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Menu 2026

Table for Two
Starter:

Charcuterie Board
cured meats, whipped ricotta, smoked honey, pickled
vegetables, almonds, grilled baguette

Salad, select 1:

Wedge Salad
iceberg lettuce, tomato, red onion, blue cheese dressing

Salad of Organic Greens
bibb, butter & red oak, oven dried roma tomatoes, breaded
goat cheese, herb vinaigrette

Entrée, select 1:

(2) 120z New York Strip with Steakhouse Butter | $155
seared - roasted garlic butter, red wine jus

(2) 50z Maryland Jumbo Lump Crab Cakes | $120
Old Bay, lemon aioli

(2) 60z Miso Glazed Black Cod | $100
caramelized miso, sesame oil

(2) 60z Sticky Bourbon Glazed Chicken | $85
brown sugar bourbon glaze, celery

Sides:

Gruyere & Truffle Potato Gratin
gold potatoes, truffle, cream, gruyere, thyme

Haricots Verts with Almond & Lemon
almonds, lemon zest, garlic

Dessert, select 1:

Chocolate Hazelnut Entremet
dark chocolate mousse, praline, hazelnut

Brown Butter Vanilla Bean Panna Cotta
brown butter cream, vanilla bean

Please place orders by
Thursday, February 12th

Breakfast in Bed, serves 2

Deep Dish Quiche
Spinach &Artichoke | $125
Lorraine | $125

Crab|$155

(12) Long Stem Bacon Twists

(4) Croissants
whipped butter, house made jam

Mixed Berry Salad
vanilla mascarpone

Dinner & a Movie | $100
serves 4, pairs well with Lady & The Tramp
(12) Mini Caprese Skewers

Spaghetti & Mini Meatballs
marinara sauce

Garlic Bread

Cannoli Kit
pastry shells, mascarpone cream, dark chocolate chunks,
toasted pistachios, chocolate sauce

A La Carte

Long Stem Bacon Twist Bouquet | $54

Charcuterie for Two | $15
cured meats, whipped ricotta, smoked honey, pickled
vegetables, almonds, grilled baguette

2,40z Jumbo Lump Crab Cakes | $50

Chocolate Dipped Strawberry Trio | $28 dozen
dark chocolate sea salt, white chocolate raspberry dust,
milk chocolate espresso

Cannoli Kit| $15
6 petite pastry shells, mascarpone cream, dark chocolate
chunks, toasted pistachios, chocolate sauce

OnlineOrdering.ClassicCatering.com
410.356.1666



