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 B E V E R A G E  S E R V I C E S
Open Bar selections include unlimited beverages for four hours per guest (two hour minimum).

Non-Alcoholic Bar: $14.95 - Additional Hour $3.95
Assorted Soft Beverages, Juices and Bottled Water. 

Beer/Wine & Soda Bar: $32.95 - Additional Hour $5.95 
A vast selection of regional, craft, domestic and imported beers such as:  Blue Moon, Yuengling, Coors Light, Miller Light, 

Heineken and Corona. Pepperwood Grove Family Wines: Chardonnay, Pinot Grigio, Cabernet Sauvignon, Merlot,  

and assorted Soft Drinks, Juices, and Bottled Water.

House Bar: $35.95 - Additional Hour $6.95 
Skyy Vodka, Beefeater Gin, Bacardi Rum, Capt. Morgan Spiced Rum, Jim Beam Bourbon, Seagrams 7 Blended

Whiskey, Famous Grouse Scotch, Margaritaville Gold Tequila, Mixers, Soft Drinks, Domestic and Imported Beers,

Pepperwood Grove Family Wines: Chardonnay, Pinot Grigio, Cabernet Sauvignon, Merlot.

Additional Selections:
Cycles Gladiator Family Wines: Chardonnay, Pinot Grigio, Cabernet Sauvignon, Merlot, Pinot Noir; add $2.00 per guest.

Korbel Brut Rosé Champagne; add $3.00 per guest.

Premium Bar: $39.95 - Additional Hour $7.95
Stolichnaya Vodka and select fl avors, Tanqueray Gin, Bacardi Rum, Mt. Gay Rum, Malibu Coconut Rum, Jack Daniels Tennessee 

Whiskey, Canadian Club Whiskey, Jameson Irish Whiskey, Dewars White Label Scotch, Jose Cuervo Gold Tequila, 

Di Saronno Amaretto, Baileys Irish Cream, Chambord Royale, Grand Marnier, Kahlua, Korbel Brandy, Mixers, Soft Drinks, 

Domestic and Imported Beers, Korbel Brut Rosé Champagne, Pavilion Crossing Family Varietal Wines: Chardonnay, 

Cabernet Sauvignon, Merlot, San Pietro Pinot Grigio, Mark West Pinot Noir.

Additional Selections:
Frances Coppola “Diamond Series”: Chardonnay, Cabernet Sauvignon, Merlot, Pinot Noir; San Pietro Pinot Grigio

add $2.00 per guest.

Dry Creek Vineyards: Chardonnay, Cabernet Sauvignon, Merlot; San Pietro Pinot Grigio, Saintsbury Garnet Pinot Noir; 

add $3.00 per guest.

*All bar services can be customized to fi t specifi c tastes. Pricing does not include 6% MD tax and 20% taxable gratuity
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        B E V E R A G E  S E R V I C E S  Continued
Open Bar selections include unlimited beverages for four hours per guest (two hour minimum).

 Ultra Premium Bar: $48.95 - Additional Hour $12.50
Grey Goose Vodka, Bombay Sapphire Gin, Bacardi Gold Rum, Mt. Gay Rum, Appleton Estate XV Rum, Makers Mark Bourbon, 

Jameson Irish Whiskey, Crown Royal Whiskey, Glenlivet 12yr Single Malt Scotch, Patron Silver Tequila, Di Saronno Amaretto, 

Baileys Irish Cream, Chambord Royale, Frangelico, Grand Marnier, Kahlua, Korbel Brandy, Remy Martin or Hennessey Cognac, 

Mixers, Soft Drinks, Domestic and Imported Beers, 

    Alexander Valley Wines: Chardonnay, Cabernet Sauvignon, Merlot, Pinot Noir, Elk Cove Pinot Gris, Korbel Brut Rosé Champagne, 
.

Additional Selections:
Simi Russian River Valley Chardonnay, Elk Cove Pinot Gris, Rodney Strong Cabernet Sauvignon and Merlot, 

Simi Sonoma Pinot Noir; add $3.00 per guest.

Draft Beer Bar: $24.95 - Additional Hour $4.95
A selection of four different draft beers plus soft drinks, iced tea and lemonade - a must have for your Beachside Outing.

(What are crabs without beer?)

Set-Up & Bartenders
A set-up fee of $100.00 for each bar station includes one bartender for 4 hours. Set up of Tavern Bayside Bar for Cocktail Hour

 is $300 and includes one bartender. Additional bartender is $100.00 per event. Your sales manager will assist you in determining 

the number of bar stations and bartenders you will need. An additional bar station and/or an additional bartender is required for 

every 75 guests. Shots and shooters are not offered.

Cash Bar / Consumption Bar
Price determined by individual bar choice

 

 *All bar services can be customized to fi t specifi c tastes. Pricing does not include 6% MD tax and 20% taxable gratuity
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B R E A K FA S T  M E N U S
Beach Club Early Riser

Wake up with our deliciously aromatic coffee bar featuring regular and decaf versions of our 

100% Colombian coffee accompanied by fl avored creamers, freshly baked scones and biscotti

$6.95 per guest

Sunrise Continental
For a scrumptious start to your day try this assortment of freshly baked muffi ns, doughnuts, 

and petite pastries displayed with fresh seasonal fruits 

$9.95 per guest

Brunch Continental
Perfect for a mid morning treat, this display features an assortment of fresh bagels and croissants 

surrounded by an array of toppings and spreads, sliced smoked salmon, peppered tomato slices, 

fresh seasonal fruits, and scrambled eggs with fi xings.

$12.95 per guest

A La Carte
The following items can be added to any breakfast or used together to build your own 

Fresh Seasonal Fruits - $5.95 per guest

Assorted Doughnuts - $2.95 per guest

Petite Assorted Danish - $3.95 per guest

Chilled Yogurts - $2.95 per guest

Scones - $4.95 per guest

Muffi ns - $3.95 per guest

Bagels and Cream Cheese - $2.95 per guest

Chocolate Croissants - $4.95 per guest

Ham and Cheese Croissants - $8.95 per guest

Coffee Syrups and Flavored Creamers - $3.95 per guest

Doughnut Holes - $1.95 per guest

Buttermilk Biscuits - $2.95 per guest

 Pricing does not include 6% MD tax and 20% taxable gratuity
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C A S U A L L U N C H  B U F F E T S
Soup and Salad

From the menu below choose 2 soups and 3 salads. Also includes an artisan display of freshly baked breads 

with compound butters and infused oils and a selection of homemade cookies

$25.95 per guest

Soups
Cream of Crab

 Maryland Vegetable Crab

Creamy Wild Mushroom and Asparagus

New England Clam Chowder

Potato and Leek

Vegetarian Tomato and Roasted Pepper

Chilled Gazpacho

Minestrone

Salads
Chilled poached asparagus with lemon caper vinaigrette

Dilled redskin potato salad

Kent Island cole slaw

Mediterranean pasta salad with feta dressing

Broccoli and grape salad

Vine ripened tomato with fresh mozzarella, basil and balsamic vinaigrette

Fresh seasonal fruit salad

Grilled pineapple with jalapeno, cilantro and lime crema

Grilled summer vegetable platter

Strawberry Fields – Mixed greens and strawberries with roasted walnuts, crumbled Gorgonzola and champagne dressing

Classic Caesar Salad

 Garden Salad with ranch, bleu cheese and Italian dressings

Macaroni Salad

Gazpacho pasta shells

Red white and blue slaw

 Pricing does not include 6% MD tax and 20% taxable gratuity
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        C A S U A L L U N C H  B U F F E T S CONTINUED

All American Deli Buffet
Thinly sliced ham, turkey and roast beef

Lettuce, tomato, onion and pickles.
Marinated olives and roasted peppers

Fresh assorted sandwich breads and rolls
American, Swiss, Cheddar and Jack cheeses

Ripple potato chips
Your choice of two salads 

Homemade cookies
$23.95 per guest

Italian Cold Cut
Thinly sliced salami, mortadella, capacola, and rosemary ham

Shredded lettuce, plum tomatoes, black olives, sweet and hot peppers
Sliced provolone and fresh mozzarella

Oil, vinegar and Caesar dressing
Ripple potato chips

Your choice of two salads
Homemade cookies

$24.95 per guest

Flavored Tortilla Wraps
Pre sliced and displayed for easy service

(Choose three fl avors)
Turkey club wrap

Kent Island shrimp salad wrap
Curried chicken and grape salad wrap

Italian cold cut wrap
Roast beef, mushroom and Swiss wrap

Vegetarian powerhouse wrap
Also Includes:

Ripple potato chips
Your choice of two salads

Homemade cookies
$25.95 per guest

 Pricing does not include 6% MD tax and 20% taxable gratuity
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        C A S U A L L U N C H  B U F F E T S
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C O R P O R AT E  L U N C H E O N  B U F F E T S 
Less Casual & Dressed to Impress

Buffet  includes our warm house bread and butter
Two Entrees $38.95 /  Three Entrees $48.95

Entrée Selections
Grilled marinated London broil served with Madeira demi glace

 Penne pasta tossed with grilled vegetable Primavera in fresh herb Asiago sauce 
Seared salmon with champagne dill sauce, garnished with micro watercress

 Grilled Peppered pork tenderloin with blackberry balsamic glaze and braised leeks
Thyme scented chicken piccata garnished with capers and tomato concasse
Grilled chicken Marsala with roasted wild mushrooms and fresh spinach

Fresh herb crusted Chilean sea bass with lemon beurre blanc
Sliced beef tenderloin with sautéed exotic mushrooms, topped with a rich Burgundy sauce

Shrimp and crab lasagna rolls with ham, ricotta cheese, green onions and sherry cream 

Cold Selections
Includes our seasonal house mixed greens salad

Choose one additional 
Garden vegetable gazpacho pasta salad

Seasonal fruit salad
Chilled marinated grilled vegetable display

Broccoli and grape salad with toasted sunfl ower seeds
Marinated sliced heirloom tomatoes with basil and cracked pepper

Chilled asparagus with lemon and caper dressing

BUFFET ENHANCEMENTS

Maryland Jumbo Lump Crab Cakes
Our award winning Crab Cakes can be added to a two or three entreé buffet for an additional 

$9.95 per guest

Carved Prime Rib
Slow roasted, seasoned with peppercorns, herbs and shallots. Accompanied by horseradish sauce and au jus

$10.95 per guest

Carved Herbed Turkey
Seasoned with thyme and sage, served with orange cranberry chutney

$7.95 per guest

 Pricing does not include 6% MD tax and 20% taxable gratuity

Vegetables – choose one 
Chef’s Seasonal Creation

Oven Roasted Summer squash and bell peppers
Roasted broccoli and rainbow caulifl ower

Crisp Green beans and baby carrots
Snap pea medley

Starch – choose one 
Herb roasted red bliss potatoes

Garlic mashed potatoes
Chef’s gourmet rice blend

Mashed sweet potatoes
Roasted fi ngerling potatoes
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P L AT E D  L U N C H
All entrees are served with our Chef ’s creation of starch and vegetable
Seasonal house salad may be added for an additional $2.95 per guest

Mojito Chicken
Mint, lime and rum marinated boneless breast topped with a jerk grilled pineapple salsa

$23.95 per guest

Maryland Jumbo Lump Crab Cake
Our famous delicate cake served on a fried green tomato

$29.95 per guest

Summer Vegetable Tower
A stacked compilation of grilled portabello mushroom and fresh garden vegetables topped with 

fresh mozzarella and drizzled with mint and balsamic glaze

$23.95 per guest

Miso Salmon
Oven roasted miso glazed salmon fi let served on crisp edamame salad

$25.95 per guest

Stuffed Jumbo Shrimp
Jumbo shrimp stuffed with crab imperial, wrapped in apple wood smoked bacon 

and fi nished with lemon chive sauce

$27.95 per guest

Beef Tenderloin
Slices of roast tarragon scented beef served with a wild mushroom demi glace

$29.95 per guest

Peppered Pork Loin
Black peppercorn seared pork loin medallions drizzled with blackberry balsamic glaze 

and topped with caramelized leeks

$24.95 per guest

 Pricing does not include 6% MD tax and 20% taxable gratuity



B E A C H S I D E  M U N C H I E S
Add one of the following i tems to your event as an hors d’oeuvre or as a compliment to your meal service

Vegetable Crudités
Garden fresh vegetables with roasted pepper hummus, tangy bistro, and cool ranch dipping sauces

$5.95 per guest

Creamy Fondues
Spicy crab fondue and spinach artichoke dip served piping hot with an assortment of artisan breads for dipping

$9.95 per guest

Water Wings
Choose from traditional Buffalo style, Carolina barbeque, or tropical drunken style chicken wings 

served with extra sauce and celery sticks
$7.95 per guest

Chips and Salsa
Traditional and blue corn tortilla chips with fresh regular and mango salsas

$4.95 per guest

Bar Snacks
Mixed nuts, mini pretzels, potato chips and onion dip placed around the bar and game room in decorative bowls

$3.95 per guest

Boardwalk Fries
A self serve station of boardwalk style fries served in cups with sea salt, ketchup and malt vinegar

$5.95 per guest

A La Carte Sliders
Can be butler passed or served as a station. Priced per 100 pieces

Mini Kobe Cheeseburger 
Complete with ketchup, mustard and pickle

$395

Pulled Carolina style Pork on Brioche
$295

Petite Jumbo Lump Crab Cake 
With lettuce, tomato and spicy cocktail sauce

$495

Eastern Shore Po Boy
Crisp cornmeal crusted fried oyster on brioche with lettuce and Chesapeake remoulade

$395

 Pricing does not include 6% MD tax and 20% taxable gratuity
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B E A C H S I D E  O U T I N G S

 Add Hot, Steamed, Male # 1 Chesapeake Bay Blue Crabs to any Outing Package  -  $350.00 per bushel
 Pricing does not include 6% MD tax and 20% taxable gratuity

Marina Club Cookout
Slow roasted barbeque baby back ribs

Spiced shrimp steamed with onions and beer
Grilled rosemary and garlic marinated fl at iron steak

Moist honey baked cornbread
Your choice of three sides

$39.95 per guest

Kent Island Crab Feast
Held in our Runway Club or Tavern Bayside only

Hot steamed crabs served with Old Bay seasoning, 
melted butter and vinegar

Maryland vegetable crab soup
Secret recipe fried chicken

Moist honey baked cornbread
Your choice of three sides

$46.95 per guest

Boardwalk Stand
Grilled mild Italian sausage

Chili Dogs
Philly cheese steak

Sautéed peppers and onions
Warm cheese sauce

Assorted artisan hot dog and sub rolls
Your choice of three sides

$31.95 per guest

Carolina Barbeque
Slow roasted pulled pork 

Sweet and tangy beef brisket
Carolina style barbeque chicken

Artisan sandwich buns
Moist honey baked cornbread

Your choice of three sides
$32.95

Steamer Fest
Served as an action station on our deck 

for your guests to enjoy.
MD Local Crabs

Little Neck Clams
Spiced Steamed Shrimp

Barbeque Chicken
Your Choice of three sides

$53.95 per guest

Baja Summer
Build your own fi sh taco bar featuring beer battered shrimp 

and chipotle mahi-mahi with a fi xings array of warm 
fl our tortillas, guacamole, sour cream, shredded lettuce, 

red onion, pico de gallo, lime cilantro sauce, 
shredded cabbage, and jalapenos

Santa Rosalia style hot dogs wrapped in bacon and 
served with chopped tomato, diced onion, 

jalapeno and fresh cilantro

Achiote rubbed grilled chicken breast topped with tomato 
and provolone. Served with artisan sandwich buns, 
guacamole, sliced onion, jalapeno and fresh salsa

Your choice of three sides
$33.95 per guest

Lite and Fresh
Lemon and oregano grilled chicken breast
Grilled scallop and cherry tomato skewers 

Miso glazed salmon on edamame salad
Grilled assorted fl at breads
Your choice of three sides

$36.95 per guest



       B E A C H S I D E  O U T I N G S CONTINUED

Classic American
 Carolina style Barbeque chicken

Juicy 1/3-pound hamburgers
Ball Park style all beef hot dogs

Lettuce, tomato, onion, and pickle
Sliced American, Swiss and Jack cheeses

Artisan hamburger and hot dog buns
Your choice of three sides

$29.95 per guest

Hot Sides 
Eastern Shore hush puppies

Bourbon baked beans
Sweet corn on the cob
Macaroni and Cheese

French Fries

Cold Sides
Classic Potato Salad with bacon and hard boiled egg

Dilled redskin potato salad

Kent Island Cole Slaw

BLT Pasta Salad

Broccoli and Grape Salad

Vine ripened tomato with fresh mozzarella, basil and balsamic vinaigrette

Fresh Seasonal Fruit Salad

Grilled pineapple garnished with jalapeno, cilantro and lime crema

Grilled Summer Vegetable Platter

Strawberry Fields – Mixed greens and strawberries with roasted walnuts, crumbled Gorgonzola and champagne dressing

Creamy Bibb Salad

Garden Salad with ranch, bleu cheese and Italian dressings

Macaroni Salad

Gazpacho Pasta Shells

Red, White and Blue Slaw

 Pricing does not include 6% MD tax and 20% taxable gratuity
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O U T I N G  D E S S E R T S
Home-style desserts

A rich assortment of fresh baked cookies, brownies and blondies

$3.95 per guest

Blue Bunny Freezer
Your own freezer full of classic Blue Bunny treats to enjoy to your hearts content. 

Includes items such as ice cream sandwiches, popsicles, Panda Bars      

$4.95 per guest

Petite Parfaits
Assorted fl avors of frozen fruit and ice cream treats 

$5.95 per guest

Root Beer Floats
Step up to the counter and have our soda jerk prepare you 

one of these all American classics

 $4.95 per guest

Chocolate Covered Fruit Skewers
Fresh melon, pineapple and strawberry skewers dipped in dark chocolate 

and drizzled with white chocolate

$6.95 per guest

 Pricing does not include 6% MD tax and 20% taxable gratuity
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