
 

SEAFOOD 

 

Shrimp Cake  
“Angry” remoulade  

$64/  
20 pcs 

Oysters Rockefeller $50/  
dozen 

Caviar 
Fingerling Potato & Lemon Crème Fraîche 

$150/  
30 pcs 

Old Bay Crab Salad 
Celery, Lemon, Butter Cracker 

$80/  
20 pcs 

Spicy Tuna Wonton 
Kewpie Mayo, Sambal, Wonton Chip 

$60/  
20 pcs 

Lump Crab Fritter 
Old Bay Aioli 

$130/  
20 pcs 

Gulf Shrimp Cocktail 
Classic Cocktail Sauce 

$50/  
20 pcs 

Chilled Shrimp Skewer  
Sweet and Sour, Green Onion 

$50/  
20 pcs 

Maine Lobster Tostada 
Avocado, Cotija Cheese 

$120/  
20 pcs 

 
 
 
 
 PETIT FOURS, 20 Piece Min. Per Flavor 

 

Brownies (gf) $4 
each 

Lemon Meringue Shortbread 
(contains almonds, gf) 

$3 
each 

Cookies 
White Chocolate Cranberry │ 
Chocolate Chip | Oatmeal Raisin 

$4 
each 

Mini Cakes 
Lemon Cream Cheese | Peanut Butter 
Chocolate 

$3 
each 

Assorted Petit Fours & Mignardises $7.5pp 
 

 
 

VEGETARIAN 
 

Roasted Mushroom Toast 
Spinach & Goat Cheese 

$60/  
20 pcs 

Pesto Mozzarella Skewers 
Olive, Tomato, Balsamic 

$60/  
20 pcs 

Pimento Cheese  
Club Crackers 

$50/  
20 pcs 

Preserved Tomato & Goat Cheese 
Bruschetta 

$50/  
20 pcs 

Caramelized Onion Tart  
Whipped Ricotta 

$50/  
20 pcs 

Garlic Hummus 
Vegetable Crudité  

$40/  
Feeds 
10-12 

Roasted Squash Tart 
Goat cheese, pepitas  

$60/  
20 pcs 

Roasted Mushroom & Goat Cheese 
Arancini 

$60/  
20 pcs 

 
 
SLIDERS 

 

Shrimp Roll 
Duke’s, Celery, Dill 

$120/  
20 pcs 

The McDowell $120/  
20 pcs 

Roasted Local Mushrooms  
Arugula, Red Pepper Aioli 

$120/  
20 pcs 

Pulled BBQ Pork 
B&B Pickles 

$100/  
20 pcs 

Angus Beef Brisket 
Blue Cheese Slaw 

$120/  
20 pcs 

“Open On Sunday” 
Fried Chicken Slider, Mayo, Pickle 

$120/  
20 pcs 

 
 
 
 

 
*The following major food allergens are used as ingredients: Milk, Eggs, Fish, Shellfish, Tree Nuts, Wheat, Soybeans, Sesame, Peanuts. Please notify staff for more information about these ingredients. 

 


