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Open Bars
All bar packages include a selection of bottled beers, house 
wines, assorted soft drinks & appropriate mixers

Premium
$18 per person for the first hour, $8 per person for each 
additional hour

Smirnoff Vodka, Beefeater Gin, Cruzan Rum, Jose Cuervo 
Silver Tequila, J&B Scotch, Seagram’s VO Whiskey, Jim Beam 
Bourbon, Triple Sec Liqueur 

Top Shelf
$20 per person for the first hour, $10 per person for each
additional hour

Absolut Vodka, Smirnoff Vodka, Tanqueray Gin, Bacardi Silver 
Rum, Jose Cuervo Gold Tequila, Johnnie Walker Red Label 
Scotch, Canadian Club Whiskey, Jack Daniel's Whiskey,  
Maker's Mark Bourbon, Triple Sec Liqueur

Luxury
$23 per person for the first hour, $11 per person for each 
additional hour

Grey Goose Vodka, Ketel One Vodka, Bombay Sapphire Gin, 
Bacardi Silver Rum, Captain Morgan Spiced Rum, Jose Cuervo 
Gold Tequila, 1800 Silver Tequila, Johnnie Walker Black Label 
Scotch, Crown Royal Whiskey, Knob Creek Bourbon, Triple 
Sec Liqueur 

Cordials 
$10 per person, per hour

Bailey’s Irish Cream, Kahlua, Disarrono Amaretto, Grand 
Marnier, Courvoisier VS 

Beer & Wine Open Bar
$15 per person for the first hour, $7 per person for each additional 
hour

Imported Bottled Beer
Amstel Light, Corona, Heineken 

Domestic Bottled Beer
Budweiser, Bud Light, Miller Lite, Sam Adams, Yuengling, 
O'Doul's, Local IPA

House Wine Collection
Chardonnay, White Zinfandel, Cabernet Sauvignon, Merlot

Assorted Beverages
Assorted soft drinks, still & sparkling waters, fruit juices

* Requires one bartender per 75 guests at $175 
* Our pricing excludes current Maryland sales tax, alcohol tax and admin charge
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Imported Bottled Beer
Amstel Light, Corona, Heineken

Domestic Bottled Beer
Budweiser, Bud Light, Miller Lite, Sam Adams, Yuengling, 
O’Doul’s, Local IPA

House Wine Collection
Chardonnay, White Zinfandel, Cabernet Sauvignon, Merlot

Assorted Beverages
Assorted soft drinks, still & sparkling waters, fruit juices 

Premium
Smirnoff Vodka, Beefeater Gin, Cruzan Rum, Jose Cuervo Silver 
Tequila, J&B Scotch, Seagram’s VO Whiskey, Jim Beam Bourbon, 
Triple Sec Liqueur 

Top Shelf
Absolut Vodka, Smirnoff Vodka, Tanqueray Gin, Bacardi Silver Rum, 
Jose Cuervo Gold Tequila, Johnnie Walker Red Label Scotch, Canadian 
Club Whiskey, Jack Daniel's Whiskey, Maker's Mark Bourbon, Triple 
Sec Liqueur 

Luxury
Grey Goose Vodka, Ketel One Vodka, Bombay Sapphire Gin, Bacardi 
Silver Rum, Captain Morgan Spiced Rum, Jose Cuervo Gold Tequila, 
1800 Silver Tequila, Johnnie Walker Black Label Scotch, Crown Royal 
Whiskey, Knob Creek Bourbon, Triple Sec Liqueur

Cordials 
Bailey’s Irish Cream, Kahlua, Disarrono Amaretto, Grand Marnier, 
Courvoisier VS 

* Requires one bartender per 75 guests at $175. One cashier per 75 guests at $150
* Our pricing excludes current Maryland sales tax, alcohol tax and admin charge

Cash Bar
Priced per drink (includes tax & admin charges)

-  Premium Liquor  $12
-  Top Shelf Liquor  $13
-  Luxury Liquor  $14
-  Cordials  $14
-  Imported Beer  $11
-  Domestic Beer  $10
-  House Wine  $13
-  Assorted Soft Drinks  $5
-  Sparkling & Still Water  $5
-   Fruit Juices  $5

Hosted Bar
Based on consumption (does not include tax & admin charges)

-  Premium Liquor  $10
-  Top Shelf Liquor  $11
-  Luxury Liquor  $12
-  Cordials  $12
-  Imported Beer  $9
-  Domestic Beer  $8
-  House Wine  $11
-  Assorted Soft Drinks  $4
-  Sparkling & Still Water  $4
-  Fruit Juices  $4
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*A $180 labor fee will be charged for all buffets with fewer than 25 guests
*Our pricing excludes current Maryland sales tax and admin charge

 

The Classic Continental  $33
(2-hour service) Buffets, enhancements, & action stations are
priced per person

-  Whole fresh seasonal fruit
-  Fresh sliced seasonal fruit, berries, honey yogurt
-  Hard-boiled eggs
-  Assorted breakfast breads, pastries, bagels, muffins,
  croissants, cream cheese, butter, fruit preserves
-  Granola, dry cereal, skim milk, 2% milk, whole milk
-  Assorted individual yogurts, granola, dried fruits, brown
  sugar, honey
-  Hot rotational specialty item
-  Freshly brewed regular, decaffeinated coffee
-  Selection of herbal teas, honey, lemon
-  Chilled fruit juices
-  Assorted soft drinks
-  Iced tea
-  Fruit-infused water

American Breakfast Buffet  $40

-  Whole fresh seasonal fruit
-  Fresh sliced seasonal fruit, berries, honey yogurt
-  Assorted breakfast breads, pastries, bagels, muffins,
  croissants, cream cheese, butter, fruit preserves
-  Granola, dry cereal, skim milk, 2% milk, whole milk
-  Assorted individual yogurts, granola, dried fruits, brown

  sugar, honey
-  Freshly scrambled eggs
-  Applewood smoked bacon, turkey sausages
-  Skillet potatoes, pepper, onion medley
-  French toast or pancakes, maple syrup, honey butter
-  Freshly brewed regular, decaffeinated coffee
-  Selection of herbal teas, honey, lemon
-  Chilled fruit juices
-  Assorted soft drinks
-  Iced tea
-  Fruit infused water

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
  of foodborne illness.We offer meals made with gluten free ingredients, although we are not a certified
gluten free kitchen. As a result, we cannot guarantee any meal be completely free of allergens.  Guest are
urged to express all diets and allergies before making selections. All  à  la carte pricing excludes current Maryland
tax and admin fee. ©2024Aramark—All Rights Reserved
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Yogurt, fresh fruit                                                                                                   
    

*Action stations and carving stations: one attendant per station at $150 
*Chef attendant is required for each action station for every 75 guests
*A $180 labor fee will be charged for all buffets with fewer than 25 guests

 

 

 

 

*Our pricing excludes current Maryland sales tax and admin charge

 

 

Breakfast/Brunch Enhancements

From the Griddle
Action stations & carving stations are priced per person

Belgian Waffle  $13
Whipped cream, fruit toppings, maple syrup, Vermont butter

Pancake Station  $13
Homemade pancakes, whipped cream, fruit compote, chocolate
chips, syrup

Made-to-Order Omelets  $16
Traditional breakfast meats, cheese, vegetables

Petite Croissant Sandwich  $9
Fresh baked croissant, cheese, egg, bacon

Breakfast Burrito  $9
Sausage, egg, jack cheese, pico de gallo, guacamole, sour cream

Smoked Salmon  $14
Assorted bagels, capers, hard-boiled eggs, tomatoes, onions, cream cheese

Steel-Cut Oatmeal  $14
Dried cherries, strawberries, raisins, cinnamon, brown sugar

Deep-Dish Pancakes  $8
Blueberries, granola, cranberries, apples, maple syrup, sweet butter

Fresh Fruit Smoothies  $6

Carving Stations

Tenderloin of Beef  $20

Steamship Round of Beef  $10 

Roasted Whole Turkey  $10

Smoked Bone-in Pit Ham  $10 

Roasted Side of Salmon  $17 

Rosemary Roasted Leg of Lamb  $17

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
  of foodborne illness.We offer meals made with gluten free ingredients, although we are not a certified
gluten free kitchen. As a result, we cannot guarantee any meal be completely free of allergens.  Guest are
urged to express all diets and allergies before making selections. All  à  la carte pricing excludes current Maryland
tax and admin fee. ©2024Aramark—All Rights Reserved
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