
������������������Dinners
Filet Mignon
Served with herb butter

Chicken Chesapeake
grilled chicken breast topped with
crab imperial

Herb Encrusted Rockfish
with a carribean BBQ drizzle

Mashed Potatoes 
Seasonal Vegetables 
$40 per person

Mesclun Greens
balsamic vinaigrette,candied
walnuts, seasonal fruit, goat cheese

Carved Prime Rib
served with demi and cream sauce

Grilled Chicken
served with a tomato garlic confit

Roasted Red Potatoes 

Seasonal Vegetables 
$20 per person

St. Louis Style Ribs 
BBQ Smoked Chicken 
Baked Beans 
Smokehouse Mac and Cheese 
Coleslaw 
$16 per person

Heavy�Hor�d'oeuvres
Mini Crab Cakes
served with green onion aioli

Shrimp and Grits
On a spoon with bacon onion "gravy"

Chicken Satay
served with a thai peanut sauce

Filet Mignon Crostinis
bleu cheese, creme and chives

Herb Encrusted Rockfish
with a hawaiian BBQ sauce

Roasted Duck Confit
Served on garlic croutons

Assorted Cheeses and
Crackers 

Assorted Vegetables & Fruits
served with sweet and savory dips

Bruschetta Toasts
topped with goat cheese

Country Ham Biscuits 

Assorted Dessert Table 
$50 per person

Chicken Wings
served in assorted sauces with ranch
or bleu cheese

Crab Dip
served with chips or toast

Assorted Vegetables
served with bacon green onion dip

Cheeseburger Sliders
Mini burgers topped with melted
pepper jack cheese and fried onion
straws on a bite size bun

Assorted Cheeses or Fruits 
$20 per person
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Lunch�&�Light�Fare
Chicken Salad Tart
with mango, blackberry and basil

Shrimp Bruschetta
served on garlic toast with crumbled
goat cheese

Turkey and Roast Beef
Served on assorted breads

Garden Salad
served with Balsamic Vinaigrette

Assorted Desserts 
$20 per person

Pulled Pork
served with slider rolls

Baked Beans 
Cole Slaw or Potato Chips 

Chef's Dessert 
$12 per person

Breakfast�&�Brunch
Assorted Quiches 
Shrimp Salad or Assorted
Sandwiches 
Garden Salad 
Iced Tea and Water 
$15 per person

Baked Frittata
with ham, cheese and tomatoes
Belqium Waffles
strawberries, cream, syrup
Smoked Salmon
crostinis and condiments
Seasonal Salad 
Grilled Chicken
with roasted onion over rice pilaf
Roasted Vegetables
with Vegetable Risotto
Bacon 
Breakfast Potatoes 
Pastries and Desserts 
$27 per person

Sample�Event�Menus
We can create the perfect menu for you!

Scrambled Eggs 
Assorted Breakfast Breads 
Sausage, Bacon or Scrapple 
Breakfast Potatoes or Grits 
Assorted Fresh Fruit 
Juice and Coffee 
$12 per person

Scrambled Eggs 
Omelette Station 
Bacon 
Sausage 
Breakfast Potatoes 
French Toast Sticks 
Assorted Breads 
Assorted Fresh Fruit 
Coffee, Juice and Hot Tea 
$20 per person

What's�the�process?
1. Take a look at our sample menus and think about what price range works best
for your budget. Talk with those involved and think about what type of event you'd
like to have.
Not sure what to do? Contact us, WE CAN HELP YOU.
2. Contact us via email, website or phone to discuss all the important details.
3. We send you a proposal based on the details we discussed and revise that
proposal until its perfect.
4. You sign the approved final proposal converting it into a contract, and place a
deposit to confirm your event.

Want to confirm the event, but still unsure of details? You can place a deposit to
hold the room for your event and decide later on the details.

6. Final payment is made on a predetermined date prior to event.
7. We ensure you have a great event, with any bar bill being paid at the end.
8. You are so happy, you tell everyone to have their next event with us!

General�Information
Thank you for your interest in having us cater your
next event.

Our Private Event Space
Our private event room is located on the second
floor of our restaurant in Downtown Cambridge MD
and is accessible by a beautifully refurbished 100
year old staircase. The 2,500 sq. . room offers
flexible floor plans to provide a feeling of intimacy
for large and small groups. The room
accommodates groups from 10 to 160 people.
Restrooms are located upstairs along side the event
room.

The room includes round tables, seating 8 guests at
each table. Each table is set up according to the
specifications of the event, including linen table
clothes and napkins, dinnerware, water glasses and
a candle votive. Guests are welcome to bring
centerpieces and decorate the room themselves. We
also offer such services if needed.
Food is served on a beautifully arranged buffet table
with food always timed perfectly to be fresh and
just the right temperature exactly when you want it
to be served.
Bar service is available to guests in the event room
with menus and payment arrangements
customized to what is best for the event. Payment
arrangements include cash bar, open bar or limited
open bar. Beverage menus are available on our
website.

Off-Site
Catering
We offer off-site
catering services
customized to your
particular needs.
Whether you are
interested in a large
carry out order,
planning a formal
wedding reception at
a beautiful location or
a little something in
between, we can
accommodate exactly
what you are looking
for.
Need tables and
chairs? We provide
those too! There isn't
anything we don't
have or can't get for
you.




