
 

 
 

Executive Meeting Package 

Meal Service Options 
 

 

Am Snack Service 

 

Sliced Fresh Fruit Display 

Our Signature Honey Dipping Sauce and Nutri Grain Cereal Bars 

 

 

 

Plated Lunch Service 
(choose three selections for your menu) 

 

Grilled Chicken & Hearts of Romaine 
Shaved Manchego Cheese, Focaccia Croutons and Roasted Tomato Jam 

 

Easter Shore Shrimp Salad Po Boy 
Baby Greens, Pickled Onions and Rustic Hearth Bread 

 

Pan Roasted Chicken Lavosh Wrap 
Goat Cheese Tzatziki, Shaved Romaine and Marinated Tomatoes 

 

Char Grilled Black Angus Burger 
Point Reyes Blue Cheese and Celery Root Red Cabbage Slaw  

Multigrain Artisan Roll 

 

Signature Grilled Cheese 
Granny Smith Apples, Baby Arugula and Aged Cheddar 

 
All entrees are accompanied with our homemade Eastern Shore Chips and Chef’s Choice of Seasonal 

Dessert and non alcoholic beverages 

 

 

 

Pm Snack Service 

 

Warm Homemade Cookies & Milk 



 

 

 

Plated Dinner Service 
 

 

Salad Course 

(choose one salad for your menu) 

 

Salad of Baby Greens 
English Cucumbers, Grape Tomatoes and Shaved Onion 

Tossed with our Raspberry Vinaigrette 

 

Hearts of Romaine Caesar 
Shredded Parmesan and Focaccia Croutons 

 

 

Entrée Course 
(choose three Items for your menu) 

 

Pan Fried Breast of Chicken  

Wild Appalachian Mushroom Ragout and Fried Leeks 

 

Grilled White Marble Farms Pork Loin 
Caramelized Pineapple Sesame Compote and Thai Sweet Chile 

 

Char Grilled Flat Iron Steak 
Roasted Corn & Black Bean Salsa and Chimichurri Sauce 

 

Three Cheese Baked Shrimp Ziti 
Prosciutto, Grilled Zucchini and Smoked Tomato Puree  

 

Grilled Organic Chicken Pot Pie 
Seasonal Vegetables, Yukon Gold Potatoes and Mascarpone 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 

 

 

Manor House Salad of Baby Greens 
 Assorted Dressings 

 

Roasted Broccoli Salad 
Pancetta and Dried Cranberries 

 

 Southern Style Macaroni Salad  
Baby Carrots and Vidalia Onions 

 

 

Grilled Red Trout 
Roasted Fennel and Whole Grain Dijon Bechamel 

  

Roasted Range Chicken Quarters 
 Wild Mushrooms and Rosemary 

 

Roasted Garlic and Chive Whipped Yukon potatoes 

Seasonal Vegetable Medley 

 

Seasonal Fresh Fruit Display 

Assorted Dessert Bars 

  
Assorted Warm Dinner Rolls and Butter and non alcoholic beverages 

 

 

 

 

 

 

 


