
All food and beverage prices are subject to a 22% taxable service charge and 6% Maryland state tax.
Menu prices are subject to change until 90 days prior to the function date.

TOMMY DOUGLAS CONFERENCE CENTER

Menu
Dinner Buffets

BACKYARD BBQ
Chopped salad greens, cherry tomatoes, 
cucumbers and carrot curls with balsamic 
vinaigrette and ranch dressings
Homemade macaroni and cheese
Grilled chicken
BBQ pork ribs
Fresh corn-on-the-cob
Classic baked beans
Condiment tray of lettuce, sliced tomatoes,
red onions and dill pickle spears
Mustard, ketchup and mayonnaise
Assorted seasonal sliced fruit
Chef’s selection of assorted desserts

THE EASTERN SHORE
Fresh spinach salad with watermelon, 
strawberries, goat cheese and pecans 
with Strawberry vinaigrette
Green bean and roma tomato salad 
with red onions
Pan-seared local rockfish with almond-
butter sauce
Local Maryland-style crab cakes with a 
cajun rémoulade
Marinated grilled chicken breast with sage 
demi-glace
Roasted baby red potatoes with garlic 
Butter Fresh market vegetables
Freshly-baked rolls with sweet creamery 
butter
Chef’s selection of gourmet desserts

SOUTHERN HOSPITALITY
Tossed chophouse salad with tomatoes, 
cucumbers, corn and roasted pecans
Marinated mushroom salad
Sweet pea and red onion salad
Fried chicken with honey Dijon sauce
Blackened grouper with créole sauce
Roasted sweet potatoes
Spicy dirty rice
Fresh market vegetables
Freshly-baked corn bread& honey butter
Chef’s selection of assorted cheesecakes 
with fruit toppings

THE NATIONAL
Organic mesclun greens, grape tomatoes, 
Maytag blue cheese, Vidalia onions with 
apple cider vinaigrette
Boston Bibb and radicchio with hearts of 
palm, orange suprème, roasted red pepper 
and raspberry vinaigrette
Fresh mozzarella and ripe tomatoes with 
balsamic reduction and fresh basil
Chilled asparagus spears with lemon vinaigrette
Sliced beef tenderloin with white truffle cream
Oven roasted Pacific halibut with lemon 
beurre-blanc
Chicken Florentine with creamy spinach 
pesto sauce
Potatoes au gratin
Long-grain Minnesota wild rice
Steamed baby vegetables
Freshly-baked rolls and butters
Assorted desserts

Priced per person for a minimum of 25 guests. A $125 service charge will apply for smaller 
groups. All dinner buffets include iced tea and coffee service.


