COUofZD Korec e

Our Catering Specialist is pleased to customize your menu to your dietary requirements.
All Plated Lunches are served with Freshly Brewed 100% Colombian Coffee,
Decaffeinated Coffee and an Assortment of Hot & Iced Teas.

The Following Lunches are designed for the guests who need an 'Express Lunch'.

CALIFORNIA CHICKEN CLUB
Seared Garlic marinated Breast of Chicken.
With Sprouts, Avocado and Red Onion
in a Lemon Mayonnaise
Served on a Jalapeno Bagel
Vegetable Chips
Spiced Apple Cake

$18.00 per person

TURKEY CLUB CROISSANT
Oven Roasted Turkey, Apple Smoked Bacon,
Lettuce and Tomato piled high of a Flakey Croissant
Tortellini Salad
Chocolate Fudge Cake

$18.00 per person

SHAVED ROAST BEEF TORTILLA
Oven Roasted Beef, Monterey Jack Cheese,

Boursin Spread & Caramelized Shallots
Kettle Chips
Chocolate Cheesecake with Raspberry Sauce

$19.00 per person

SALAD NICOISE
A Culinary Classic of Seared Tuna Medallions
Nestled in a bed of Garden Fresh Greens
With Haricot Vert, Coddled Eggs, Black Olives, &
Oven Roasted Potatoes in an Herbed Vinaigrette
Keylime Cheesecake

$22.00 per person

THE CAESAR

Crisp Romaine Lettuce tossed with
Parmesan Cheese, Garlic Croutons &

"Traditional Caesar Dressing
Milk Chocolate Cake

With Chicken $19.00 per person
With Shrimp $21.00 per person

All prices are subject to change. A 22% Service Charge and 5% Maryland State Tax apply to all Food & Beverage.
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SUN DRIED TOMATO &
AVOCADO QUICHE
Tomato, Red Onion & Basil Salad
Sun Dried Tomato & Avocado Quiche
Italian Rum Cake

$18.00 per person

SPICY ORANGE GLAZED
PORK TENDERLOIN
Spinach & Fennel Salad
Spicy Orange Glazed Pork Tenderloin
With a Sweet Potato Dauphine
& Broiled Asparagus
Lemon Mousse Cake

$22.00 per person

BROILED CRAB CAKE
Asparagus & Roasted Carrot Salad
Broiled Crab Cake nestled in a bed of

Tomato Avocado Salsa with a Creamy Aioli

Spice Apple Torte
$25.00 per person

WILD MUSHROOM POLENTA PIE

Caesar Salad

Wild Mushroom Polenta Pie in a Tomato Broth

Turtle Cheesecake

$17.00 per person

SOY MARINATED FLANK STEAK
The Inn's House Salad
Soy Flanked Marinated Flank Steak paired with
Wasabi Mashed Potatoes & Sesame Green Beans
Lemon Mousse Cake

$22.00 per person

MUSTARD CRUSTED PETIT TENDERS
OF BEEF
Arugula, Endive, Apple and Gorgonzola Salad
Mustard Crusted Petit Tenders of Beef
Roasted Garlic Whipped Potatoes

Broiled Asparagus
Warm Bread Pudding with a Vanilla Sauce

$25.00 per person

SEARED SALMON MISO
Marinated Snow Peas & Cucumber Salad
Seared Salmon Miso paired with Bamboo Rice
And a Napa Cabbage Slaw
Key Lime Cheesecake

$19.00 per person

All prices are subject to change. A 22% Service Charge and 5% Maryland State Tax apply to all Food & Beverage.



Our Catering Specialist is pleased to customize your menu to your dietary requirements.
All Boxed Lunches are packed "To Go'.

SANDWICHES

Choice of:
Roast Beef Sub
With Brie & Caramelized Onions

Cajun Chicken Sandwich
With Fresh Mozzarella Cheese, Plum Tomatoes & Watercress

Smoked Turkey on a Croissant
With Lettuce & Tomatoes

Fire Roasted Vegetables on Basil Foccacia
With Sun Dried Tomato Pesto & Arugula

Chicken Salad Croissant
With Baby Greens & Plum Tomatoes

Shrimp Salad Croissant
With Baby Greens & Plum Tomatoes

BEVERAGE
Choice of: Coke, Diet Coke, Sprite, Perrier Mineral Water, Poland Spring Water, or Milk

SIDE
Choice of: Pasta Salad, Fruit Salad, Potato Salad, Potato Chips or Pretzels

FRUIT
Choice of: Grapes, Banana, Apple, or Orange

DESSERT
Choice of: Cookie, Brownie, or Candy Bar

$22.00 per person

All prices are subject to change. A 22% Service Charge and §% Maryland State Tax apply to all Food & Beverage.



