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chef’'s choice

artichoke, cream cheese, parmesan, crostinis
cheddar, bacon, sour cream

horseradish aioli

filo tart, brie, seasonal fruit jom

romaine, parmesan, croutons

asian glazed

prosciutto, spinach, mozzarella, marsala sauce

PRICING

menu packages begin at $100 per person and are inclusive of food, china
dinnerware, polyester linens, service staff and applicable taxes and fees.

bar packages begin at $28 per person for a 4-hour event



MD Celebration

#OIldBae #YouAreTheHon
#ThatsWhatMarylandDoes

[he Menw

OLD BAY & RANCH POPCORN

SHRIMP COCKTAIL
served with cocktail sauce

PRETZEL & BEER CHEESE SHOOTERS
natty-boh beer cheese & soft pretzels

FRENCH FRY BAR .
truffle oil, pico de gallo, assorted cheeses, old bay, malt vinegar,
beer cheese fondue

OYSTER STATION . .
local selection with cocktail and mignonette sauces

TOMATO FETA SALAD _
romaine, cherry tomatoes, cucumbers, feta cheese, red onion,
oregano, EVOO

MD CRAB CAKE
jumbo lump, broiled

FILET OF BEEF .
drizzled with demi glaze

GARLIC & DILL ROASTED POTATOES

MIXED VEGETABLES
seasonal, chef’s choice

PRICING

menu packages begin at $100 per person and are inclusive of food, china
dinnerware, polyester linens, service staff and applicable taxes and fees.

bar packages begin at $28 per person for a 4-hour event
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PROSCIUTTO & MELON ASIAN GLAZED SALMON
seasonal melon topped with sesame seeds

CORN & CRAB ARANCINI
risotto, panko bread crumbs, CHICKEN CAPRESE

deep fried fresh mozzarella, tomatoes,
ITALIAN-STYLE MEATBALLS topped with lemon oil &

with house marinara arugula

STUFFED MUSHROOMS GARLIC ROASTED BROCCOLI
spinach, sun-dried tomatoes,

parmesan, green onions

CAESAR SALAD IRAMISY

romaine, crispy parmesan, chcmtollly cream, chocolate,
croutons, creamy caesar lady fingers

dressing

BUILD YOUR OWN PASTA BAR
penne, elbow, tortellini, marinara,
alfredo, cheese sauce, diced
asparagus, tomatoes, spinach,
bread crumbs, parmesan,
mozzarella, asiago

PRICING

menu packages begin at $100 per person and are inclusive of food, china
dinnerware, polyester linens, service staff and applicable taxes and fees.

bar packages begin at $28 per person for a 4-hour event
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PROSCIUTTO & MELON SKEWERS
seasonal melon

LTINS

DEVILED EGGS
topped with ham

STUFFED POTATOES
cheddar, bacon, sour cream

SHRIMP & GRITS CUPS
andouille sausage, cajun cream sauce, cheddar grits

WEDGE SALAD
iceberg, bacon bits, bleu cheese, tomatoes

BBQ SHORT RIBS

BLACKENED CHICKEN PASTA
peads, tomatoes, pine nuts, parmesan cheese

AU GRATIN POTATOES
GREEN BEANS

HEATH BAR BREAD PUDDING SLICES
caramel sauce

PRICING

menu packages begin at $100 per person and are inclusive of food, china
dinnerware, polyester linens, service staff and applicable taxes and fees.

bar packages begin at $28 per person for a 4-hour event
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BREAKFAST OPTIONS

SEASONAL FRUIT

FRENCH TOAST WITH MAPLE SYRUP
CRISPY BACON

SAUSAGE LINKS

BREAKFAST POTATOES

THE FOOD
THE PRICE $ 15 / PERSON
LUNCH OPTIONS
CHICKEN SALAD SLIDERS
SLICED HAM SLIDERS
SLICED TURKEY SLIDERS
ASSORTED CHIPS
THE FOOD
THE PRICE $ 12 / PERSON

PRE-GAME THE NAME CHANGE!

MIMOSAS $38
includes 1 bottle of sparkling wine, orange juice
& cranberry juice with disposable drinkware

CRUSHES FOR 4 $32

choice of orange or grapefruit crushes
with disposable drinkware

SOFT DRINKS $2
Pepsi, Diet Pepsi, Sierra Mist, Water
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MAKEIT YOUROWN

We encourage you to customize our menus until they fit
your vision! Reach out to our catering team today to
discuss more options!

STAFFING NOTE

We use your guest count and desired service style to
determine your staffing needs. A member of our team will
e able to provide you with a custom, all-inclusive proposal!

CONTACTINFO

LIB'S CATERING TEAM

(410) 929-4712
catering@LibsCatering.com
www.LibsCatering.com



