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S H A R I N G
Jumbo Shrimp Cocktail (6)
Chapel Creameries Cheese
Three Varieties from Talbot County

Fruit Platter
Seasonal Selection of Melons and Berries

Hummus Platter
Crackers, Carrots, Cucumbers, Broccoli

Deconstructed Poke Bowl
Marinated Tuna, Seaweed Salad, Rice, Furikake, 
Carrot-Ginger Slaw, Firecracker Sauce

Caviar & Veuve Clicquot Champagne
Polish Osetra Sturgeon Caviar, Blini, Creme Fraiche, 
Pickled Red Onion, Hard Boiled Egg
 

28g      
    
W R A P S  &  S L I D E R S
Chicken Caesar Wrap 
Grilled Chicken Breast, Romaine Lettuce, Heirloom Tomato,
Parmesan Cheese, Caesar Salad Dressing &
North Fork Potato Chips

Vegetarian Wrap
Gluten Free wrap, Hummus, Roasted Peppers, Cucumbers,
Chickpeas, Feta Cheese, Balsamic Vinaigrette & North Fork
Potato Chips

Turkey Avocado 
Smoked Turkey Breast, Tomato, Alfalfa Sprouts, Smashed
Avocado, Provolone Cheese 

Ham & Cheddar
Peppered Ham, Cheddar Cheese, Lettuce, Tomato, Dijonnaise 

Prosciutto/Mozz 
18 Month Aged Prosciutto Di Parma, Fresh Mozzarella,
Arugula, Heirloom Tomato 

PB&J Sliders
Organic Peanut Butter, House Made Jam

C H A M P A G N E  &  S P A R K L I N G  
Veuve Cliquot Brut
Bisol Prosecco 
Mas Fi, Cava Brut Rosé

R O S E
Whispering Angel
Minuty Prestige 
Ott by Ott

W H I T E  W I N E
Hartford Court Chardonnay 
Elizabeth Spencer Sauvignon Blanc
Villa Maria Taylors Pass Sauvignon Blanc
Tramin Pinot Grigio

170
85
80

90
95
100

100
90
90
90

D O M E S T I C  B E E R
Bud Light, Michelob Ultra
Miller Lite

I M P O R T E D  B E E R
Stella Artois, Corona, 
Allagash White

L O C A L  C R A F T  B E E R  
No. 3 IPA, Evolution Craft Brewing 
Nanticoke Nectar IPA, RAR Brewing

C A N N E D  L I B A T I O N S
Cutwater Canned Cocktails
Tiki Rum Mai Tai, Lime Margarita 
Mango Margarita, Vodka Transfusion

High Noon Seltzers
Lime, Passionfruit, Watermelon

S O D A
Coke, Diet Coke, Sprite, 
Ginger Ale
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10

7

Caviar must be ordered at least 48 hours in advance. All other items
should be ordered by the day prior to your excursion through Guest
Services at 443-258-2228. Menu selections and pricing are subject to
change. Prices exclude delivery fee, 20% gratuity, and applicable taxes.
Please advise us of any allergies or dietary restrictions prior to ordering.

L I G H T  F A R E  
Sailor’s Snack Pack
Cured Meats and Cheese, Crackers, Dried Fruit, Nuts

Maryland Salad
Lump Crab Meat, Poached Shrimp, Mandarin
Oranges, Toasted Coconut, and Cilantro Over Mixed
Greens with Cucumbers, Cherry Tomatoes, Pickled
Onions, Balsamic Dressing
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