RESTAURANT

T o A e T T

14636 SOUTH SOLOMONS ISLAND ROAD, SOLOMONS, MD 20688 — (410) 231-2256

BUFFET PRICE LIST (Minimum 30 People)

APPETIZERS (Priced Per Person)

Assorted Cubed Cheese (Swiss, Sharp Cheddar & Pepper Jack) & Crackers
Fresh Vegetable Tray (Broccoli, Cauliflower, Cucumber, Celery, Tomatoes & Baby Carrots)
Fresh Fruit Tray (Watermelon, Cantaloupe, Grapes, Pineapple, Honey Dew, Strawberries)

Hot Baked Crab Dip with Toasted Bread & Crackers
Steamed Shrimp with Cocktail Sauce (4 per person)

Chicken Wings (4 per person. Choice of Buffalo, BBQ, Sweet Bourbon or Old Bay)
Chicken Tenders (Crispy Fried, Served with Ranch) (3 per person)
Meatballs (Sweet Thai Chili, BBQ, Bourbon or Marinara) (4 per person)

ENTREES

$5.00
$6.00
$8.00
$10.00
$9.00
$8.00
$6.00
$7.00

Two Choices from A - $38.00 Per Person, plus 6% tax and 18% gratuity
One Choice from A and one from B - $50.00 Per Person, plus 6% tax and 18% gratuity
Two Choices from B - - $58.00 Per Person, plus 6% tax and 18% gratuity
All prices include three choices from Sides, Dinner Rolls & Butter, Choice of Coffee, Tea or Soda
Additional Choices: From A - $12.00/ Person; From B - $23.00/ Person; From Sides - $6.00/Person
Assorted Dessert Bars $6.00/Person

A

Marinated Flank Steak

Oven Roasted Herb-Crusted Pork Loin

Grilled Chicken Breasts (Plain, BBQ or Bourbon Sauce)
Baked Chicken (White & Dark)

Fried Chicken (White & Dark)

Chicken Cordon Bleu

Chicken Marsala

Pulled Pork BBQ

Roasted Turkey Breast (Turkey Gravy)

Baked Ham

Baked Potato

Baked Sweet Potato (brown sugar &cinnamon butter)

Wild Rice

Mashed Potatoes

Parsley Potatoes

Rosemary Roasted Potatoes

Penne Pasta Alfredo

Penne Pasta tossed with butter, garlic & parsley

Penne Pasta tossed with basil pesto sauce

Garden Salad (tossed with balsamic vinaigrette, croutons on side)

Caesar Salad (topped with shaved Parmesan cheese, croutons on side)

B
Crab Cake (1 per, fried or broiled. Oniginal or Angry)
Shrimp (4 per guest, Steamed, Fried or Scampi)
Scallops (4 per guest, Fried, Broiled or Scampi)
Oven Roasted Salmon (5 ounces, Dill Sauce)
Crab Imperial (Jumbo Lump)
Stuffed Shrimp (2 per guest)
Crab Norfolk (white wine garlic butter sauce)
Haddock (Fried or Broiled)
Fried Oysters (4 per guest)

Honey & Dill Glazed Baby Carrots
Steamed Broccoli (tossed with butter)
Steamed Green Beans (butter & garlic)
Seasoned Corn

Applesauce (Cinnamon & Vanilla)
Potato Salad

Macaroni Salad

Coleslaw

Sweet & Sour Cucumber-Dill Salad
Steamed Zucchini (butter & garlic)

If there is anything you are interested in that you do not see on this buffet menu, please contact us. We will try

to accommodate all of your requests.



