
 
 

Enhancement Menu 
 

ASSORTED HOT AND COLD PASSED HORS D’OEUVRES 
Choose Eight Hot and Two Cold Hors D'oeuvres From Our Selection 

$7 - Per Person Additional 
Assorted Sushi Roll Rolls and Sashimi 

$5 – Per Person Additional 
 

TUSCAN STYLE ANTIPASTO TABLE 
An Elaborate Display of Seasonal Vegetable Crudités, Soppresata, Pepperoni, Salami, Prosciutto, 

Roasted Peppers, Marinated Asparagus, Artichoke Hearts, Imported Olives and Sun-Dried Tomatoes in Olive 
Oil and Garlic, Cheese Display with Aged Provolone, Gruyere, Spicy Pepper, 

Jack, Sharp Cheddar, Seasonal Fruit Display, 
Served with Sliced Baguettes,  

Bread Flats and Crackers 
$7 - Per Person Additional 

 
FAMILY STYLE APPETIZER PLATTERS 

 
CRISPY CALMARI 

Sweet Cherry Peppers, Toasted Garlic, Cilantro Chutney, Spicy Pink Sauce 
CLAMS CASINO 

Little Neck Clams, Casino Butter, Light Cream Reduction 
ST. LOUIS STYLE PORK RIBS 

Slow Roasted, Smoked Seasoned Dry Rub.  Kentucky Bourbon Barbeque Sauce 
“MARYLAND STYLE” CRAB CAKES 

Pan Seared, Fresh Jumbo Crab Cakes, Sauce Remoulade  
$8 - Per Person Additional 

 
*SEAFOOD TOWER 

 
Clams (raw) & Oysters (raw) Served on the Half Shell  

Shrimp, Jumbo Lump Crab, and Lobster 
Accompanied by a Trio of Sauces 

Served Family Style 
$38 Per Tower 

 
Jumbo Shrimp Cocktail U-6 

 Served with Remoulade and Cocktail Sauce 
$4 Per Shrimp 

 
 

 
*This menu item can be cooked to your liking. Consuming raw or undercooked meat, fish or fresh shell eggs  

may increase your risk of food-borne illness, especially if you have certain medical conditions. 


	ASSORTED HOT AND COLD PASSED HORS D’OEUVRES
	“MARYLAND STYLE” CRAB CAKES
	*SEAFOOD TOWER


