
Plated 3 Course​
Catering Menu 

 
 

 ____________________Option 1 - $45 / person ___________________ 
 

—--—--------- First Course —------------​
Please Choose One Soup and One Salad 

 
SOUP​

Seafood Chowder • Cream of Crab • Tomato Basil​
​

SALAD​
House Salad • Caesar Salad • Chopped Salad​

 
—--—--------- Second Course —------------​

Please Choose Two Entrees​
​

PASTA​
Shrimp Scampi • Pasta Primavera • Chicken Alfredo​

​
BEEF & POULTRY​

Chicken Marsala • Oven Roasted Chicken Breast • Bacon Wrapped Meatloaf​
​

SEAFOOD​
Cod Piccata • Baked Founder • Chef’s Salmon​

Fried Shrimp Dinner • Shrimp & Grits​
​

—--—--------- Third Course —------------​
Two Seasonal Desserts 
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 ____________________Option 2 - $60 / person ___________________ 
 

—--—--------- First Course —------------​
Please Choose One Soup, One Salad and One Appetizer 

​
SOUP 

Seafood Chowder • Cream of Crab • Tomato Basil​
New England Clam Chowder • Maryland Crab Soup​

​
SALADS​

House Salad • Caesar Salad • Chopped Salad • Beet Salad • Wedge Salad​
​

APPETIZER​
Loaded Potato Skins • Calamari • Bruschetta • Vegetable Spring Rolls​

Tuna Tower • Crab Dip 
 

—--—--------- Second Course —------------​
Please Choose Three Entrees​

​
PASTA​

Shrimp Scampi • Pasta Primavera • Chicken Alfredo • Shellfish Pasta • Cioppino​
​

BEEF & POULTRY​
Chicken Marsala • Oven Roasted Chicken Breast • Bacon Wrapped Meatloaf 

Flat Iron Steak • Chicken & Waffles • Duck Breast​
​

SEAFOOD​
Cod Piccata • Stuffed Flounder • Chef’s Salmon • Fried Shrimp Dinner​

Fried Oyster Dinner • Shrimp & Grits • Caribbean Mahi​
​

—--—--------- Third Course —------------​
Two Seasonal Desserts 
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 ____________________Option 3 - $80 / person ___________________ 

 
—--—--------- First Course —------------​

Please Choose One Soup, One Salad, and Two Appetizers​
​

SOUP 
Seafood Chowder • Cream of Crab • New England Clam Chowder​

Maryland Crab Soup • Lobster Bisque​
​

SALADS​
House Salad • Caesar Salad • Chopped Salad • Beet Salad 

Wedge Salad • Avocado Kale​
​

APPETIZER​
Loaded Potato Skins • Calamari • Bruschetta • Vegetable Spring Rolls​
Salmon Dip • Tuna Tower • Crab Dip • Tuna Nachos • Stuffed Shrimp​

Bacon Wrapped Scallops​
​

—--—--------- Second Course —------------​
Please Choose Three Entrees​

​
PASTA​

Shrimp Scampi • Pasta Primavera • Chicken Alfredo • Shellfish Pasta or Risotto​
Cioppino • Lobster Shrimp Mac & Cheese • Paella​

​
BEEF & POULTRY​

Chicken Marsala • Oven Roasted Chicken Breast • Bacon Wrapped Meatloaf 
Flat Iron Steak • Duck Breast • Rack Of Lamb • New York Strip • Surf & Turf​

​
SEAFOOD​

Cod Piccata • Stuffed Flounder • Chef’s Salmon • Fried Shrimp Dinner​
Fried Oyster Dinner • Shrimp & Grits • Caribbean Mahi • Crab Cake Platter • 

Asian Tuna • Chesapeake Grouper 
​

—--—--------- Third Course —------------​
Three Seasonal Desserts 
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