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Restaurant & Catering
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Stationary Hors d'oeuvres
IMPORTED & DoMESTIC CHEESES WITH FRESH FRUIT
& House MADE LAvosH CRISPS

WARM CRAB DiP WITH WHITE WINE
WITH FRENCH BAGUETTE SLICES

Seated Served Salad

BLEU APPLE
Fresh apple, bleu cheese and walnuts
over mixed greens with a balsamic vinaigrette

Entrées
CLAssIC MARYLAND STYLE CRAB CAKES
wWITH CUCUMBER REMOULADE

RoAST BEEF TENDERLOIN IN
CABERNET MUSHROOM SAUCE

Sides

BAKED WINTER SQUASHES
SAUTEED BABY YUKON POTATOES WITH FRESH HERBS
WiLD RiCE PILAF
AssORTED RoLLs & BUTTER

Soft Drinks/Mixers
Coffee/Tea

Buffet or Family Style Serving
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