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Captain’s T able Restaurant
Fost-Wedding Brunch
Brcal&ast Euﬂzct Menu Sc[cctions

The Continental *

Assorted Pastries and Muffins

Assorted Bagels and Cream Cheese

Freshly Squeezed Orange Juice

Chilled Juices (Apple, Cranberry, Grapefruit, Pineapple, Tomato, V-8)

Coffee (Regular and Decaf)

Tea (Hot and Iced) $6.95 per person

The Continenta] 2%

Assorted Pastries and Muffins

Assorted Cereals with milk

Freshly Squeezed Orange Juice

Chilled Juices (Apple, Cranberry, Grapefruit, Pineapple, Tomato, V-8)

Coffee (Regular and Decaf)

Tea (Hot and Iced) $6.95 per person

*Add fresh seasonal fruit bowl to either menu available at $4.00 per person

Thc Continenta] Deluxe

Assorted Pastries and Muffins

Assorted Bagels and Cream Cheese

Assorted Cereals with milk

Fresh Seasonal Fruit

Freshly Squeezed Orange Juice

Chilled Juices (Apple, Cranberry, Grapefruit, Pineapple, Tomato, V-8)

Coffee (Regular and Decaf)

Tea (Hot and Iced) $12.95 per person

T]we Traclitional

Scrambled Eggs

Freshly Made Home Fries

Bacon and Sausage

Toast and Biscuits

Seasonal Fresh Fruit

Freshly Squeezed Orange Juice

Chilled Juices (Apple, Cranberry, Grapefruit, Pineapple, Tomato, V-8)

Coffee (Regular and Decaf)

Tea (Hot and Iced) $14.95 per person




Cou ntry Stq le

Creamed Chip Beef

Freshly Made Home Fries

Toast and Biscuits

Seasonal Fresh Fruit

Freshly Squeezed Orange Juice

Chilled Juices (Apple, Cranberry, Grapefruit, Pineapple, Tomato, V-8)

Coffee (Regular and Decaf)

Tea (Hot and Iced) $12.95 per person

The Gourmet

Eggs Benedict

Freshly Made Home Fries

Bacon or Sausage

Toast and Biscuits

Seasonal Fresh Fruit

Freshly Squeezed Orange Juice

Chilled Juices (Apple, Cranberry, Grapefruit, Pineapple, Tomato, V-8)

Coffee (Regular and Decaf)

Tea (Hot and Iced) $15.50 per person

T he Griddle

French toast, Pancakes, or Belgium Waffle

Bacon and Sausage

Seasonal Fresh Fruit

Freshly Squeezed Orange Juice

Chilled Juices (Apple, Cranberry, Grapefruit, Pineapple, Tomato, V-8)

Coffee (Regular and Decaf)

Tea (Hot and Iced) $14.95 per person

Aclclitiona] Jtems (Friccs available on these items bq rcqucst)

Eggs scrambled with cheese, green peppers, ham, tomatoes, or mushrooms
Eggs topped with salsa

Lox with assorted bagels and accoutrements

Assorted Donuts

Assorted Yogurts

Croissants

Granola and Assorted Snack Bars

Bottled Water

A” Priccs do not include tax and gratuitg



Moming Mccting Break Selections

Assorted Fresh Fruits

Fresh Fruit Bowl

Assorted Danishes

Assorted Bagels with cream cheese
Assorted Donuts

Croissants

Lox with bagels and accoutrements
Assorted Yogurts

Granola and Assorted Snack Bars

Coffee Station $2.00 per person
Bottled Water $1.00 per person
Assorted Fresh Juices (Orange, Apple, Grapefruit, Cranberry) $2.00 per person

AFtcrnoon Mccting Brcak Sclcc’cions

Assorted Cheese & Fruit
Assorted Vegetable Tray
Chocolate Chip Cookies
Chocolate Brownies

Chocolate Covered Pretzels
Granola and Assorted Snack Bars
Pretzels, and/or Potato Chips
Trail Mix

Coffee Station ~ $2.00 per person
Bottled Sodas  $1.00 per person
Bottled Water ~ $1.00 per person

Additions

“Make Your Own” Sundae Bar
“Make Your Own” Trail Mix

Fricing available upon request and are based on total number of attendees



Appctizcr/ Hcavg Hors d'oecuvre Sclcctions

Cheese and \/cgetable Assor’cments

Assorted |nternational (Cheese Selections with fresh fruit

Fresh (Garden \/egetabies with Ranch drcssing

Bruschet’ca (Olive or | omato)

Warm PBrie TOPPCCJ with Caramelized Jack Daniel's Pecan Fieces

Fresh T omato and Mozzarella Skewers served with basil and a balsamic reduction

Marinatec{ AsParagus

Seafood Selections

Crab Ba”s served fried or broiled with cocktail sauce

Jumbo Shrimp Cocktail with dipping sauces

Jumbo Lump (Crab Dip with bread and crackers

Jumbo LumP Crab Bruschet’ca

Sesame Seared #1 | una served with Seaweed Salad, \Wasabi, Fickled Ginger, and
Fonzu Sauce

Smoked Salmon served with Red Onions, Dl“ Aioli, CaPers, (aviar, and crackers

[ried Ogsters (Seasorwa])

Clams Casino

Jumbo BBQ}Bacon \/\/rapped Sca”ops

Smoi«t& Fish Assortment with aPProPriate gamishes (sa]mon, trout, blucgish, and/or tuna,)

Raw 5ar (ogstcrs on the half shc”)
Ogster Kockexce”er

566?, Fork, Chickcn and Lamb Sclcctions
51aci<cmcc{ Fork Tcnderloin with Mango Chutney
Lo”i~FoP LamP Chops with Rosemarg Jus | ie
EBQ,Mcatba”s

Cl’lickcn Wiﬂgs with assorted sauces

FPot Stickers

Beef T enderloin whole roasted and sliced thin

Fricing varies from $15.00 to $50.00 per person chcnc]ing on menu selections. These Priccs do not
include tax and gratuity.



Dinncr Mcnu Sclcctions Fricing varies from $20.00 to $50.00 per person c]cpcncling on

menu selections and number of courses. These Prices do not include tax or gratuity.

:ialads
(Garden Salad with assorted clressings Caprese Salad

(Caesar Salad Jumbo LumP (rab and Avocado Salad
Captain Salad resh [Fruit Salad

SouEs

Margianc{ (Crab Chowder (Creamof Crab T omato Bisque
Shrimp and Crab Bisquc Seamcood Bisque \/egetab[c
Roasted (Corn and (Crab (Chowder French Onion \/egetable Beef Bar]ey

[ ntrees (Comc with a starch and vcgctab[c)
Fresh Fish broiled, gri”e&, Hackenec‘, or pan seared Stuged Flouncler
Crab Cakes Halibut Macadamia

Steak and Cake Chicken Marsala

Surfand Turf (Chicken Ficatta

Frime R{b Chicken Farmesan

Filet Mignon (Chicken and Artichokes

Fork Tcnderloin Chickcn with garlic cream sauce

Carving Station with ToP Round, Be@c Tencler]oin, Ham) and Turkeg
Seafood FPasta (5ca”ops, Shrimp, and (Crab)

Fasta (linguiné, ziti, bow ties, and macaroni) with choice of sauces (marinara, meat marinara, or AlFredo)

chctablc and Starchcs

Wild Kice Filaxc Fasta with sauce Fresh (areen Peans

Bakec{ Fotato Stuxcxcecl Tomatoes {:resh Asparagus

5;31(6& chct Fotato Corn on the Cob Sautéed Baby Spinach
Basmati Kice Roasted Ked Fotatocs I:resl'l Broccoli

Mashed Fotatoes Fotatoes Au (aratin 5uccotasl—1/\/egetable Mecﬂeg

Sclcctions for Childrcn ($5.95-% 7.95 per child)

(Chicken T enders Baked Macaroni and (Cheese
Figs in a blanket

lnclividual Checsc Fizzas




Dessert Selections
$6.00 per person Plus tax and gratuitg

Camegie De!i Clﬁeesecake with strawbcrrg toPPing

Créme Brulee

(Chocolate Brownie ala mode

[Forest Berrg Fie ala mode (APPICJ Rhubarb, Strawberrg, Raspberry, Blackberry}
Rum Cake alamode

Strawberry Shor‘ccake

Ho’c ]:uclge Sundae

Fresh berries and whippecl cream (seasonal)

Additional Jtems (priced based on number of total people)
Assortcd Fctit Fors

“Mai«i your own sundae” bar

Sheet Cake




L unch Selections

Salads ($7.95-12.95)

(Garden Salad with assorted dressings
(Caesar SHalad

(Captain Salad

Chef Salad

Frcslﬁ I ruit Flate

TOP with gri“ecl or blackened chicken breas’c, Fish, or shrimP

Soups ($ 6-% 8)

Maryianc{ (Crab Chowder (Creamof Crab T omato Bisque
Shrimp and Crab Bisque Seaxcoocl Bisque \/egetable
Roasted (Cornand Crab (Chowder French Onion \/egetable Beef Bar]eg

Sandwiches ($6.95-$8.95)

Club Sandwich [1am and Chcese Sandwich
Chickcm Salad Sandwiclﬂ T una Sa!ad Sandwich
Turkey Breast Sandwich

B.LT.

Seafood Selections ($7.95-$12.95)

(Crab Cake (Broiled or [Tried) SHrimP Salad

T una Salad Fish and Chips
Tilapia (Blackened or [Tried) Fresh [Fish of the Dag

Luncl-»con [ ntrees (served with chef's choice of starch and vcgctablc) ($15.95-$25.95)
Crab Cake (Broiled or [ ried)

(Chicken Preast with a roasted garlic cream sauce
Cl’lickcn Breast over !inguir\e with AlFrec{o sauce
]:resh Fish broilecl, gri]]ed, Hackenec{, or pan seared
Fork Tender]oin




*Please note that all Pn’ccs are subjcct to changc

Samplc Menu #1

AEEctizcrs
International Cheese tray with seasonal fresh fruit and assorted crackers

Mozzarella and Tomato Skewers with Basil and a Balsamic reduction
Shrimp Cocktail served with cocktail sauce
Blackened Pork Tenderloin with Indian Chutney

Dinner
Carving Station with Top Round
Chicken Marsala
Baked Ziti
Garden Salad with assorted dressings
Green Beans and Roasted Red Potatoes

Price per Person
$35.00 per person plus 6.5% Maryland and local sales tax and 18% banquet service charge




Samplc Menu #2
Plated Dinner with Cocktail Hour

Cocktail Hour with appetizers
Bruschetta with tomatoes and olives
Warm Brie topped with a caramelized Jack Daniel’s pecan pieces
Blackened pork tenderloin with Mango Chutney
Smoked Salmon served with red onions, dill aioli, capers, caviar, and crackers

Plated Dinner
First Course
Fresh baby mixed greens, Feta cheese, candied pecans, red onions, Fuji apples finished with
raspberry vinaigrette
Second Course Selections
Tender 8oz filet mignon accompanied with a 40z jumbo lump broiled crab cake

Fresh pasta with garlic, artichokes, and tomatoes topped with Asiago cheese
(Vegetarian Option)

Entrees served with chef’s selection of starch, fresh vegetable of the day and rolls with
butter

Third Course
Carnegie Deli Cheesecake with a raspberry sauce
Price per person
Steak and Cake Entree  $60.00 per person plus tax and gratuity
Pasta Entrée $40.00 per person plus tax and gratuity
Children’s Entrée Pasta with butter or fresh marinara sauce with applesauce or French fries
$10.00 per person plus tax and gratuity




Samplc Mcnu #7

AEEctizcrs
Cheese tray with seasonal fresh fruit

Vegetable tray with dipping sauces
Bacon Wrapped Scallops
Crab Balls fried served with cocktail sauce
Blackened Pork Tenderloin with Indian Chutney
Clams Casino
Mozzarella Sticks
Pigs in a blanket

Dinner
Carving Station with Beef Tenderloin
Chicken Picatta
Seafood Pasta (scallops, shrimp, and crab)
Garden Salad with assorted dressings
Green Beans and Roasted Red Potatoes
Chicken Fingers with French fries

Price per Person
$60.00 per person
Prices do include tax (6.5%) and 18% banquet service charge




Post Wedding Erunch
Samplc Mcnu #1

Seasonal Fresh Fruit Bowl

Scrambled Eggs
French Toast with butter and syrup

Freshly Made Home Fries

Bacon and Sausage
Freshly Squeezed Orange Juice
Chilled Juices (Apple, Cranberry, Grapefruit, Pineapple, Tomato, V-8)

Coffee (Regular and Decaf)

Tea (Hot and Iced)

$15.50 per person (plus tax and 18% gratuity)
$2.00 Bloody Mary and Mimosas offered

Post Wedding Brunch

Samplc Menu #2
Seasonal Fresh Fruit

Assorted Danishes and Muffins
Scrambled Eggs
French Toast with butter and syrup
Freshly Made Home Fries
Oscar Mayer Bacon
Hatfield Sausage
Freshly Squeezed Orange Juice
Chilled Juices (Apple, Cranberry, Grapefruit, Pineapple, Tomato, V-8)
Coffee (Regular and Decaf)
Tea (Hot and Iced)

$15.50 per person plus tax and gratuity






