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FOOD IS ART  
Maryland Southern Comfort Reception

RECEPT ION PASSED HORS D’OEUVRES   

Maryland Pulled Pork & Cornbread Tartlet 

Chicken & Waffle Stack 

Chesapeake Mini Crab Cakes 

ACTION STATIONS

Mac & Cheese served in Martini Glasses

Smoked Gouda & Classic Cheddar 

Toppings: Lobster, Crab, Fresh Herbs, Plum 
Tomatoes, Spinach, Smoked Chicken, Bacon, 
Crispy Onions

CARVING STATIONS

Bone-In Pork Loin & BBQ Brisket 

Peach Habanero BBQ Sauce 

SIDES

Slider Rolls & Sweet Cornbread 

Herb Aioli 

Mustard Horseradish 

Collard Green Risotto 

Cornbread Pudding 

STATIONARY DISPLAY     

Warm Baked Brie with Blackberry Compote 

Spinach & Artichoke Crab Dip

Spicy Nacho Dip 

Accompaniments: Crackers, Tortillas, Flatbreads

GREENS STATION  

Field Greens

Spinach 

Kale

Toppings: Spiced Pecans, Goat Cheese, Roasted 
Corn, Heirloom Tomoatoes, Red Onions, 
Cucumbers, Carrots, Blackberries, Blueberries

Dressings: Southern-Style Buttermilk Ranch, Blood 
Orange Vinaigrette, Balsamic Vinaigrette

DESSERT DISPLAY   

Banana Pudding Cheesecake

Sweet Potato Crème Brûlée 

Peach Mousse topped with Blackberries & 

Drizzled with Honey 

Mini Carrot Cakes 

German Chocolate Tartlet 

 

$120/per person
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D I NNER HARBOR COURT BUFFET 

Maryland Crab Soup

Fresh Spinach with Roasted Mushrooms, 
Shaved Asiago Cheese and Toasted Pine Nuts 
with Tart Cherry Vinaigrette 

Curly Endive with Orange Supremes, Candied 
Hazelnuts and Onion Strings with Roasted 
Coriander Vinaigrette 

Salmon Filet with Leek Fondue & Sweet Red 
Pepper Coulis 

Chicken Breast Stuffed with Spinach & Ricotta 
Cheese, served with a Rosemary Sauce 

Grilled Flank Steak, Caramelized Onions,  
Sun-dried Tomatoes, Roasted Garlic Demi-glace

Roasted Fingerling Potatoes 

Assorted Root Vegetables 

Assorted Pies and Cakes 

$98 

Add Crab Cakes $10/person

DINNER BUFFETS 

All dinner buffets include assorted breads and rolls, freshly brewed coffee, decaffeinated coffee and a 
selection of international teas. 

LITTLE ITALY BUFFET

Minestrone 

Traditional Caesar Salad with Garlic Croutons 

Fresh Mozzarella Salad, Basil and Virgin Olive Oil

Baked Blue Cod served on a Bed of Ratatouille 

Chicken Provencal with Tomatoes & Fresh Buffalo 
Mozzarella 

Lasagna with Spicy Italian Sausage, Spinach, 
Ricotta & Fresh Herbs 

Sautéed Baby Squash 

Mini Cannoli and Tiramisu 

$85

CHESAPEAKE BUFFET 

Maryland Crab Soup

Corn Chowder

Roasted Corn & Tomato Salad 

Organic Field Greens Salad 

Old Bay Cheddar Biscuits 

Rockfish with Bouillabaisse Broth topped with 
Lump Crab Meat 

Crab Cakes 

Herb Braised Shortrib with Roasted Shallots and 
Merlot Sauce 

Smith Island Cake 

$98
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D I NNER SOUTHERN COMFORT BUFFET 

House-made Corn Bread 

Farmers Market Greens with Fresh Toppings 

Southern Style Mustard Potato Salad

Marinated Cucumbers, Red Onions & Tomato 
Salad with Fresh Herbs and White Balsamic 
Vinegar 

Herb Roasted Chicken served on a Bed of 
Succotash 

Cajun Flank Steak with Apricot Orange  
Demi-glace 

Shrimp & Grits 

Caramel Apple Bread Pudding topped  
with Honey Roasted Pecans  

$85

DINNER BUFFETS ( C O N T I N U E D ) 
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I NNER

CREATE YOUR OWN DINNER BUFFET 

SOUP & SALAD  
Please select one Soup and two Salads:  

Soup du Jour

Minestrone 

Maryland Crab (add $3)

Red Pepper & Gouda

Tomato Basil 

Cream of Crab (add $4)

Chicken Noodle 

Corn Chowder

Boston & Red Oak Leaf Lettuce  
Artichoke Hearts, Red and Yellow Tear Drop 
Tomatoes with Three Peppercorn Dressing 

Arugula, Shaved Fennel & Orange Salad  
with Citrus Vinaigrette

Organic Field Greens Salad with Carrots, 
Tomatoes, Cucumbers and Assorted Dressings 

Traditional Caesar with Garlic Croutons 

Cherry Tomato & Mozzarella Salad tossed in 
Spicy Garlic and Basil EVOO

ENTRÉES   
Please select three items:  

Pan Seared Salmon with Lemon Beurre Blanc 

Horseradish Crusted Halibut with Roasted Pepper 
Coulis 

Chicken Breast stuffed with Wild Rice & Apricot 

Chicken Provencal with Tomatoes & Fresh Buffalo 
Mozzarella 

Natty-Boh Braised Short Ribs 

Grilled Flank Steak with Caramelized Onions,  
Sun-dried Tomatoes, Roasted Garlic Demi-glace

SIDE    
Please select two items:  

Seasonal Vegetables 

Yukon Mashed Potatoes 

Wild Rice 

Glazed Carrots 

Herbed Fingerling Potatoes

DESSERT    
Please select one item:  

Assorted Petit Fours 

Assorted Mousses 

Assorted Cookies 

Fruit Salad

$82  

D
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I NNER SOUP & SALAD 

Soup du Jour

Minestrone 

Maryland Crab (add $3)

Red Pepper & Gouda

Tomato Basil Potage

Cream of Crab (add $4)

Chicken Noodle

Corn Chowder

Arugula Salad with Roasted Organic Garden 
Pear, Creamy Gorgonzola Tart, Walnut Oil 
Drizzle and Balsamic Vinegar 

Traditional Caesar Salad with Garlic Croutons

Strawberry Salad with Watercress and Field 
Greens with Toasted Almonds, Stilton Bleu 
Cheese and White Balsamic Vinegar 

Spinach & Frisée Salad with Dried Blueberries, 
Candied Pecans and Local Goat Cheese with 
Citrus Vinaigrette 

Sonesta Wedge Salad with Baby Iceberg 
Lettuce, Shaved Red Onion, Fried Pork Belly, 
Organic Heirloom Tomatoes, Chives and Creamy 
Bleu Cheese Dressing 

Field Greens Salad served in a Feuille de Brique 
Basket, Feta Cheese, Cucumber, Sweet Bell 
Peppers, Cherry Tomatoes, Kalamata Olives, 
Extra Virgin Olive Oil and Oregano

CHICKEN  

Mediterranean Chicken with Kalamata Olives, 
Cherry Tomatoes, Feta Cheese and Herbed Orzo 
Salad and Seasonal Baby Vegetables 

$69

Chesapeake Chicken topped with Lump Crab 
Meat with Ocean City “Thrasher” Potatoes and Old 
Bay Imperial Sauce and Seasonal Baby Vegetables 

$72

Pan-fried Cornish Hen with Apricot Demi-glace 
and Kale Infused Risotto and Seasonal Baby 
Vegetables 

$70

FISH & SEAFOOD  

Seared Halibut with Sicilian Olives, Sun-dried 
Tomatoes, Artichokes, Fresh Herbs served with 
Saffron Tomato Broth  

$95

Grilled Salmon with Salsa Verde on a Bed of Goat 
Cheese Mashed Potatoes with Baby Seasonal 
Vegetables 

$75

Sonesta Jumbo Lump Crab Cakes with Lemon 
Scented Risotto topped with Jicama Slaw and 
Old Bay Remoulade Sauce and Seasonal Baby 
Vegetables 

$99

Pan Seared Rockfish with Morel Mushroom 
Lemon Butter Sauce, Brown Sugar Sweet Potato 
Hash and Seasonal Baby Vegetables

$70

D
PLATED DINNERS 

All dinner prices are based on three courses which include one soup or salad, entrée, dessert, assorted 
breads and rolls, freshly brewed coffee, decaffeinated coffee and a selection of international teas. 
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I NNER BEEF, LAMB & PORK 

Grilled French Pork Chop with Butternut 
Squash Purée, topped with Pearl Onions and 
Watercress Salad 

$70

Filet Mignon with Honey Roasted Shallots and
Port Reduction served on a Bed of Kale Infused 
Mashed Potatoes 

$89

Butcher Cut New York Strip with a Peppercorn 
Demi-glace, Herbed Baby Fingerling Potatoes 
and Roasted Candied Beets 

$89

Herb Crusted Rack of Lamb with Blackberry 
Rosemary Demi-glace served on a Bed of Corn 
Pudding with Baby Seasonal Vegetables 

$91

VEGETARIAN 

Hoisin Glazed Tofu with Rice Noodles,   
Corn and Haricots Verts  

$24

Vegetarian Gumbo with Tri-colored Peppers, 
Onions, Corn, Leeks, Plum Tomatoes with Spicy 
Grain Sausage 

$32

Vegetarian Meatloaf with Corn Infused Risotto 
served with Spicy Ketchup

$28

DUETS  

Root Beer Braised Short Rib & Herb Garlic 
Grilled Shrimp with Old Bay Cream Sauce, 
Kale Infused Risotto and Seasonal Baby 
Vegetables 

$93

Grilled Filet Mignon & Crab Cake with Potato 
Dauphinoise, Asparagus, Morel Sauce and Citrus 
Beurre Blanc

$113

Herb Roasted Chicken Breast & Pan Seared 
Atlantic Salmon with Sweet Potato Hash and 
Lemon Caper Beurre Blanc 

$84

DESSERT

Vanilla Bean Cheesecake with Whipped Cream & 
Strawberry Coulis 

S’mores Mousse with Graham Crackers, Chocolate 
Mousse & Toasted Marshmallow 

Caramel Apple Bread Pudding with Honey 
Roasted Pecans

Lemon Lasagna Cake 

Traditional Crème Brûlée 

Elizabeth’s Southern-Style Carrot Cake with 
Dried Pineapples, Cream Cheese Icing, Caramel-
Candied Walnuts served with a Scoop of Vanilla 
Ice Cream

D
PLATED DINNERS ( C O N T I N U E D ) 
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B ARS AND  
BEVERAGES

HOSTED BARS ON CONSUMPTION ESTA BAR MENU

Premium Liquor
Tanqueray Gin     
Johnnie Walker Red Label Scotch  
George Dickel No. 8 Whisky    
Buffalo Trace Bourbon
Bacardi Superior Rum
Smirnoff Vodka
Sauza Gold Tequila

$9

Deluxe Liquor 
Bombay Sapphire Gin
Johnnie Walker Black Label Scotch
Crown Royal Whisky
Makers Mark Bourbon
Mount Gay Eclipse Silver Rum
Grey Goose Vodka
Patron Silver Tequila

$11

Premium Wines 
Woodbridge, Chardonnay, CA
Woodbridge, Pinot Grigio, CA
Woodbridge, Cabernet Sauvignon, CA
Woodbridge, Merlot, CA

$10

Deluxe Wines 
Chateau Ste. Michelle, Cabernet Sauvignon, WA
Chateau Ste. Michelle, Chardonnay, WA
Chateau Ste. Michelle, Merlot, WA
Acrobat, Pinot Gris, OR

$12

Selection of Domestic & Imported Beer 
Amstel Light
Heavy Seas, Loose Cannon IPA
Heineken
Brewer’s Art, Resurrection 

$6

Selection of Craft Beer (Selection of Four)  
Allagash White 
Blue Moon, Belgian White
Lagunitas, IPA
Peak, Organic IPA
Union Brewing Company, ‘Balt Alt’
Yards, ‘Thomas Jefferson’, Tavern Ale

$8

Mineral Waters & Soft Drinks  

$4
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B ARS AND  
BEVERAGES

FULL OPEN BARS 
Including complete bar set-ups with beer, wine, and domestic & imported beers. Priced per guest based 
on the final guarantee or actual attendance, whichever is greater.

 

 Premium Bar Deluxe Bar

First Hour $20 Per Person $24 Per Person

Second Hour $12 Per Person $15 Per Person

Each Additional Hour $10 Per Person $10 Per Person 

CASH BAR 

Premium   $11 

Deluxe  $13

Domestic & Imported Beers  $7 

Craft Beers   $9  

Mineral Waters & Soda  $4 
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B ARS AND  
BEVERAGES

WINE MENU 

Cost per bottle.

REDS 

Alamos Cabernet Sauvignon 
Mendoza, Argentina $40 

Estancia Cabernet Sauvignon,  
Paso Robles, CA  $46 

Château Ste. Michelle Cabernet 
Sauvignon, Columbia Valley, WA $48

Charles Krug Cabernet Sauvignon,  
Yountville, CA $80 

Robert Mondavi Oakville Cabernet  
Sauvignon, Napa Valley, CA  $100 

Clos du Bois Merlot, North Coast, CA $44

Casa Lapostolle Merlot,  
Rapel Valley, Chile $52 

Robert Mondavi Merlot,  
Napa Valley, CA $48 

Decoy Merlot, Sonoma, CA $62 

Guenoc Pinot Noir, Lake County, CA $39 

Clos du Bois Pinot Noir,  
North Coast, CA $46 

Mark West Pinot Noir, Acampo, CA $47 

Elouan Pinot Noir, Oregon $52 

Cecchi, Chianti Classico Chianti,  
Tuscany, Italy $39 

Banfi, Chianti Classico Chianti,  
Tuscany, Italy $38 

Trapiche Broquel Malbec,  
Mendoza, Argentina $42

Layer Cake Shiraz, South Australia $42 

Torremoron Tempranillo, Rioja, Spain $38 

WHITES 

Château Ste. Michelle Chardonnay,  
Columbia Valley, WA  $41 

Kendall Jackson Vintner’s Reserve  
Chardonnay, Santa Rosa, CA  $41 

Sonoma-Cutrer Chardonnay,  
Russian River Ranches, CA  $72 

Robert Mondavi Carneros  
Reserve Chardonnay, Napa Valley, CA  $80 

Newton Unfiltered Chardonnay,  
Napa Valley, CA  $85 

Infamous Goose Sauvignon Blanc,  
Marlborough, NZ  $36 

Château Ste. Michelle Sauvignon Blanc,  
Horse Haven Hills, WA  $36 

Kim Crawford Sauvignon Blanc,  
Marlborough, NZ  $55 

Clos du Bois Pinot Grigio,  
North Coast, CA  $44 

Santa Margherita Pinot Grigio,  
Veneto, Italy  $75 

Château Ste. Michelle Riesling,  
Columbia Valley, WA  $40 

Trimbach Riesling, Alsace, France  $80

Les Tuilleries Sancerre,  
Upper Loire, France  $80 

Umberti Fiore Moscato,  
Piedmonte, Italy  $40 

Cloud Chaser Rose,  
Côtes de Provence, France  $39
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B ARS AND  
BEVERAGES

WINE MENU ( C O N T I N U E D ) 

CHAMPAGNE & SPARKLING WINES 

Poema Cava Brut, Spain $36 

Cantine Maschio Prosecco Brut,  
Treviso, Italy  $38 

Domaine Ste. Michelle Brut,  
Columbia Valley, WA $45 

Roederer Estate Brut,  
Anderson Valley, WA $60 

Vueve Clicquot, Yellow Label Brut,  
France $95 

Moët & Chandon Ice Imperial,  
Epernay, France $120 
 


