aryland

Clubhouse Dining

12:00 to 5:00
$75 per person*
(*Subject to gratuity & tax)

Starters
Cheese | Charcuterie & Fruit
Domestic & International Cheese | Cured Meats | Dried Fruit | Honey | Jams| Mustards | Flatoreads &
Crackers

16 Shucked Oysters | Shrimp Cocktail | Ahi Tuna Poke | Smoked Salmon | Smoked Trout Spread
Hard Boiled Eggs| Capers | Chopped Red Onions | Diced Tomatoes | Toasted Mini Bagels

Maryland Farm’s Garden Salad
Locally Harvested Greens and Fresh Vegetables

Carving Station
Herb Roasted Leg of Lamb | Mustard Jus & New Potatoes
Soy & Maple Brined Turkey Breast| Cranberry Sauce & Crisp Brussels Sprout

Entrees
Maryland Crab Cakes Southern Fried Chicken
Pan Seared Ribeye | Garlic Herb Butter
Blackened Rockfish Imperial

Sides
Autumn Vegetable Medley
Wild Rice & Fresh Herbs | Cranberries & Toasted Almonds
Honey Roasted Butternut Squash

Desserts
Praline Cheesecake
White Chocolate Macadamia Nut Pie
Field Berry Cobbler| Créme Anglaise
Rum Chocolate Mousse




