
COCKTAIL PARTY MENU
$45 per person

Includes premium coffee, iced tea, and assorted soft beverages

The eggs and chicken we use are 100% antibiotic-free & sourced from 
purveyors specializing in non-GMO poultry.

BACON WRAPPED SHRIMP
BBQ marinated jumbo shrimp, 
wrapped in bacon and broiled to 
perfection  |  2 per person

COCKTAIL MEATBALLS
served italian, swedish, or sweet & 
savory style  |  2 per person

IncludedHORS 
D’OEUVRES

FRUIT, VEGETABLE & CHEESE CRUDITÉ
an assortment of seasonal fruit, 
vegetables & cheese served with bleu 
cheese crumble dressing
1 portion per person

PUB WINGS
tossed in house buffalo, old bay, gold 
fever, or BBQ, served with ranch & bleu 
cheese dressing  |  2 per person

SEASONAL VEGGIE SKEWERS
roasted vegetables in a mediterranean 
marinade of garlic, herbs, and extra 
virgin olive oil  |  2 per person

CHESAPEAKE CRAB DIP  
old bay seasoned lump crab meat, 
shredded cheddar & cream cheese, 
scallion, garlic crostini
1 portion per person

OPTIONAL
ADDITIONS

CHARCUTERIE BOARD
artisan meat & cheese, crostini, 
mustards, olives, pickles, fresh 
vegetables & fruit  |  +$12 per person

FRIED CALAMARI
lightly breaded & fried, cherry 
peppers, thai vinaigrette or marinara
+$8 per person

CAULIFLOWER BITES
tossed in buffalo sauce, fried in a crisp 
breading, bleu cheese & celery
2 pieces  |  +$5 per person

MEDITERRANEAN GUACAMOLE
fresh guacamole topped with feta & 
pickled onion, tortilla chips
+$3 per person

PETITE CRABCAKES
our family recipe, jumbo lump crab, 
lemon aioli
1 piece  |  +$9 per person

SHRIMP COCKTAIL TOWER 
peeled & deveined jumbo shrimp 
served chilled, lemon & cocktail sauce
2 pieces  |  +$8 per person

SUNDAE BAR
a variety of flavors with all the 
toppings your guests could want
$150 setup  |  +$4 per person

DESSERT TOWER
assorted mini desserts, 
house baked cookies & fresh berries
+$5 per person


