
 

 

 

 

 

 

 

 

 

 

 

 

 

OOppttiioonn  AA  

$24.95/person 
 
 
 

SSoouupp  oorr  SSaallaadd  
 

She Crab SoupShe Crab SoupShe Crab SoupShe Crab Soup 
a creamy classic topped with fresh jumbo lump crab meat    

    

Mixed Field Greens Mixed Field Greens Mixed Field Greens Mixed Field Greens     
carrots, cucumbers, cherry tomatoes, balsamic vinaigrette 

    

  

  

EEnnttrreeeess  
 

Thai Shrimp PastaThai Shrimp PastaThai Shrimp PastaThai Shrimp Pasta    
linguini, coconut curry broth, lemongrass, ginger, snow peas, 

shiitakes, cabbage, peanuts 
    

Free Range Stuffed ChickenFree Range Stuffed ChickenFree Range Stuffed ChickenFree Range Stuffed Chicken    
mascarpone polenta cakes, bone-in breast stuffed with baby spinach, 

smoked gouda, tomatoes, broccolini 
 

Crispy Fried OystersCrispy Fried OystersCrispy Fried OystersCrispy Fried Oysters    
whipped potatoes, sautéed spinach, toasted chive crème fraiche 

    
    
    
    

Vegetarian entree available upon requestVegetarian entree available upon requestVegetarian entree available upon requestVegetarian entree available upon request    
Excludes beverages, 11% sales tax and 20% gratuityExcludes beverages, 11% sales tax and 20% gratuityExcludes beverages, 11% sales tax and 20% gratuityExcludes beverages, 11% sales tax and 20% gratuity    



  

  

  

  

  

  

  

  
 

  

OOppttiioonn  BB    

$$2277..9955  ppeerr  ppeerrssoonn  
 
 
 

SSoouupp  oorr  SSaallaadd  
 

She Crab SoupShe Crab SoupShe Crab SoupShe Crab Soup 
a creamy classic topped with fresh jumbo lump crab meat    

    

ClasClasClasClassic Caesarsic Caesarsic Caesarsic Caesar    
Sourdough croutons, alici anchovies 

  

 

 

EEnnttrreeeess  
 

Crab CakesCrab CakesCrab CakesCrab Cakes    
 whipped potatoes, Chesapeake remoulade, asparagus 

 
Cast Iron Seared Filet MignonCast Iron Seared Filet MignonCast Iron Seared Filet MignonCast Iron Seared Filet Mignon    

whipped potatoes, herb-garlic butter, asparagus 
    

Pan Seared SalmonPan Seared SalmonPan Seared SalmonPan Seared Salmon    
roasted potatoes, sautéed spinach, lemon dill crème fraiche 

 
 
 

Vegetarian entree available upon requestVegetarian entree available upon requestVegetarian entree available upon requestVegetarian entree available upon request    
Excludes beverages, 11% sales tax and 20% gratuityExcludes beverages, 11% sales tax and 20% gratuityExcludes beverages, 11% sales tax and 20% gratuityExcludes beverages, 11% sales tax and 20% gratuity    

    
    
    
    



 
 
 
 
 
 
 
 
 
 
 
 

OOppttiioonn  CC  

$30.95 Per Person 
  

 
 

SSoouupp  oorr  SSaallaadd  
 

She Crab SoupShe Crab SoupShe Crab SoupShe Crab Soup 
a creamy classic topped with fresh jumbo lump crab meat    

    

MixedMixedMixedMixed Field Greens  Field Greens  Field Greens  Field Greens     
carrots, cucumbers, cherry tomatoes, balsamic vinaigrette 

    

  
 

EEnnttrreeeess  
 

Pan Seared Crab CakesPan Seared Crab CakesPan Seared Crab CakesPan Seared Crab Cakes    
whipped potatoes, chesapeake remoulade, asparagus 

 
Cast Iron Seared Filet MignonCast Iron Seared Filet MignonCast Iron Seared Filet MignonCast Iron Seared Filet Mignon    

whipped potatoes, herb-garlic butter, asparagus 
 

Stuffed half LobsteStuffed half LobsteStuffed half LobsteStuffed half Lobsterrrr    
whipped potatoes, asparagus, half Maine lobster & lump crabcake, 

lemon caper butter 
    

Pan Seared ScallopsPan Seared ScallopsPan Seared ScallopsPan Seared Scallops    
wild mushroom, pancetta & asparagus risotto, asiago, white truffle oil 

    
    
    

Vegetarian entree available upon requestVegetarian entree available upon requestVegetarian entree available upon requestVegetarian entree available upon request    
Excludes beverages, 11% sales tax Excludes beverages, 11% sales tax Excludes beverages, 11% sales tax Excludes beverages, 11% sales tax and 20% gratuityand 20% gratuityand 20% gratuityand 20% gratuity    



  

  

  

  

  

  

  

  

  
  

  

OOppttiioonn  DD  

$45.95/person 
 
 

SSoouupp  oorr  SSaallaadd  
 

She Crab SoupShe Crab SoupShe Crab SoupShe Crab Soup 
a creamy classic topped with fresh jumbo lump crab meat    

    

Mixed Field Greens Mixed Field Greens Mixed Field Greens Mixed Field Greens     
carrots, cucumbers, cherry tomatoes, balsamic vinaigrette 

    

  

 

EEnnttrreeeess  
 

Pan Seared Crab CakesPan Seared Crab CakesPan Seared Crab CakesPan Seared Crab Cakes    
whipped potatoes, asparagus, chesapeake remoulade, lemon confit 

 
Cast Iron Seared Filet MignonCast Iron Seared Filet MignonCast Iron Seared Filet MignonCast Iron Seared Filet Mignon    

 whipped potatoes, asparagus, 10oz filet, herb-garlic butter  
 

Twin Butter Poached Lobster TailsTwin Butter Poached Lobster TailsTwin Butter Poached Lobster TailsTwin Butter Poached Lobster Tails    
roasted baby yukons, asparagus, maitre d’ butter     

 
Filet Mignon and Filet Mignon and Filet Mignon and Filet Mignon and Lobster TailLobster TailLobster TailLobster Tail    

whipped potatoes, asparagus,    maitre d butter     
    
    
    

Vegetarian entree available upon requestVegetarian entree available upon requestVegetarian entree available upon requestVegetarian entree available upon request    
Excludes beverages, 11% sales tax and 20% gratuityExcludes beverages, 11% sales tax and 20% gratuityExcludes beverages, 11% sales tax and 20% gratuityExcludes beverages, 11% sales tax and 20% gratuity 



        

        

        

        

        

        

        

        

DDeesssseerrttss  

  
 

Key Lime Pie 

house made recipe, graham cracker 
crust, whip cream, strawberry coulis 

    

NY Style Cheesecake 

Oreo crust 
    

Coconut Custard Pie 

toasted coconut, almond liquor, sweet cream 
    

Double Chocolate brownie 

a la mode, fresh berries 
 

Rum Raisin Bread Pudding 

whip cream, fresh berries 
 
 
 
    

Single dessert option for the group:Single dessert option for the group:Single dessert option for the group:Single dessert option for the group:    

 $4.95 per per $4.95 per per $4.95 per per $4.95 per personsonsonson    

    

A la carte dessert option:A la carte dessert option:A la carte dessert option:A la carte dessert option:    

$6.95 per piece ordered$6.95 per piece ordered$6.95 per piece ordered$6.95 per piece ordered    

 
 
 
 
 
 
 
 
 
 
 
 



 

PPllaatttteerrss  
(priced per 30 pieces) 

 

Jumbo Shrimp with Cocktail Sauce     $65.00 

Rare Roast Beef Sandwiches with horseradish crème fraiche$65.00 

Virginia Ham Bisuits with honey mustard    $60.00  

Seared Ahi Tuna with Scallion Ponzu     $65.00 

Mini Crab Cake Sandwiches with key lime ailoi   $90.00 

Pan Seared Scallops Wrapped in Bacon    $55.00 

Tomato, Basil and Mozzerella Bruschetta    $50.00 

Seared Beef Tenderloin skewers with horseradish aioli $65.00 

Crispy Fried Oysters with toasted chive crème fraiche   $75.00 

Grilled Chicken Satay with Soy Peanut Sauce   $50.00   

Selection of Raw Oysters with Choice of Sauces                         MARKET 

 

PPllaatttteerrss  
(serves 20 people) 

 

Edamame Hummas with Cucumber and Flatbread   $40.00 

Chesapeake Crab Dip with Crostini     $40.00 

Grilled Vegetables with Display       $45.00 

Fresh Fruit and International Cheese Platter   $60.00 

Hand Breaded Calamari with Orange Thai Chili Sauce  $40.00 
 

Fried Green Tomatoes with Pimento cheese    $45.00 
 

Mix Green Salad, mandarian oranges, slivered almonds,  
poppy seed vinaigrette       $45.00 
 

Orzo Pasta Salad with feta, black olives, cherry tomatoes, 
red wine vinaigrette        $45.00 
             

 
Prices do not include applicable sale tax or gratuity    

 


