DINNER

All Starters and Desserts Must be the Same Guest. Must Provide Place Cards Designating Each Entrée

STARTERS 8oz Filet Mignon Lightly Breaded, Pan-Seared Chicken
(Choice of one) Finished with a Peppercorn Sauce Breast with Mushroom Marsala Sauce
Cream of Crab
Broccoli & Cheddar Soup
Organic Tomato and Basil Soup Pan Seared Thick Cut NY Strip Mushroom Ravioli Al Forno
Chicken and Wild Rice Soup with Butter-Thyme Sauce Baked in Asiago Garlic Cream Sauce
Maryland Crab Soup
Mixed Greens, Cucumber, Tomatoes, Onions,
Carrots, Bread Crisps with 6oz Filet Mignon SIDES
Choice of Dressing & 40z Maryland Crab Cake Duo (Choice of Two)
Crisp Romaine, Shaved Parmesan, Potato Gratin
Bread Crisps with Creamy Caesar Rosemary Roasted Red Skin Potatoes
) French Grilled Pork Chop Wild Rice Pilaf
ENTREE SELECTION served with Apple Salsa Herb Mashed Potatoes
(Choice of one) Green Bean Casserole
Spinach Bread Pudding with
Pan Seared Salmon with Chicken Chesapeake Lemon & Feta
Herb White Wine Sauce with Crab Imperial Roasted Broccoli with
Add Crab Imperial Garlic Parmesan Crumbs
Chicken Cordon Bleu Steamed Vegetable Medley
Flounder Stuffed with Lemon White Wine Sauce
with Crab Imperial Herb Rubbed Baked Chicken with Creamy
Lemon Oregano Sauce

Maryland Jumbo Lump Crab Cakes
with Homemade Tartar Sauce
Market Price!!!

{ | 410-289-6191 ext. 680

GRAND&HOTEL 443-856-8555
grandterracecatering@gmail.com

ANNA SAYHAKYAN
Director of Catering
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DINNER continued

THEME DINNER BUFFETS

We Will be Happy to Create a Buffet Menu to Suit your Theme!

All Dinner Buffets Include Warm Rolls & Butter, Chef’s Selection of Dessert, 100% Colombian Regular and Decaffeinated Coffee,

Herbal Hot Tea and Iced Tea

LOCALS ONLY

Maryland Crab Soup

Tossed Garden Salad with Choice Dressing
Maryland Fried Chicken or Baked Chicken
Bourbon-Glazed Ham (Carved To Order)
Roasted Red Skin Potatoes

Seasonal Vegetables

Add Steamed Shrimp with Old Bay

(1/4lb Per person)

Add BBQ Pork Ribs

Add Mini Crab Cake (2 per person)

D’ITALIA

Caesar Salad with Creamy Dressing

Pasta Station to Include Penne A La Vodka
Fettuccini Alfredo & Rigatoni Vegetable Bolognese
Eggplant Parmesan

Grilled Chicken Breast, Italian Sausage and Peppers
Gourmet Baked Meatballs

Garlic Bread and Grated Parmesan

FINEST FIESTA

Shrimp, Steak, and Chicken marinated in Fresh
Gitrus Juices then Grilled and Sliced

Served with Sautéed Onions and Green Peppers
Spanish Rice, Cheddar Refried Beans

Jalapeno Peppers, Grated Cheese

Sour Cream, Guacamole, Fresh Cilantro Salsa

Soft Tortillas, Corn Tortilla Chips, and Dipping Sauces

SUNSET BBQ

Pulled Pork BBQ with Warm Rolls

All Beef Hot Dog and Bun

Hand Breaded Buffalo Chicken Sliders
Certified Angus Mini Burgers Topped with Sautéed Onions,
Green Peppers and Bacon

Tossed Garden Salad with a Choice of Dressing
Baked Potato Bar with Chopped Onions,
Tomatoes and Bacon, Shredded Cheddar

Sour Cream and Butter

Homemade Mac & Cheese

Italian Cole Slaw

CHINATOWN

Asian Inspired Salad

Beef and Broccoli Stir Fry

Teriyaki Chicken Strips with Stir Fry Vegetables
Fried Rice

Egg Rolls

Fortune Cookies




