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Mr. Charles Market Catering 
 Corporate & Casual Catering Menu 

12147 Park Heights Ave 
Owings Mills MD 21117 

410-356-3844  fax – 410-363-9140 
email- mail@mrcharlesmarket.com 
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BBBBREAKFASTREAKFASTREAKFASTREAKFAST    

MR CHARLES CONTINENTAL BREAKFAST PLATTER……...$5.99 PER PERSON 
Fresh-baked selection of Chef’s Choice Jumbo Muffins, and  Assorted 
Danish, Bagels and Plain Cream Cheese. 

Muffin Platter …………………………………………….$19.99 dz 
Our Jumbo Yogurt Muffins,  Chef ’s selection chose from Blueberry, Choco Chip, , 
Vanilla Choco Chip, Cappuccino, seasonal flavors and more. Served with Cream-
ery Butter. 

Fresh Bagel Platter ………………………………...$3.99 per person 
Bagels with Lox Cream Cheese, Chive Cream Cheese and Plain Cream 
Cheese 

 Dairy Platter………………………………………….$12.99 per person  
Thinly Sliced Nova Scotia Salmon ,Lox, Whitefish Salad, and/or Whole 
White Fish Displayed with Chive Cream Cheese and Plain Cream Cheese 
and Slices of Tomatoes and Bermuda Onion. Served with bagels.  
Sweet-Tooth Platter ………………………………..$3.99 per person  
Fresh-baked selection of Coffee Cake, Fruit Danish, Nut Sticks and  other Chef 
Selection Pastries.  
Sliced Fruit Platter Seasonal fruits, melons and berries….. $3.99 pp 

Fresh-Cut Fruit Bowl …………………………………..$3.99  pp 
Fresh-cut melons and chunks of extra-sweet pineapple, garnished with seasonal 
berries. 

 

    
SOUTHWESTERN FRITTATA……………………………49.99  
Fresh Eggs, Monterey Jack cheese, bell peppers, jalapeños, onions, and 
cilantro, Served with charred tomato salsa.  
BACON & SAUSAGE FRITTATA ……………………….49.99 
Fresh eggs, bell peppers, roasted potatoes, Apple wood Smoked Bacon, 
Country Sausage, Mozzarella and  provolone cheeses 
SPINACH QUICHE………………………………………49.99 
Fresh Eggs, Baby Spinach, Onions, Mozzarella Cheese 
LOX, EGGS & ONIONS…………………………………….49.99 
 Fresh eggs, scrambled with sautéed onions Lox or Nova Scotia Salmon  

COWBOY BREAKFAST………...........................................................................................................................................................................49.99  
  Fresh eggs, scrambled with bell peppers, roasted potatoes, Rib-eye Steak, 
Cheddar cheeses. Served with fresh tomato salsa                                              

    

    
    

 
 
 
 
 
 
TWO EGGS & CHEESE ON BREAD OR BAGEL…………...$3.29 EACH 

ADD APPLE SMOKED BACON, COUNTRY SAUSAGE OR HAM….$3.89  

RIB-EYE STEAK AND EGG  ON  BAGEL OR BREAD……...$4.99 EACH 
BAGEL & CREAM CHEESE………………………………..$1.69 EACH 
BAGEL W/ LOX OR CHIVE CREAM CHEESE...……………$2.99 EACH 
BAGEL & NOVA SCOTIA SALMON OR LOX ……………...$6.99 EACH   
WITH LETTUCE, TOMATO, ONION, CREAM CHEESE 
BAGEL & WHITEFISH SALAD …………………………….$6.99 EACH 
   WITH LETTUCE, TOMATO, ONION, CREAM CHEESE. 

EGG WHITES  MAY BE SUBSTITUTED, UPON REQUEST,  
FOR AN ADDITIONAL CHARGE. 

 
 

 

Croque Monsieur Sliced honey ham, Swiss cheese and cranberry 
mustard on egg-dipped griddled sourdough. ……………………$7.99 ea 
Philly Steak & Eggs Thinly sliced grilled flank steak with sautéed on-
ions, sliced tomato, provolone and scrambled eggs on Fresh baked ba-
gel……………………………………………………...…………......$7.99 ea                                                         
Breakfast Burritos Flour tortilla filled with scrambled eggs, bell peppers, 
onions and potatoes. Served with charred tomato salsa……………….$3.99 ea 
With Apple Smoked Bacon, Smoked Honey Ham ,or Country Sausage 

$4.99 each ,  Rib-Eye steak $5.99 each 

Cinnamon French Toast Challah bread soaked in maple egg batter, 
baked terrine-style, then sliced and griddled Served with maple 
syrup……………………………………………………….............$3.99 per person 

PRICING AND BRANDS VARY, INDIVIDUALLY BOTTLED FRESH JUICES, ICED TEAS, SMOOTH-
IES, MILK OR CHOCOLATE MILK, NECTARS AND CIDERS, BOTTLED SPRING WATER, SPAR-

KLING,  WATERS, ,ASSORTED PRODUCTS, SPECIALTY SODAS AND JUICES. 
ICE AVAILABLE UPON REQUEST 2.99 PER BAG 

COFFEE SERVICE & TEA SERVICE 
FRESH-BREWED MR CHARLES BLEND  COFFEE, ASSORTED  HERBAL TEA SE-
LECTIONS SERVED WITH SWEETENERS AND CREAM.  $2.50  PER PERSON (MIN 10)  

COMPLEMENT YOUR BREAKFAST SELECTIONS WITH SIDE ORDERS FROM OUR GRIDDLE. 
$2 PER PERSON (MINIMUM ORDER 10 PER SELECTION) 

APPLE WOOD SMOKED BACON       BREAKFAST SAUSAGE PATTIES 
BREAKFAST POTATOES      GRILLED HONEY HAM 

 

BREAKFAST PLATTERS 
PERFECT FOR THE WORKING BREAKFAST, AIR TRAVEL OR A QUICK MEETING.  

EACH BOX INCLUDES UTENSILS AND NAPKINS. (MINIMUM 8, ANY COMBINATION) 

Continental Box Breakfast I Fresh-baked muffin with butter, fresh 
fruit cup,  orange juice. 6.99 ea 

Continental Box Breakfast II Fresh baked Chef’s Choice Jumbo Danish, 
Fresh Cut Fruit Cup, and Orange Juice……………….6.99 each 

Pikesville Box Breakfast Thinly sliced Nova Scotia salmon or salty lox 
with cream cheese and slices of tomatoes and Bermuda onion. Fresh baked Bagel  
Fresh baked Cookie, Apple or Orange Juice  10.99 ea 

Traditional Breakfast Sandwich Box Two fried eggs, choice of 
Bacon, Sausage or Ham, melted Cheddar Cheese on Toasted Bagel.  Sliced 
Fresh fruit Cup. Choice of Apple or Orange Juice  8.99 each  
Bagel Box Fresh Baked NY Bagel, Cream Cheese, Fruit Preserves, Butter 
Fresh-baked muffin, Fresh Sliced Fruit Cup, Orange Juice  7.99 each 

BOXED BREAKFAST 

HOT BREAKFAST FAVORITES 

EGG FRITTATAS & SCRAMBLES 

BREAKFAST SANDWICHES 

BEVERAGES 

BREAKFAST SIDES FROM THE GRIDDLE  

HOT BREAKFAST BUFFET…………………………..………$9.99 PER PERSON 
Fluffy scrambled eggs, home fried potatoes, ham, sausage and bacon,  and 
bagels.  EXTRA—Hot Breakfast Buffet plus… fresh fruit, assorted 
juices, coffee, coffee cake and paper goods……..$13.99 pp 

OMELETTES MADE TO ORDER…………………………$12.99 PER PERSON 
Includes 6 toppings, Spinach, bacon, Ham, Cheese Medley, Onions, Sweet 
Pepper Medley, Bagels, Cream Cheese, Coffee Service, Omelette Chef 

Paper service $1.35 per person 
Fresh Fruit $1.99 

Yogurt and Granola $2.50 
Scrambled Eggs $2.99 

Pancakes $2.99 
French Toast $3.99 
Waffles $3.99 

Applewood Smoked Bacon, Country 

Sausage, or Honey Baked Ham 
$2.99 

Hash Brown Potatoes $1.99 
Turkey Bacon, or Chicken Sausage 

$3.99 
Gourmet Coffee Service $2 

Toast or Bagels with Butter, Cream 
Cheese & Jelly $1.89  

 Build Your Own Breakfast 
Choose a minimum of 3 items from the following options to design your 

own package - or - add them a la carte to any of our packages. 
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KID’S BOX  PEANUT BUTTER AND JELLY SANDWICH , BAG OF CHIPS, FRUIT AND FRESH-BAKED 

COOKIE, KIDS APPLE JUICE……………………………………...$7.99  PER KID 

CHEF-DESIGNED LUNCHES 

Traditional Sandwich Box …………………………………..$10.99 ea 
Your choice of sandwich, cut in half and served on choice of  bread, lettuce ,tomatoes, 
pickle spear and condiments. Served with choice of Homemade Potato Salad, Macaroni 
Salad, Cole Slaw or Chips and Fresh-Baked Cookie. Choose from: House Roasted Turkey 
Breast, Honey Turkey, Honey  Ham, House Corned Beef,  Rare Roast Beef, Pepper Ham,  
Tuna Salad, Chicken Salad, Egg Salad,  Meat Loaf. 

Chicken Caesar Salad Box  Grilled Chicken Breast, Fresh Romaine, Shredded 

Parmesan Cheese, Homemade Croutons,  Bottled Water or Can Soda , Chefs Choice Fresh 

Baked Cookie, Baguette ……………………………………………… $10.99 per person 

SALAD BOX   MAKE ANY HOUSE MADE SALAD  INTO A GOURMET LUNCHEON BY ADDING A BOT-

TLED WATER OR CAN SODA , CHEFS CHOICE FRESH BAKED COOKIE & BAGUETTE.  PACKAGED & 

READY TO GO  ADD $3.09 PER SALAD BOX…………………………………..$9.99 EACH 

 BBBBUILDUILDUILDUILD    YOURYOURYOURYOUR    OWNOWNOWNOWN.  C.  C.  C.  CHOOSEHOOSEHOOSEHOOSE    ANYANYANYANY    OFOFOFOF    OUROUROUROUR S S S SALADSALADSALADSALADS, S, S, S, SUBSUBSUBSUBS, , , , OROROROR S S S SANDWICHANDWICHANDWICHANDWICH’’’’SSSS    ANDANDANDAND    WEWEWEWE    CANCANCANCAN    

BUILDBUILDBUILDBUILD    AAAA    CUSTOMCUSTOMCUSTOMCUSTOM    ANDANDANDAND    DELICIOUSDELICIOUSDELICIOUSDELICIOUS B B B BOXOXOXOX    OROROROR B B B BAGGEDAGGEDAGGEDAGGED L L L LUNCHUNCHUNCHUNCH    FORFORFORFOR    YOUYOUYOUYOU    ANDANDANDAND    YOURYOURYOURYOUR    GUESTSGUESTSGUESTSGUESTS.  .  .  .  

IIIIDEALDEALDEALDEAL    FORFORFORFOR    OUTINGSOUTINGSOUTINGSOUTINGS, S, S, S, SEMINARSEMINARSEMINARSEMINARS, , , , TRIPSTRIPSTRIPSTRIPS    ANDANDANDAND    CORPORATECORPORATECORPORATECORPORATE    ANDANDANDAND    FAMILYFAMILYFAMILYFAMILY    EVENTSEVENTSEVENTSEVENTS....    

CHICKEN CAESAR SALAD BOWL FRESH ROMAINE, SHREDDED PARMESAN 
CHEESE, HOMEMADE CROUTONS,  BAGUETTE……………….……………….$8.99  

GARDEN SALAD BOWL MIXED GREENS, SLICED  TOMATOES, CUCUMBERS, 
RED ONIONS WITH CHOICE OF DRESSING, FRESH BAKED  BAGUETTE…………..$4.99  

MIXED FIELD GREENS SALAD BOWL MIXED FIELD GREENS WITH CHOPPED 
TOMATOES, CUCUMBERS, RED ONIONS AND BLACK OLIVES. SERVED WITH BALSAMIC 
VINAIGRETTE. SERVED WITH  FRESH BAKED ROLL……………………………$6.99  
NICOISE SALAD BOWL  TUNA WITH GREEN BEANS, NEW POTATOES, BLACK 
OLIVES, HARD-BOILED EGGS, AND ONIONS OVER MIXED SALAD GREENS. SERVED 
WITH BALSAMIC VINAIGRETTE…………………. ……………………………..$7.99 

CHEF SALAD BOWL CRISP ICE BERG LETTUCE  TOPPED WITH HOUSE ROAST 
HONEY HAM, HOUSE ROASTED TURKEY BREAST, IMPORTED SWISS CHEESE, 
AMERICAN CHEESE, TOMATO WEDGES, HARDBOILED EGG, SLICED CUCUMBER AND 
SLICED ONION……………………………………..........................................$8.99 
GREEK SALAD BOWL MIXED FIELD GREENS TOPPED WITH TOMATO WEDGES, 
GREEK KALAMATTA OLIVES SLICED CUCUMBER, FETA CHEESE, DOLMADES 
(STUFFED GRAPE LEAVES) AND SLICED ONION.  WITH OUR OWN GREEK STYLE 
VINAIGRETTE…………………………………………………………………...$8.99  
COBB SALAD  CHOPPED TOMATO, BLUE CHEESE, AVOCADO, GRILLED CHICKEN 
BREAST &  BACON  SERVED OVER CRISP ICEBERG LETTUCE……………….$8.99  
THE SALAD SOLUTION TUNA SALAD,  CHICKEN SALAD & EGG SALAD, MIXED 
FIELD GREENS WITH BALSAMIC VINAIGRETTE FRESH-BAKED BAGUETTE…...$8.99  
 

SALAD TOPPERS   TOP ANY SALAD — GRILLED CHICKEN BREAST OR 
HOUSE ROAST TURKEY ADD 3.99, GRILLED FLANK STEAK ADD $5.99) 

SANDWICH TRAY ARRAY OF HEARTY SANDWICH SELECTIONS SERVED WITH 
HELLMANN ’S MAYONNAISE AND MUSTARD. CHOOSE 3 FROM:  HOUSE MADE 
CORNED BEEF, HOUSE MADE BEEF BRISKET, HOUSE ROAST TURKEY, HOUSE 
MADE HONEY HAM,  TUNA SALAD, CHICKEN SALAD, EGG SALAD, RARE ROAST 
BEEF,  GRILLED VEGETABLES, GRILLED CHICKEN BREAST,  COMES WITH COLE 
SLAW,  CHOICE OF POTATO SALADOR MACARONI SALAD   $7.99     PER PERSON 

FAJITA SOLUTION CHOICE OF CHICKEN OR BEEF FAJITA.  FILLED WITH 
CHOICE OF MARINATED CHICKEN OR BEEF, GRILLED GREEN PEPPERS AND ONIONS.  
SERVED  BLACK BEAN AND CORN RELISH  ……    …………….$8.29 PER PERSON  

WRAP SOLUTION CHOOSE THREE(3) FROM CHICKEN CAESAR WRAP, IS-
RAELI FALAFEL WRAP, VEGGIE WRAP, POWERHOUSE, WRAP, SOUTHWEST CHICKEN 
WRAP, GRILLED CHICKEN BREAST WRAP,  COLE SLAW, CHOICE OF POTATO SALAD 
OR MACARONI SALAD.  …………………………………………...$8.99 PER PERSON 

SALAD SANDWICHS TUNA SALAD,  CHICKEN SALAD & EGG SALAD ON FRESH BAKED 

BREADS COLE SLAW CHOICE OF POTATO SALAD OR MACARONI SALAD   ……..$8.29 PER PERSON  

(SHRIMP SALAD ADD $3  PER PERSON) 

Traditional Deli Platter  CHOOSE 3 ; HOUSE MADE CORNED 
BEEF, HOUSE ROASTED TURKEY, HOUSE MADE HONEY HAM, HOUSE MADE PAS-
TRAMI, , HOUSE RARE ROAST BEEF, OR HOUSE MADE HONEY TURKEY. CHOOSE 
FROM TWO CHEESE’S; AMERICAN, MUENSTER, CHEDDAR, HAVARTI SWISS OR PRO-
VOLONE CHEESES SERVED WITH CONDIMENT TRAY AND BREAD PLATTER. SERVED 
WITH HOMEMADE COLE SLAW AND YOUR CHOICE OF HOMEMADE MAC SALAD OR 
POTATO SALAD………………………………………………….$7.99 PER PERSON 

THE SALAD BAR  GARDEN SALAD AND CEASAR SALAD WITH AN ARRAY 
OF TOPPINGS; TURKEY, HAM, SHREDDED CHEDDAR, CHICK PEAS, ONION, RAINBOW 
PEPPERS,CUCUMBER, CROUTONS .  SERVED WITH ASSORTED DRESSINGS... ..$10.99 PER PERSON 
ADDITIONAL TOPPINGS AVAILABLE  - FLANK STEAK, GRILLED CHICKEN BREAST, HARD BOILED EGG, FETA 

CHEESE, GRILLED VEGGIES, CRAB MEAT, GRILLED SALMON  INQUIRE ABOUT PRICING 

SANDWICH & WRAP TRAYS 

3’ & 5’ PARTY SUBS  

HOAGIES ON OUR FRESH BAKED  ROLLS CUT IN HALF, INCLUDE THE PER-
FECT CHEESE, LETTUCE, TOMATO AND JULIENNED RED ONIONS .MUSTARD 
AND HELLMANN ’S MAYONNAISE SERVED ON THE SIDE. ACCOMPANIED BY 
YOUR  CHOICE OF POTATO CHIPS, POTATO SALAD, COLE SLAW OR MACA-

RONI SALAD. (MINIMUM 8 ) 
ORIGINAL SUB PLATTER CHOOSE FROM:  HAM,TURKEY, ROAST BEEF, GRILLED VEGETABLE, 
HOUSE ROASTED TURKEY, HOUSE HONEY HAM, HONEY TURKEY, CORNED BEEF,  PASTRAMI,  CHICKEN 
SALAD, EGG SALAD OR TUNA SALAD………………………. …………$8.99 PER PERSON 

ITALIAN COLD CUT SUB ITALIAN PEPPER HAM, GENOA SALAMI, CAPICOLA HAM, PEPPERONI, 
PROVOLONE AND OIL & VINEGAR……………………………………..$8.99 PER PERSON 
 

SUB & HOAGIE PLATTERS 

.(Minimum 3 ft ) 
3’ Subs  include the perfect cheese ,lettuce, tomato and julienned red 
onions. Mustard and Hellmann’s Mayonnaise served on the side. Ac-
companied by your choice of Potato Chips, One of Our Homemade 
Salads (Potato Salad, Cole Slaw, or Macaroni Salad) and Dill Pickles.  
Chose from our Italian Hoagie or any Combination of our House 
Made Turkey Breast, Beef Brisket, Corned Beef, Pastrami, Rare 
Roast Beef , Chicken, Tuna or Egg Salad, or Roasted Veggie  

3 ft serves 12-15 ……..$69.99 
Shrimp Salad add $20 

5ft Sub serves 22-25……..$99.99 
Shrimp Salad add $35 

LUNCH BOXES 
TURN ANY OF OUR SALADS OR SANDWICH’S INTO THE PERFECT CARRY AWAY 
BOXED OR BAGGED LUNCH.  EACH BOXED LUNCH CONTAINS YOUR CHOICE OF 
SANDWICH OR SALAD, BEVERAGE, AND FRESH BAKED COOKIE FOR DESSERT.  
CHOOSE FROM OUR VAST ARRAY OF SANDWICH’S AND BEVERAGES (PRICES 

VARY).   (PLEASE ORDER MINIMUM 8) 

FrESH MADE SALADS 
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HOUSE ROASTED TURKEY BREAST FRESH WHOLE TURKEY 
BREAST RUBBED  WITH OUR SPECIAL HERB AND SPICE BLEND……….$6.99  

HOUSE MADE CORNED BEEF  OUR OWN HOMEMADE RECIPE..$6.99  
HOUSE MADE PASTRAMI  OUR OWN HOMEMADE SPICE BLEND REC-
IPE , CURED, MARINATED AND THEN SMOKED OVER HARDWOOD……....$6.99 

HOUSE ROASTED RARE ROAST BEEF TOP ROUND MARINATED , 
THEN SLOW ROASTED, OUR OWN SPECIAL RECIPE…………………….$6.99  

HOUSE ROASTED BEEF BRISKET CHEF AHARON’S  OWN SPECIAL 
RECIPE, SLOW ROASTED UNTIL “TENDER AS BUTTER”………………...$6.99. 

HOUSE MADE WHITE ALBACORE TUNA ………………..…..$6.99    
HOUSE MADE WHITE MEAT CHICKEN SALAD……………..$6.99 

HOUSE MADE EGG SALAD……………………………………....$5.99 

JUMBO SHRIMP SALAD  “THE BEST AROUND”…………….$9.99 

BLT —   LOADED WITH BACON…………………………..……$6.99  
HOMEMADE CRAB CAKE…………………………………….……$9.99 

  
 
 
 
 
 
 
 
 
 

ITALIAN HOT CUT OR COLD CUT SUB  HAM, GENOA SALAMI, CAP-
PACOLA, PEPPERONI, PROVOLONE, OIL & VINEGAR……………………..$7.99 
CHICKEN PARMESAN SUB  TENDER GRILLED CHICKEN BREAST TOPPED 
WITH OUR HOMEMADE MARINARA AND MOZZARELLA …………………. $7.99      
MEATBALL PARMESAN SUB OUR HOMEMADE MEATBALLS HOMEMADE 
MARINARA AND MELTED MOZZARELLA, FRESH BAKED SUB ROLL ……..$6.99  
RIB-EYE CHEESE STEAK SUB SHAVED RIBEYE STEAK GRIDDLED WITH 
YOUR CHOICE OF CHEESE ON A FRESH BAKED SUB ROLL …………….$7.29  
CHICKEN CHEESE STEAK SUB PULLED CHICKEN SAUTEED WITH YOUR 
CHOICE OF CHEESE ON A FRESH BAKED SUB ROLL …………………...$7.29 
ANGUS BURGER BLACK ANGUS BURGERS GRILLED TO ORDER WITH YOUR 
CHOICE OF CHEESE AND TOPPINGS ON FRESH BAKED BUN…………...$6.99  
CLASSIC REUBEN  LEAN HOUSE MADE CORNED BEEF, SAUERKRAUT, 
SWISS CHEESE AND 1,000 ISLAND DRESSING. SERVED ……………….$7.99 
TUNA MELT  HOMEMADE TUNA SALAD WITH YOUR CHOICE BREAD & 
MELTED CHEESE AND BERMUDA ONION ………………………………..$7.99 
MR CHARLES BBQ BRISKET  HOT THIN SLICED BEEF BRISKET, SMOKEY 
CHIPOTLE BBQ SAUCE, RED ONION, ROASTED RED BELL PEPPERS...$7.99  
MR. CHARLES FRENCH DIP GRILLED FLANK STEAK, MELTED SWISS 
CHEESE, SAUTÉED ONIONS, AU JUS…………………………………….$8.99 
MR. CHARLES HOT TURKEY SANDWICH WARM HOUSE ROASTED TUR-
KEY BREAST, MELTED MUNSTER CHEESE,  TOMATOES, FRESH LETTUCE & 
SLICED AVOCADO  ……………………………………………………….$8.99  

AMERICAN COLD CUT CLASSIC AMERICAN BOLOGNA, BOILED HAM, SA-
LAMI, AMERICAN CHEESE………………………………………………..$7.99 

Mix or Match Any of These Sandwich’s for 
Your Own Custom Menu 

ALL SANDWICH TRAYS COME WITH CONDIMENTS ON THE SIDE, CHOICE OF 
HOMEMADE COLE SLAW, POTATO SALAD, MACARONI SALAD OR CHIPS 

AND PICKLES.  MINIMUM ORDER 8 (4 EACH) SANDWICH’S OR WRAPS 

CHICKEN CEASAR WRAP GRILLED CHICKEN BREAST,  ROMAINE, FRESH 
SHREDDED  PARMESAN CHEESE, & OUR VERY OWN CEASAR  DRESSING………$7.99 

SOUTHWEST CHICKEN WRAP GRILLED CHICKEN BREAST, ROMAINE, 
PEPPER JACK CHEESE, CHIPOTLE CAESAR DRESSING, AVOCADO, TOMATO…….$8.99                                                                         

GRILLED CHICKEN BREAST WRAP MARINATED, GRILLED CHICKEN 
BREAST, LETTUCE, TOMATO AND HONEY MUSTARD………………………………$7.99  

ISRAELI FALAFEL WRAP   FRESH HUMMUS SPREAD, PICKLED HOT PEP-
PERS, ONIONS, TOMATO, LETTUCE, CHOPPED PICKLES………………………….$6.99  
GRILLED VEGGIE WRAP ASSORTED GRILLED  VEGETABLES , HOMEMADE 
HUMUS , SPROUTS , RED  ONION AND YOUR CHOICE OF CHEESE……..……......$6.99                                                                            

TUNA WRAP TUNA SALAD AND SLICED TOMATOES WITH ALFALFA SPROUTS,DILL 
PICKLES AND SHREDDED LETTUCE……………………………...…………………$7.99          

 ITALIAN WRAP ITALIAN HAM, GENOA SALAMI, CAPICOLA, PEPPER-
ONI, PROVOLONE AND OIL & VINEGAR.IN TORTILLA……………….$7.99  
TURKEY CLUB WRAP HOUSE ROASTED TURKEY BREAST, LET-
TUCE, TOMATO, SMOKED BACON…………………………………. $8.99 

 POWER HOUSE WRAP MUENSTER CHEESE, AVOCADO, ALFALFA 
SPROUTS, LETTUCE,TOMATO …………………………………….. $7.99 

ROASTED TURKEY WRAP ROASTED TURKEY, AND CRANBERRY 
RELISH ,WRAPPED IN A WHOLE-WHEAT TORTILLA………………...$7.99 

ROASTED VEGGIE WRAP ASST VEGGIES, ROASTED RED, GREEN & YELLOW 
BELL PEPPERS AND SQUASH, BALSAMIC ONIONS CHOICE OF CHEESE………….$7.29  
CALIFORNIA DREAM  SMOKED TURKEY, AVOCADO, SPROUTS AND 
1000 ISLAND DRESSING…………………………………………. $8.99 
MACKS WRAP 1ST CUT CORNED BEEF,  WITH 1000 ISLE DRESSING TOPPED WITH 

HOMEMADE COLE SLAW, HOT PEPPERS  ……………………………….$8.99 
TUNA SALAD HOME MADE WHITE ALBACORE TUNA ……….$7.99 

CHICKEN SALAD HOMEMADE FROM ALL BREAST MEAT……$7.99 

SHRIMP SALAD HOMEMADE JUMBO SHRIMP………………..$9.99 

SPECIALTY SUBS 

SPECIALTY WRAPS 

• ROTISSERIE TURKEY BREAST, IMPORTED SWISS, DRIED CRANBERRY CHUT-

NEY, ROMAINE 
• RARE ROAST BEEF, HORSERADISH MAYONNAISE, HAVARTI, GREEN LEAF 

LETTUCE 
• GRILLED MARINATED VEGETABLES, CHIVE BURSON CHEESE, SUN DRIED 

TOMATO PESTO, BABY SPINACH 
• HOUSE HONEY HAM, RED ONION JAM, STONE GROUND MUSTARD, RED LEAF 

LETTUCE 
• COUNTRY CHICKEN SALAD, ICEBERG LETTUCE, BEEF STEAK TOMATO 
• GRILLED CHICKEN BREAST, BLACK OLIVE TAPPANADE, OVEN DRIED TOMATO, 

BASIL 
• THAI SHRIMP SALAD, BIB LETTUCE, PICKLED CUCUMBER & CARROT ($36 DZ) 
• MEDITERRANEAN TUNA SALAD, LEMON HERB MAYONNAISE, BABY SPINACH, 

CALAMATTA OLIVES, ROASTED RED PEPPERS 
• HOME STYLE EGG SALAD, RADICCHIO, HEIRLOOM TOMATO 
• HOUSE SMOKED TURKEY, HAVARTI, GRILLED VEGETABLES 
• FRESH MOZZARELLA, BASIL PESTO, GRILLED TOMATO, ARUGULA 
• ISRAELI FALAFEL, TAHINA SAUCE, GRILLED RED ONIONS, TOMATO 
• CUBAN SLICED PORK, MANGO MOJO SAUCE, GRILLED PAPAYA, CHARRED 

FRIZZE LETTUCE 

$27.99 $27.99 $27.99 $27.99 PERPERPERPER    DOZENDOZENDOZENDOZEN        
MINIMUM 2 DOZEN EACH 

MINI WRAPS & SANDWICHES 
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Powerhouse…………………..………………...….7.29Powerhouse…………………..………………...….7.29Powerhouse…………………..………………...….7.29Powerhouse…………………..………………...….7.29    
ALFALFA SPROUTS, AVOCADO, CUCUMBER, TOMATO, HONEY MUSTARD ,  

CHOICE OF CHEESE, MULTI GRAIN BREAD 

    CCCCLOAKLOAKLOAKLOAK & D & D & D & DAGGERAGGERAGGERAGGER………………………………......7.99………………………………......7.99………………………………......7.99………………………………......7.99    
YOUR CHOICE OF  1ST CUT CORNED BEEF, PASTRAMI,  BRISKET OR RARE ROAST BEEF ON MARBLE 

RYE WITH 1000 ISLE DRESSING TOPPED WITH HOMEMADE COLE SLAW 

 Big Chucks Combo Sandwich…………………..9.29 Big Chucks Combo Sandwich…………………..9.29 Big Chucks Combo Sandwich…………………..9.29 Big Chucks Combo Sandwich…………………..9.29    
SLICED CORNED BEEF, SLICED PASTRAMI, SLICED RARE ROAST BEEF,  

MARBLE RYE, HOME MADE COLE SLAW, CHOPPED PICKLES 

    SSSSMOKEDMOKEDMOKEDMOKED T T T TURKEYURKEYURKEYURKEY B B B BREASTREASTREASTREAST S S S SANDWICHANDWICHANDWICHANDWICH…...………..7.99 …...………..7.99 …...………..7.99 …...………..7.99     
SLICED HOUSE SMOKED TURKEY, CRANBERRY  RELISH, LETTUCE, HONEY WHEATBERRY BREAD 

 California Dream…….…………………………....8.99 California Dream…….…………………………....8.99 California Dream…….…………………………....8.99 California Dream…….…………………………....8.99    
SMOKED TURKEY BREAST, AVOCADO, ALFALFA SPROUTS, 1000 ISLE DRESSING  

 San Diego Mozzarella Sandwich……………....8.99 San Diego Mozzarella Sandwich……………....8.99 San Diego Mozzarella Sandwich……………....8.99 San Diego Mozzarella Sandwich……………....8.99    
FRESH MOZZARELLA, SLICED RIPE TOMATOES, AVOCADO, FRESH BASIL PESTO  

FRESH BAKED ROLL,  KISSED WITH EXTRA VIRGIN OLIVE OIL 

 Big Dick’s Meatloaf Big Dick’s Meatloaf Big Dick’s Meatloaf Big Dick’s Meatloaf    ………………………...6.99………………………...6.99………………………...6.99………………………...6.99    
OUR OWN HOMEMADE MEATLOAF ON FRESH BAKED BREAD WITH HELLMAN'S MAYO 

 Classic Club.....……………………………….…...8.99  Classic Club.....……………………………….…...8.99  Classic Club.....……………………………….…...8.99  Classic Club.....……………………………….…...8.99     
OUR OWN HOUSE ROASTED TURKEY BREAST, OUR OWN HONEY SMOKED  HAM, LETTUCE, TOMATO, 

SMOKED BACON  YOUR CHOICE OF BREAD  

Shrimp Salad Club……………………………....12.99 Shrimp Salad Club……………………………....12.99 Shrimp Salad Club……………………………....12.99 Shrimp Salad Club……………………………....12.99     
OUR JUMBO SHRIMP SALAD, LETTUCE, TOMATO, SMOKED BACON  YOUR CHOICE OF BREAD                         

Turkey Club..…………..…………………..……...Turkey Club..…………..…………………..……...Turkey Club..…………..…………………..……...Turkey Club..…………..…………………..……...8.99 
HOUSE ROASTED TURKEY BREAST,  LETTUCE, TOMATO, APPLEWOOD SMOKED BACON  YOUR CHOICE 

OF BREAD  

Chicken Salad ClubChicken Salad ClubChicken Salad ClubChicken Salad Club……………………………...8.99 
OUR HOMEMADE WHITE MEAT CHICKEN SALAD ,  LETTUCE, TOMATO, APPLEWOOD SMOKED BACON  

YOUR CHOICE OF BREAD  

Crab Cake ClubCrab Cake ClubCrab Cake ClubCrab Cake Club………………………………….12.99 
OUR HOMEMADE CRAB CAKE , LETTUCE, TOMATO, APPLEWOOD SMOKED BACON  YOUR CHOICE OF 

BREAD  

 Mr. Charles Montecristo Sandwich…………..8.99 Mr. Charles Montecristo Sandwich…………..8.99 Mr. Charles Montecristo Sandwich…………..8.99 Mr. Charles Montecristo Sandwich…………..8.99    
GRIDDLED RYE BREAD, HONEY TURKEY, HONEY HAM, BACON, HAVARTI CHEESE, CRANBERRY RELISH 

 Creole Ham Muffelatta Sandwich……...….....8.99  Creole Ham Muffelatta Sandwich……...….....8.99  Creole Ham Muffelatta Sandwich……...….....8.99  Creole Ham Muffelatta Sandwich……...….....8.99     
SLICED PEPPERED HAM &  CAPICOLA, THOUSAND ISLAND DRESSING, LETTUCE, TOMATO, 

 ONION, CHOPPED OLIVES, CAPERS, KAISER ROLL 

 Cuban Hot Ham Sandwich……………………..8.99 Cuban Hot Ham Sandwich……………………..8.99 Cuban Hot Ham Sandwich……………………..8.99 Cuban Hot Ham Sandwich……………………..8.99    
SLICED HAM & CAPICOLA, MELTED SWISS CHEESE, CHOPPED PICKLES & CAPERS, MAYONNAISE, 

TOASTED FRENCH SUB ROLL 

 Grilled Chicken Po Boy….…..………..………..8.99 Grilled Chicken Po Boy….…..………..………..8.99 Grilled Chicken Po Boy….…..………..………..8.99 Grilled Chicken Po Boy….…..………..………..8.99    
MARINATED GRILLED CHICKEN BREAST, LETTUCE, TOMATO, ONION, MAYONNAISE, CAPERS, TOASTED 

FRENCH BREAD ROLL 

 Roast Buffalo Chicken Sub………………….....7.99 Roast Buffalo Chicken Sub………………….....7.99 Roast Buffalo Chicken Sub………………….....7.99 Roast Buffalo Chicken Sub………………….....7.99    
GRIDDLED BUFFALO SPICED CHICKEN BREAST, SPICY BUFFALO HOT SAUCE, LETTUCE, TOMATO, 

 TOPPED WITH BLUE CHEESE 

 BBQ Chicken Sandwich…..……………...……..8.99  BBQ Chicken Sandwich…..……………...……..8.99  BBQ Chicken Sandwich…..……………...……..8.99  BBQ Chicken Sandwich…..……………...……..8.99     
TOASTED KAISER ROLL, ROASTED RED PEPPERS, SMOKEY CHIPOTLE BBQ SAUCE, TOMATO, LETTUCE 

 Crispy Crab Cake Sandwich………………..…..9.99 Crispy Crab Cake Sandwich………………..…..9.99 Crispy Crab Cake Sandwich………………..…..9.99 Crispy Crab Cake Sandwich………………..…..9.99 
CREOLE REMOULADE, TOMATO, LETTUCE, TOASTED KAISER ROLL 

 

Mix or Match Any of These Sandwich’s for Your 
Own Custom Menu 

 

THIN CRUST PIZZATHIN CRUST PIZZATHIN CRUST PIZZATHIN CRUST PIZZA    

12” 12” 12” 12” HAND TOSSED…… $7.99…… $7.99…… $7.99…… $7.99    
        ~  TOPPINGS: $2.29 EACH    

XTRA CHEESE, PEPPERONI, SAUSAGE, ONION,  PEPPERS, 
MUSHROOMS, OLIVES, PINEAPPLE, HAM,  BACON 

    

CHEF’S FLAT BREADSCHEF’S FLAT BREADSCHEF’S FLAT BREADSCHEF’S FLAT BREADS    
12”  HAND TOSSED GOU12”  HAND TOSSED GOU12”  HAND TOSSED GOU12”  HAND TOSSED GOURMET PIZZA RMET PIZZA RMET PIZZA RMET PIZZA     

THIN AND CRISPY!!THIN AND CRISPY!!THIN AND CRISPY!!THIN AND CRISPY!!    
BBQ GRILLED CHICKEN…………………….14.99 

GRILLED CHICKEN BREAST MEAT, HOUSE BBQ SAUCE, RED ONIONS, 
ROASTED RED PEPPERS  

GRILLED CHICKEN PESTO……………………….12.99 
GRILLED CHICKEN BREAST MEAT, HOUSE  PESTO SAUCE, ONIONS, MOZZA-

RELLA   
MARGARITA……………………………………...10.99 

.FRESH MOZZARELLA, BASIL PESTO, FRESH TOMATO  
CALIFORNIA……………………………………...16.99        
AVOCADO, MOZZARELLA, ARTICHOKE HEARTS,  SHRIMP, MEDITERRANEAN 

OLIVES, SUN-DRIED TOMATOES, SAUSAGE 

TUSCAN………………………………………….14.99 
FRESH TOMATO, MOZZARELLA, FETA CHEESE, MEDITERRANEAN OLIVES, 

ARTICHOKES, SPINACH, BASIL PESTO, FRESH ROSEMARY  

VEGGIE………………………………………….14.99  
SEASONAL VEGETABLES, ROASTED GARLIC, ARTICHOKES, MEDITERRANEAN 
OLIVES, BABY SPINACH, SUN DRIED TOMATOES, FRESH HERBS, MOZZARELLA  

ROASTED GARLIC CHICKEN…………………...14.99 
DICED CHICKEN, FRESH TOMATOES, ONIONS, ROASTED GARLIC, CRUMBLED 

GORGONZOLA CHEESE & MOZZARELLA  

CORSICAN……………………………………….16.99 
SHRIMP,  BACON, BASIL PESTO, DICED CHICKEN, MEDITERRANEAN OLIVES, 

ARTICHOKES, MOZZARELLA   

SIDES 
HANDCUT FRENCH FRIES   $1.99 
HANDCUT POTATO CHIPS   $1.99 
SWEET POTATO FRIES    $1.99 
HOMEMADE POTATO SALAD   $6.99 LB 
HOMEMADE COLE SLAW   $6.99 LB 
HOMEMADE MACARONI SALAD   $6.99 LB 
GARDEN SALAD    $2.99 PP 
CEASAR SALAD     $3.99 PP 

SPECIALTY SANDWICHES PIZZA & FLAT BREADS 
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ENTERTAINING  MADE SIMPLE 
TRAYS AND PLATTERS 

PRICED PER PERSON UNLESS NOTED 

MR. CHARLES MIXED WINGS ..25 wings -$18.75,  50 wings $37.50,  75 
wings $55,  100 wings $72 (Buffalo,  Honey BBQ or Jerk)  

MEDITERRANEAN ANTIPASTO……………………...13.99 PP 
Stuffed Grape Leaves, Mini Spinach Pie, Hummus, Roasted Eggplant Salad, Crispy 
Falafel,  Cucumber Salad, Herb Toasted Pita Triangles 

ASSORTED JAPANESE SUSHI & MAKI……………..79.99  
70 pieces  hand rolled Japanese Sushi & Maki,  Wasabi, Pickled Ginger, 
serves 10-12 

STEAMED OR GRILLED SHRIMP COCKTAIL……..…18.99 LB  
Your Choice of Maryland Steamed Shrimp Or Carribbean Grilled Shrimp served with 
House Made Cocktail Sauce, Mango Mojo Sauce, or Creole Remoulade, Sliced Lem-
ons & Limes, Min—3 lbs  

VEGETABLE CRUDITE BASKET………….29.99 (SERVES 10-12) 
Hand cut Winter Vegetables, Roasted Garlic Dipping Sauce or Basil Fondue 

SPANISH TAPPAS PLATTER ………………………18.99 PP  
Garlic Grilled Shrimp, Fresh Mozzarella & Sun Dried Tomato Salad,  Marinated Grilled 
Artichokes, Pesto Steamed Mussels, Chorizo &  White Bean Salad, Herb grilled Peas-
ant Bread 

MR. CHARLES DELI PLATTER ………………. ...7.99 PER PERSON 
Select Three  types of meat: Roasted Turkey Breast, First Cut Corned Beef, First Cut 
Brisket of Beef, Rare Roast Beef, Lean Pastrami, Honey Turkey Breast,  Baked Ham 
and Salami. Presented on attractive platters with Pickles and Olives, Swiss Cheese 
and American Cheese. Rye Bread, Rolls, Mustard and Mayonnaise. Choice of any 
two salads: Potato,  Cole Slaw,  Macaroni, or Chips 

DELI SALAD PLATTER …………………………...8.99PER PERSON 
A Combination of Mr Charles’ Own White MeaT Chicken Salad, Albacore Tuna Salad, 
and Egg Salad  Presented on attractive platters with Pickles and Olives, . Asst Breads 
& Rolls, Mayonnaise. Homemade Cole Slaw and Choice of Potato Salad,  Macaroni 
Salad or Chips add $3 for shrimp salad 

DELI SANDWICH PLATTER ……………………... 7.99PER PERSON 
Select Four  types of meat: Roasted Turkey Breast, First Cut Corned Beef, First Cut 
Brisket of Beef, Rare Roast Beef, Lean Pastrami, Honey Turkey Breast,  Baked Ham 
and Salami. Presented on attractive platters with Pickles and Olives, . Rye Bread, 
Rolls, Mustard and Mayonnaise. Choice of any two salads: Potato,  Cole Slaw,  Maca-
roni, or Chips add $3 for shrimp salad 

SUB PLATTER ……………………………….8.99 PER PERSON 
(Choice of 3 assorted Subs on Fresh Baked Baguette Rolls w/ Condiments, Pickles & 
Choice of One Fresh Deli Salad add $2.50 for Shrimp Salad Sandwiches.  

SUPER LONG 3’ PARTY SUB SERVES (12-15)………………………..69.99 
Subs include the perfect cheese ,lettuce, tomato and julienne red onions 
.Mustard and Hellmann ’s mayonnaise served on the side. Accompanied by 
your choice of potato chips, potato salad, cole slaw, or macaroni Salad.  
Chose from our Original Italian Cold Cut, American Cold Cut or our House 
Made Turkey Breast, Corned Beef, Roast Beef or House Made Salads, 
Chicken, Tuna or Egg, Roasted Veggie or Powerhouse.     Shrimp Salad add 
$20  

 

(ALL SANDWICH, WRAP AND SUB PLATTERS COME WITH  CONDIMENTS, 
PICKLES, COLE SLAW AND CHOICE OF  POTATO SALAD, MARACARONI 

SALAD OR CHIPS) 

Mini Wrap Platter……………………………..7.99  

(Choice of 3 assorted Sandwiches on Grilled Hand Stretched Tortillas w/ Condi-
ments, Pickles, Cole Slaw & Choice of Potato Salad, Macaroni Salad or Chips   (add 
$2.00 for Shrimp Salad Sandwiches. Min. 8 people)) 

Petite Deli Sandwich Platter ……………... 7.99 
Select 3  types of meat or Salad: Roasted Turkey Breast, First Cut Corned Beef, First 
Cut Brisket of Beef, Rare Roast Beef, Lean Pastrami, Honey Turkey Breast,  Baked 
Ham and Salami, Chicken breast, Tuna salad, Egg Salad, Chicken Salad, Veggie.  
Presented on attractive platters with Pickles ,  Mustard and Mayonnaise, Cole Slaw 
and your Choice of  Potato salad,  Macaroni salad, or Chips  (add $2.00 for Shrimp 

Salad Sandwiches. Min. 8 people)) 

Beef Tenderloin with Horseradish Aioli       whole tenderloin 
sliced and artfully arranged ……..Market price  

    All Trays are Priced Per Person Minimum 10 people 

Smoked Fish Tray……………………………..…...12.99 
Nova Scotia Smoked Salmon, Whitefish, Whitefish Salad, Sliced  Cheese (choice of 
2), Cream Cheese, Onion, Tomato, Cucumber, Olives & Capers, Bagels  (add Sable 
or Kippered Salmon for $1 per person) 

Smoked Salmon Tray(Serves  8-10) ……………...…...69.99  
(Nova Scotia Salmon (2 lbs), Cream Cheese, Onion, Tomato, Cucumber, Olives & Capers, 

Bagels) 

Dairy Salad Tray: ……………………………………...10.99  
(Whitefish Salad,  Tuna Salad, Egg Salad  asst Cream Cheese, Onion, Tomato, cu-
cumber, Olives, Bagels) 

Cheese Tray……………………………………….….3.99 
         ( choice of 4 sliced or cubed cheeses ) 

Smoked Salmon Quiche ………………………39.99 pan 
  ( Smoked Salmon, Caramelized Onions, Fresh Herbs & Imported Swiss, Flakey 
Pastry Shell   serves 12-14) 
Tuscan Vegetable Frittata serves up to 12……...39.99 pan  
( artichokes, olives, baby spinach, sun dried tomatoes, feta cheese,) 

South West Vegetable Torta serves 10-12……...39.99 pan  
( Onion, tomato, jalapeno,  black beans, White Potato, fresh cilantro, Ancho chilies, 
Cheddar-Jack cheese,  

Macaroni & Cheese serves 10-12…………………...19.99 pan 
Elbow Macaroni, 3 Cheeses (American, Vermont Cheddar,  & Mozzarella Cheese) 
Creamy Béchamel Sauce  

Lobster Macaroni & Cheese serves 10-12……...39.99 pan 
Fresh Lobster Meat, Elbow Macaroni, American, Vermont Cheddar & Mozzarella 
Cheese, Creamy Béchamel Sauce  

Roasted Vegetable Lasagna …………...69.99 full pan 
(Roasted Seasonal Vegetables, Herbed Ricotta Cheese, Traditional Tomato Pomo-
doro Sauce, (Serves 20-24)                     1/2 pan 39.99 serves 10-12  

Smoked Chicken Enchilada……………….69.99 full pan 
(House Smoke Roasted Chicken, Black Beans, White Corn Tortillas, Jalapenos, An-
cho Chilies Tomato Sauce, Cheddar Cheese, Queso Blanco, & Tomatillo Avocado 
Salsa, Serves 20-24)  1/2 pan 39.99 serves 10-12 

Baked Brie  (serves 12-14) …………………….…………...39.99 ea  
(French Brie, Puff Pastry Shell, Caramelized Apples, Dried Cranberries, Cinna-

mon & Brown Sugar w/ Crispy Flat Bread) 

DAIRY & BREAKFAST 
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ENTERTAINING  MADE SIMPLE 
TRAYS AND PLATTERS– SALADS ETC. 

PRICED PER PERSON UNLESS NOTED 

Mediterranean Salad………………… …………49.99 
Garden Fresh Red, Green, Yellow Sweet Bell Peppers, Red Onions, Garden 
Fresh Ripe Red Tomatoes, Feta Cheese, Herb Vinaigrette  (serves 10-12) 

Israeli Cous Cous ...................…………………...34.99 
Israeli style Cous Cous with chopped  Vegetables, Fresh Herbs, Extra Virgin 
Olive Oil Vinaigrette 

Hummus .................................…………………...29.99 
Our own homemade Humus served with Toasted Pita Crisps serves (10-12) 

Eggplant Salad…………………………………….29.99 
Our own homemade Eggplant Salad served with Homemade Pita 
Crisps (serves 10-12) 

Caprese ……………………………………………..49.99 
Fresh Mozzarella, Ripe Red Tomatoes with fresh Basil and Extra Vir-
gin Olive Oil, Fresh Baked Baguette  (serves 10-12) 

Grilled Marinated Vegetables……………………49.99 
Fresh Seasonal Vegetables Grilled then Marinated in our Special Vin-
aigrette, Displayed with Basil Aioli Dip  (Serves 10-12) 

CHICKEN CAESAR SALAD ……………………..6.99 PER PERSON 
Fresh Romaine, Shredded Parmesan Cheese, Homemade Croutons,  
with Fresh Baked Baguette 

NICOISE SALAD………………………………...7.99 PER PERSON 
Tuna with Green Beans, new Potatoes, Black Olives, Hard-Boiled 
Eggs, and Onions over Mixed Salad Greens. Balsamic Vinaigrette 
CHEF SALAD ….…………………………….....5.99 PER PERSON 
Crisp Ice Berg Lettuce  topped with House Roast Honey Ham, House 
Roasted Turkey Breast, Imported Swiss Cheese, American Cheese, 
tomato wedges, hardboiled egg, sliced cucumber and sliced onion 
GREEK SALAD …………………………………..5.99 PER PERSON  
Mixed Field Greens topped with Tomato Wedges, Greek Kalamatta 
Olives Sliced Cucumber, Feta Cheese, Dolmades (stuffed grape 
leaves) and sliced Onion.  With our own Greek Style Vinaigrette 
COBB SALAD ….……………………………....5.99 PER PERSON  
Chopped Tomato, Blue Cheese, Avocado, Grilled Chicken Breast &  
Bacon  served over Crisp Iceberg Lettuce 
THE SALAD SOLUTION ….………………………...7.99 PER PERSON 
Tuna salad,  Chicken Salad & Egg Salad, Mixed Field Greens with 
Balsamic Vinaigrette Fresh-baked Baguette 
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ENTERTAINING  MADE SIMPLE 
APPETIZERS  

PRICED BY THE DOZEN UNLESS NOTED  MINIMUM 2 DOZEN EACH 

Coddies “A Baltimore Tradition”……..……..14.99 dz 
Pigs in Blanket…………………………………...9.99 dz  
Duck & Vegetable Pot Stickers……………….16.99 dz 
Maryland Crab Dip  (pan serves10-12)…………….………..25.99ea 
Lump & Backfin Crab Meat, Special Cheese Blend, served with Home Made Crisps 

Vegetable Spring Rolls…..……………………..8.99 dz 
Mini Crab Cakes, Creole Remoulade……......……....29.99 dz 
Cuban Cigars, Chipotle Sour Cream………………….15.99 dz 

Caribbean Spiced Beef Rolled Inside Puff Pastry 
Mini Spanikopita (spinach pie)….…………… 13.99 dz 
Stuffed Grape Leaves,…….,..…………………..4.99 dz 
House Smoked Salmon, Endive, Goat Cheese………....19.99 dz 
Winter Chicken in Puff Pastry….…….............12.99 dz 
Spinach & Artichoke Dip …………………….29.99 ea 

Baked Brie  ……………………………………….39.99ea  
French Brie, Puff Pastry Shell, Caramelized Apples, Dried Cranber-

ries, Crisps………..Serves 10-12  

Carribean Grilled Shrimp with Mango Salsa………...24.99 dz 
Garlic & Herb Lamb Loin Chop ……….……...32.99 dz 

Horseradish Aioli & Red Onion Jam 

Asian Tuna Tartar….…………………….………22.99 dz 
Toasted Wonton Chips with Wasabi aioli 

Chili Rubbed Tenderloin of Beef…………......24.99 dz 
 on Garlic Crostini with Horseradish Aioli 

Assorted Grilled Marinated Vegetables……..29.99 tray 
 Eggplant, Asparagus, Sweet Peppers, Onions, Zucchini & Yellow 

Squash with Sun Dried Tomato Aioli (serves 10-12) 

Assorted Steamed  Dumplings……………….12.99 dz 
Shrimp, Veggie, Chicken with  Soy Plum Dipping Sauce  

Peking Style Smoked Duck Wraps………….24.99 dz 
Peking Style, Pancake, Hoisin Honey Glaze Smoked Duck 

Sliders…………………………………………….17.99 dz 
Choose from Mini Angus Burgers, Cheese Burgers, Philly Cheese Steak, 

Chicken Cheese Steak, Hot Dog, or BLT   

Caprese …………………………………………………...39.99 tray  
Sliced Farm Fresh Tomatoes with Sliced Fresh Mozzarella, Fresh Fragrant Basil, EV Olive Oil, 
Balsamic Vinegar and Fresh Ground Pepper. Serves 10-12 

International Chips and Dips…………………serves 10-12 

Isreali Hummus with Pita Crisps………………….……..29.99 
Black Bean and Corn Salsa with Tortilla Chips……..…29.99 
Guacamole  with Tortilla chips…………………………...29.99 

APPETIZERS & PASS AROUNDS HOR D’OEUVRES 
• Asian Crab Souflette in Shiitake Mushroom Cap 
• Coconut Lobster Skewer with Red Curry Dipping Sauce 
• Mini Calamatta Olive & Goat Cheese Tart 
• Gorgonzola Stuffed Artichoke Heart with Balsamic Syrup 
• Vegetable Spring Rolls with Red Chili & Basil Dip 
• Creole Crab Cakes with Basil Remoulade 
• Wild Mushroom Strudel 
• Grilled Sea Scallops with Pancetta Wrap 
• Crispy Scallop Scrolls with Lime & Lemongrass Gastrique 
• Roasted Vegetable Tartlettes with Basil Fondue 
• Steamed Chicken & Shrimp Shoumai with Citrus Ponzu Sauce 
• Thai Grilled Chicken Sate with Spicy Peanut Sauce 
• Mini Assorted Quiches 
• Proscuitto Canapé with Tropical Fruit Confetti 
•  Goat Cheese Boursin, Arugula Pesto, Radicchio Cup 
• Herb Seared Beef, Toasted Garlic Crostini, Horseradish Jam  
• House Smoked Salmon, Crispy Potato Latke, Crack Pepper& 

Lemon Crème Fraiche 
• Curried Chicken & Almond Salad, Cucumber cup 
• Scallop Civiche, Plantain Crisp, Candied Jalapeños 
• Chili Rubbed Duck Breast, Mini Corn Cake, Smoked Tomato Mar-

malade 
• Assorted Fresh Sushi Rolls with Soy Dipping Sauce 
• Basil Panacotta with Red Peppercorn Dip 
• Crispy Crab Stuffed Shrimp with Shiitake Mushroom Jam 
• Pan Fried Pot Stickers with Soy Plum Glaze 
• Carribbean Grilled Shrimp with Mango Cocktail Sauce 
• Tempura Sushi Rolls with Soy Dipping Sauce 
• Vegetable Somosas with Cucumber & Red Onion Riata 
• Black Bean & Goat Cheese Empanadas with Charred Tomatillo 

Salsa 
• Mini Roasted Vegetable & Sweet Potato Tamales with Chipotle 

Dipping Sauce   
• Mini Beef Links in Puff Pastry with Stone Ground Mustard 
• Baby Greek Spinach Pies 
• Beet & Horseradish Cured Salmon, Endive, Baby Dill Sour Cream 
• Country Pate, Dried Berry Cumberland Sauce 
• Thai Shrimp Salad, Prawn Cracker, Crystallized Lime zest  
• Lemon Poached Oysters, Mini Risotto Cake, Chive Crème 

Fraiche, American Caviar 
• Maryland Crab Salad, Cool Egg White Cup, Scallion Brulee 
• Smoked Trout Salad, Red Potato Cup, Baby Fennel 
• Cool Vegetable Terrine, Sun Dried Tomato Gelee 
• Mini PBJ’s— Creamy & Chunky , Grape Jam or Strawberry Pres. 
• Mini BLT’s—  Apple Smoked Bacon, Lettuce & Red Ripe tomato 
• Mini’ Grilled Cheese—Fontina and American 

 
( ALL HOR D’OEUVRES ARE MARKET PRICED) 

CATERING - FULL SERVICE AND DROP OFF 
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• Mr Charles Italian Antipasto Platter 
• Mr Charles Mediterranean Tappas Table 
• Smoked & Cured Fishes Display with Toasted Black 

Breads 
• Imported & Domestic Cheese Display with Seasonal 

Fruits & Berries 
• Seasonal Fresh Vegetable Crudite with Roasted Garlic 

& Basil Dip 
• Grilled Vegetable Crudite with Sun Dried Tomato Dip 
• Baked Brie with Wild Mushrooms & Spinach 
• Baked Brie with Caramelized Apples & Dried Cranber-

ries 
• Spinach & Seared Artichoke Dip with Grilled 

Bruschetta 
• Blue Crab Souflette with Herb Toasted Crostini 
• Mr Charles Chicken Wing Display with Roasted Garlic 

& Gorgonzola Dipping Sauce 
• Grilled Marinated Vegetables with Basil Fondue 

APPETIZER DISPLAYS 

• Traditional Caesar Salad, Roasted Garlic Croutons, Shred-
ded Parmigane  

• Southwest Caesar Salad, Sweet Chili Croutons, Shredded 
Monchego  

• Seasonal Mixed Greens Salad, Raspberry Balsamic Vinai-
grette, Beef Steak Tomatoes, Fresh Vegetables 

• Wild Mesclune Salad, Honey Walnut Vinaigrette, Crisp En-
dive, Toasted Pecans, Crumbled Gorgonzola  

• Fusilli Pasta Salad, Sun Dried Tomatoes, Basil Pesto Vin-
aigrette, Baby Spinach, Broccoli, Shredded Parmigane 

• Penne Pasta Salad, Roasted Seasonal Vegetables, Sun 
Dried Tomato Vinaigrette, Seared Artichokes 

• Mediterranean Vegetable Salad, Cucumbers, Rainbow 
Peppers, Cucumbers, Tomatoes, Calamatta Olives, Feta, 
Lemon Herb Vinaigrette 

• Black Bean & Corn Salad, Roasted Red Pepper Vinai-
grette, Bermuda Onions, Scallions 

• Tuscan Chickpea Salad, Aged Balsamic & Honey Vinai-
grette, Grilled Red & Green Peppers, Broccoli, Roasted Gar-
lic, Sun Dried Tomatoes 

• Israeli Tomato Salad, Lemon-Dill Vinaigrette, Fresh Basil, 
Red Onion, Cucumber 

• Seared Artichoke & Lentil Salad, Sun Dried Tomato, Baby 
Spinach, Fig Balsamic 

Call for Quote 

FRESH SALADS 

ENTREES  (call for Quote) 
• SMOKED MARYLAND CRAB CAKE, BLACK BEAN & CORN RELISH, 

CHARRED ENDIVE, ROASTED GARLIC REMOULADE, RED CHILI OIL 
• PESTO GRILLED CHICKEN BREAST, FIRE ROASTED ARTICHOKE 

ROSES, SUN DRIED TOMATO POLENTA, FRIZZLED BABY CARROT 
TOPS, ROASTED RED PEPPER COULIS 

• TANDOORI GRILLED PRAWNS, CURRIED YELLOW LENTIL DHAL, PAN 
FLASHED SPINACH, MELTED TOMATOES, PEACH & BLUE BERRY 
CHUTNEY, LAVENDER-SAGE OIL 

• ASIAN GRILLED CHICKEN BREAST, WOK FLASHED VEGETABLES, 
BUCKWHEAT NOODLE CAKE, CRISPY RICE STICKS, CILANTRO OIL, 
RED CHILI OIL 

• ROASTED CORNISH HEN, APPLE BLEU CHEESE STUFFING, SWEET 
POTATO PUREE, GRILLED BABY FENNEL 

• HERB VEAL ROAST, CHANTERELLE MUSHROOM SAUCE, GARLIC 
MASHED POTATOES, BABY CARROTS, FRESH GREEN BEANS 

• PAN ROASTED MUSCOVY DUCK BREAST, BLOOD ORANGE JUS, 
ROASTED FINGERLING POTATOES, GRILLED ASPARAGUS  

• WILD MUSHROOM CRUSTED BEEF TENDERLOIN, PORT WINE SHAL-
LOT GLAZE, WARM BROCCOLI RABE, SAFFRON RISOTTO CAKE, 
ROASTED FIG & PORT WINE REDUCTION 

• FENNEL CRUSTED SALMON FILET, CELERY ROOT & POTATO GRATIN, 
BRAISED BABY SPINACH, CHIVE OIL & ROASTED TOMATO COULIS 

• BRAISED MONKFISH OSSO BUCCO, ROASTED TOMATO SAFFRON 
BROTH, MINTED COUS-COUS & CRISPY FRIZZLED LEEKS 

• CHILI RUBBED RIBEYE, CINNAMON SCENTED SWEET POTATOES, 
CHARRED ASPARAGUS & RED ONION MARMALADE 

• LEMON-THYME ROTISSERIE CHICKEN, TOASTED ORZO PASTA, FRIED 
SAGE CHIPS, GRILLED SEASONAL SQUASHES 

• SAGE ROASTED CHICKEN & ROOT VEGETABLES, SAVORY THYME 
BROTH, WRAPPED IN FILO DOUGH, WILTED BABY SPINACH, ROSE-
MARY ROASTED POTATOES 

• ANCHO BBQ SALMON STEAK, BLUE CORN TAMALE, GRILLED AVOCADO, 
OVEN ROASTED PLUM TOMATOES, FRIED EPAZOTE, CILANTRO AIOLI 

• CHINESE SMOKED DUCK, SWEET& SPICY PICKLED CUCUMBER 
SALAD, STEAMED JASMINE RICE 

• ROASTED VEGETABLE CANNELLONI, MELTED TOMATO RAGOUT 
• MEDITERRANEAN ROASTED CHICKEN, SAGE SCENTED COUS-COUS, 

GRILLED LEEKS, PEPPERS, ZUCCHINI, EGGPLANT & HARISSA SAUCE 
• SZECHWAN PEPPERCORN CRUSTED TUNA LOIN, WOK CHARRED JU-

LIENNE VEGETABLES, CRISPY FRIED CHOW MIEN NOODLES, HONEY 
SOY REDUCTION 

• PAN SEARED SNAPPER, BLACK BEAN POLENTA, MANGO PICO DE 
GALLO, COAL FIRED ONIONS, JALAPENOS & TOMATOES 

• CUBAN BRAISED BEEF BRISKET, ROASTED VEGETABLE EMPANADAS, 
CHARRED TOMATILLO & TOMATO SALSA, CRISPY PLANTAINS 

• BBQ POLYNESIAN PORK RIBS, GINGER COCONUT SCENTED STICKY 
RICE, GRILLED PINEAPPLE CHUTNEY 

• CUBAN ROASTED PORK, BLOOD ORANGE MOJO, CRISPY TARO 
ROOT, BLACK EYE PEAS & RICE, BRAISED KALE 

• BAKED PENNE PASTA, OVEN ROASTED TOMATOES, RICOTTA, FRESH 
BASIL, BABY ARTICHOKES, SWEET FLAT LEAF SPINACH 

• ROASTED ACORN SQUASH, CHICKPEA, EGGPLANT, COUS COUS 
COMPOSITION, ROASTED APPLE CONFIT 

• GRILLED EGGPLANT NAPOLEON, CHARRED FENNEL, BRAISED GREENS, 
SUN DRIED TOMATO POLENTA CAKE, ROASTED GARLIC FONDUE 

• SOUTHWEST VEGETABLE LASAGNA, BLACK BEANS, JALAPENOS, TO-
MATOES, CILANTRO SOUR CREAM 

CATERING - FULL SERVICE AND DROP OFF 
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BREAKFAST & BRUNCH 

CATERING - FULL SERVICE AND DROP OFF 

• CAKES; OPERA CAKE, “PIMLICO” CAKE, SMITH ISLAND 
CAKE, TRIOMPHE, ROYALE, DACQUOISE, CASIS, FRAISER  
NY CHEESECAKE 

• SACHER TORTE, FRUIT SHORTCAKES 
• FRUIT TARTS, MOUSE TARTS 
• BANANAS FOSTER FLAMBÉ, VANILLA BEAN ICE CREAM 
• CAPPUCCINO PANNA COTTA, CHOCOLATE COVERED ES-

PRESSO BEAN 
• POACHED PEAR, DEVONSHIRE CREAM 
• LEMON CURD CONE 
• FRESH SEASONAL FRUIT  
• ZEBRA STRIPED STRAWBERRIES 
• COOKIES, BROWNIES AND PASTRY BARS 
• TOASTED PECAN DIAMONDS 
• WARM APPLE CRISP, CALVADOS WHIPPED CREAM 
• STRAWBERRY SHORT CAKES, FRAMBOISE WHIPPED 

CREAM 
• SEASONAL BERRIES, BELGIAN CHOCOLATE CUP, VANILLA 

CRÈME 
• WHITE & DARK CHOCLATE BREAD PUDDING, CITRUS IN-

FUSED CHANTILLY 
• CHOCOLATE DIPPED PROFITEROLES, COFFEE PASTRY 

CREAM 
• WHITE & DARK CHOCOLATE MOUSSE  
• HAND DIPPED ÉCLAIRS 
• INDIVIDUAL DESSERTS, HANDMADE FRENCH PETITE 

FOURS 
•  

Cocktail Receptions 
• Full Bar, Beer and Wine Available  
• Progressive Hors d’oeuvres  

  Wine Tastings 
• Turn an average affair into a distinctive and memorable wine 
tasting event. For as little as $23 per person, let Mr Charles Wine turn 
an average affair into a distinctive and memorable wine tasting event. 
Our staff can come to your location, or can host your event in our 
space, . Our wine consultant  will lead you on a journey where you will 
discover and explore wine in a fun and interactive tasting. 
Mr Charles Wine Events Include: 
 • Wine Consultant(s)  
 • A selection of six different wines to taste  
 • Tasting Notes  
 • A “goodie bag” for each participant which includes an optional 
bottle of wine to enjoy at home, at an additional cost. 

 
Our experienced staff of event planners can orchestrate 

and flawlessly execute any corporate or personal special 

event. From prestigious galas and corporate seminars to 

bar/bat mitzvahs, showers, intimate dinner parties, or 

backyard barbecues, Mr Charles Caterers will provide the 

most appropriate location, menu, staffing, decorations, 

entertainment and tableware. 

DESSERTS 

SPECIAL EVENTS 

• FRESH BAKED MUFFINS, BREAKFAST BREADS, 
CROISSANT, BRIOCHE 

• ASSORTED FRESH BAKED NY STYLE BAGELS 
• HOUSE MADE CREAM CHEESES 
• GOOEY STICKY BUNS, DANISH, TURNOVERS 

• TRADITIONAL & SPECIALTY SMOKED & CURED 
FISHES, GRAVLOX, WHITEFISH, SABLE, NOVA 
SCOTIA SALMON, STURGEON  

• HAND SLICED BREAKFAST MEATS AND 
CHEESES 

• CUSTOM OMELETS STATIONS WITH ALL THE 
FIXING’S 

• FRITTATAS AND SCRAMBLES 
• SCRATCH MADE PANCAKES AND WAFFLES 
• STUFFED CHALLAH FRENCH TOAST 

• BREAKFAST SANDWICHES & WRAPS 
• BEVERAGES;  MR. CHARLES HOUSE BLEN 

COFFEE, STASH HERBAL TEAS, FRESH JUICES 
 

 
• Providing Professional Catering Services in-

cluding CIA-trained Chefs, Event Consulting 
& Planning, Rentals, Linens, Full Bar and the 

Best  Ingredients Maryland has to offer! 

• WEDDINGS 

• GRAND OPENINGS 

• HOLIDAY PARTIES 

• PRIVATE DINNERS 

• GALAS & FUNDRAISERS 

• BIRTHDAY PARTIES 

• BAR/BAT MITZVAHS    
• BABY NAMINGS    

• MEETINGS    

FULL SERVICE CATERING 
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BBBBREAKFASTREAKFASTREAKFASTREAKFAST    

MR CHARLES CONTINENTAL BREAKFAST PLATTER……...$7.99 PER PERSON 
Fresh-baked selection of Chef’s Choice Jumbo Muffins, and  Assorted 
Danish, Bagels and Plain Cream Cheese. 

Complete your breakfast with all the above plus Coffee, 

asst Fruit Juices for ……………………...…….$9.99 per person 

Fresh Bagel Platter ………………………………...$3.99 per person 
Bagels with Lox Cream Cheese, Chive Cream Cheese and Plain Cream 
Cheese, Butter and Jelly 

 Dairy Platter………………………………………….$12.99 per person  
Thinly Sliced Nova Scotia Salmon ,Lox, Whitefish Salad, and/or Whole 
White Fish Displayed with Chive Cream Cheese and Plain Cream Cheese 
and Slices of Tomatoes and Bermuda Onion. Served with bagels.  
Sweet-Tooth Platter ………………………………..$3.99 per person  
Fresh-baked selection of Coffee Cake, Fruit Danish, Nut Sticks and  other Chef 
Selection Pastries.  
Sliced Fruit Platter Seasonal fruits, melons and berries….. $3.99 pp 

Fresh-Cut Fruit Bowl …………………………………..$3.99  pp 
Fresh-cut melons and chunks of extra-sweet pineapple, garnished with seasonal 
berries. 

 
 

Frittata’s & Scrambles serve 10-12 
SOUTHWESTERN FRITTATA…………………………...49.99  
Fresh Eggs, Monterey Jack cheese, bell peppers, jalapeños, onions, and cilantro, 
Served with charred tomato salsa.  

BACON & SAUSAGE FRITTATA ……………………...49.99 
Fresh eggs, bell peppers, roasted potatoes, Apple wood Smoked Bacon, Country 
Sausage, Mozzarella and  provolone cheeses 

SPINACH QUICHE……………………………………..49.99 
Fresh Eggs, Baby Spinach, Onions, Mozzarella Cheese 
LOX, EGGS & ONIONS………………………………...49.99 
Fresh eggs, scrambled with sautéed onions Lox or Nova Scotia Salmon 

COWBOY BREAKFAST……….………………………...49.99 
Fresh Eggs, Scrambled with bell peppers, roasted potatoes, Rib-eye Steak, Ched-

dar cheese. Served with fresh Tomato Salsa....                                               
    

    
    

 
 
 
 
 
 
 
 
TWO EGGS & CHEESE ON BREAD OR BAGEL…………...$3.59 EACH 

ADD APPLE SMOKED BACON, COUNTRY SAUSAGE OR HAM….$3.99  

RIB-EYE STEAK AND EGG  ON  BAGEL OR BREAD……...$4.99 EACH 
BAGEL & CREAM CHEESE………………………………..$1.69 EACH 
BAGEL W/ LOX OR CHIVE CREAM CHEESE...……………$2.99 EACH 
BAGEL & NOVA SCOTIA SALMON OR LOX ……………...$6.99 EACH   
WITH LETTUCE, TOMATO, ONION, CREAM CHEESE 
BAGEL & WHITEFISH SALAD …………………………….$6.99 EACH 
   WITH LETTUCE, TOMATO, ONION, CREAM CHEESE. 

EGG WHITES  MAY BE SUBSTITUTED, UPON REQUEST,  
FOR AN ADDITIONAL CHARGE. 

 

 

Croque Monsieur …………………………………………..$7.99 ea 
Sliced honey ham, Swiss cheese and cranberry mustard on egg-dipped 
griddled sourdough. 
Philly Steak & Eggs………………………………………..$7.99 ea 
Thinly sliced grilled flank steak with sautéed onions, sliced tomato, provo-
lone and scrambled eggs on Fresh baked bagel                                                         
Breakfast Burritos …………………………………………$3.99 ea 
Flour tortilla filled with scrambled eggs, bell peppers, onions and potatoes. Served 
with charred tomato salsa 
With Apple Smoked Bacon, Smoked Honey Ham ,or Country Sausage 

$4.99 each ,  Rib-Eye steak $5.99 each 

Cinnamon French Toast………………………………..$3.99 ea 
 Challah bread soaked in maple egg batter, baked terrine-style, then sliced 
and griddled Served with maple syrup 

PRICING AND BRANDS VARY, INDIVIDUALLY BOTTLED FRESH JUICES, ICED TEAS, SMOOTH-
IES, MILK OR CHOCOLATE MILK, NECTARS AND CIDERS, BOTTLED SPRING WATER, SPAR-

KLING,  WATERS, ,ASSORTED PRODUCTS, SPECIALTY SODAS AND JUICES. 
ICE AVAILABLE UPON REQUEST 3.69 PER BAG 

COFFEE SERVICE & TEA SERVICE 
FRESH-BREWED MR CHARLES BLEND  COFFEE, ASSORTED  HERBAL TEA SE-
LECTIONS SERVED WITH SWEETENERS AND CREAM.  $2. PER PERSON (MIN 10)  

CORPORATE BREAKFAST   (complete with papergoods) 
PERFECT FOR THE WORKING BREAKFAST, AIR TRAVEL OR A QUICK MEETING.  

EACH BOX INCLUDES UTENSILS AND NAPKINS. (MINIMUM 8, ANY COMBINATION) 

Continental Box Breakfast I Fresh-baked muffin with butter, fresh 
fruit cup,  orange juice. ………………………………………………...6.99 ea 

Continental Box Breakfast II Fresh baked Chef’s Choice Jumbo Danish, 
Fresh Cut Fruit Cup, and Orange Juice……………………………………….6.99 each 

Pikesville Box Breakfast Thinly sliced Nova Scotia Salmon or salty lox 
with cream cheese and slices of tomatoes and Bermuda onion. Fresh baked Bagel  
Fresh baked Cookie, Apple or Orange Juice  ……………………………….10.99 ea 

Traditional Breakfast Sandwich Box Two fried eggs, choice of 
Bacon, Sausage or Ham, melted Cheddar Cheese on Toasted Bagel.  Sliced 
Fresh fruit Cup. Choice of Apple or Orange Juice  ………………..8.99 each  
Bagel Box Fresh Baked NY Bagel, Cream Cheese, Fruit Preserves, Butter 
Fresh-baked muffin, Fresh Sliced Fruit Cup, Orange Juice ……………... 7.99 each 

HOT BREAKFAST FAVORITES 

EGG FRITTATAS & SCRAMBLES 

BREAKFAST SANDWICHES 

BEVERAGES 

HOT BREAKFAST BUFFET…………………………..………$9.99 PER PERSON 
Fluffy scrambled eggs, home fried potatoes, ham, sausage and bacon, bis-
cuits and bagels.  EXTRA—Hot Breakfast Buffet plus… fresh fruit, 
assorted juices, coffee, coffee cake and paper goods……..$13.99 pp 

OMELETTES MADE TO ORDER…………………………$12.99 PER PERSON 
Includes 6 toppings, Spinach, bacon, Ham, Cheese Medley, Onions, Sweet 
Pepper Medley, Bagels, Cream Cheese, Coffee Service, Omelette Chef 

Paper Service $1.35 per person 
Fresh Fruit $1.99 

Yogurt and Granola $2.50 
Scrambled Eggs $2.99 

Pancakes $2.99 
French Toast $3.99 
Waffles $3.99 

Applewood Smoked Bacon, 

Country Sausage, or Honey 
Baked Ham $2.99 

Hash Brown Potatoes $1.99 
Turkey Bacon, or Chicken Sau-

sage $3.99 
Gourmet Coffee Service $2 
Toast or Bagels with Butter, 
Cream Cheese & Jelly $1.89  

 Build Your Own Breakfast 
Choose a minimum of 3 items from the following options to design your 

own package - or - add them a la carte to any of our packages. 

Add Fruit Juices, Bottled Water, and Coffee Service to 
any Breakfast for $3.00 per person 
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MEALS TO GO 
MR. CHARLES HOME MADE LASAGNA ,  

MEAT LASAGNA        39.99 1/2 PAN   69.99 FULL PAN  
CHEESE LASAGNA    39.99 1/2 PAN   69.99 FULL PAN   
VEGGIE LASAGNA     39.99 1/2 PAN   69.99 FULL PAN 

ADD GARLIC BREAD FOR $1 PER PERSON   
(Small pan serves 10-12 Large pan serves 24-26) 

Beef Tenderloin……………………... Market Price 
 with Horseradish Cream Chilled asparagus with balsamic vinai-
grette, Old Bay Roast Potatoes, whole tenderloin only 

All Entre’s Served with 2 sides except noted 
Herb-Grilled Chicken Breast…………………….$9.99 
 Boneless Chicken Breast, Marinated, then grilled 
Chicken Piccata ………………………………………….$10.99 
Chicken breast sautéed in a lemon butter sauce and topped with 
capers. 
Chicken Marsala…………………………………….…..$10.99 
Chicken breast is sliced scaloppini style and cooked in a velvety 
Marsala wine and mushroom sauce. 
Chicken Parmigiana …………………………………....$10.99 
Chicken breast is coated in savory bread crumbs and baked with a 
traditional marinara and a blend of Italian cheeses. 

Sesame Ginger Chicken ………………………...........$10.99 
 Asian Chicken breast and fresh steamed broccoli are coated in a 
sesame-soy-ginger sauce. With white rice (no sides) 

Tuscan Chicken ………………………...........................$11.99 
 Fresh chicken portions roasted with Artichoke Hearts, Meditera-
nean Olives, garden fresh tomatoes, and leeks 

Moraccan Chicken with cous cous...........................$12.99 
 Fresh chicken portions roasted in a Moroccan spice blendwith Arti-
choke Hearts, Sweet red and green peppers, artichoke hearts, 
chickpeas, Preserved lemons (no sides) 

CATERING - CORPORATE  

SIDE DISHES 
(CALL FOR AVAILABILITY) 
SEASONAL GREEN BEANS       

HONEY WHIPPED SWEET POTATOES 
SPINACH PIE 

FRIED EGGPLANT ROUNDS 
MEDITERRANEAN SALAD 
MACARONI & CHEESE 

GARLIC MASHED POTATOES 
GRILLED MARINATED VEGETABLES 

STEAMED BROCCOLI 
OLD BAY ROAST POTATOES 
BLACK BEAN & CORN SALSA 

STEAMED JASMINE RICE 
COUS-COUS 

VEGETABLE OF THE DAY 

 
 

Deluxe Cookie & Brownie Platter --…….………$3.99 per person    
Chef’s assortment of Rockside, Oreo and Marshallow Brownies, Chocolate Top 
Cookies, Ice Box Cookies, Asst Tea Cookies 

Cookie Tray ----    Chef’s Assortment of Cookies includes Chocolate Tops, Ice 

Box Cookies, Asst Tea Cookies, Sugar Cookies, Choco Chip, and or Ginger Cook-
ies              Small   $29.99 (serves 10Small   $29.99 (serves 10Small   $29.99 (serves 10Small   $29.99 (serves 10----12)           Large    $59.99 (serves 2012)           Large    $59.99 (serves 2012)           Large    $59.99 (serves 2012)           Large    $59.99 (serves 20----24242424) 

MUFFIN PLATTER …………………………………………. ….$19.99 
Our Jumbo  Muffins,  Chef ’s selection chose from Blueberry, Choco Chip, , Banana Nut, 
seasonal flavors and more. Served with Creamery Butter.  Flavors by the dozen  

DANISH PLATTER Fresh-baked selection of Coffee Cake, Fruit Danish, Nut Sticks 
and  other Chef Selection Pastries.  

Small   $29.99 (serves 10-12)          Large  $59.99 (serves 20-24) 

Fancy Pastry Platter    Pastry Chef’s assortment of fancy mini Handmade 
French pastries 

Small   $59.99 (serves 12-14) Large $99.99 (serves 20-24) 
Assorted Specialty Bar & Brownie Tray   Assortment of Rock Slide 
Brownies, Lemon Bars, Gooey Marshmallow Bars & Oreo Cookie Bars 

Small  $39.99 (serves 10-12)   Large $74.99 (serves 20-24) 
Sliced Fruit Platter Seasonal fruits, melons and berries. 

Small $29.99 (serves 10 -12)  Large  $55.99 (serves 20-22)   

 
Home Made Mondel Bread  Plain or Marble                   $9.99 lb 

Coconut Macaroons                                  $9.99 lb 

Chocolate Dipped Coconut Macaroons    $10.99 lb 

Chocolate Dipped Strawberries      $1.79 ea 

Assorted Rugaleh  Choco, Raspberry, & Raisin $9.99 lb 

Babka -  Choco, Cinnamon, or Apple  8”    $15.99 ea 

Warm Apple &  Pear Crisp  (serves 10-12) $19.99  

Rainbow Cake   Chocolate or Jelly Filled $32.99 

Roasted Fig & Apple Strudel  serves 10               $29.99 ea 

Chocolate Bread Pudding—OUR OWN HOMEMADE BREAD PUDDING 

MADE WITH WHITE AND DARK CHOCOLATE, SERVED WITH BOURBON ANGALISE  (SERVES 
10-12) 

$19.99 

Chocolate Mousse  Decadant and creamy serves 4            $7.99 qt 

Strawberry Shortcake 9” $29.99 

Seasonal Berry Shortcake  9” $29.99 

Chocolate Pecan Tart 11” $29.99 

Caramel Apple Pie $17.99 

Maple Apple & Pear Tart 11” $29.99 

Homemade Cheese Cake 9” $29.99 

Fruit Pies—Call for Availability  

Layer Cakes—Call for Availability ` 

SWEETS & PASTRIES 
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CORPORATE LUNCH MENUS 
ALL CUSTOM LUNCHEONS COME WITH ENTRÉE’S LISTED, FRESH BAKED COOKIE TRAY, ALL UTENSILS AND PAPERGOODS. 

 

GIANT 3’ HOAGIES LUNCHEON…………………………..10.99 PER PERSON 
HOAGIES INCLUDE THE PERFECT CHEESE ,LETTUCE, TOMATO AND JULIENNED RED ON-
IONS. MUSTARD AND HELLMANN’S MAYONNAISE SERVED ON THE SIDE. ACCOMPANIED BY 
YOUR CHOICE OF POTATO CHIPS, ONE OF OUR HOMEMADE SALADS (POTATO SALAD, 
COLE SLAW, OR MACARONI SALAD) AND DILL PICKLES.  CHOSE FROM OUR ITALIAN 
HOAGIE OR ANY COMBINATION OF OUR HOUSE MADE TURKEY BREAST, BEEF BRISKET, 
CORNED BEEF, PASTRAMI, RARE ROAST BEEF , CHICKEN, TUNA OR EGG SALAD, OR 
ROASTED VEGGIE (MINIMUM 12 PEOPLE) 
FAJITAS LUNCH………………...…………………………..10.99 PER PERSON 
ASSORTMENT OF BEEF, CHICKEN AND VEGGIE FAJITAS SERVED WITH SALSA, 
SOUR CREAM  AND  BLACK BEAN & CORN SALAD 
MINI MEAT LOAF & ROTISSERIE CHICKEN………………..11.99 PER PERSON 
OUR OWN HOMEMADE MEATLOAF SERVED WITH OUR HERBED ROTISSERIE 
CHICKEN PORTIONS. SERVED WITH MASHED, OR ROAST POTATOES OR 
STEAMED RICE AND THE CHEF’S VEGETABLE OF THE DAY. 
BBQ BEEF BRISKET & BBQ CHICKEN…………………...12.99 PER PERSON 
OUR OWN HOMEMADE BBQ BEEF BRISKET AND BBQ CHICKEN SERVED WITH 
MASHED, OR ROAST POTATOES OR STEAMED RICE AND THE CHEF’S VEGETA-
BLE OF THE DAY. 
ASIAN HOT LUNCH…………………………………………………..12.99 PER PERSON  
SESAME ROAST CHICKEN, TERRYAKI BEEF, STEAMED JASMINE RICE AND STIR FRIED 
VEGETABLES 
LASAGNA…………………………………….……………..10.99 PER PERSON 
Our own homemade Meat or Veggie Lasagna or combination.  Served with 
garden Salad and Garlic Bread. 
SALAD BAR………………………………….……………..10.99 PER PERSON 
GARDEN SALAD & CEASAR SALAD WITH ASSORTED TOPPINGS AND DRESS-
INGS, PETITE ROLLS (TOPPINGS : TOMATO, ONION, CUCUMBERS, CHICKPEAS, 
HOUSE ROAST TURKEY OR GRILLED CHCIKEN  BREAST, HAM, CHEESE—
CHEDDAR OR FETA, CROUTONS) OTHER TOPPINGS AVAILABLE UPON REQUEST. 
3 SALAD  LUNCH………….……………………….……....10.99 PER PERSON 
  CHICKEN CREASER SALAD ,  TUNA NICOISE SALAD,  GREEK SALAD SERVED 
WITH OUR HOMEMADE DRESSINGS AND FRESH BAKED BAGUETTE 
DELI SALAD LUNCH……………………………...………...10.99 PER PERSON 
 TUNA SALAD, CHICKEN SALAD, EGG SALAD SERVED WITH CHOICE OF GARDEN 
SALAD OR PASTA SALAD AND  COLE SLAW, BAGUETTE 
CARVED MEAT PLATTER .………………………………….11.99PER PERSON 

(5 OZ OF MEAT PER PERSON) FRESH CARVED TURKEY BREAST, CHICKEN BREAST, 
BRISKET, AND HONEY HAM ARRANGED IN A TASTEFUL DISPLAY; INCLUDES TRAY 
OF ASSORTED BREADS  
SALAD  SANDWICH TRAY………………………...………..10.99 PER PERSON 
 OUR OWN HOMEMADE SALADS SERVED ON FRESH BAKED BREADS OR WRAPS. 
ALBACORE WHITE TUNA SALAD, ALL WHITE MEAT CHICKEN SALAD AND  EGG 
SALAD (SHRIMP SALAD ADD $3.00 PER PERSON) 
Deli Sandwich tray………...…………………...……....10.99 per person 
Your choice of 3 of our Array of hearty sandwich selections on fresh baked bread 
and rolls, served with Hellmann ’s mayonnaise and our spicy deli mustard. Choose 
from:  House Made Corned Beef, House Made Beef Brisket, House Roast Turkey, 
House Made Honey Ham, pepper Ham, Buffalo Chicken Breast, Tuna Salad, 
Chicken Salad, Egg Salad, House Made Rare Roast Beef,  Grilled Vegetables, 
Grilled Chicken Breast,  Comes with Cole Slaw,  Choice of Potato Salad or Maca-
roni Salad   
ASST WRAP LUNCH..………...……………...…...……....10.99 PER PERSON 
CHOOSE THREE(3) FROM CHICKEN CAESAR WRAP, ISRAELI FALAFEL WRAP, VEGGIE 
WRAP, POWERHOUSE, WRAP, SOUTHWEST CHICKEN WRAP, GRILLED CHICKEN BREAST 
WRAP, SERVED WITH COLE SLAW, CHOICE OF POTATO SALAD, POTATO CHIPS OR 
MACARONI SALAD. 

CATERING - CORPORATE  

SALAD BOWL LUNCH……………………………..………….11.99 PER PERSON 
EACH LUNCH IS INDIVIDUALLY PACKAGED AND  READY TO EAT.   CHOOSE FROM;  
CHICKEN CREASER SALAD BOWL  - CAESAR SALAD WITH, WITH GRILLED CHICKEN BREAST 
WITH BAGUETTE 
TUNA  NICOISE SALAD BOWL— GRILLED SALMON WITH GREEN BEANS, NEW POTATOES, 
BLACK OLIVES, HARD-BOILED EGGS, AND ONIONS ON MIXED SALAD GREENS. SERVED WITH 
BALSAMIC VINAIGRETTE. WITH FRESH BAKED BAGUETTE  
GREEK SALAD BOWL— ICEBERG LETTUCE TOPPED WITH GRILLED CHICKEN BREAST, FETA, 
PEPPEROCINI, ONIONS, TOMATO, STUFFED GRAPE LEAVES, BLACK OLIVES. WITH FRESH 
BAKED BAGUETTE AND VINEGARETTE 
DELI SANDWICH BOX LUNCH…………………...…...……....11.99 PER PERSON 
EACH LUNCHEON IS PREBOXED & READY TO EAT.  CHOOSE 3 FROM OUR ARRAY OF HEARTY 
SANDWICH SELECTIONS ON FRESH BAKED BREAD AND ROLLS OR WRAPS, SERVED WITH 
HELLMANN ’S MAYONNAISE AND OUR SPICY DELI MUSTARD. CHOOSE FROM:  HOUSE MADE 
CORNED BEEF, HOUSE MADE BEEF BRISKET, HOUSE ROAST TURKEY, HOUSE MADE 
HONEY HAM, PEPPER HAM, BUFFALO CHICKEN BREAST, TUNA SALAD, CHICKEN SALAD, 
EGG SALAD, HOUSE MADE RARE ROAST BEEF,  GRILLED VEGETABLES, GRILLED CHICKEN 
BREAST,  COMES WITH COLE SLAW,  CHOICE OF POTATO SALAD, CHIPS OR MACARONI 
SALAD  AND CHEF’S CHOICE FRESH BAKED COOKIE, BTL WATER OR SODA CAN 
 
PIZZA AND SALAD LUNCH …………………………………...….10.99 PER PERSON  
ASST PIZZA’S BAKED TO PERFECTIONS AND SERVED WITH OUR FRESH GREEK SALAD.  
CHOOSE FROM THE FOLLOWING TOPPINGS XTRA CHEESE, PEPPERONI, SAUSAGE, 
ONION,  PEPPERS, MUSHROOMS, OLIVES, PINEAPPLE, HAM 
 OR CHOOSE ANY THE FOLLOWING PIZZA’S (PRICED INDIVIDUALLY) 

    

BBQ GRILLED CHICKEN…………………………..….14.99 
GRILLED CHICKEN BREAST MEAT, HOUSE BBQ SAUCE, RED ONIONS, ROASTED 

RED PEPPERS  
GRILLED CHICKEN PESTO………………………...….12.99  

GRILLED CHICKEN BREAST MEAT, HOUSE  PESTO SAUCE, ONIONS, MOZZA-
RELLA   

MARGARITA……………………………………………10.99  
.FRESH MOZZARELLA, BASIL PESTO, FRESH TOMATO  

CALIFORNIA……………………………….……..…....16.99     
AVOCADO, MOZZARELLA, ARTICHOKE HEARTS,  SHRIMP, MEDITERRANEAN 

OLIVES, SUN-DRIED TOMATOES, SAUSAGE 

TUSCAN……………………………………………......14.99 
FRESH TOMATO, MOZZARELLA, FETA CHEESE, MEDITERRANEAN OLIVES, ARTI-

CHOKES, SPINACH, BASIL PESTO, FRESH ROSEMARY  

VEGGIE…………………………………………….…..14.99  
SEASONAL VEGETABLES, ROASTED GARLIC, ARTICHOKES, MEDITERRANEAN 

OLIVES, BABY SPINACH, SUN DRIED TOMATOES, FRESH HERBS, MOZZARELLA  

ROASTED GARLIC CHICKEN……………………....….14.99 
DICED CHICKEN, FRESH TOMATOES, ONIONS, ROASTED GARLIC, CRUMBLED 

GORGONZOLA CHEESE & MOZZARELLA  

CORSICAN……………………………………………..16.99 
SHRIMP,  BACON, BASIL PESTO, DICED CHICKEN, MEDITERRANEAN OLIVES, 

ARTICHOKES,  MOZZARELLA   
 

BUILD YOUR OWN LUNCHEON 
CHOOSE ANY COMBINATION OF SELECTIONS OFF OUR REGULAR 

MENU AND WE WILL PROVIDE ALL THE NECESSARY OPTIONS TO MAKE 
YOUR MEAL A GREAT EXPERIENCE 

ALL CORPORATE LUNCH PROGRAMS ARE BASED ON A 
MINIMUM OF 15 GUESTS. 
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CORPORATE BOX’S FOR THE WORKING LUNCH OR DINNER 
 PACKAGED WITH ALL OF THE APPROPRIATE CONDIMENTS INCLUDING UTENSILS & NAPKINS.  TEN (10) PERSON MINIMUM. FOR LESS THAN 

MINIMUM, ADD $1.50 PER PERSON. 

DELI SANDWICH BOX LUNCH……………...…...…….............................$10.99 EA 
EACH LUNCHEON IS PREBOXED & READY TO EAT.  ARRAY OF HEARTY SANDWICH SELEC-
TIONS ON FRESH BAKED BREAD AND ROLLS OR WRAPS, SERVED WITH HELLMANN ’S 
MAYONNAISE AND OUR SPICY DELI MUSTARD. CHOOSE FROM:  HOUSE MADE CORNED 
BEEF, HOUSE MADE BEEF BRISKET, HOUSE ROAST TURKEY, HOUSE MADE HONEY 
HAM, PEPPER HAM, BUFFALO CHICKEN BREAST, TUNA SALAD, CHICKEN SALAD, EGG 
SALAD, HOUSE MADE RARE ROAST BEEF,  GRILLED VEGETABLES, GRILLED CHICKEN 
BREAST,  COMES WITH COLE SLAW,  CHOICE OF POTATO SALAD, CHIPS OR MACARONI 
SALAD  AND CHEF’S CHOICE FRESH BAKED COOKIE, 
San Diego  Box………………………………………………….….…………..12.99 ea 

FRESH MOZZARELLA, SLICED RIPE TOMATOES, AVOCADO, FRESH BASIL PESTO  
FRESH BAKED ROLL,  KISSED WITH EXTRA VIRGIN OLIVE OIL.  CEASAR SALAD WITH 

CROUTONS.  FRUIT SALAD 
WRAP N BOX…………………………………………………………………..11.99 EA 
CHOOSE ANY OF THE FOLLOWING WRAPS, WE’LL WRAP AND BOX IT WITH  MEDITERREAN 
SALAD, CHIPS 

CHICKEN CEASAR WRAP GRILLED CHICKEN BREAST,  ROMAINE, FRESH 
SHREDDED  PARMESAN CHEESE, & OUR VERY OWN CEASAR  DRESSING 
SOUTHWEST CHICKEN WRAP GRILLED CHICKEN BREAST, ROMAINE, PEPPER 
JACK CHEESE, CHIPOTLE CAESAR DRESSING, AVOCADO, TOMATO 
GRILLED CHICKEN BREAST WRAP MARINATED, GRILLED CHICKEN BREAST, 
LETTUCE, TOMATO AND HONEY MUSTARD 
ISRAELI FALAFEL WRAP   FRESH HUMMUS SPREAD, PICKLED HOT PEP-
PERS, ONIONS, TOMATO, LETTUCE, CHOPPED PICKLES 

  
FRIED CHICKEN BOX……………………………………………………………..$8.99 EA 
LEG AND THIGH, POTATO SALAD OR COLE SLAW, WITH DINNER ROLL  (ADD $1.50 FOR 
WHITE MEAT) 
THE ITALIAN JOB………………………………………………..………………..$9.99 EA 
PROSCIUTTO, GENOA SALAMI, FRESH MOZZARELLA, TOMATO AND BASIL ON AN ITALIAN 
ROLL. SERVED WITH PASTA SALAD. 
ASIAN GRILLED CHICKEN……………………………………………………….$12.99 EA 
ASIAN STYLE GRILLED CHICKEN  SERVED WITH JASMIN STEAMED RICE AND STIR FRIED 
VEGETABLES 
CEASAR SALAD BOWL 
CAESER SALAD TOPPED WITH CHOICE OF GRILLED TOPPING. SERVED WITH CROUTONS, 
GOURMET BROWNIE. 

CHICKEN $11.99 
STEAK OR SALMON $13.99 
SHRIMP $14.99 

CRAB CAKE & CRACKERS……………………………………………………..$15.99 EA 
BACKFIN CRAB CAKE WITH LETTUCE, TOMATO, COLE SLAW, POTATO SALAD, DINNER ROLL 
OR SALTINES AND PICKLE SLICE. 
SALMON BOX……………………………………………………………………..$16.99 EA 
HERB GRILLED SALMON , STEAMED VEGETABLE MEDLEY, GRILLED ASPARAGUS . 
$16.99 
VEGETARIAN BOX I……………………………………………………………….$8.99 EA 
GRILLED VEGGIE OR FALAFEL  WRAP, SERVED WITH GARDEN SALAD AND FRUIT SALAD. 
LUCKY WATERMAN 
VEGETARIAN BOX II……………………………………………………………….$11.99 EA 
GRILLED PORTOBELLO STUFFED WITH ROAST VEGGIES AND MOZZARELLA SERVED WITH 
CEASAR SALAD , FRESH SEASOAL BERRIES 
CRABCAKE DINNER BOX…………………………………………………………$18.99 EA 
TWO OF OUR MARYLAND CRABCAKES WITH OLD BAY ROASTED POTATOES, STEAMED 
VEGETABLES AND CRACKERS, COCKTAIL AND TARTAR SAUCES, AND A LEMON WEDGE. 
CHEF’S SALAD BOWL…………………………………………………………….$10.99 EA 
DELI FRESH CHEF’S SALAD, CHOICE OF DRESSING, A MINI ROLL AND FRUIT SALAD. 
SALAD BOX……………………………………………………………………….$11.99 EA 
SHRIMP SALAD, CHICKEN SALAD, AND TUNA SALAD WITH PASTA SALAD, FRUIT SALAD, 
CRACKERS. 

CATERING - CORPORATE  

Salad Bowls   Make any House Made Salad  into a Gourmet 
Boxed Luncheon by Adding a Chefs Choice Fresh Baked 

Cookie & Baguette.  Packaged & Ready to Go   

Chicken Caesar Salad Box ……………………..$12.99 ea 
Grilled Chicken Breast, Fresh Romaine, Shredded Parmesan 
Cheese, Homemade Croutons,  Bottled Water or Can Soda , 
Chefs Choice Fresh Baked Cookie, Baguette  
Nicoise Salad box …………………. ……………………….$13.99 
Tuna with Green Beans, new Potatoes, Black Olives, Hard-Boiled 
Eggs, and Onions over Mixed Salad Greens. Served with balsamic 
vinaigrette 
Chef Salad Box……..………………. ………………………..$13.99 
Crisp Ice Berg Lettuce  topped with House Roast Honey Ham, House 
Roasted Turkey Breast, Imported Swiss Cheese, American Cheese, 
tomato wedges, hardboiled egg, sliced cucumber and sliced onion 
Greek Salad box…………………………………...$13.99 
Mixed Field Greens topped with Tomato Wedges, Greek Kalamatta 
Olives Sliced Cucumber, Feta Cheese, Dolmades (stuffed grape 
leaves) and sliced Onion.  With our own Greek Style Vinaigrette  
Cobb Salad Box …………………………………...$13.99 
Chopped Tomato, Blue Cheese, Avocado, Grilled Chicken Breast &  
Bacon  served over Crisp Iceberg Lettuce  

The Salad Box……………………………………….$13.99 
Tuna salad,  Chicken Salad & Egg Salad, Mixed Field Greens 
with Balsamic Vinaigrette  

Fajita Party………………………………………………………….$10.95 pp 

A complete Mexican flavored buffet of grilled chicken, steak, and 
veggies. Sautéed onions and green peppers, colored flour tortillas, 
salsa, sour cream, cheddar, onions, olives, jalapenos, guacamole 
and shredded lettuce. 
Taco Party……………………………………………………………..$11.95 pp 

Soft tortillas, Crispy tortillas, Grilled Chicken and Steak, beef chili, 
Mexican rice, Refried Beans, Salsa, Sour Cream, Cheddar, On-
ions, Olives, Jalapenos, Guacamole and Shredded Lettuce. 
 

ALL CORPORATE LUNCH PROGRAMS ARE BASED ON A MINIMUM ORDER OF 10, ADD $1.50 PER PERSON FOR LESS THEN TEN. 
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MEALS TO GO 

DDDDESIGNESIGNESIGNESIGN Y Y Y YOUROUROUROUR O O O OWNWNWNWN P P P PASTAASTAASTAASTA  
Go wild and design your own pasta bar for your guests, 
or you be the chef and create a whole pan of the crowd 

’s favorite pasta dish!  Of course, each creation is 
served with grated Parmesan cheese & Garlic Bread. 

8.99 PER PERSON (MINIMUM 10 PERSONS) 

    
CCCCHOOSEHOOSEHOOSEHOOSE Y Y Y YOUROUROUROUR P P P PASTAASTAASTAASTA    

((((CHOOSECHOOSECHOOSECHOOSE    ONEONEONEONE))))    

PENNE   FETTUCINI  
LINGUINI   ORECCHIETTE   FUSILLI 

    
CCCCHOOSEHOOSEHOOSEHOOSE Y Y Y YOUROUROUROUR S S S SAUCEAUCEAUCEAUCE    

(CHOOSE ONE) 

MARINARA    CREAMY TOMATO BASIL    
  ALFREDO   PESTO    BOLOGNESE 

    

CATERING - CORPORATE  

CCCCHOOSEHOOSEHOOSEHOOSE    ANANANAN E E E ENTRENTRENTRENTRE’ ’ ’ ’ ANDANDANDAND T T T TWOWOWOWO S S S SIDESIDESIDESIDES.  .  .  .      
Prices are Per Person....  

SESAME CRUSTED TUNA –……..………………..          $16.99 
FRESH AHI TUNA WITH A SESAME CRUST GRILLED RARE 

HERB  GRILLED SALMON – ………………………$16.99 
FRESH NORTH ATLANTIC SALMON MARINATED  AND GRILLED         

STEAK FAJITAS…………..……….…………….$9.99 
FRESH GRILLED MARINATED FLANK STEAK WITH A MEDLEY OF PEPPERS  AND ONIONS       

MINI MEAT LOAF ………………………………….. $9.99 
ROTISSERIE CHICKEN(WHOLE)……………..……..$12.99 

  - HERB AND GARLIC MARINATED 

ASIAN GRILLED FLANK STEAK……….……….$15.99 
 ASIAN MARINATED THEN GRILLED TO PERFECTION           

ROASTED EGGPLANT PARMESEAN……………..$9.99  
EGGPLANT ½’S TOPPED WITH OUR SPECIAL CHEESE MEDLEY           

STUFFED PORTOBELLO CAP …………………..$10.99 
GIANT CAPS FILLED WITH A MEDLEY OF GRILLED VEGETABLES AND MELTED MOZZARELLA           

HERB GRILLED CHICKEN BREAST …………….$8.99   
MARINATED CHICKEN BREAST GRILLED TO PERFECTION           

CHICKEN QUESADILLA………………………...$11.99 
SOUTHWEST MARINATED CHICKEN WITH TOMATOES AND OUR SOUTHWEST CHEESE MEDLEY  

ROAST CHICKEN PORTIONS..……………….….$9.99 
 OUR OWN HERBED ROTISSERIE CHICKEN  

MARYLAND CRAB CAKE…………..…………..$14.99 
TWO (2) OF OUR 31/2 OZ CRAB CAKES WITH CHOICE OF SIDES 

WHOLE ROTISSERIE CHICKEN…………..$8.99 EACH        
Marinated then Roasted 3½-4 lbs serves 4-5 

Fried  Chicken Dinner…………..……….…………..……….…………..……….…………..……….$8.99    
Three (3) pieces of our house fried chicken and two sides  

White meat  $1.50 extra 

SIDES 
(CALL FOR AVAILABILITY) 

HONEY WHIPPED SWEET POTATOES,  MACARONI & 
CHEESE, GARLIC MASHED POTATOES, STEAMED BROC-

COLI, STEAMED VEGETABLE MEDLEY, OLD BAY ROAST 
POTATOES, SAUTEED SQUASH AND ZUCCINI,   POTATO 

SALAD, COLE SLAW, MACARONI SALAD,  FRENCH FRIES, 
SWEET POTATO FRIES, HOMEMADE POTATO CHIPS, 

CHEF’S VEGETABLE OF THE DAY 

HERB-GRILLED CHICKEN 
BREAST 

2.99  PER PERSON 
GRILLED SALMON 
5.99 PER PERSON 
ITALIAN SAUSAGE 
1.75 PER PERSON 

  

CAESAR SALAD 
2.99 PER PERSON 

ITALIAN MEATBALLS 
1.75 PER PERSON 

STEAMED SHRIMP 
5.99 PER PERSON 

  

PERFECT WITH YOUR PASTA 

MEDITERANEAN OLIVES 
STEAMED BROCCOLI 

SAUTÉED MUSHROOMS  
 GRILLED VEGETABLE MEDLEY 

  

ARTICHOKE HEARTS 
GRILLED ASPARAGUS 
ROASTED GARLIC 

SUN-DRIED TOMATOES 
CAPERS 

  

CCCCHOOSEHOOSEHOOSEHOOSE Y Y Y YOUROUROUROUR T T T TOPPINGSOPPINGSOPPINGSOPPINGS    
(CHOOSE UP TO THREE) EXTRAS 1.00 PER PERSON 

DINNER TO GO 
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Tableware 

 
 

Standard paper products option,  plastic serving uten-
sils, eating utensils, plates, napkins 

$1.35 per person 
 

Upgrade 1.  Tough clear plastic decorative plates & 
utensils and cups. 
$2.50 per person 

 
Majestic.  Elegant disposable tableware, utensils, 

plates, napkins, plastic lined paper cloths. 
$4.50 per person 

 
 

 Chinaware,   Linen tablecloths & napkins, china or 
glass plates drink ware and silverware. 

$6.00 per person (and up) 
 
 

CATERING - MISC., BEVERAGES, TABLEWARE   

Beverage Service 
 
 

Individual single serve cans of soda, water, soft drinks, and 
includes cups and ice 

$1.25 per person 
 

Coffee Service. Regular and Decaf coffee in decorative urns 
or pressure pots, Individual creamers, Flavored Creamers, 

Sugar, Sugar Substitutes, Stirrers, Cups 
$1.49 per person 

 
Individual single serve bottles of Arizona Iced Tea, Snapple, 

Nantucket Nectars available upon request. Individually 
priced. 

 


