
Cocktail Party  

Packages 

Menu Packages designed for Groups from 20 to 200 

 Garden House Tent & Event Complex ideal for up to 60 Guests 

 Manor House Rooms ideal for up to 40 Guests 

 Manor House Tent ideal for 60 to 200 Guests 

Our climate controlled tents come with custom floor plan options  
and are tastefully appointed for our guests 

 

Rental Rates May Apply 
 



Hors D’oeuvres  
Displayed 

House Smoked Sausages 
with House Made Mustards 

Baked Brie in Puff Pastry  
with House Dried Cranberry Compote  

Seasonal Fresh Fruit Display 
Seasonal Vegetable Crudités  

Seasonal Garden Vegetables 
with House-made Tapenade 

House Made Pâté’s  
with Cornichons and Red Onion Marmalade  

Hot Artichoke and Spinach Dip  
with Toasted Baguette  

Roasted Red Pepper and Garlic Hummuses 
with Toasted Pita and Spiced Olives 

Cranberry BBQ Meatballs  
Hot Crab and Gruyere Dip  

with Toasted Baguette  

Grilled Vegetable Platter  
with Balsamic Drizzle  

Imported and House Made Cheese Display 
with Assorted Crackers  

Soup Shooters 
Choice of Potato Leek, Butternut Squash, Tomato 

Basil, Split Pea or Carrot Ginger 

Sushi Display ($3.00 upcharge) 
Spicy Tuna, Smoked Salmon and California 

Bacon Bar ($2.00 upcharge) 
Chocolate Covered, Applewood Smoked,  

Maple and Paprika  

House Cured Salmon Display ($1.50 upcharge) 
with Capers, Red Onion, Crème Fraise,  

Sliced Cucumber and Crostini’s 

Mini Slider Display ($2.50 upcharge) 
Choice of Two: Smoked Turkey with Cranberry Mayo, 

Cheeseburger with Dill Pickles; Ham and Cheese;  
BBQ Pulled Pork; Mini Crab Cake with Remoulade 
Platter of Sliced Tomato, Lettuce and Red Onion 

 

Passed 
Savory Wontons 

Turkey or Chicken Salad Tartlet  
with Cranberry Mayo and Pecans 

Goat Cheese Croquets  
Fried Oyster on Crouton  

with Remoulade ($0.50 upcharge) 

Pissaladierre (Caramelized Onion Flatbread) 
with Olives or Baby Tomato 

Bruschetta with Butternut Squash,  
Tomato, Olive, or Mushroom 

Vegetable Samosa’s with Tomato Chutney  
Tomato Soup Shooter with Grilled Cheese 

Crouton ($1.00 upcharge) 
Deviled Eggs 

With Paprika, Bacon or Crab  

Baked Brie in Tartlet Shell  
with Cranberry Sauce 

Cajun Blackened Chicken Drumettes  
Stuffed Mushroom Caps  

with Boursin Cheese, Sausage, or Pesto 

Mini Biscuits with Onion and Bacon Jam 
Duck Confit Crostini 

with Cranberry Orange Relish ($0.50 upcharge) 

Sweet Potato Waffle  
with Fig Balsamic Glaze 

Roasted Pork on a Crouton  
Roasted Apple Chutney & Maple Balsamic Glaze 

Mini Chicken Wellingtons 
Mini Crab Cake  

on an Old Bay Crouton ($1.00 Upcharge) 

Filet on a Crouton with Horseradish Mayo 
Bacon Wrapped Shrimp or Scallops  

($1.00 upcharge) 
Lettuce Wraps  

Choice of Thai Chicken, Sweet and Sour Pork or Herb 
and Gravlax (Add $0.50) 



Hors D’oeuvres Packages 
Happy Hour 

Two Hour Hors D’oeuvres Reception  
 

 Choice of Four (4) Displayed Hors D’oeuvres  
 Choice of Four (4) Passed Hors D’oeuvres 

 Chef Choice Assorted Seasonal Miniature Desserts (3 Per Person) 
 

 Coffee Station with Regular, Decaf and Hot Tea 
Soft Drinks and Iced Tea Available 

$33.00 per person 
 

Two (2) Hour Beer and Wine Package 
Chef’s Choice Four (4) Beers and Four (4) Wines 

Includes Complimentary Satellite Bar Set-Up 
$17.00 per person 

 

Heavy Hors D’oeuvres Cocktail Reception 
Three Hour Reception  

 

 Choice of Three (3) Passed Hors D’oeuvres 
 Choice of Four (4) Displayed Hors D’oeuvres  

 Carving Station—Choice of Two: House Smoked Turkey with Whole Grain Mustard Pan 
Sauce and Cranberry Relish; House Smoked Ham with Brown Sugar Bourbon Sauce; Or 

NY Strip with Horseradish Mayo ($1.50 upcharge) 
Served with Mini Rolls, Sliced Cheeses, Lettuce, Tomato, Red Onion,  

House Made Mustard, and Mayo 
 Dessert Bar—Chef Choice Assorted Cookies, Mini Seasonal Cheesecakes and Tarts, 

Fresh Fruit and Berry Display 
 

 Coffee Station with Regular, Decaf and Hot Tea 
Soft Drinks and Iced Tea Available 

$45.00 per person 
 

Three (3) Hour Beer and Wine Package 
Chef’s Choice Four (4) Beers and Four (4) Wines 

Includes Complimentary Satellite Bar Set-Up 
$20.00 per person 

 
All Pricing Subject to 20% Service Charge and Maryland Sales Taxes; Call 410-379-9336 for details 


