
 

Director Meeting Package 

Meal Service Options 
 

 

Am Snack Service 

 

Muffins and Fruit 
Display of Seasonal Whole Fruits and Blueberry Muffins 

 

 

 

Plated Lunch Service 
(choose three selections for your menu) 

 

Capicola Goat Cheese Panini 
Rosemary Sea Salt Focaccia, Plum Tomatoes, Fresh Basil 

 

Open Faced Smoked Turkey 

Aged Cheddar, Banana Peppers, Roasted Garlic Aioli and Charred Vidalia Onion Relish 

 

Grilled Pecan Chicken Salad 
Seedless Grapes, Artisan Raisin Bread and Baby Greens 

 

Pan Roasted Red Trout Cobb 
Applewood Bacon, Chopped Egg and Shaved Manchego Cheese 

Herbal Vinaigrette and Crisp Greens 

 

Slow Roasted Pulled Pork 
Our Homemade Peach BBQ, Cornbread Kaiser Roll and Red Cabbage Jicama Slaw 

 
All entrees are accompanied with our Roasted Potato Salad and Chef’s Choice of Seasonal Dessert and 

non alcoholic beverages 

 

 

 

Pm Snack Service 

 

Pretzels Soft and Crunchy 
Ballpark Soft Pretzels and Classic Sourdough Hard Pretzels 

Whole Grain Mustard and Beer Cheese Sauce 



 

 

Plated Dinner Service 
 

 

Salad Course 
(choose one salad for your menu) 

 

Salad of Baby Greens 

Candied Pecans and Dried Cranberries 

Tossed with our Vidalia Onion Dressing 

 

Plum Tomato Caprese 
Fresh Mozzarella, Basil, and Aged Balsamic  

 

 

Entrée Course 
(choose three Items for your menu) 

 

Ham & Portobello Stuffed Range Chicken  
Emmentaler Swiss and Caramelized Vidalia Onion Jus 

 

Pan Roasted White Marble Farms Pork Tenderloin 
Blackberry Balsamic Glaze and Braised Leeks 

 

Char Grilled 10oz. New York Strip 
Crispy Fried Shallots, Point Reyes Blue Cheese and Cabernet Reduction 

 

Cedar Grilled Atlantic Salmon 
Spicy Cucumber Dill Relish and Micro Peppercress 

Meyer Lemon Beurre Blanc  

 

Jumbo Shrimp & Lump Crab Spaghetti 

Tasso Ham, Green Peas and Roasted Garlic Cream 

 

 

 

All Entrées are served with the appropriate Starch and Vegetable, Warm Rolls and Chef’s Choice of 

Seasonal Dessert and non alcoholic beverages 

 

 

 

 

 

 

 

 



 

Buffet Dinner Service 

 

 

Mid Shore Cobb Salad 

 With Maryland Ham, Chopped Egg, Tillamook Cheddar, and Blue Crab  

Assorted Dressings 

 

Marinated Roasted Garden Vegetable Pasta Salad 

 

Roasted Fingerling Potato Salad  
Fresh Thyme and Chorizo Sausage 

 

 

Grilled Breast of Chicken 
Plum Tomato Relish and Thyme Butter 

 

Gratinee of Fresh Local Seafood 

 

Sautéed Green Beans  
Bacon and Onions   

 

Wild Rice Pilaf 

 

Assorted Warm Rolls and Butter 

 

Assorted Dessert Display 

 
non alcoholic beverages 

 


