Appetizer Menu
Choice of 3 items $16.00pp
Choice of 4 items $18.00pp

Crab Imperial Stuffed Mushrooms
supplement $2.00 per person

Teriyaki Chicken Skewers

Coconut Shrimp, sweet chili dipping
sauce

Potato Skins, loaded

Crab Spring Rolls

Sea Scallops wrapped in bacon
supplement $2.00 per person

Griddled Crab Cakes, tartar sauce
Supplement $3.00 per person

Shrimp Cocktail
supplement $3.00 per person

Mini Meatballs with marinara
Melon wrapped with Prosciutto
Chicken Tenders, honey mustard
sauce

Asparagus wrapped with Prosciutto

Buffalo Chicken Wings

Deviled Eggs with Creole seasoning
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Additional Appetizer Selections
priced per person

Tomato Bruschetta
toasted crostini
$2.50

Fresh Fruit Display
$2.75
Vegetable Crudités & Assorted
Cheeses
assorted crackers, Ranch dressing
$3.50
Ahi Tuna Sashimi
lightly seared rare ahi tuna sliced
with julienne cucumbers, served with
pickled ginger, wasabi, scallions,
and teriyaki sauce
$4.00
Buffalo Lettuce Wraps
bibb lettuce, buffalo chicken, bleu
cheese and celery relish
$2.75

Crab & Artichoke Dip
toasted pita points
$3.95
Antipasti Platter
classic Italian meats, roasted red
peppers, olives, egg, artichoke hearts,
pepperoncini peppers and tomato
$3.50
Baked Brie with Toasted Almonds
sliced apples and assorted crackers
$2.25
Mediterranean Style Vegetable
Platter
roasted red pepper and garlic
hummus, cucumbers, kalamata
olives, feta cheese
toasted pita
$3.50
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Shelleen’s Buffet
Package includes choice of entrées, two sides, mixed green salad or Caesar salad, rolls and
butter, cookie and brownie tray, coffee, decaffeinated coffee,
hot tea, iced tea & lemonade.
Select two of the following
Child
Select three of the following
Child

$28.95
$11.95
$38.95
$16.95

Chicken Marsala - Sautéed chicken breast with a mushroom Marsala wine sauce
Roast Pork Loin – Slow-roasted pork loin sliced and finished with thyme gravy
Flat Iron Steak – Grilled, marinated flat iron steak thinly sliced, topped with shallot demiglace
Chicken Parmigiana
Chicken cutlet topped with house made marinara and fresh mozzarella cheese
Sesame Salmon – Sesame-dusted salmon fillet broiled and served with a zesty orange sauce
Garlic Herb Roasted Salmon – Baked fillet of salmon topped with a roasted red pepper relish
Jumbo Lump Crab Cake supplement $3.00
Broiled Eastern shore style lump crab cake served with tartar sauce
Chicken Shelleen - Sautéed chicken breast with prosciutto, spinach and mozzarella cheese,
finished with a basil-pesto cream sauce
Eggplant Roulade – Grilled eggplant stuffed with spinach, ricotta cheese, roasted red peppers
and topped with house-made marinara and mozzarella
Pasta Primavera – Penne pasta tossed with fresh seasonal vegetables and topped with Alfredo
sauce.
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Accompaniments
Choice of two included in Shelleen’s Buffet
A La Carte $2.95 per person
Rice Pilaf
Roasted Red Bliss Potatoes
Mashed Potatoes
Mac & Cheese

Mixed Garden Vegetables
Sautéed Green Beans
Garlic Herb Roasted Cauliflower
Steamed Broccoli

Baked Ziti
Supplement to Buffet $3.95 per person

Al La Carte $6.95 per person

Optional Dessert Selections
Supplement $2.95 per person
with buffet
Apple Crisp
Chocolate Cake
NY Cheesecake
Cookies and Brownies
Carrot Cake

Beverage Station Options
Unlimited coffee, hot tea, iced tea and lemonade
$2.75 per person
Unlimited coffee, hot tea, iced tea, lemonade,
Canned soda
$4.75 per person
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CHEF STATIONS
Pasta Station
$12.95 per person
Supplement to buffet +$9.95

Pasta Varieties
Penne and Fettuccine

Sauces
Alfredo, Marinara and Blush

Vegetable Varieties
broccoli, tomatoes, spinach, olives, mushrooms and roasted red peppers

Accompaniments
(per person)
Grilled Chicken Breast
Gulf Shrimp
Back Fin Crabmeat

$2.00
$3.00
$3.50

Carving Stations
(per person)

Herb roasted turkey breast
Supplement to Buffet +$6.95

$8.95

Roast top round of beef
Supplement to Buffet +$7.95

$9.95

Herb & garlic roasted pork loin
Supplement to Buffet +$6.95

$8.95

Smoked tavern ham
Supplement to Buffet +$6.95

$8.95

Grilled tenderloin of beef
Supplement to Buffet +$12.95

$14.95

All carvings include fresh rolls and choice of: au jus, shallot demi-glace, béarnaise,
or horseradish cream
$20 Attendant Fee per station
*All items & prices subject to change*
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CHEF STATIONS
Cheesesteak Bar
Beef or Chicken $9.95 per person
Supplement to buffet +$5.95

Combo Beef and Chicken $10.95 per person
Supplement to buffet +$6.95

Toppings
onions, cheese sauce, lettuce, tomatoes, fresh mini hoagie rolls

Suggested Toppings $1.00 each additional
jalapenos, chopped pickles, mushrooms, bell peppers

Mashed Potato Bar
$4.95 per person
Toppings
sour cream, chopped bacon, butter, scallions, shredded cheddar cheese

Suggested Toppings $1.25 each additional
steamed broccoli, shrimp, chorizo sausage, chili, chicken tinga, artichoke hearts,
fresh jalapenos, sautéed mushrooms, roasted red peppers

$20 Attendant Fee per station
*All items & prices subject to change*
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CHEF STATIONS
Nacho Bar
Chili or Chicken Tinga $10.95 per person
Supplement to buffet +$5.95

Combo Chili and Chicken Tinga $11.95 per person
Supplement to buffet +$6.95

Toppings
queso, olives, pico de gallo, jalapeno, black bean, diced tomato, shredded lettuce, shredded
cheddar cheese, sour cream, tortillas

Taco Bar
$9.95 per person
Supplement to buffet + $5.95

Toppings
shredded lettuce, diced tomatoes, shredded cheddar cheese,
black olives, sour cream, jalapenos

Burger Slider Station
$9.95 per person
Supplement to buffet + $7.95

Toppings
lettuce, tomatoes, onions, pickles, ketchup, mustard, mayo,
American cheese, cheddar cheese

$20 Attendant Fee per station
*All items & prices subject to change*

2019

SHOWERS OF HAPPINESS
$23.95 per person

Package includes vegetable crudités, Shelleen’s sandwich platter, choice of three salads and
beverage station including freshly brewed coffee, hot tea,
decaffeinated coffee, lemonade & iced tea

Vegetable Crudités & Assorted Cheeses
Served with assorted crackers and ranch dressing
Shelleen’s Sandwich Platter
Assorted deli wraps and chicken salad croissants

Includes choice of three salads

Pasta Salad - Pasta tossed with tomatoes, red onions, kalamata olives, cucumbers, feta
cheese, extra virgin olive oil

Classic Caesar Salad - Hearts of romaine, parmesan cheese & pesto croutons and creamy
Caesar dressing

House Salad - Field greens topped with red onions and tomatoes tossed with balsamic
vinaigrette

Tomato and Mozzarella Salad - Fresh mozzarella cheese with grape tomatoes, red onion
and fresh basil tossed with extra virgin olive oil

Southwestern Chicken Salad - Mixed greens with crispy chicken tenders topped with
cheddar jack cheese, tomatoes, pickled onions, hard-boiled eggs, black bean jicama, crispy
tortillas, tossed with honey chipotle dressing

Cobb Salad - Chopped mixed greens topped with diced turkey breast, black olives, bleu cheese
crumbles, chopped bacon, hard-boiled eggs, avocado and tomatoes tossed with ranch dressing

*Add one selection from the dessert menu for an additional $2.95 per person*
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Breakfast Buffet
$23.95 per person

Package includes: home fries, fruit bowl, Kid Shelleen’s famous sticky buns,
assorted juices, coffee, hot tea, & iced tea.
Choice of two breakfast meats: bacon, sausage links, turkey sausage, scrapple,
or ham.

Entrées
Please select three of the following
French Toast
Scrambled Eggs
Buttermilk Pancakes
Eggs Benedict
Bagels and Lox
Kid’s Homemade Quiche
Flaky pastry crust filled with creamy egg custard

Bacon and cheddar
Or

Spinach and Swiss

Add an Omelette Station
$5.95 per person
$20.00 Chef’s fee
*All items & prices are subject to change*
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Kid’s BBQ Buffet
23.95 per person

Includes mixed green or Caesar salad, cole slaw, potato salad, cookie and brownie
tray, coffee, decaffeinated coffee, hot tea, iced tea & lemonade.

Choose three of the following
Grilled Chicken Quarters
Pulled Pork
Hot Dogs
Burger Sliders with all the toppings

Assorted BBQ sauces served on the side
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