
Michael's cafe
lunch prix fixe menu

30 per
person|

includes coffee, iced tea, & soda

grilled chicken caesar salad
herb marinated grilled chicken breast, 

romaine, grana padano cheese, 
creamy garlic-parm dressing, 

herb croutons

$

ny cheese cake

seasonal dessert
chef selection

brookie bar
 cookie & brownie blend, caramel

 2119 York Road | Timonium,  MD 21093 | 410-252-2022  720 Concourse Circle| Middle  River, MD 21220 | 410-335-5370

main 
Course
choose up to three  per event

hot turkey
oven roasted turkey served

open faced, gravy, cranberry,
bistro french fires

additional 
family-style starters 

for the table
petite crabcakes, vegetable & 
cheese board,  fried calamari 

&   more! | ask for details

give your 
guests the 

option of soup
MD CRAB | + $8pp      

cream of crab| + $10pp 
split level | + $9pp 

dessert
choose one per event

chophouse wedge with broiled salmon
broiled fresh salmon filet, iceberg lettuce 

wedge, cherry tomatoes, radish, 
pickled onion, bacon, bleu cheese crumbles, 
bleu cheese dressing, everything bagel spice

mediterranean wrap
hummus, cucumber, onion, olives, 

roasted red pepper, sprouts, romaine,
tzatziki sauce, flour wrap, kettle chips | v

Smoked brisket
12-hr brisket, crispy onion,

house b&b pickles, bourbon bbq, 
brioche bun, kettle chips 

roasted chicken salad
fresh herbs, bibb lettuce, 

tomato, griddled sourdough, 
kettle chips

crab cake Sandwich
all jumbo lump crab, bibb lettuce, tomato, 

brioche bun, kettle chips | + $7pp

optional additions

chocolate truffle tort 
flour-less tort, chocolate 

ganache | gf
berry compote, 

fresh whipped cream
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Michael's cafe
lunch prix fixe menu

40
per
person|

includes coffee, iced tea, & soda

MD crab soup
mixed vegetables, 

spicy broth

 Hummus & pita
grilled pita, Greek village salad,

olive oil, sumac

main

$

ny cheese cake
berry compote & 

fresh whipped cream 

seasonal dessert 
chef selection

brookie bar
 cookie & brownie blend, 

caramel

chocolate truffle tort 
chocolate ganache | gf
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starters
choose one per event

fried brussels
bleu cheese crumble dressing, 

gold fever,  scallion 

split level soup
1/2 maryland crab, 
1/2 cream of crab

ask about additional
family-style startes!

choose up to three

dessert
choose one per event

course
entrée selections

grilled chicken caesar salad 
romaine, grana padano cheese, creamy 

garlic-parm dressing, herb croutons

chophouse wedge with broiled salmon 
iceberg wedge, tomato, radish, bacon,

pickled onion, bleu cheese crumble dressing, 
everything bagel spice

roasted chicken salad
fresh herbs, bibb lettuce, tomato, 
griddled sourdough, kettle chips

shrimp salad platter
dellis family recipe, coleslaw, 

deviled eggs, cucumber,
lettuce & tomato | gf

crab cake Sandwich
all jumbo lump crab, lettuce, tomato, 

brioche bun, kettle chips | + $7pp

mediterranean wrap
hummus, cucumber, onion, olives, 

roasted red pepper, sprouts, romaine,
tzatziki sauce, flour wrap, kettle chips | v

greek salad with broiled salmon
romaine, feta, kalamata olives, cucumber, 

tomato, pepperoncini, house dressing

bistro steak Sandwich
bavette, garlic aioli, greens, pickled onion, 

crusty bread, kettle chips | + $7pp
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Michael's cafe
lunch prix fixe menu

50
per
person|

includes coffee, iced tea, & soda

$

ny cheese cake
berry compote & 

fresh whipped cream 

seasonal dessert 
chef selection

brookie bar
 cookie & brownie blend, caramel

chocolate truffle tort 
chocolate ganache | gf
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MD crab soup
mixed vegetables, spicy broth 

 fried brussels
bleu cheese crumble dressing, 

gold fever,  scallion 

main
choose up to three

dessert
choose one per event

steak frites
Creekstone Prime Bavette,

herb butter, truffle fries

crab cake platter
all jumbo lump crab, coleslaw, 

bistro fires | + $7pp

lobster roll 
hot tail, knuckle & claw meat, split top roll, 

beurre monte  | + $7pp

mediterranean wrap
hummus, cucumber, onion, olives, 

roasted red pepper, sprouts, romaine,
tzatziki sauce, flour wrap | v

Shrimp & Grits
u-15 gulf shrimp, Anson Mills grits, jalapeno
bacon, grilled corn & green tomato succotash

bistro steak Sandwich
bavette, garlic aioli, greens, pickled onion, crusty 

bread | + $7pp

chophouse wedge with
broiled salmon -or- grilled chicken

ask about additional family-style starters!

starters
choose one  per event

 fried calamari
cherry peppers, lemon, 

basil, thai sauce 

iceberg wedge, tomato, radish, bacon, 
pickled onion, bleu cheese crumble dressing, 

everything bagel spice

Chicken Francaise
lightly fried chicken breast filets,

lemon butter & white wine pan sauce, bucatini pasta, 
capers, fresh parsley

smoked brisket
12-hr brisket, crispy onion, house b&b pickles,

bourbon bbq, brioche bun, kettle chips

greek salad with 
broiled salmon -or- grilled chicken

romaine, feta, kalamata olives, cucumber, tomato, 
pepperoncini, house dressing

course
per event

chesapeake crab dip
lump crab, cheddar, scallion, sourdough, vegetables 

cream of crab soup
sherry, jumbo lump crab 

soup-or-salad
choose  one       per eventcaesar salad

romaine, grana padano cheese,  creamy 
garlic-parm dressing, herb croutons

greek salad
romaine, feta, kalamata olives, cucumber, 

tomato, pepperoncini, house dressing
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