The Inn at Perry Cabin

Banquet Menus
Catering Policies & Information

Breakfast

Refreshments & Enhancements

Lunch Buffets

Plated Lunches

Box Lunches

Bar - Beverage Service

Receptions

Plated Dinners

Chef’s Collection & Tasting Dinners

Theme Buffets

The Inn at Perry Cabin is pleased to present our collection of menus created by Executive Chef Mark Salter. Our menus will satisfy the most discerning of tastes and enhance your guests experience when attending an event at our property on the Eastern Shore. 

These menus reflect the wide range of expertise of our culinary staff. Don’t hesitate to ask to speak to Chef Salter - he will be delighted to customize any menu to suit your groups’ preferences, special dietary requests, budget or theme.

Catering Policies & Information

Menu Selection

To ensure that every detail is handled in a professional manner, the Hotel requests that your menu selections and specific program details be finalized no later that 30 days prior to arrival. 

Guarantees

In order to make each function a success, the Inn requires the client to notify your Event Manager of the exact number of guests attending each function no later than seventy two (72) hours prior to the function. Guarantees for Monday and Tuesday events must be received the preceding Thursday. 

Prices, Taxes & Gratuities

Due to our geographic location and seasonality of some food items featured in our Banquet Menus, prices are subject to change without notice. The Inn will charge applicable Maryland Sales Tax of 5% (subject to change without notice) and 20% Gratuity. The Gratuity is taxed at 5%. 

Beverage & Bar Service

The Inn offers a complete selection of beverages to complement your functions. Please note that alcoholic beverage sales and service are regulated by the State of Maryland. The Inn, as licensee, is responsible for administration of these regulations. Therefore, no alcoholic beverages may be brought onto the property.

1.

Decorations & Signage

Your Event Manager will assist you with any floral or decorating needs. The Inn will not permit the affixing of anything to the walls, ceilings or floors of any meeting or function space with nails, staples, tape or any other substance. 

Signage is not permitted in any public areas of the Inn, except in the Meeting Room Corridor immediately adjacent to meeting/function space. 

Entertainment

The Inn will assist you with any requests for entertainment. Please note that local ordinances require that all outdoor entertainment conclude at 10:00pm. Hotel policy requires that indoor entertainment conclude at 10:00pm.

Audio/Visual

The Inn has non-electronic a/v equipment available. Your Event Manager will coordinate your requests for additional equipment and/or on-site technical services with our preferred a/v vendor. The Group is responsible for all charges regarding special a/v needs.  Should the Group provide their own equipment, the Inn will assist in set-up but is not responsible for the operation, repair or monitoring of that equipment. 

Internet & Phone Connections

All meeting space is equipped with high-speed internet access and phone lines which may be connected at the group’s request. The Inn will charge an initial connection and daily usage fee for all internet, wireless internet and phone lines. Additional communications equipment is available on request. Please discuss your needs with your Event Manager in order to make arrangements in advance of your event. 

Meeting & Function Space

Meeting/function space is assigned based on attendance and set-up requirements. The Inn reserves the right to reassign alternate space in the event the meeting requirements or attendance changes. 

All outdoor functions will have an indoor back-up location. The decision to move any function indoors will be made by a member of hotel management based on prevailing weather conditions and local forecast. The Event Manager will inform the Group Contact a minimum of four (4) hours prior to the event.
2.

Breakfast At Perry Cabin

Breakfasts

Perry Cabin Continental Breakfast Buffet

Fresh Orange & Grapefruit Juices

Selection of Freshly Baked Breakfast Pastries

Creamery Butter, Marmalade & Fruit Preserves

Freshly Brewed Coffee & Decaffeinated Coffee

Assortment of International Teas

$16.50 per person++

The Captain’s Continental Breakfast

Fresh Orange & Grapefruit Juices

Homemade Muesli & Toasted Granola

Display of Seasonal Fresh Fruit & Berries

Selection of Freshly Baked Breakfast Pastries

Creamery Butter, Marmalade & Fruit Preserves

Freshly Brewed Coffee & Decaffeinated Coffee

Assortment of International Teas

$20.00 per person++

The Chesapeake Breakfast Buffet

Fresh Orange & Grapefruit Juices

Golden French Toast with Strawberries & Vermont Maple Syrup

Hickory Smoked Bacon

Scrambled Eggs with Scallions

Sautéed Old Bay Spiced Potatoes

A Selection of Freshly Baked Breakfast Pastries

Creamery Butter, Marmalade & Fruit Preserves

Freshly Brewed Coffee & Decaffeinated Coffee

Assortment of International Teas

$26.00 per person++

Minimum 12 Persons

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax

 (subject to change without notice).







3.
The Skipjack Breakfast Buffet

Fresh Orange & Grapefruit Juices

Assorted Fruit Yogurts & Fresh Berries

Classic Eggs Benedict
Hickory Smoked Bacon & Country Link Sausages

Sautéed Old Bay Spiced Potatoes

Fluffy Pancakes with Poached Apples & Candied Pecans

A Selection of Freshly Baked Breakfast Pastries

Creamery Butter, Marmalade & Fruit Preserves

Freshly Brewed Co0ffee & Decaffeinated Coffee

Assortment of International Teas

$28.00 per person++

Minimum 12 Persons

The Commodore’s Gourmet Breakfast Buffet

Fresh Orange & Grapefruit Juices

A Display of Seasonal Sliced Fruits and Berries

Homemade Muesli & Toasted Granola

Smoked Salmon & Assorted Bagels with Cream Cheese

4oz. Filet Steak on House Baked Brioche with Fried Eggs, 

Sautéed Old Bay Spiced Potatoes, Grilled Tomatoes & Béarnaise Sauce

Belgium Waffles with Warm Vermont Maple Syrup

A Selection of Freshly Baked Breakfast Pastries

Creamery Butter, Marmalade & Fruit Preserves

Freshly Brewed Coffee & Decaffeinated Coffee

Assortment of International Teas
$36.00 per person ++

Minimum 12 Persons

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).
4.

Executive Brunch Buffet 

Fresh Orange & Grapefruit Juice * Cranberry Juice
Assortment of Individual Fruit Yogurts

Toasted Bagels with Smoked Salmon & Cream Cheese

Eastern Shore Eggs Benedict with Jumbo Lump Crab & Fresh Asparagus

Oysters on the Half Shell with Lemon Wedges & Cocktail Sauce

Farm Fresh Egg Omelets Made to Order 

 Hickory Smoked Bacon & Sausage Links

Old Bay Spiced Potatoes

Marinated Palliard of Chicken on Grilled Baguette with Watercress, Endive & Blue Cheese

Chesapeake Bay Seafood Frittata with Citrus Crème Fraiche

Crispy Duck with Soy Dipping Sauce

Skewered Tenderloin Tips with Lyonnaise Potatoes & Sugar Snap Peas

Wild Rockfish on Caramelized Zucchini & Squash with Yellow Pepper & Basil Vierge

Our Pastry Chef’s Selection of Miniature Desserts 

Fresh Fruit Salad

Freshly Brewed Coffee, Decaffeinated Coffee & an Assortment of International Teas

@ $48.00per person ++

Minimum 20 persons

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).







  5.

Breakfast Enhancements

Breakfast Additions

Smoked Salmon with Bagels & Whipped Cream Cheese, Sliced Tomato, Shaved Red Onion & Capers

$13.00 per person++

Chef’s Seasonal Specialty Quiche

$7.00per person++

Grand Marnier Flavored French Toast with Powdered Sugar & Fresh Strawberries

$9.00 per person++

Chefs Stations

Made to Order Farm Fresh Egg Omelets

with Green Onion, Mushrooms, Tomato, Ham, Cheese & Spinach

$12.00 per person++

Belgium Waffles 

Fresh Fruit & Berries, Fresh Whipped Cream

Warm Vermont Maple Syrup

$12.00 per person++

$90.00 Chef Fee per Hour per Station plus 5% tax

++All Food & Beverage prices are subject to 20% Gratuity and 5% state tax 

(subject to change without notice).

6.

Refreshments & Enhancements

All Day Refreshment Break Service

Continental Breakfast

Fresh Orange & Grapefruit Juices

Display of Fresh Sliced Fruit and Berries

A Selection of Croissants, Muffins & Danish Pastries

Creamery Butter, Marmalade & Preserves 

Freshly Brewed Coffee & Decaffeinated Coffee

International Tea Selections

Mid-Morning Break

Freshly Brewed Coffee & Decaffeinated Coffee

International Tea Selections
Assortment of Sodas & Mineral Water

Iced Tea

Mid-Afternoon Break

Freshly Brewed Coffee & Decaffeinated Coffee

International Tea Selections

Assortment of Sodas & Mineral Water, 

Iced Tea & Lemonade

Homemade Jumbo Cookies

Basket of Whole Fresh Fruit

$40.00 per person++

Beverages will be replenished/refreshed throughout the day 7:00am-5:00pm while the meeting is in progress

++All Food & Beverage prices are subject to 20% Gratuity and 5% state tax (subject to change without notice).

7.

Refreshments

AM Refreshment Service 7:00am-12Noon

Continental Breakfast & AM Beverage Service

$30.00 per person++

PM Refreshment Service 12Noon-5:00pm
PM Beverage Service with Fresh Fruit & Cookies

$30.00 per person++

Beverage Service

Freshly Brewed Coffee & Decaffeinated Coffee


$40.00++ per 2.2 litre Airpot 


Assortment of International Hot Teas



$40.00++ per 2.2 litre Airpot


Iced Tea







$40.00 per gallon++

Fresh Lemonade






$40.00 per gallon++

Assorted Sodas, Bottled Sparkling & Still Waters


$3.75 each++

Enhancements

Selection of Plain & Flavored Yogurts, 

Granola & Energy Bars


$8.00 per person++
Sliced Fresh Fruit & Berries


$6.75 per person++

Assorted Breakfast Pastries


$7.00 per person++

Assorted Bagels & Cream Cheese


$8.00 per person++

Basket of Whole Fruit



$5.00 per person++

Homemade Jumbo Cookies


$3.00 per person++

Butterscotch & Chocolate Brownies


$4.50 per person++

Assorted Tea Sandwiches



$7.50 per person++

Sliced Fruit & Nut Breads


$3.00 per person++

Toasted Pita Chips & Hummus


$7.50 per person++

Pretzels & Popcorn



$3.00 per person++

Homemade Old Bay Chips & 

Salter’s Spiced Almonds


$8.50 per person++

++All Food & Beverage prices are subject to 20% Gratuity and 5% state tax (subject to change without notice).






              8.

Specialty Breaks

Simply Healthy

Selection of Granola Bars & Yogurts,

Carrot & Cucumber Sticks, Dried Fruits,

Energy Snack Bars

Basket of Whole Fresh Seasonal Fruit

Fresh Orange & Grapefruit Juice

Apple & Cranberry Juice

$25.00 per person++

Citrus Delight

Lemon Meringue & Key Lime Tartlettes, 

Lemon, Lime & Orange Whipped Yogurts

Lemon Cheese Cake Squares

Sugar Cookies

Homemade Fresh Lemonade

Iced Tea with Citrus Slices

$18.00 per person++

Kid at Heart



Ice Cream Sundae Bar


          Build your own Cupcakes                                     Vanilla, Chocolate & Strawberry Ice Cream

        Homemade M&M Cookies



      Chocolate & Caramel Sauces

          Double Fudge Brownies                                  M&M’s, Crumbled Oreo Cookies, Chocolate Sprinkles

     Assorted Miniature Candy Bars                          Nuts, Fruit Toppings, Fresh Bananas & Whipped Cream

           $16.50 per person++                                                         $17.00 per person++

++All Food & Beverage prices are subject to 20% Gratuity and 5% state tax (subject to change without notice).
9.

St. Michaels High Tea at Perry Cabin

Scones with Raspberry Jam, Lemon Curd & Clotted Cream

An Assortment of Tea Breads & Cookies

Individual Fruit Tarts

Chocolate Dipped Strawberries

Skewered Fresh Fruit

A Selection of Traditional Tea Sandwiches 

International Loose Leaf Teas

Blackberry Lemonade

Homemade Perry Cabin Lemonade

$35.00 per person++

Minimum 12 Persons

++All Food & Beverage prices are subject to 20% Gratuity and 5% state tax (subject to change without notice).
10.

Lunch at Perry Cabin

Lunch Buffets

St. Michaels Buffet

Caesar Salad with Crispy Croutons & Parmesan Cheese

Cucumber, Red Onion & Fresh Dill Salad with Rice Wine Vinegar

Blue Cheese & Granny Smith Apple Cole Slaw

 Angus Burger with Sliced Tomato & Red Onion

Baked Potato with All the Trimmings

Butterscotch & Fudge Brownies

$30.00 per person++

Minimum 15 Persons

Tilghman Drawbridge Deli Buffet

Black Pepper Roasted Sirloin of Beef * Honey Glazed Ham

Hickory Smoked Turkey Breast * Sliced Pastrami with Red Onion

Aged New York Cheddar, Swiss & Brie Cheeses

Fresh Baked Assortment of Breads & Rolls

Mayonnaise & Grain Mustard

Sliced Tomatoes & Mozzarella with Virgin Olive Oil

Mesculin Greens with Honey Mustard Dressing
Proscuitto Ham & Scallion Salad with Italian Parsley

 Pasta Salad with Grilled Vegetables & Fresh Basil

Basket of Whole Fresh Fruit * Home Baked Cookies

$35.00 per person++

Minimum 15 Persons

All lunches include freshly baked rolls, creamery butter, Ice Water, Iced Tea & Lemonade
All other beverages are charged based on consumption

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).

11.

Maritime Museum Buffet

Poached Salmon with Lemon Mayonnaise

Honey Roasted Ham with Dijon Mustard 

Chicken Salad with Celery & Red Onion

Local Tomato & Buffalo Mozzarella, Basic Chiffonade & Virgin Olive Oil

Eastern Shore Potato Salad with Sliced Scallions 

 Deviled Eggs with Fresh Herbs

Mesculin Greens with Aged Balsamic Vinaigrette

 Fresh Asparagus with Proscuitto & Shaved Parmesan

Milk Chocolate Mousse with Fresh Raspberries

 Caramelized Apple Tart with Gingered Vanilla Anglaise

$40.00 per person++

Minimum 15 persons

Miles River Buffet

Roast Beef Rolls with Pickled Cornichons

Turkey Parcels with Fresh Asparagus

Confit Duck Salad with Chinese Noodles & Vegetables

Coriander Crusted Tuna with Tamari Orange

Tomato Salad with Tapinade & Toasted Sunflower Seeds

Romaine Hearts with Blue Cheese, Apples & Walnuts

Stuffed Eggs with Smoked Salmon & Cream Cheese
Fresh Bean Salad with Pickled Wild Mushrooms & Sherry Vinaigrette

Flourless Chocolate Cake with Caramel & Whipped Marscopone

Lemon Meringue Tart with Morello Cherry Sauce

$45.00 per person++

Minimum 15 Persons

All lunches include freshly baked rolls, creamery butter, Ice Water, Iced Tea & Lemonade

All other beverages are charged based on consumption

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).

12.

Route 33 Farmer’s Roadside Market

Eastern Shore Gazpacho served in Watermelon

Half Lobster with Local Corn Relish

Sliced Tomato Crab Quesadilla

Grilled Soft Crab Sandwich with Chipotle Remoulade

Traditional Cucumber Salad

Chef Morgan’s Signature Potato Salad

Sliced Tomato with Red Onion

Assorted Condiments & Fresh Bread 

Local Apple Crumble with Whipped Cream

$55.00 per person++

Minimum 20 Persons

Road to Mandalay Buffet
Grill & Skewer Station to include:

Pork & Pineapple with Curry

Moroccan Lamb

Thai Beef with Lemon Grass

Chili Rubbed Shrimp

Moroccan Couscous

Asian Soba Noodle Salad with Peanuts

Cucumber & Carrot Salad with Ginger Syrup

Spinach Salad with Belgian Endive & Orange Segments

Fresh Fruit Salad with Gingered Chantilly Cream

$60.00 per person

Minimum 20 Persons

All lunches include freshly baked rolls, creamery butter, Ice Water, Iced Tea & Lemonade

All other beverages are charged based on consumption

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).

13.
Oxford Ferry Soup & Sandwich Buffet

Chef’s Soup of the Day

Display of Farm Fresh Grilled Vegetables

Assorted Sliced Cheeses

Roast Beef, Smoked Turkey, Black Forest Ham

Baskets of Freshly Baked Breads & Rolls

Sliced Tomatoes, Red Onion, Pickles & Olives

Mayonnaise, Dijon & Stone Ground Mustard

Seasonal Chef’s Dessert

$30.00 per person++

Minimum 12 Persons

Wye River Soup & Salad Buffet

Cream of Crab Soup
Pasta Salad with Crunchy Asparagus, Bell Peppers

 & Red Onion

Grilled Seasonal Vegetables with Basil Pesto

Grilled Tuna Salad Nicoise

Build your own Cobb Salad

Field Greens with Salter’s Specialty Dressings

Seasonal Dessert

$35.00 per person++

Minimum 12 Persons

All lunches include freshly baked rolls, creamery butter, Ice Water, Iced Tea & Lemonade

All other beverages are charged based on consumption

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).
14.

Down Home Waterside Picnic  

Eastern Shore Gazpacho

Chef Morgan’s Traditional Potato Salad
Signature Blue Cheese Cole Slaw with Granny Smith Apples

Vine Ripe Tomatoes with Basil, Mozzarella & Virgin Olive Oil

Stuffed Eggs with Fresh Herbs

Maryland Old Bay Spiced Fried Chicken

Skewered Barbecue Shrimp

Home style Baked Beans

Grilled Corn on the Cob, Portabella Mushrooms 

& Seasonal Vegetables

Corn Bread & Miss Gussie’s Cheese & Herb Rolls

Local Apple Crumble with Whipped Cream

$40.00 per person++

Minimum 15 persons

All lunches include freshly baked rolls, creamery butter, Ice Water, Iced Tea & Lemonade

All other beverages are charged based on consumption

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).

15.

Plated Luncheons

Perry Cabin Lunch I

Maryland Cream of Crab Soup with Vegetables & Fresh Herbs

Wild Rockfish Sandwich with Mixed Pepper Salad & Old Bay Potato Chips

$19.50 per person++

Perry Cabin Lunch II

Watercress, Endive & Mesculin Greens with Blue Cheese, Whole Toasted Almonds,

Gala Apples & Raspberry-Passion Fruit Dressing

Alsatian Tart with Grilled Chicken, Pear Tomatoes & Baby Greens

$22.50 per person++
Perry Cabin Lunch III

Traditional Oyster Stew with Yukon Gold Fingerling Potatoes

& Fresh Garden Parsley

Crab Cake Sandwich with French Fries & Purser’s Pub Sauce

$29.50 per person++
Perry Cabin Lunch IV

Seared Tuna on Stir Fry Vegetables with Gingered Shrimp Wonton

& Tamari Orange Dressing

Flourless Chocolate Cake with Vanilla Ice Cream

& Fresh Raspberries

$28.00 per person++

All lunches include freshly baked rolls, creamery butter, Ice Water, Iced Tea & Lemonade

All other beverages are charged based on consumption

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).

16.

Chef Salter’s Lunch I

Shrimp Salad with Mango, Honey & Grain Mustard Dressing

Seared Atlantic Salmon on Wild Mushrooms & Fresh Beans with Baby Fingerling Potatoes

& Roasted Corn Sauce

Gratin of Fresh Fruit & White Wine Sabayon served with a Tuille Biscuit Basket

Filled with Vanilla Ice Cream

$32.00 per person++

Chef Salter’s Lunch II

Potato & Black Pepper Soup with Jumbo Lump Crab

Barbeque Rubbed Shrimp with Fresh Spinach, Jicama &

 Chili-Lime 

Fresh Fruit Salad with Passion Fruit & Orange Sauce

$33.00 per person++

Chef Salter’s Lunch III

Crab Salad with Cucumber, Yellow Bell Pepper & Honey-Grain Mustard Dressing

Spiced Pork Tenderloin with Pearl Pasta, Golden Pineapple & Scallions served with A Sweet & Sour Sauce

Lemon & Lime Mousse with Spun Sugar

$35.00 per person++

Chef Salter’s Lunch IV

Smoked Bluefish Pate’ with Cucumber, Fennel & Red Onion Salad

Grilled Strip loin of Beef with Twice Baked Potato & Grilled Asparagus

Traditional Crème Brulee with Homemade Shortbread

$35.00 per person++

All lunches include freshly baked rolls, creamery butter, Ice Water, Iced Tea & Lemonade

All other beverages are charged based on consumption

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax (subject to change without notice).






17.

Gourmet To Go

Sandwiches

The Original Peanut Butter & Jelly Sandwich

Chicken Salad with Dried Cherries & Toasted Almonds

Honey Baked Ham & Gruyere Cheese with Dijon Mustard

Farm Fresh Egg Salad with Baby Arugula

Grilled Seasonal Vegetables on Foccacia with Marinated Portabella Mushroom

Roast Beef with Crispy Cucumber & Horseradish 

Classic Turkey Club with Proscuitto

Tuna Fish Salad with Green Herb Mayonnaise, Baby Arugula

 & Vine Ripe Tomatoes

Oven Roasted Tomato with Basil & Boursin Cheese

Marinated Greek Chicken Wrap with Oregano, Cucumber & Feta

Black Forest Ham, Provolone Cheese, Roasted Red Peppers & Red Onion
Lunches include our Signature Blue Cheese & Granny Smith Apple Coleslaw and Home baked Dessert
 $22.00 per person++

Box Lunches are served with condiments, utensils, napkins and carryout package and are labeled. 

Assorted Soft Drinks & Mineral Waters @ $3.75 each ++ 

Domestic Beer @ $4.50 each++
Imported Beer @ $5.75 each++

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).
18.

Receptions at Perry Cabin

House Bar Service

One Hour Cocktail Reception to include:

House Brand Open Bar

Jim Beam Bourbon

Seagrams 7

Cutty Sark or J&B Scotch

Beefeater Gin

Smirnoff Vodka

Bacardi Silver Rum

Cuervo Tequila

House Select Red & White Wine

Selection of Imported & Domestic Beer

Highland Still & Sparkling Mineral Water

Assortment of Juices, Soft Drinks & Mixers
Charged at:

$25.00 per person for the 1st Hour++

$15.00 per person for each additional hour++

OR

As Hosted Bar charged on Consumption

House Cocktail Selections @ $7.50++

Wine  @ $8.00++

Imported Beer @ $5.75++

Domestic Beer @ $4.50++

Soft Drinks & Mineral Water @ $3.75++

One Bar and One Bartender will be provided for every 50 guests. The charge for each additional Bartender is $75.00 plus 5% tax. The Inn reserves the right to butler beverages for groups of less than 25 people.

++All Food & Beverage prices are subject to 20% Gratuity and 5% Sales Tax. (subject to change without notice)

Note: Beverage Selections and pricing are subject to change without notice

19.

Premium Bar Service

One Hour Cocktail Reception to include:

Premium Brand Open Bar

Jack Daniels Bourbon

Canadian Club Whiskey

Dewar’s White Label Scotch

Tanqueray 10 Gin

Absolut Vodka

Bacardi Amber Rum

Cuervo Gold Tequila

Premium Select Red & White Wine

Selection of Imported and Domestic Beers

Seasonal Microbrew

Highland Still & Sparkling Mineral Water

Assortment of Juices, Soft Drinks & Mixers

Charged at:

$30.00 per person for the 1st Hour++

$20.00 per person for each additional hour++

OR

As Hosted Bar charged on Consumption

House Cocktail Selections @ $8.50++

Wine  @ $9.00++

Imported Beer @ $5.75++

Domestic Beer @ $4.50++

Soft Drinks & Mineral Water @ $3.75++

One Bar and One Bartender will be provided for every 50 guests. The charge for each additional Bartender is $75.00 plus 5% tax. The Inn reserves the right to butler beverages for groups of less than 25 people. 

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax (subject to change without notice).

*Note: Beverage Selections and pricing are subject to change without notice
20.

Deluxe Bar Service

One Hour Cocktail Reception to include:

Deluxe Brand Open Bar

Selection of Small Batch & Single Barrel Bourbon

Crown Royal

Chivas Regal Blended Scotch Whiskey

Macallan 12 Year Single Malt

Bombay Sapphire Gin

Belvedere, Chopin or Grey Goose Vodka

Mount Gay Rum

Cuervo 1800 Anejo Tequila

Sommelier Select Red & White Wine

Selection of Imported & Domestic Beers

Seasonal Microbrew

Highland Still & Sparkling Mineral Water

Assortment of Juices, Soft Drinks & Mixers

Charged at:

$35.00 per person for the 1st Hour++

$25.00 per person for each additional hour++

OR

As Hosted Bar charged on Consumption

House Cocktail Selections @ $9.50++

Wine  @ $10.00++

Imported Beer @ $5.75++

Domestic Beer @ $4.50++

Soft Drinks & Mineral Water @ $3.75++
++All Food & Beverage Prices are subject to 20% Gratuity and 5% sales tax (subject to change without notice).

One Bar and One Bartender will be provided for every 50 guests. The charge for each additional Bartender is $75.00 plus 5% tax. The Inn reserves the right to butler beverages for groups of less than 25 people. 

*Note: Beverage Selections and pricing are subject to change without notice

21.

Banquet Wine List

Recommended Wines from the Cellars of Sherwood’s Landing

FRANCE & ITALY




               Bottle

CHAMPAGNE



Pierre Peters, “ Le Mesnil ” Blanc de BlancNV



   
    86.00

Besserat de Bellefon, Brut NV

75.00

WHITE


Cottat, Sauvignon Blanc Loire Valley 2004

36.00

Soldo, Pinot Grigio Veneto 2003

38.00

USA

WHITE

Chateau Montelena, Chardonnay Napa Valley 2004     

   

   78.00

Pecota, “Passito” Napa Valley 2003
(sweet)    
 

  
   66.00

RED
Au Bon Climate, Pinot Noir Santa Barbara County 2004
  
  
 
   58.00 

Rosenblum, Zinfandel San Francisco Bay 2004

        
   

   52.00

Hogue, “Genesis” Merlot Columbia Valley 2001
       

   

   48.00

BLUSH

Campus Oaks, White Zinfandel California 2004
     
 32.00

AUSTRALIA

WHITE

Hope, “Estate” Chardonnay 2004

 38.00

RED

Grant Burge, Barossa Shiraz 2003

42.00

All wines are priced per bottle++
++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax (subject to change without notice). 

22.

Receptions

The Captains

Butler Passed Hors D’oeuvres

3 Hot

3 Cold

This One-Hour Reception includes

House Beverage Service

$40.00 per person++

The Commodores

Butler Passed Hors D’oeuvres

3 Hot

3 Cold

This One-Hour Reception includes

Premium Beverage Service

$45.00 per person++

The Admirals

Butler Passed Hors D’oeuvres

3 Hot

3 Cold

This One-Hour Reception includes

Deluxe Beverage Service

$55.00 per person++

Receptions are priced based on a minimum of 25 persons

Please select your Butler Passed Hors D’oeuvres from our Chef’s Selection of Hot & Cold Items
++All Food & Beverage prices are subject to 20% Gratuity & 5% sales Tax (subject to change without notice).

23.

The Eastern Shore

Butler Passed Hors D’oeuvres

Choose 3 from our Chef’s Hot Hors D’oeuvres Selections

Miniature Perry Cabin Crab Cakes

Raw Bar to include:

Shrimp, Marinated Crab Claws, Fresh Oysters & Clams on the Half Shell

Mirror of Smoked Salmon,

Capers, Red Onion, Horseradish Crème Fraiche, Toast Points

This One-Hour Reception includes

Premium Beverage Service

$85.00 per person++

Minimum 25 Persons

On the Water

Marscapone & Crab Dip

Selection of Homemade Hummus with

Toasted Pita Points

Parmesan Twists with Parma Ham

Fried Shrimp Wontons

Marinated Crab Claws

Antipasto Display
Salted Nuts

This One Hour Reception includes House Red & White Wines, Domestic & Imported Beer,

Soft Drinks & Mineral Waters

$45.00 per person++

Minimum 15 Persons

++All Food & Beverage prices are subject to 20% Gratuity & 5% sales Tax (subject to change without notice).

24.

Cold Hors D’oeuvres

Roast Beef & Cornichons with Horseradish on Wheat

$3.75 per person++

Lobster & Cucumber Salad with Mango Mustard

$4.50 per person++

Smoked Salmon Rose, Horseradish & Lemon on Rye
$4.00 per person++

Oysters on the Half Shell with Lemon, Mignonette & Cocktail Sauces

   $4.50 per person++

Smoked Salmon, Granny Smith Apple & Sour Cream 

$3.75 per person++

Tuna Tartar on Toast Point with Curry & Crème Fraiche

$3.50 per person++

Maryland Goat Cheese & Serrano Ham with Onion Marmalade

$3.25 per person++

Toasted Almond & Chicken Mousse on Wheat

$3.00 per person++

Bouchee Filled with Crab Meat Salad & Yellow Bell Pepper

$4.25 per person++

Cherry Tomato with Goat Cheese & Basil Pesto

     $3.00 per Person++
Smoked Bluefish Pate’ on Cucumber

$3.50 per person++

 English Prawn Cocktail

$3.75 per person++

All Hors D’oeuvres are served Butler Style and are priced at 4 pieces per person for a 1 Hour Reception
++All Food & Beverage prices are subject to 20% Gratuity & 5% sales Tax (subject to change without notice).

25.
Hot Hors D’oeuvres

Miniature French Onion & Roquefort Tart

$3.00 per person++

Bouchee Filled with Tarragon Chicken & Wild Mushrooms

$3.50 per person++

Tuna Spring Roll Wrapped in Spinach with Tamari Orange

$4.00 per person++

Poached Oysters in Champagne with Proscuitto & Spinach

$4.50 per person++

Brie with Pear & Orange Marmalade

$3.00 per person++

Crispy Shrimp Wonton with Tamari Orange

$4.25 per person++

Potato, Leek & Marjoram Quiche

$3.25 per person++

Scallops Wrapped in Bacon with Mango Barbeque Sauce

$3.75 per person++

Blue Cheese & Spinach Beignet

$3.50 per person++

Mini Chicken Kebab with Soy Honey Marmalade

$3.25 per person++

Miniature Crab Cakes

$4.50 per person++

All Hors D’oeuvres are served Butler Style and are priced at 4 pieces per person for a 1 Hour Reception

++All Food & Beverage prices are subject to 20% Gratuity & 5% sales Tax (subject to change without notice).

26.

Dinner at Perry Cabin

Plated Dinners

Master Chef Mark Salter has created these inspiring menu items to enhance your dinner.

Four Courses offered at $75.00 per person++

Five Courses offered at $85.00 per person++

Please select One item from each category.

Additional Items are available at $12.00 each, per person++
Appetizers

Double Baked Goat Cheese Soufflé with Oven Roasted Tomatoes & Tapinade

Baby Crab Cake on Spicy Slaw with Onion Relish & Chablis Butter

Fried Local Oysters with Spicy Onion Remoulade, Baby Pear Tomatoes & Citrus Dressing

Crispy Duck Leg on Chayote Slaw with Star Anise & Orange Dressing

Crab Spring Roll with Pink Grapefruit, Avocado & Toasted Almonds

Seared Jumbo Scallops with Truffled Leeks, Baby Glazed Turnips & Aged Bacon-Balsamic Vinegar

A Taste of the Chesapeake Bay – Smoked Bluefish Pate’, White Perch Tempura & Cream of Crab Soup

Tuna Tartar with Mango, Celery & Thai-Curry Dressing

Chicken & Wild Mushroom Spring Roll with Soy Dipping Sauce

Wild Mushroom Risotto, Asparagus & Parmesan Cheese

Sliced Smoked Salmon with Capers, Lemon & Horseradish Crème Fraiche

27.

Soups

Tomato & Basil Soup with Crispy Croutons

Potato & Black Pepper Soup with Jumbo Lump Crab

Seafood Gumbo with Andouille Sausage, Oysters & Shrimp

Perry Cabin Award Winning Cream of Crab Soup with Lump Crab and Snipped Chives

Watercress Soup with Lobster Medallions

Cappuccino of Five Onion Soup with Chili Roasted Garlic Croutons

Lobster Bisque Flavored with Cognac

Butternut Squash Soup with Chestnuts & Cumin

Oven Roasted Corn Soup with Rockfish Cake

Cream of Wild Mushroom Soup with Wild Rice & Citrus Cream

Salads

Greek Salad with Feta Cheese, Baby Arugula & Red Wine Vinaigrette

Romaine Hearts with Maytag Blue Cheese, Figs, Toasted Walnuts & Aged Balsamic Vinaigrette

French Bean Salad with Pickled Wild Mushrooms, Golden Beets & Dries Cranberries

Spinach Salad with Lardons of Apple Smoked Bacon, Toasted Hazelnuts & Sherry Dressing

Salad of Grilled Vegetables with Basil Pesto, Baby Arugula & Foccacia Croutons

Salad of Mesculin Greens, Crumbled Feta Cheese, Pine Nuts & Tomatoes with Aged Balsamic Vinegar Dressing

Salad Nicoise with Baby Spinach & Virgin Olive Oil

Salad of Local Tomatoes with Tapinade, Goat Cheese & Toasted Sunflower Seeds






28.

Entrées

Stuffed Chicken Breast with Spinach & Wild Mushrooms served on Andouille Spiced Couscous & Tarragon Jus

Leek & Gruyere Cheese Strudel on Fresh Leaf Spinach with Rosemary Butter Sauce

Tenderloin of Beef on Confit Red Bliss Potatoes, Roasted Onion & apple Smoked Bacon with Blue Cheese Beignet & Grilled Asparagus

Tornado of Eggplant filled with Mediterranean Vegetables with Yellow Pepper & Basil Vierge

Pork Tenderloin Stuffed with Apples, Sage & Dried Plums, Corn Mashed Potatoes & Glazed Baby Vegetables

Seared Local Rockfish on Caramelized Zucchini & Squash with Babboo Rice & Tomato-Fennel Fondue

Maryland Crab Cake on Corn-Avocado Relish with Chili-Lime Dressing

Fillet of Salmon on Puff Pastry with Julienne Vegetables, Baby New Potatoes & Champagne Beurre Blanc

Mango Glazed Pork Chop with Baby Bok Choy, Roasted Parmentier Potatoes & Glazed Vegetables

Fragrant Dusted Grouper Fillet with Pineapple Mint Quinoa Cake, Mango Chutney & Spicy Tomato Cilantro Dressing

Chilean Sea Bass on Baby Bok Choy & Baby Gingered Carrots with Sweet Potato & Vermouth

Tenderloin of Beef on Sour Cream & Chives Baked Potato with Fried Green Tomato & Homemade Worcestershire Sauce

Wild Rockfish on Sun Dried Tomato, Asparagus & Baby Turnips with Crushed Sun Chokes & Citrus Black Pepper Sauce

Herb Crusted Loin of Lamb with Garlic Roasted Mashed Potatoes, Oven Roasted Tomatoes, French Bean Bundles & Rosemary Jus

Honey & Tarragon Glazed Shank of Lamb with Seven Bean Casserole & Sun Dried Tomato Sauce

Seared Jumbo Shrimp with Goat Cheese Mashed Potatoes, Fresh Asparagus & Roasted Corn Sauce

Roasted Veal Tenderloin with Double Baked Goat Cheese Soufflé, Fresh Spinach & Black Olive-Yellow Tomato Vierge

Marinated Breast of Chicken with Grilled Vegetables, Red Bliss Potatoes & Basil Pesto

Pesto Glazed Salmon Fillet with Grilled Artichokes, Confit Tomato, Blended Rice Cake & Basil Vierge

29.

Desserts

Apple & Almond Tart with Caramel Ice Cream & Vanilla Anglaise

Seasonal Fresh Fruit Cobbler with Vanilla Bean Ice Cream

Hot Chocolate Soufflé’

Raspberry Chiffon Bavarian with Vanilla Sauce

White Chocolate Cheesecake with Strawberry Sauce

Tuille Basket filled with Kirsch Ice Cream & Marinated Berries

Chocolate Opera Torte with Raspberry Sauce

Crepes Suzette with Vanilla Bean Ice Cream

White Chocolate Éclair with Dark Chocolate Sauce

All Dinners are served with freshly baked rolls, creamery butter, Ice Water,

Coffee, Decaffeinated Coffee and Assorted Teas.

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).

30.

Chef’s Collection Dinners

Simply Crab

Crab Spring Roll with Pink Grapefruit, Avocado & Toasted Almonds

Maryland Crab Salad with Cucumber & Maple Mustard Vinaigrette

Foccacia with Fresh Asparagus, Jumbo Lump Crab & Citrus Hollandaise

Double Baked Goat Cheese & Crab Soufflé’

Crab Cake on Lobster Remoulade with Grilled Asparagus & Lemon Vinaigrette

Caramelized Apple Tart with Rum Raisin Ice Cream

$125.00 per person++

Simply Elegant

French Bean Salad with Pickled Mushrooms, Golden Beets & Dried Cranberries

Pesto Crusted Local Rockfish with Mediterranean Vegetables with Melted Mozzarella & Tomato Fondue

Black Currant & Champagne Sorbet

Filet of Angus Beef with Gulf Shrimp, Horseradish Mashed Potatoes & Homemade Worcestershire Sauce

Chevre’ Cheesecake with Poached Pear

$130.00 per person++

All Dinners are served with freshly baked rolls, creamery butter, Ice Water,

Coffee, Decaffeinated Coffee and Assorted Teas.

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax

(subject to change without notice).

31.

Chef’s Tasting Menu I

Watercress Salad with Dried Figs, Blue Cheese & Aged Balsamic Vinegar Dressing

Coriander & Herb Marinated Chicken Breast & Tomato & Basil Glazed Rockfish

with Mediterranean Roasted Vegetables & Sundried Tomato Vierge

Flourless Chocolate Cake with Vanilla Bean Ice Cream

$70.00 per person++

Chef’s Tasting Menu II

Baby Spinach Salad with Apple Smoked Bacon, Toasted Hazelnuts & Aged Sherry Vinegar Dressing

Lemon Grass Skewered Pork & Seared Tuna served with Stir Fry Vegetables,

Sesame & Cilantro Mashed Potatoes & Warm Tamari Orange Dressing

Passion Fruit Crème Brule with Caramelized Mango

$75.00 per person++

Chef’s Tasting Menu III

Double-baked Goat Cheese Soufflé with Oven Roasted Tomatoes, Foccacia Croutons & Tapinade Dressing

Apple Cider & Rosemary Marinated Pork Tenderloin & Corn Crusted Wild Rockfish
with Roasted Tomatoes, Blended Rice Cake & Apple Walnut Chutney

Apple & Frangipane Tart with Calvados Chantilly & Cinnamon Anglaise

$80.00 per person++

All Dinners are served with freshly baked rolls, creamery butter, Ice Water,

Coffee, Decaffeinated Coffee and Assorted Teas.

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).

32.

Chef’s Tasting Menu IV

Salad of Wild Mushrooms with Quails Eggs & Blackberry Jalapeno Dressing

A Taste of the Chesapeake Bay

Crab Cake on Lobster Remoulade & Petit Filet of Beef

with Caramelized Onion Mashed Potatoes, Asparagus Bunches & Whole Grain Mustard Sauce

Opera Torte with Coffee Bean Ice Cream

$90.00 per person++

Chef’s Tasting Menu V

Smoked Chicken Tart with Peaches, Lime & Cumin

Crab Spring Roll with Pink Grapefruit, Avocado & Toasted Almonds

Seared Jumbo Shrimp & Warm Citrus Glazed Lobster
 with Goat Cheese Mashed Potatoes, French Bean Bundles & Roasted Corn Cream Sauce

Gratin of Seasonal Fruits with Kirsch Ice Cream & 

Spun Sugar

$95.00 per person++

All Dinners are served with freshly baked rolls, creamery butter, Ice Water,

Coffee, Decaffeinated Coffee and Assorted Teas.

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).

33.

Board of Directors Tasting Menu 

Shaved Smoked Salmon with Caviar Crème Fraiche

Lobster on Fennel Gnocchi with Sun Dried Tomato Sauce

Foie Gras & Marinated Black Mission Fig Terrine wrapped in Duck Confit

Seared Rare Tuna with Crispy Vegetable Stir Fry, Tamari Orange & Wasabi Drizzle

Hummingbird Farms Tomato Salad with Tapinade & Toasted Sunflower Seeds

Bison Strip Loin with Dried Cherry Confit, Sweet Potato Cinnamon Mash & Port Sauce

Celebration of Specialty Desserts

$150.00 per person++

We are pleased to pair our extensive wine offerings with the above selections.

All Dinners are served with freshly baked rolls, creamery butter, Ice Water,

Coffee, Decaffeinated Coffee and Assorted Teas.

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).

34.

Splendido Dinner Buffet

Classic Caesar Salad with Shaved Parmesan Cheese & Garlic Croutons

Antipasto Display

Eggplant Rotini stuffed with Mozzarella, Roasted Peppers & Seasonal Fresh Greens

Toasted Italian Bread with Artichokes, Peppers Red Onions, Grated Parmesan Cheese & Virgin Olive Oil

Pasta Salad with Cucumbers, Black Olives & Tomatoes with Feta Cheese Vinaigrette

Wild Rockfish Wrapped in Proscuitto on Ratatouille

Roasted Chicken Rubbed with Rosemary, Garlic & Lemon with Basil Gnocchi

Shrimp, Sausage & Broccoli sautéed with Garlic, Basil & Tomatoes

Tiramisu

$80.00 per person++

Minimum 20 people

All Dinners are served with freshly baked rolls, creamery butter, Ice Water,

Coffee, Decaffeinated Coffee and Assorted Teas.

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).

35.

Maroma by the Bay Mexican Dinner Buffet

Jicama-Apple Salad with Red Peppers & Chili-Lime Dressing

Topolo Caesar Salad with Romaine, Jack Cheese & Fresh Cilantro

Traditional Grilled Flank Steak Fajitas with Warm Four Tortillas,

Pico de Gallo, Guacamole & Sour Cream

Campeche Baked Rockfish Fillets with Tomato, Habanero & Citrus

Chili Rubbed Pork Loin with Cabernet Chipotle Sauce

Roasted Vegetables with Cilantro Vinaigrette 

  Tomato Rice with Poblano Chilis & Melted Cheese

Jalapeno Corn Bread

Chocolate Pecan Pie with Cinnamon Ice Cream  

Flan

$85.00 per person++

Minimum 20 People

All Dinners are served with freshly baked rolls, creamery butter, Ice Water,

Coffee, Decaffeinated Coffee and Assorted Teas.

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).

36.

Eastern Shore Dinner Buffet

Oysters on the Half Shell with Lemon Wedges, Mignonette & Cocktail Sauce

Crab Cakes with Spicy Slaw & Grilled Onion Relish

Fried Chicken Maryland Style

Local Wild Rockfish with Tomato & Fennel Pollan Fondue

Roasted Vegetable Salad

Corn on the Cob with Fresh Herb Butter

Little Neck Clams & Mussels with Tomato & Garlic

Eastern Shore Corn Bread & Sweet Potato Biscuits

Old Fashioned Potato Salad

Smoked Blue Fish Pate with Fennel, Red Onion & Cucumber Salad

Traditional Cole Slaw

Phyllo Purses with Local Fruits with Caramel & Vanilla Sauces

Berry Cobbler with Vanilla Bean Ice Cream

$105.00 per person++

Minimum 20 people

All Dinners are served with freshly baked rolls, creamery butter, Ice Water,

Coffee, Decaffeinated Coffee and Assorted Teas.

++All Food & Beverage prices are subject to 20% Gratuity and 5% sales tax 

(subject to change without notice).
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