
Hors d'oeuvres (Choose Two for the Group)
Shrimp Cocktail

Steamed Season Gulf Shrimp, with lemon wedges and cocktail sauce 

Spinach and Ricotta Tarts
Crispy filo shell stuffed with ricotta and spinach blend with fresh herbs and onion 

Vegetable Crudite Platter
Seasonal vegetables with dipping sauce 

Crab Dip
Our house recipe with red pepper, spices, sherry and crab meat 

Salad (Choose one for the Group)
House Salad

Wild greens with Brown Sugar vinaigrette, fresh seasonal vegetables 

Reynolds Caesar Salad
Romaine, Caesar dressing, garlic croutons and shaved parmesan cheese 

Mediterranean Salad
Mixed greens with champagne vinaigrette, grape tomato, cucumber, black olives, roasted red pepper, feta cheese 

Entree Selections (Choose two for the Group)
Chicken Marsala

Grilled Chicken breast with mushroom-white wine sauce 

Pan Seared Rockfish
with diced tomato, capers, lemon and white wine 

Filet Mignon Porcini
Grilled Filet Mignon topped with rosemary porcini mushroom sauce 

Chesapeake Crab Cakes
Our special recipe twin Crab Cakes broiled golden brown 

Dessert (Choose one selection for the Group)
Tea Cakes Plate (Assorted bite size pastries made in house)  

Caramel Pound cake  

Chambord Chocolate Mousse  

Bread Pudding  

Reynolds Tavern
Special Event Menu #2, $65.00 per person plus tax and gratuity


