
Plated Event Menu

APPETIZERS - DISPLAYED
Charcuterie Board

Chefs selection of cured meats and cheese, served with sliced
bread and traditional accoutrement

Fruit and Cheese Display
chefs selection of assorted sliced fruits, domestic and imported

cheeses.  Served with sliced baguette

Shrimp Cocktail Display
Old Bay steamed and peeled jumbo shrimp on ice, served tail on

with cocktail sauce and lemon

Oysters on the Half Shell
A selection of fresh East Coast oysters served on ice, with cocktail,

horseradish, tabasco, and lemon

Baked Brie
Imported Brie, wrapped in puff pastry and served warm. 

Accompanied by sliced breads and crackers, and seasonal
preserves.

Crudite
An assortment of baby and curated fresh vegetables, served with

buttermilk ranch and caramelized onion dip

Sweet Rollers Soft Pretzel Bites
Tossed in Butter and Salt served with Beer Cheese and Mustard

FAMILY STYLE DIPS
Gordan's Maryland Crab Dip

A blend of lump blue crab, cream cheese, and Old Bay seasoning. 
Served warm with sliced bread and crackers.



Spinach and Artichoke Dip
served with crispy tortillas and warm bread

Caramelized Onion Dip
served chilled with sliced bread, kettle chips, and pita

Seasonal Hummus
Served chilled, with warm pita and select vegetables

BUTLER PASSED APPETIZERS
Chicken Satay

soy-ginger marinated chicken breast, seared and skewered. 
Served with spicy peanut dipping sauce

Chicken Pot Pie
Traditional Chicken pot pies served in a mini pie crust

Chicken Cordon Blue Bites
Bite sized tender chicken paired with smoked ham and Swiss

cheese and lightly breaded served with Mustard

Bacon Jam Deviled Eggs
classic deviled egg, topped with warm bacon and brown sugar

jam

Bacon Wrapped Scallops
served on bamboo skewers

Pigs in a Blanket
classic mini franks wrapped in a buttery dough. Served with

ketchup and mustard

BBQ Meatball
Beef Meatball, House made grape jelly barbeque sauce

Chilled Beef Tenderloin Crostini
served with blue cheese mousse and balsamic glazed onion

Miniature Beef Wellington
beef tenderloin, topped with mushroom duxelles and wrapped in

puff pastry.  Served warm.

Lamb Lollipops
individual lamb chops, marinated in fresh herbs and roasted. 

Served with house made rosemary-mint demi glace



Gordons Maryland Crab Bites
miniature crab cakes, broiled and topped with Old Bay aioli

Lobster Puff
Served with Sherry Newburg Sauce

Smoked Salmon Crostini
dill creme fraiche, red onion, caper, shaved egg

Shrimp and Chorizo Croquettes
Paella style Croquettes

Roast Sweet Potato Puff
Miniature Whipped sweet potato wrapped in puff pastry dusted

with cinnamon and sugar

Vegetable Spring Rolls
traditional spring roll, filled with shredded Asian vegetables. 

served with Hot Honey dipping sauce

Caprese Skewers
fresh mozzarella, baby tomato, and basil, dressed with balsamic

glaze and served on a bamboo skewer

Spanakopita
spinach and feta in puff pastry

Stuffed Crimini Mushrooms
with parmesan, cream cheese, fresh herbs, and toasted bread

crumbs

Mini Falafel sandwhich
Crispy Falafel served with Pita and Cucumber Tzatziki Sauce

PLATED SALADS
Hub City House Salad

mixed field greens, with baby tomato, cucumber, carrot, red onion,
and garlic croutons

– served with choice of two dressings on the table –

Classic Caesar Salad
chopped romaine lettuce, with shaved parmesan and garlic

croutons.
– available dressed or with dressing at the table –



Baby Spinach Salad
served with sliced mushroom, bacon, red onion, and shaved egg

– Warm Bacon Dressing  –

Steakhouse Wedge
iceberg lettuce, with baby tomatoes, bacon, blue cheese crumbles

and Ranch Dressing.  Topped with crispy onion

Seasonal City Salad
mixed greens, tomato, cucumber, Goat Cheese, Candy Tree Nuts,

Seasonal Fruit
– Strawberry Vinaigrette  –

Caprese Salad
Layers of Mozzarella, Tomatoes, Basil, Oil and Balsamic



Entrée Mains

BEEF
Braised Beef Short Rib
24 hour slow braised

Grilled New York Strip
10 oz NY Strip Steak, grilled to temperature
– Please limit to one standard temperature for event –

Seared Filet Mignon
6 oz center cut beef tenderloin, cooked to temperature

– Please limit to one standard temperature for event –

Roasted Prime Rib
herb and garlic rubbed rib roast, cooked to temperature and sliced

in 10 oz portions
– Please limit to one standard temperature per event –

SEAFOOD
Gordan's Maryland Crab Cakes

Broiled served with old bay aioli, tarter and cocktail sauce

Seared Salmon
seared and oven finished, served with teriyaki glaze

Grilled Swordfish
served with herbed citrus compound butter

Blackened Rainbow Trout
Peach Salsa



POULTRY
Boursin Stuffed Chicken Breast

seared and roasted, served with pan sauce

Chicken Maryland
Chicken Breast, topped with country ham, crab, and finished with

imperial sauce

Chicken Parmesan
Tomato Sauce, Mozzarella, Parmesan

Chicken Francaise
Lemon Buerre Blanc

Seared Moulard Duck Breast
served skin on with tart cherry demi glace, cooked to temperature

– Please limit to one standard temperature per event –

PORK
Pork Tenderloin

Herb and garlic marinated, served medium well with stewed apple
and onion

Double Cut Pork Chop
apple cider brined, grilled to temperature, and served with mustard

demi glace

Pork Loin Roulade
stuffed with Italian greens and served with roasted tomato sauce

GAME
New Zealand Lamb Chops

rosemary marinated, roasted to order.  Served with mint demi

Venison Loin
tart cherry chutney



PASTA
Wild Mushroom Ravioli

roasted mushrooms, sage and brown butter sauce

Pasta Primavera
penne pasta, tossed with seasonal vegetables, Extra Virgin Olive

Oil, balsamic vinegar, and shaved Parmesan cheese

Baked Ziti
Ziti, Peppers, Onions, Marinara, Mozzarella, and Basil

– topped with freshly grated parmesan –

VEGETARIAN
Roasted Mushroom Napoleon

marinated and roasted portobello mushrooms, with seasonal
vegetables, olive oil, and balsamic vinegar

Quinoa Stuffed Squash
Hazelnut, roasted red pepper puree

Wild Mushroom Risotto
white wine, Parmesan

Eggplant Parmesan
Marinara, Mozzarella, Parmesan



STARCHES/ SIDES
Garlic Mashed Potatoes Roasted Red Bliss Potatoes

FIngerling Potatoes Au Gratin Potatoes

Baked Potato Glazed Sweet Potatoes

Roasted Sweet Potatoes Rice Pilaf

Wild Rice Twice Baked Potato

Whipped Sweet Potatoes Grain Medley

VEGETABLES
Haricot Verts

Green Beans Almandine

Grilled Asparagus

Roasted Cauliflower

Steamed Broccoli

Glazed Baby Carrots

Braised Red Cabbage

Brown Sugar Mustard Roasted Brussels Sprouts

Roasted Seasonal Vegetables

KIDS MENU
Served with French Fries or seasonal fruit

Chicken Tenders

Burger Sliders
with or without cheese

Pasta & Meatballs
tomato sauce and Parmesan cheese



DESSERTS
Family Style

Sweets Sampler
Chef selection of assorted miniature desserts and petit fours

Assorted Cookie Tray
chefs selection of assorted cookies

Brownies and Blondies
An assortment of chocolate brownies and toffee blondies

Cookies, Brownies and Blondies
An assortment of cookies and chocolate brownies and toffee

blondies

Cannoli's
Crispy shell with classic cream filling

Cinnamon Churros
Crispy Churros served with Mexican style chocolate sauce

Plated Desserts

Tiramisu
Mascarpone Cream, Coffee soaked lady fingers, finished with

cocoa and served with whipped cream

Tres Leche cake
Yellow cake soaked in rum creme with whipped topping

Apple Crisp
Cinnamon apple filling with crumb topping served with whipped

topping

Chocolate Mousse
Chocolate mousse served with fresh fruit

Seasonal Crème brûlée
Sweet custard topped with caramelized sugar and fresh seasonal

fruit

"Smith Island" Cake
Vanilla cake with homemade chocolate ganache


