
PRE-EVENT
WARM PRETZEL NUGGETS
Pimento Cheese Dip | Brown Mustard (V)

AMBIENT SELECTIONS
POTATO LEEK SOUP
Crispy Leeks | Chive Oil (V)

ROASTED BEET SALAD
Arugula | Red Oak | Mache | Pickled 
Red Onions | Citrus | Goat Cheese | 
Cracked Olive Vinaigrette (V)

HOT SELECTIONS
CHEF CARVED BALTIMORE 
STYLE PIT BEEF BRISKET
Grilled Shaved Onions | Tiger Sauce | 
Petit Kaiser Rolls

ROASTED GARLIC MASHED 
POTATOES
Buttermilk I Irish Butter | Chives (V/GF)

CHARRED BRUSSEL SPROUTS 
Fennel Pollen | Apple Cider | Preserved 
Lemon | Smoked Sea Salt (V/GF)

ORECCHIETTE & BROCCOLI 
DI RAPA PASTA 
Anchovies | Garlic | Chili Pepper Flakes | 
Toasted Breadcrumbs | Extra Virgin Olive Oil

DESSERTS
WARM APPLE COBBLER
Local Apples | Canela | Streusel

FRESH BAKED COOKIES
Assorted Flavors

POST EVENT
HOT DOGS
Traditional Accompaniments | 
Martin’s Roll

BEVERAGES
Coffee | Tea | Assorted Soft Drinks | 
Bottled Water

CASH BAR
Selection of Beer, Wine & 
Seasonal Drinks

RACE DAY MENU – $45 ALL-INCLUSIVE


