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BUTLERED BLACK EYED SUSAN COCKTAIL 
 

HORS D’OEUVRES – BUTLERED 
Oysters Rockefeller 

Clams Casino 
Oysters Imperial 

Imperial Crab in Mushroom Cap 
Steamed, Spicy Jumbo Shrimp 

 
DOCKSIDE – SOUP STATION 

Mugs of Maryland Terrapin  
And  

Maryland Crab Soup 
 

FELLSPOINT – STEAMER BAR 
STEAMED TO ORDER 

Mussels, Little Neck Clams, Oysters and 
Jumbo Shrimp  

Served with Garlic and Melted Butter 
 

ANNAPOLIS – TOWN DOCK 
“FISH FRY” 

 Jumbo Backfin Crab Cakes, Saltines, 
Tarter and Cocktail Sauce 

Fried Oysters 
Rockfish, if available, Smoked or Stuffed 



 

 

Sautéed Lobster Lumps, Garlic Herb Butter  
Sautéed Spider Crabs served with Toast Points 

 
 

DELMARVA PENINSULA 
Eastern Shore Fried Chicken Fingers  
Hush Puppies with Powdered Sugar 

Chef Carved Breast of Duck with Orange Sauce 
Country Biscuits 

Homestyle Cole Slaw 
 
 

WILLIAMSBURG 
Chef Carved Smithfield Ham 

Steamship Round of Beef 
Silver Dollar Rolls 

Caesar Salad 
 

DISTRICT OF COLUMBIA 
Chef Carved Rack of Lamb 

Garlic Rounds 
Angel Hair Pasta, Pesto and Sundried Tomato Sauce 

 
DESSERT 

Special Logo Theme Cake 
Fresh Fruit and Melon Display 

Bowls of Assorted Berries 
Chocolate Dipping Sauce 

 
Coffee, Tea and Cordials 

 

 


