The Inn at Brookeville Farms
DINNER    CUSTOM PLANNING MENU    Name:____________________Event Date:________

(Groups of 9 – 20) 

Fax Back to:  301-260-2594    or call  301-924-6500 

First Course Options (Choose Two)
1. Brookeville Shrimp and Sweet Corn Bisque with Roasted Corn-Cilantro Chutney

2. Organic Mixed Greens with Candied Walnuts, English Stilton and Sherry 
      Vinaigrette

3.   Caesar Salad with Croutons and Grated Parmesan Cheese


4.   Steamed Prince Edward Island Whitewater Mussels 

5. Crispy Jumbo Lump Crab Cake with Fresh Herbs and Roasted Red Pepper Vinaigrette

(Item #5 is available for additional cost based on market price)   

Main Course Options (Choose Three)
1. Potato Encrusted Grouper and Red Wine Butter
2. Pacific Black Cod with White Asparagus, Fava Beans, Tarragon, Sweet Corn Coulis
3. Prawn and Mussel Capellini with Angel Hair Pasta, Broccoli and Sundried Tomato Pesto

4. Angus Beef Rib-Eye with Bordelaise Sauce  

5. Pork Tenderloin Confit of Shoulder, Beet-Asparagus Salad, Toasted Pistachios, Citrus-Dijon Glaze
6. Grilled Honey-Herb Marinated Chicken Breast with Champagne-Basil Sauce

7. Grilled Filet Mignon with Gorgonzola Polenta, Wilted Baby Spinach, Chianti-Mushroom Sauce
8. Jumbo Lump Crab Cakes with Fresh Fruit Scallion Relish, Roasted Red Pepper Vinaigrette, Yukon Gold Potato Puree

An additional $8.00 will be added to the cost of Entrée selections 7 and 8
All entrees are accompanied with starch and vegetable.
Vegetarian Entrees are available upon request.

Select Two Dessert Courses (A cake can be substituted for the dessert course)
1. Vanilla Bean Flan with Caramel Sauce
2. Seasonal Fruit Tart

3. Warm Flourless Chocolate Cake with Raspberry Sauce

All dinners include Coffee, Tea, Soda and Bread & Butter


Pricing


2-Course Dinner is $36.00 per person

3-Course Dinner is $45.00 per person

A 19% Taxable Service Fee & MD State Sales Tax are added to final cost

                     *Prices and menu items are subject to change without notice*    
