
SHAREABLE PLATTERS
Each platter serves 10 guests

POUTINE                                                                       90

Duck fat fries, short rib, gravy, bleu cheese crumbles

CHARCUTERIE BOARD                                       85

Cured meats & cheeses, pickled beet slaw, crostini

MD CRAB DIP                                                               80

Crostini

FRIED PICKLES                                                            60

Cajun ranch

CHICKEN POT PIE FRITTERS                             75

Deep-fried, roasted chicken jus

MD POTATO SKINS                                                                  65

Cheddar cheese, crab dip, Old Bay®

NACHOS                                                                                               60
Chips, pepper jack cheese sauce, sour cream, 
pico de gallo, jalapeños, tomato salsa, guacamole  
Chili +20, grilled chicken +25, shrimp +30

PIZZAS                                                       See selections on page 5

BAKED BRIE                                                                    90

Local honey, almonds, apples, grapes, crostini

OWL BAR WINGS (36)                                                    85
Choice of one flavor per order: 
Wise Guy Sauce, Buffalo, Maple Honey BBQ, Tandoori,
Naked with Old Bay®,  Jamaican Jerk, Spicy Paprika

SLIDERS (10)                                                                                80
Choice of one per order: 
Fried Buffalo Chicken, BBQ Pulled Pork, 
Cheeseburger, Veggie Burger

DUCK FAT FRIES                                                                 75
Fried rosemary, truffle salt, shaved pecorino, truffle aioli

CLASSIC CAESAR SALAD                                                60
Chopped romaine, shaved romano, parmesan, 
asiago cheese, fried capers

BUFFALO CAULIFLOWER                                  60
Bleu cheese crumbles

CLASSIC POTATO SKINS                                                     55
Bacon, cheddar cheese, sour cream, green onion
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Menu prices are not inclusive of 23% service charge and 6% sales tax.
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PRIX FIXE MENU
Three courses for $24 per person

CLASSIC CAESAR SALAD
Chopped romaine, shaved romano, parmesan, asiago cheese, fried capers

BELVEDERE SALAD
Seasonal selected greens, grape tomatoes, 

English cucumbers, croutons, balsamic vinaigrette

SOUP OF THE DAY

STARTER
Host to select one starter.

ENTREE
Host to select three entrees to be served as guests’ choice at event.

BELVEDERE BURGER 
All beef burger, cheddar cheese 

Choice of: potato roll or pretzel bun

PULLED PORK SANDWICH
Smoked pulled pork, smoky BBQ sauce, coleslaw 

Choice of: potato roll or pretzel bun

CROQUE MONSIEUR
Shaved ham, gruyère cheese, raspberry melba jam, 

egg-battered whole wheat bread 

FRIED CHICKEN SANDWICH 
Choice of: BBQ or buffalo sauce 

Choice of: potato roll or pretzel bun

ITALIAN COLD CUT
Black forest ham, capicola, Genoa salami, 

provolone, pesto vinaigrette, sundried tomato ciabatta 

VEGGIE BURGER
Chickpea patty, arugula, Mediterranean aioli 

Choice of: potato roll or pretzel bun

DESSERT
Served family-style

BEIGNETS
Raspberry melba, vanilla custard, nutella, chocolate dipping sauces
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Menu prices are not inclusive of 23% service charge and 6% sales tax.



PRIX FIXE MENU
Three courses for $37 per person 

SPINACH SALAD
Baby spinach, dried mission fig, goat cheese, 
toasted pecans, honey lime ginger dressing

MEDITERRANEAN SALAD
Mixed greens, roasted cauliflower, cherry tomatoes, 

English cucumbers, red onion, kalamata olives, quinoa, pesto vinaigrette

MARYLAND CRAB SOUP

 CHICKEN CHESAPEAKE
 Garlic mashed potatoes, sautéed green beans 

CRAB CAKE DINNER
 Two six oz. crab cakes, 

garlic mashed potatoes, seasonal vegetable 

BRAISED SHORT RIBS
 Garlic mashed potatoes, crispy onion straws 

BACON-WRAPPED TROUT 
Applewood bacon, herb butter, herbed jasmine rice, 

sautéed green beans, roasted carrots

PLATED SEASONAL SELECTION
Served with a scoop of Moorenko’s small-batch, ultra-premium ice cream

EGGPLANT ROLLATINI
Ricotta, parmesan, basil, marinara

STARTER
Host to select one starter.

ENTREE
Host to select three entrees to be served as guests’ choice at event.

DESSERT
Served family-style
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Menu prices are not inclusive of 23% service charge and 6% sales tax.



ENHANCEMENTS

NACHOS                                                                                                                      16
Chips, pepper jack cheese sauce, sour cream, pico de gallo, 
jalapeños, tomato salsa, guacamole 
Chili +4, grilled chicken +5, shrimp +6

CHARCUTERIE BOARD                                                       15

Cured meats & cheeses, pickled beet slaw, crostini

BAKED BRIE                                                                                     14
Local honey, almonds, apples, grapes, crostini

MD CRAB DIP                                                                               13
Crostini

FRIED CALAMARI                                                                    13
Pickled vegetables

SOFT PRETZEL BITES                                                            10
Beer mustard, beer cheese, caramel dipping sauces

BUFFALO CAULIFLOWER                                                      10
Bleu cheese crumbles

CHICKEN POT PIE FRITTERS                                          10
Deep-fried, roasted chicken jus
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SHAREABLES
Add shareables to your prix fixe menu-style event.

Each serves 2-3 guests.

Menu prices are not inclusive of 23% service charge and 6% sales tax.



ENHANCEMENTS

AMERICAN                                                                                               11

Marinara sauce, mozzarella, shredded parmesan, oregano
SEAFOOD                                                                                               20

Crab, shrimp, cod, calamari, alfredo sauce, mozzarella

WILD MUSHROOM                                                                         18

White pizza, mushrooms, goat cheese, arugula, truffle oil  

CRAB DIP                                                                                                  17
White pizza topped with crab dip, blend of monterey jack 
and cheddar cheese, Old Bay® 

PROSCIUTTO                                                                                       16
Spinach, tomato sauce, sunny side up egg

RICOTTA                                                                                                   15
Tea-smoked tomatoes, mushrooms, ricotta  

BREAKFAST                                                                                            15
Eggs, scallion, salsa con queso, chorizo picante, 
aged cheddar, bacon, potato 

MEDITERRANEAN                                                                           14
Broccoli rabe, feta, kalamata olives, roasted garlic

CAPRESE                                                                                                  14
White pizza, roma tomatoes, fresh mozzarella, 
basil, garlic oil   

TOPPINGS
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CLASSIC                                                                                             2
Pepperoni, Italian Sausage, Bacon, Egg, 
Jalapeños, Pineapple, Peppers, Spinach, Arugula

ARTISAN                                                                                            3
Crab, Chorizo Picante, Black Forest Ham, 
Andouille Sausage, Grilled Shrimp, Anchovies, 
Broccoli Rabe, Roasted Roma Tomatoes, 
Caramelized Onions, Wild Mushrooms, Kalamata Olives, 
Feta, Ricotta, Fresh Mozzarella, Goat Cheese

MARICHKA’S BBQ CHICKEN PIZZA*                               15

Pepper jack cheese blend, red onion, BBQ sauce
Jalapeños +1

*Founded in 2010 to honor Yeardley Love, One Love 
works with young people across the country to raise 
awareness about the warning signs of abuse. $1.00 
from every pizza will be donated to The One Love 
Foundation* in Marichka’s name.
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BRICK OVEN PIZZAS
Add pizzas to your platter-style or prix fixe menu-style event.
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Menu prices are not inclusive of 23% service charge and 6% sales tax.


