
 

 

 

 

 
 
 

 

Appetizers (All prices are per person.) 

 

Hot Crab Dip - The BEST you have ever tasted, backfin crab meat combined with cream cheese, spices & cheddar 

cheese, baked to a golden brown and served with freshly baked French bread.    4.95 

 

Smoked Bluefish - Locally prepared with a honey & pepper glaze, served with homemade horseradish caper sauce 

and assorted crackers.  4.95 

 

Smoked Salmon Canapés – Fresh Whole Wheat Rounds, combined with cream cheese and chives, and topped with 

our delicious Smoked Salmon, homemade Chesapeake Sauce, fresh dill and capers.   3.95 

 

Swedish Meatballs - Served with your choice of a flavorful sweet & sour sauce or a rich Portabella mushroom 

gravy     4.95 

 

Fresh Vegetable Basket – Fresh asparagus, broccoli crowns, red peppers, cauliflower, baby carrots, fresh zucchini, 

cherry tomatoes, and yellow squash combined with a wonderful Cusabi dipping sauce    4.95 

 

Oysters Imperial – (In Season) Fresh Chincoteague oysters (Chesapeake style) topped with crab imperial & broiled 

to a golden brown      7.95 

 

Spiced Shrimp – Large peeled Gulf Shrimp 21-25 count, steamed to perfection and served with our homemade 

cocktail sauce    5.95 

 

Fresh Fruit & Cheese Tray - Red seedless grapes, fresh pineapple, kiwi, strawberries, assorted melons, and other 

seasonal fruit combined with the finest imported baked Brie, along with an assortment of wonderful domestic and 

imported cheeses.     4.95 

 

Baked Brie – The finest imported Brie, baked in a light puff pastry with sun-dried tomatoes & spices, served with 

assorted fresh fruit   4.95 

 

Broiled Blue Cheese Brochettes – A delicious combination of imported blue cheese and spices, on a freshly baked 

Italian baguette, and broiled to a golden brown      3.95 

 

Chesapeake Tempura – Bite size pieces of fresh native rockfish, in a light tempura batter served with a ginger 

teriyaki sauce   4.95 

 

Seared Ahi Tuna - Encrusted with black and white sesame seeds; served rare with ginger teriyaki sauce   5.95 

 



 

 

 

 

 

 

 

 

 

Appetizers (continued) 

 

Portabella Mushroom Puffs – Puff pastry, filled with a Portabella Tapenade, purple onion, and sweet red pepper, 

topped with shredded mozzarella cheese and baked to a golden brown   3.95 

 

Beef Tenderloin Crostini – Thin slices of beef tenderloin on freshly baked French bread rounds, with Portabella 

mushroom tapenade, and horseradish cream sauce   4.95 

 

Spanakopita – A delightful combination of spinach, Feta cheese, scallions, parsley and fresh dill, wrapped in phyllo 

dough and baked to a golden brown   3.95 

 

Miniature Crab Imperials - A Maryland tradition, sautéed to a golden brown and served on toasted rounds with 

homemade cocktail sauce, capers, and fresh dill   4.95 

 

3-Layered Bean Dip - A unique combination of beans, ground beef, spices and assorted cheeses, oven baked and 

served with crisp tortilla chips    3.95 

 

Crostini Tuscany – Delicious rounds of sun-dried tomato and Black Olive Artisan bread lightly brushed with virgin 

olive oil and topped with sun-dried tomatoes, Portabella mushrooms, basil and Parmesan cheese baked in the oven     

3.95 

 

 



 

 

 

 

 

 
 

 

 

The Main Course  

 

Caribbean Chicken – Strips of tender chicken breast and fresh vegetables, sautéed in a rich orange pineapple 

sauce, and served over long grain and wild rice      8.95 

 

Chesapeake Chicken – Tender boneless chicken breast topped with crab imperial and baked to a golden brown 

served with our homemade Chesapeake Sauce      12.95 

 

Barbecued Baked Chicken - (legs and thighs) Tender and juicy topped with our rich homemade barbecue sauce     

5.95 

 

Oriental Chicken – Boneless chicken breast marinated in a ginger Teriyaki sauce, grilled, and served with Teriyaki 

glaze, roasted red peppers, and fresh pineapple  8.95 

 

Oven Roasted Turkey Breast – Thick juicy slices of tender turkey breast, carved on station and served with our 

homemade orange cranberry sauce     6.95 

 

The Carvery - Oven roasted beef tenderloin lightly seasoned with peppercorns and spices, sliced on station, and 

served with horseradish tarragon sauce   14.95 

 

Peppered Eye of the Round – Lean tender roast beef, thinly sliced, seasoned with course ground pepper and spices, 

with horseradish tarragon sauce  (served chilled)    6.95 

 

Maryland Crab Cakes – Jumbo lump crab meat combined with regional spices and sautéed to a golden brown, 

served with homemade tarter or cocktail sauce    14.95    (or market price) 

 

Jumbo Stuffed Shrimp – Large gulf shrimp stuffed with crab imperial, broiled to a golden brown, served with our 

homemade Chesapeake sauce    14.95 

 

Maryland Crab Imperial – (No fillers) all jumbo lump crabmeat combined with spices and our imperial sauce and 

baked to perfection    15.95 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

The Main Course (continued) 

 

 

Teriyaki Glazed Salmon– 8 oz. Portion of fresh Atlantic Salmon accented with a ginger Teriyaki glaze and broiled 

to perfection   14.95 

 

Stuffed Pork Tenderloin with Cranberries & Rosemary – Grilled Medallions of pork tenderloin stuffed fresh 

cranberry dressing and rosemary    12.95 

 

Our Famous Homemade Pulled Pork Barbecue – Lean pork shoulder slowly cooked for 12 hours and simmered in 

a rich hickory smoked barbecue sauce    5.95 

 

Country Ham with Homemade Biscuits – Served with honey mustard and sliced pineapple    5.95 

 

Italian Sausage and Peppers – Mild Italian sausage and fresh red peppers and onions, combined with a savory 

Italian sauce, served with freshly baked Italian bread   6.95   

 

Baked Lasagna – A combination of fresh ground beef, mild Italian sausage, ricotta cheese, sweet basil, and 

oregano, in a rich Italian sauce.  Served with freshly baked garlic bread (vegetarian style also available)     8.95 

 

 

 



 
 

 

 

 

 

 

 

 

 

From The Garden 

 

Our House Salad – Fresh Greens, and crisp Romaine lettuce, combined with sliced cucumber, cherry tomatoes, 

mandarin oranges, red grapes and topped with our homemade Mango dressing.  5.25. 

 

The Classic Caesar – Crisp Romaine, freshly grated Parmesan cheese, and toasted croutons combined with our 

creamy Caesar dressing.  4.95 

 

Chicken Caesar – Our classic Caesar Salad topped with marinated grilled chicken breast.  8.95 

 

The Mariner – A combination of fresh greens and Romaine lettuce, topped with fresh blackened salmon, sliced 

apples, cherry tomatoes, and Feta cheese, served with homemade Honey Lime Vinaigrette dressing.  9.95 

 

Greek Salad – Crisp Romaine lettuce, combined with Feta cheese, Kalamata olives, cherry tomatoes, roasted red peppers, 

and served with a Balsamic Vinaigrette dressing   4.95 

 

Polynesian Salad – A combination of fresh greens, and Romaine, topped with mandarin oranges, fresh pineapple, 

sliced strawberries, cherry tomatoes, cucumber, and pine nuts, served with our homemade Mango Vinaigrette 

dressing.  5.95 

 

Spinach Salad – Tender spinach topped with crisp bacon, and marinated mushrooms, sliced egg, toasted croutons, 

and cheddar cheese, served with our homemade Ranch dressing.  4.95 

 

The Metropolitan – Crisp Romaine lettuce, cherry tomatoes, sliced cucumber and red seedless grapes topped with 

our homemade chunk white chicken salad, served with pita bread and our homemade Honey Mustard dressing.  

7.95 

 

 



 

 

 
 

 

 

 

 

 

Homemade Pastas & Salads (All salads are homemade.) 

One or more of the following homemade salads will be featured each day. 

 

Vegetable Pasta – Made with spiral, bow tie, and penne pasta, fresh broccoli crowns, cherry tomatoes, purple 

onion, lightly tossed with Feta cheese and our homemade Greek Salad dressing.   2.25 

 

Southern Style Potato Salad – Made from #1 Idaho potatoes combined with fresh celery, diced purple onion, 

parsley, egg, shredded carrots, green peppers, spices and our delicious homemade dressing.  2.25 

 

Asian Noodle Salad with Chilies & Peanuts – Angel hair pasta combined with fresh scallions, jalapeno peppers, 

cilantro and salted peanuts and lightly tossed with a wonderful Oriental Sesame Dressing.  2.95 

 

Seafood Pasta – Made with fresh shrimp & snow crab, crisp celery, grated carrots, regional spices, and accented 

with our homemade Chesapeake Sauce.  2.95 

 

Our Famous Cole Slaw – Made fresh daily, and combined with our delicious homemade dressing   1.95 

 

Italian Pasta – Made with a combination of spiral, bow tie, and penne pasta, cherry tomatoes, sweet red peppers, 

purple onion, black olives, basil, and feta cheese, lightly tossed with our homemade Italian vinaigrette dressing.  

1.75 

 

Poppy Seed Cabbage with Sweet & Sour Dressing – A unique combination with an Oriental flare.  1.95 

 

South Western – Penne pasta combined with grilled chicken, celery, sun-dried tomatoes, roasted red peppers, sweet 

peas, combined with a zesty Ranch style dressing.   6.95 

 



 

 

 

 

 

 

 

 

 

Sides 

 

 

Garden Fresh Green Beans – Fresh green beans, steamed to perfection and combined with diced red peppers, and 

lightly coated with balsamic vinaigrette dressing  (served chilled)    2.25 

 

Chesapeake Potatoes – New red potatoes, oven roasted with butter and chives and lightly seasoned with Old Bay 

seasoning     2.50 

 

Garden Medley – Fresh zucchini, yellow squash, and fresh carrots lightly steamed     2.95 

 

Orange Glazed Carrots – Baby steamed carrots sautéed in orange marmalade and butter    2.50 

 

Home Grown Tomatoes – Generous slices of garden fresh tomatoes accompanied by fresh basil and Feta cheese    

2.25 

 

Fresh Asparagus – Cooked to perfection, garnished with diced red peppers and served with lemon butter sauce   

3.95 

 

 

 

 
 

 



 

 

 

 

 

 

 
 

 

 

Luncheon Specials 

 

Sandwiches & Homemade Salads 

(All sandwiches are served on bakery fresh assorted multigrain breads.) 

 

Our Finest Quality Top Round Roast Beef – Seasoned with course ground pepper and served with homemade 

horseradish sauce and crisp Romaine lettuce.      6.95 

 

Beef & Borsin – Lean rare seasoned roast beef on multigrain bread, topped with delicious Borsin cheese, crisp 

Romaine lettuce, and horseradish sauce.      7.25 

 

Four Star Turkey Breast – Served on whole wheat bread, topped with crisp Romaine lettuce, with your choice of 

our spicy honey mustard, or Rubin sauce.  6.95 

 

Corned Beef & Swiss – Thinly sliced corned beef brisket served on bakery rye with imported Swiss cheese, lettuce, 

dill pickle, and Dijon mustard.     6.95 

 

Our Homemade Chicken Salad – Made from plump boneless chicken breast, crisp celery and our homemade 

Honey Dijon dressing.    5.95 

 

Chunk White Tuna Salad – Homemade, with the finest ingredients and lightly seasoned with Old Bay.    5.95 

 

Imported Ham & Cheese – Lean imported ham stacked on bakery rye and topped with Swiss cheese, Romaine 

lettuce, and your choice of mayonnaise or Dijon mustard.    5.95 

 

Egg Salad – Made fresh daily, served on white or whole wheat.     4.50 

 

Maryland Crab Cake Sandwich – Made with back fin crab meat (no fillers) sautéed to a golden brown and served 

with homemade cocktail or tartar sauce.   11.95   or market price 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 
Luncheon Combinations (Vegetarian sandwiches available upon request) 

 

Assorted sandwiches, pasta, ice tea or soda, homemade cookies & brownies   10.95 

 

Assorted sandwiches, vegetable pasta, ice tea or soda, homemade apple & cherry pie    12.95 

 

Box Lunches - Assorted sandwiches, chips, soda, homemade cookie   9.95 

 

Soup & Sandwich – Choose from one of our homemade soups. (Price includes all paper & plastic ware, napkins, 

cups, ice.) 

 

Maryland Crab   

Congressional Ham & Bean   

Chicken Vegetable 

Potato Corn Chowder 

Vegetable Beef 

Country Vegetable 

Black Bean & Rice 

Homemade Chili (beef or turkey) 

 

Homemade soup, any sandwich, soda or ice tea, homemade cookie or brownie    10.95 

 

Due to the recent increase in the price of gasoline all orders under 200.00 are subject to a 35.00 delivery charge. 

 

 

 

 

 

 

 
 



 

 

 

 

 

 
 

 

 

 

 

 

Breakfast Menu (price includes all paper & plastic products) 

(All Danish, doughnuts, muffins, & bagels are fresh from the bakery.) 

 

Continental Breakfast – Fresh fruit salad, assorted freshly baked bagels with cream cheese and preserves, Danish 

& muffins, freshly brewed coffee, tea, juice   7.95 per person 

  

Country Breakfast – Scrambled eggs (prepared on station) lean sausage, home fried potatoes, coffee & juice   8.25 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 


