red onion, tomato, toasted walnuts, and creamy roquefort dressing

Mesculun Salad- mixed greens with coach farms goat cheese, dried figs, caramelized walnuts and raspberry vinaigrette

Caesar Salad

IV Select four:

Roquefort Crusted Filet Mignon – merlot sauce, haricot verts, tomato provencale and a risotto croquette

Jumbo Lump Crab Cakes – with remoulade sauce and ratatoulle

Pepita Crusted Norwegian Salmon- with crab meat, vegetables and a saffron herb broth

Veal Margarita – with sliced tomatoes, oregano and mozzarella cheese

Penne Pomodoro – fresh tomato sauce, basil, parmesan, mozzarella and eggplant

Vegetarian Entree - Chef’s selections

IV  Selection of three desserts

Non alcoholic beverages included

$70.00 per person plus

Consumption of bar and Bottled Wine separate

Does not include

20% service or

6% Maryland sales tax

Room charge based size of the party, season and day of the week.

All menu items and prices are subject to change

Dinner Package C

I Choice of:

The Wedge – baby iceberg, shaved red onion, tomato, toasted almonds,   and a creamy roquefort dressing

Shellfish Bisque – lobster, shrimp, and crab meat in a creamy bisque with sherry

Cajun Seafood Crepe – filled with shrimp, crayfish and crab, finished with lobster sauce

II Select four:

Roquefort Crusted Filet Mignon – with merlot sauce, haricot verts, tomato provencale and a risotto croquette

Jumbo Lump Crab Cakes – with remoulade sauce and ratatoulle

Pepita Crusten Norwegian Salmon- with crab meat, vegetables and a saffron herb broth

Veal Margarita – with sliced tomatoes, oregano and mozzarella cheese

Penne Pomodoro –with fresh tomato sauce, basil, parmesan, mozzarella and eggplant

Vegetarian Entrée- (Chef’s selections)

III Selection of three desserts:

Non alcoholic beverages included

$55 per person plus

Consumption bar and Bottled Wine separate

Does not include

20% service or

6% Maryland sales tax

Room charge based size of the party, season and day of the week.

All menu items and prices are subject to change

