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The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Plated Set Breakfast 
 (for 25 or less) 

 

Continental Delight 
 

The Center Clubõs Fresh Bakery Assortment including toasted bagels, croissants, and danish accompanied 
by assorted individual jars of fruit preserves, cream cheese, and sweet butters.    

Regular and Decaffeinated Coffees and Assorted Hot Teas 
 

$13.95 per guest 
$18.95  per guest with Fresh Chilled Orange Juice 

The Club Breakfast 
 

 Farm Fresh Scrambled Eggs served with Home Fried Potatoes, and your choice of  
Bacon, Ham or Sausage Links. 

 
The Center Clubõs Fresh Bakery Assortment including toasted bagels, croissants, and danish accompanied 

by assorted individual jars of fruit preserves, cream cheese, and sweet butters.   
 

 Chilled Fresh Squeezed Orange Juice, Regular and Decaffeinated Coffees  
and Assorted Hot Teas 

 
$ 25.50 per guest 

Add Fresh Seasonal Fruit for $4.95 per guest 

 

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

Continental Sweet 
 

Fresh Seasonal Fruit accompanies The Center Clubõs Bakery Assortment of toasted bagels, croissants, and 
danish served with assorted individual jars of fruit preserves, cream cheese, and sweet butters.   

 
Chilled Fresh Squeezed Orange Juice, Regular and Decaffeinated Coffees  

and Assorted Hot Teas 
 

$ 23.75 per guest 

Breakfast is available from 7:00 AM - 9:00 AM 



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Buffet Breakfast 
 (for 25 or more) 

 

 
Farm Fresh Scrambled Eggs served with Grits or Hash Browns, and your choice of two of the following:              

Bacon, Ham or Sausage Links. 
 

The Center Clubõs Fresh Bakery Assortment including fresh toasted bagels, croissants, and danish 
accompanied by assorted individual jars of fruit preserves, cream cheese, and sweet butters.   

 
 Chilled Fresh Squeezed Orange Juice, Regular and Decaffeinated Coffees and Assorted Hot Teas 

 
$ 25.95 per person 

Add Fresh Seasonal Fruit for $ 4.50 per guest 

 

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

Breakfast is available from 7:00 AM - 9:00 AM 



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Plated Set Luncheon 
  

These selections are accompanied by Fresh Baked Rolls and Sweet Butter,  
Regular and Decaffeinated Coffees and Assorted Hot Teas. 

No substitutions. 
The Seaworthy 

 

Tossed Garden Salad   
Fresh mixed greens, tomatoes, sprouts, carrots and garnished with 

assorted olives. Accompanied by our house dressing 
 

One Jumbo Lump Crab Cake  
complimented by whipped Idaho potatoes and  

fresh steamed broccoli florets 
 

New York Style Cheesecake 
with fruit and berry coulis 

 

$ 37.50 per guest 

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

The Navigator 
 

Fresh Soup Du Jour  
 

Grilled Chicken Salad 
Grilled marinated chicken supreme served atop a salad of fresh 
mixed greens, seasonal tomatoes, cucumbers, carrot julienne and 

assorted olives. Choice of Two Dressings. 
 

Trio of Sorbet 
Hªagen-Dazs lemon, mango & raspberry sorbet  

garnished with a wafer cookie. 
 

$ 29.95 per guest 

Nautical Mile 
 

Baby Spinach Salad 
Fresh spinach greens served with sliced mushrooms, tomatoes, egg  

and a warm bacon dressing 
 

Grilled Filet Mignon (6 oz) 
Accompanied by a maderia truffle sauce, steamed asparagus and 

whipped Idaho potatoes. 
 

Flourless Chocolate Souffl®õ Cake  
With whipped cream and berry coulis 

 

$ 40.50 per guest 

The Voyager 
 

Seasonal Garden Green Salad 
With choice of Raspberry Vinaigrette or House Dressing 

 

Chicken Marsala  
Saut®ed Medallions of Chicken with wild mushrooms, sundried 

tomatoes and marsala wine sauce complimented by Buttered Broccoli 
Florets and Pearl Cous Cous 

 

Traditional Deep Dish Apple Pie 
 

$ 34.50 per guest 

The Center Club Ship 
 

Traditional Caesar Salad 
Romaine lettuce chopped and served with parmesan croutons and a 

creamy Caesar dressing. 
 

One Jumbo Lump Crab Cake 
served with tartar and cocktail sauces and accompanied by Steamed 

Vegetables, and Roasted Red Bliss Potatoes 
 

Petite Alsatian Cheese Cake 
Served on a hazelnut cookie 

 

$ 47.50 per guest 

Ocean Waves 
 

Baby Spinach Salad 
Fresh spinach greens served with sliced mushrooms, tomatoes, egg  

and a warm bacon dressing 
 

Atlantic Salmon 
With herb buerre blanc, International Rice Pilaf  

and Steamed Asparagus  
 

Fresh Fruit Tart 
Seasonal Fruit and Berries in a almond pastry cream 

 

$ 3750 per guest 



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Choice Luncheon 
 ( For 25 Guests or Less) 

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

 
Crabmeat Cocktail     $ priced daily 
Jumbo Lump Maryland Crabmeat on mixed greens with a side of cocktail sauce. 
 
Shrimp Cocktail     $ priced daily 
Jumbo shrimp served on ice with a side of cocktail sauce. 
 
Seasonal Fruit Supreme    $ priced daily  
Fresh Melon, Pineapple & Berries   

Appetizers 

 
Soup Du Jour      $ 6.25 per guest  
Chefõs specialty Homemade soup of the day 
 
Center Club Maryland Crab Soup   $ 7.95 per guest 
 
Chilled Tomato & Crab Soup    $ 9.50 per guest 
A Center Club favorite! Tomato based cream spiced soup  
with lump crab meat 

Soups 

 
Tossed Garden Salad     $ 6.75 per guest 
Mixed greens tossed with carrots, tomatoes, cucumbers and olives. 
 
Strawberry, Pecan and Goat Cheese Salad  $ 8.75 per guest 
With baby field greens and balsamic dressing. 
 
Spinach Salad      $ 8.50 per guest 
Baby spinach greens mixed with mushrooms, tomatoes, egg and a warm bacon dressing. 
 
Traditional Caesar Salad    $ 8.50 per guest 
Romaine lettuce tossed with parmesan croutons and a creamy Caesar dressing. 
 
 
Salad Dressing Selections:   
Blue Cheese, Thousand Island, House Dressing, Ranch, Italian, Pepper Parmesan,  
Honey Dijon Mustard and Russian. 
Low Calorie : Ranch or Italian 

Salads 



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Choice Luncheon 
( For 25 Guests or Less)  

 

These selections are accompanied by Fresh Baked Rolls and Sweet Butter,  
Regular and Decaffeinated Coffees and Assorted Hot Teas.   

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

 
Jumbo Lump Crab Cake    $ 35.50 per guest 
Jumbo Lump Maryland Crabmeat on wafer cracker. 
 
Filet Mignon      $ 42.50 per guest 
Grilled Filet Mignon (6 oz) with a truffle merlot sauce and mushroom cap   
 
Chicken Marsala     $ 32.50 per guest 
Saut®ed Chicken Supreme and served with woodland mushrooms 
 
Chicken Piccata     $ 32.00 per guest 
Saut®ed Chicken Supreme with a lemon white wine caper sauce 
 
Hot Turkey Sandwich     $ 22.75 per guest 
Fresh cut turkey breast served with whipped Idaho potatoes and gravy 
 
Roast Sliced Tenderloin of Beef   $ 42.50 per guest 
Roast Sliced Tenderloin of Beef (5 oz) with truffle merlot sauce    
 
Crabmeat Imperial en Coquille   $ 34.75 per guest 
Crabmeat blended with Roasted Bell Peppers & Herbs in a  
Puff Pastry Coquille in a rich imperial sauce served in a puff pastry 
 
Seasonal Fresh Fish     $ priced daily 
Broiled filet of fish (6 oz) with a lemon beurre blanc 

Entrées  

The above entrees include the selection of two of the below accompaniments. 

Seasonal Vegetable Du Jour Roasted Red Bliss Potatoes 

Roasted Italian Vegetable Medley Whipped Idaho Potatoes 

Steamed Broccoli Florets International Rice Pilaf 

French Beans Pearl Herbed Cous Cous 

y 



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Choice Luncheon 
  

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

 
Chefõs Salad       $ 23.50 per guest 
Roast Turkey Breast , Ham, and Swiss Cheese garnished with tomatoes,            
olives and your choice of dressing 
 
Salad Medley      $ 26.95 per guest 
Fresh chicken, tuna and shrimp salads on garden greens with      
seasonal tomatoes, cucumbers and olives 
 
Traditional Chicken Caesar Salad   $ 20.50 per guest 
Marinated Chicken mixed with Romaine lettuce  
served with parmesan croutons and a creamy Caesar dressing. 
 
Crab Salad      $ priced daily 
Jumbo lump crab salad on garden greens with seasonal tomatoes,                 
cucumbers and olives 
   
Shrimp Salad      $ priced daily 
Fresh Shrimp Salad on garden greens with tomatoes,  
cucumbers and olives 
 
Grilled Chicken Salad     $ 17.95 per guest 
Grilled marinated chicken supreme on garden greens with cucumber,       
seasonal tomatoes and olives 

Salad 
Platters 

 
Hªagen Dazs Premium Ice Cream   $ 7.50 per guest 
Chocolate or Vanilla, or both! 
 
Apple or Pear Tart     $ 7.25 per guest 
Fresh baked individual tarts in puff pastry with almond cream 
 
New York Style Cheesecake    $ 7.25 per guest 
 
Trio of Hªagen Dazs Sorbets    $ 7.75 per guest 
Lemon, Raspberry and Mango  
 
Hot Fudge Sundae     $ 7.50 per guest 
Three scoops of Hªagen Dazs Vanilla ice cream, hot fudge and                                         
topped off with whipped cream and a cherry. 
 
Assorted Seasonal Fruit Pies    $ priced seasonally 
Old Fashioned Deep Dish Apple Pie, Key-Lime Pie,  
Georgia Pecan Pie, or Pumpkin Pie with Cinnamon Whipped Cream 

 

A la mode to any of the above and add $ 3.50 per guest. 

Desserts 



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Meeting Break 

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

The Center Club Break 
 

Sparkling Mineral Waters, Assorted Fresh Fruit & Cheese Display, Iced Brownies, Freshly Baked Cookies,  
Brewed Regular and Decaffeinated Coffees, Assorted Hot Teas and Sodas. 

 
$15.95 per guest 

 

Sundae Afternoon 
 

Sundae Bar with Hªagen Dazs Vanilla Ice Cream and Selection of Assorted Toppings, including Mini 
M&Ms, Oreo Chunks, Candy Sprinkles, Fresh Whipped Cream, Chocolate and Caramel Sauces, Maraschino 

Cherries and Root Beer for Root Beer Floats! 
 

$14.95 per guest 

Energy Break 
 

Pretzels, Tortilla Chips & Salsa, Spiced Trail Mix, and Deluxe Mixed Nuts. 
Sparkling Mineral Waters, Brewed Regular and Decaffeinated Coffees, Assorted Hot Teas and Sodas 

 
$ 14.95 per guest 



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Set Hors d õoeuvres 
No substitutions. 

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

Four Set Options for a One Hour Cocktail Period Before a Sit Down Dinner 

Option A 
 

Mushroom Duxelle  
in Filo Pastry Cup 

 

Crab Balls 
Served with Cocktail Sauce 

 

Spanakopita  
Spinach & Feta in Filo Pastry Cup 

 

$26.00 per guest 

Option B 
 

Assorted Cheese Presentation 
Served with Assorted Crackers & Fresh Fruit 

 

Grilled Chicken Satay (Skewered) 
Served with Thai Peanut Sauce 

 

Seafood Balls 
 

$25.00 per guest 
 

Option C 
 

Sliced Smoked Atlantic Salmon Display 
Served with Traditional Accoutrements -  

Capers, onions, egg & horseradish cream, toast pointes  
and garniture 

 

Crabmeat Dip 
With Tortilla and Pita Chips 

 

Raw Vegetable Crudit®s Tray  
Served with Seasoned Herb Dip 

 

$32.00 per guest 

Option D 
 

Chilled Iced Jumbo Shrimp 
Served with lemon & Cocktail Sauce 

 

Coconut Chicken Tempura 
With Sweet & Sour Sauces 

 

Grilled Baby New Zealand Lamb Chops 
 

$46.00 per guest 

 

For a Two Hour Hors dõoeuvre Party 

Butlered Hors d³oeuvres 

 
Grilled Chicken Satay (Skewered) 

Served with Thai Peanut Sauce 
 

Spanakopita  
Spinach & Feta in Filo Pastry Cup 

 

Crab Balls 
Served with Cocktail Sauce 

 

Endive Leaves Stuffed with  
Smoked Salmon Mousse 

Stationary Hors d³oeuvres 

 

Tenderloin of Beef with Carver  
Served with warm rolls, sliced onion, horseradish, mustard 

& B®arnaise sauces 
 

Decorated Whole Norwegian Salmon  
Cold Poached Salmon with assorted sauces 

 

Imported & Artesian Cheese Presentation  
Served with Assorted Crackers & Fresh Fruit 

 

$88.00 per guest  



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Hors d õoeuvres  

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

Chilled Iced Jumbo Shrimp served with lemon & cocktail sauce  $ 475.00 per 100 pieces 
 
Crab Balls        $ 450.00 per 100 pieces 
 
Crab Imperial in Filo Pastry Cup      $ 525.00 per 100 pieces 
 
Grilled Baby New Zealand Lamb Chops     $ 8.50 each 
 
Iced Atlantic Clams or Oysters on the Half Shell    $ 350.00 per 100 pieces 
 
Snow Crab Claws Served with Lemon & Beer Mustard Sauce  $ Call for Pricing 
 
Smoked Salmon Canap®s with Horseradish Cream & Dill   $ 450.00 per 100 pieces 
 
Blini with Cr¯me Fraich® and Caviar     $ Call for Pricing 
 
Crabmeat Dip with Tortilla and Pita Chips     $ 225.00 per 50 portions 
 
Raw Vegetable Crudit®s Tray Served with Seasoned Herb Dip  $ 9.95 per guest 
 
Imported & Artesian Cheese Presentation     $ 10.95 per guest  
 
Mushroom Duxelle in Filo Pastry Cup     $ 295.00 per 100 pieces 
 
Quiche Lorraine        $ 295.00 per 100 pieces 
 
Seafood Balls        $ 300.00 per 100 pieces 
 
Blackened Cajun Shrimp with Remoulade Sauce    $ 550.00 per 100 pieces 
 
Spanakopita - Spinach & Feta in Filo Pastry Cup    $ 295.00 per 100 pieces 
 
Grilled Chicken Satay (Skewered) with Thai Peanut Sauce   $ 295.00 per 100 pieces 
 
Coconut Chicken Tempura with Sweet & Sour Sauces   $ 350.00 per 100 pieces 
 
Sesame Crisp Chicken with Honey Mustard Dipping Sauce   $ 295.00 per 100 pieces 
 
Crisp Vegetable Egg Rolls with Soy and Duck Sauces   $ 225.00 per 100 pieces 
 
Italian Meat Balls in Marinara Sauce     $ 225.00 per 100 pieces 

 
Deluxe Mixed Nuts       $ 35.00 per pound 

  
 
 



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Specialty Hors d õoeuvres 
  

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

Imported & Artesian Cheese Presentation $ 10.95 per guest  
Served with Assorted Crackers & Fresh Fruit 
 
Sushi Display      $ 500.00 per 100 pieces 
Hand rolled Maki, California, Tuna, Crab with Nori,  
Wasabi, Pickled Ginger and Soy Sauce 
 
Seafood Antipasto    $ Call for Pricing 
Jumbo Lump Crab, Shrimp, Clams and Oysters 
 
Decorated Whole Norwegian Salmon  $ 500.00 per 50 portions 
Cold Poached Salmon with assorted sauces   
 
Sliced Smoked Atlantic Salmon Display $ 550.00 per 50 portions 
Served with Traditional Accoutrements -  
capers, onions, egg & horseradish cream, toast points and garniture 

  
 

Chefõs 
Displays 

A minimum of 25 guests is required for stations.  Each of the below stations 

requires an attendant at a cost of $ 150.00 per station. 

 
Penne Pasta Station    $ 14.50 per guest 
Penne Pasta served with Marinara, Basil-Pesto & Alfredo sauces, garlic bread and Parmesan 
cheese. 
 
Oriental Station    $ 14.75 per guest  
Marinated Chicken tossed with your selection of snow peas, mushrooms, bean sprouts, and 
vegetable julienne in Szechwan glaze and served with steamed rice. 
 
Tenderloin of Beef with Carver   $ 500.00 per 20 portions 
Served with warm rolls, sliced onion, horseradish, mustard & B®arnaise sauces 
 
Roast Turkey Breast with Carver  $ 195.00 per 25 portions 
Accompanied by homemade cranberry sauce, sage gravy, assorted rolls   

Chefõs 
Stations 

Assorted Miniature Pastries   $ 85.00 per dozen 
Fruit Tarts, Petite Alsatian Cheese Cakes,  
Flourless Chocolate Cakes, and Pecan Diamonds.  
 
Regular and Decaffeinated Coffees   $ 3.25 per person  
and Assorted Hot Teas 

Desserts 
& 
Beverages  



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Gourmet Hors d õoeuvres 
  

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

Atlantic Smoked Salmon Canap® with Red Onion Cr¯me Fraich®   $ 4.00 per piece 
 
Rare Seared Tuna Niciose Crostini on Grilled French Bread   $ 3.75 per piece 
 
Angus Beef Crostini with Baby Spinach and Aioli Sauce    $ 4.00 per piece 
 
Bruschetta with Tomato-Basil & Jumbo Lump Crab    $ 4.25 per piece 
 
Cheddar Biscuit with Smithfield Ham & Granny Smith Apples   $ 2.25 per piece 
 
Endive Stuffed with Chevr® Cheese, Spiced Walnuts & Red Grapes   $ 2.25 per piece 
 
Warm Tortilla crisp with Olive Tomato & Feta     $ 1.75 per piece 
 
Canap® Toast with Cayenne Shrimp Butter     $ 2.25 per piece 
 
Clams Casino with Applewood Smoked Bacon     $ 3.50 per piece 
 
Lemon-Basil Shrimp Salad Volevent      $ 2.75 per piece 
 
Belgian Endive, Garnished with Smoked Salmon Mousse, Lemon and Herbs $ 3.25 per piece 
 
Shrimp and Herb Salad Stuffed Cucumber-Cup      $ 4.00 per piece 
 
Crostini with Chicken Salad, Sundried Tomato & Basil    $ 2.50 per piece 
 
Skewered Salmon Brochette with Lemon & Cracked Peppercorn   $ 3.00 per piece 
 
Vegetarian Tuscan Bruschetta with Artichoke, Tomato & Black Olive Tapenade $ 2.50 per piece 
 
 

 



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Plated Set Dinner 
  

These selections are accompanied by Fresh Baked Rolls and Sweet Butter,  
Regular and Decaffeinated Coffees and Assorted Hot Teas. 

No substitutions. 

Latitudes 
 

Maryland Crab Soup  
 

Traditional Caesar Salad 
Romaine lettuce chopped and served with parmesan 

croutons, and a creamy Caesar dressing. 
 

Perfect Pair  
One jumbo lump 3oz crab cake and 4oz Filet Mignon 

complimented by whipped Idaho potatoes and fresh steamed 
broccoli florets 

 
Flourless Chocolate Souffl® Cake  

With whipped cream and berry couilis. 

 
$ 57.50 per guest 

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

The Dock 
 

Fresh Soup Du Jour  
 

Baby Mesclun Salad  
Baby Mesclun greens complimented by pears, toasted 

walnuts and gorgonzola cheese 
 

Chicken Supreme 
Boneless breast of chicken topped with a parmesan herb 

crust and tomatoes beurre blanc. And served with steamed 
broccoli florets and pearl couscous 

 
Trio of Sorbets 

Hªagen-Dazs mango, raspberry, and lemon sorbets with 
fresh seasonal berries. 

 
$ 44.50 per guest 

 

The Quarter Deck 
 

Warm Toasted Brioche 
With Woodland Mushroom Madeira Cream 

 
Baby Mesclun Salad 

Baby Mesclun greens with fresh seasonal berries, a goat cheese medallion and raspberry vinaigrette dressing 
 

Horseradish Crusted Atlantic Salmon  
Complimented by a champagne herb sauce, steamed asparagus and whipped mashed potatoes 

 
Lemon Pudding Cake 

With raspberry and blueberry coulis  

 
$ 52.50 per guest 
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Choice Dinner 
( For 25 Guests or Less)  

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

 
Seasonal Fruit Supreme    $ priced daily 
Fresh Melon, Pineapple & Berries 
 
Crabmeat Cocktail     $ priced daily 
Jumbo Lump Maryland Crabmeat on mixed greens with a side of cocktail sauce. 
 
Shrimp Cocktail     $ priced daily 
Jumbo shrimp served on ice with a side of cocktail sauce.  
 

Appetizers 

 
Soup Du Jour      $ 6.95 per guest 
Chefõs specialty Homemade soup of the day 
 
Center Club Maryland Crab Soup   $ 7.95 per guest 
 
Chilled Tomato & Crab Soup    $ 8.95 per guest 
A Center Club favorite! Tomato based cream spiced soup with lump crab meat 
 
Cream of Crab      $ 8.95 per guest 
A Center Club favorite! Jumbo lump crab meat in a rich sherry cream. 
 

Soups 

 
Hearts of Romaine      $ 7.50 per guest 
With Roma tomato, black olive and roasted bell pepper 
Served with a white balsamic vinaigrette 
 
Traditional Caesar Salad    $ 8.50 per guest 
Romaine lettuce chopped and served with parmesan croutons,  
and a creamy Caesar dressing. 
 
Baby Mesclun Salad     $ 8.75 per guest 
With endive, cherry tomatoes and tossed in raspberry vinaigrette dressing 
 
Pear & Gorgonzola Salad    $ 8.95 per guest 
Mesclun Greens with fresh pears, gorgonzola cheese and toasted walnuts 
 

Salads 



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Choice Dinner 
 ( For 25 Guests or Less) 

 

These selections are accompanied by Fresh Baked Rolls and Sweet Butter,  
Regular and Decaffeinated Coffees and Assorted Hot Teas.   

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

 
Perfect Pair 
    Filet Mignon (5oz) , Jumbo Lump Crab Cake (4oz)  $ 58.50 per guest 
    Filet Mignon (4oz) , Jumbo Lump Crab Cake (3oz)  $ 53.50 per guest 
 
Two Broiled Jumbo Lump Crab Cakes   $ 56.00 per guest 
 
Chicken Piccata     $ 35.25 per guest 
Served with White Wine & Lemon Caper Sauce 
 
Crabmeat Lump Imperial    $ 45.50 per guest 
Blend of Roasted Bell Peppers, Herbs, in a Puff Pastry Coquille 
 
Filet of Atlantic Salmon     $ 36.50 per guest 
With Lemon Chive Butter Sauce 
 
Surf & Turf      $ priced daily 
Filet Mignon (5oz) & Lobster Tail (3oz)  
Served with Drawn Butter  & Truffle Madeira Sauce 
 
Grilled Tenderloin of Beef (8oz)    $ 52.50 per guest 
With Mushroom Tourn® & Truffle Madeira Sauce 
 
Sliced Tenderloin of Beef     $46.00 per guest 
with Truffle Madeira Sauce 
 
Fresh Fish of the Day     $ Priced Daily 

Entrées  

The above entrees include the selection of two of the below accompaniments. 

Seasonal Vegetable Du Jour Roasted Red Bliss Potatoes 

Roasted Italian Vegetable Medley Whipped Idaho Potatoes 

Steamed Broccoli Florets International Rice Pilaf 

French Beans Pearl Herbed Cous Cous 
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Choice Dinner  

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

 
Hªagen-Dazs Premium Ice Cream 
Chocolate or Vanilla, or both! 
 
New York Style Cheesecake 
with berries and coulis 
   
Trio of Hªagen-Dazs Sorbets 
Lemon, Raspberry and Mango  

 

Desserts 

 
Baked Alaska      $ 9.95 per guest 
Chocolate or Vanilla ice cream genoise with caramelized meringue 
 
Hot Fudge Sundae     $ 7.50 per guest 
Hªagen Dazs Vanilla ice cream, hot fudge and  
toped off with whipped cream and a cherry. 
 
Flourless Chocolate Souffl® Cake   $ 8.50 per guest 
With Whipped Cream & Berry Coulis 
 
Alsatian Cheese Cake     $ 9.50 per guest 
On Hazelnut Cookie with Fruit Coulis 
 
Fruit Tart       $8.75 per guest  
Sweet pastry shell with almond cream, seasonal berries & fruit 
 
Raspberry Mousse Chocolate Cup    $7.95 per guest 
Raspberry-Chambord mousse piped into delicate chocolate shell,  
topped with whipped cream. 

Specialty 
Desserts 
 

(25 guests or less) 

Dessert is included in the cost of your dinner entr®e.  Please select from one of the below items, or you may select from our list of 
specialty desserts for the additional fee listed. (Specialty Desserts available for 25 guests or less) 

 
Apple or Pear Tart   

 
Lemon Sorbet with Berry Sauce 
 
Assorted Seasonal Fruit Pies 
Old Fashioned Deep Dish Apple Pie, Key-Lime 
Pie, Lemon Meringue, Georgian Pecan Pie, or 
Pumpkin Pie with Cinnamon Whipped Cream 
 

 

A la mode to any of the above and add $ 3.50 per guest. 
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Buffet Dinner 
(For 25 or more) 

  

The below selections are accompanied by Fresh Baked Rolls and Sweet Butter,  
Regular and Decaffeinated Coffees and Assorted Hot Tea Station. 

All Aboard 
 

Butlered Hors dõoeuvres  
(Choice of Two) Spanikopita, Quiche Lorraine, Chicken Satay 

 
Traditional Caesar Salad Station 

Chopped romaine lettuce served with parmesan croutons, and a creamy Caesar dressing. 

 
Penne Pasta Station  

Penne Pasta served with Marinara, Basil-Pesto & Alfredo sauces, garlic bread and Parmesan cheese. 
 

Hand Carved Tenderloin of Beef 
Served with warm rolls, sliced onion, horseradish, mustard & B®arnaise sauces 

 
Miniature Pastry Selection 

Chocolate Ganache, Fruit Tarts, Pecan Diamonds, Petite Alsatian Cheese Cake and Brownies 

 
$ 69.95 per guest 

 Priced Daily per guest with Rock Shrimp, Bay Scallops and Crab Seafood Pasta 

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

On Deck 
 

Assorted Seasonal Greens 
With assorted lettuces, cucumber, tomato, carrots, sprouts with choice of two dressings 

 
Chicken Scaloppini 

Chicken, mushrooms, sundried tomatoes tossed in a marsala sauce 

 
Salmon Medallions 

Served with a Citrus & Herb Sauce 

 
International Rice Pilaf, Vegetable Du Jour 

 
Hªagen Dazs Ice Cream Sundae Bar 

 
$ 58.50 per guest 
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Hosted Bars 
Premium Brands 

 
 Dewars Scotch   Old Grand Dad  Merlot, Cabernet & Chardonnay Wines 
  Chivas Regal   Beefeater Gin  Imported & Domestic Beer 
 Canadian Club   Absolute Vodka 
 Jack Daniels Bourbon  Bacardi Light Rum 
 

Hosted bars include a complete assortment of juices, sodas, mixers and Perrier. 

 

Hosted Bars Per Guest Pricing 
$ 24.50 first hour, $ 9.50 each additional hour 

 

Hosted Bars Per Drink Pricing 
Please call your banquet coordinator for information. 

 

Hosted Bars Bartender Fee 
$ 150.00 labor charge per bartender 

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

Baileyõs Irish Cream  Amaretto di Saronno  Frangelica 
B&B Liqueur   Grand Marnier   Tia Maria 
Drambuie   Sambuca   Kahlua 
 

$ 16.50 per drink 

Cordials 

Ports 
Taylor Fladgate 10 Year Old Tawny   
Taylor Fladgate 20 Year Old Tawny    
Sande Man Quinta Do Vau 1988   

After 
Dinner 

For an elegant touch, you may wish to have our servers pass trays of champagne as your 
guests enter the room.  And a champagne toast for that special occasion is always fondly 
remembered. 
 
Please call your banquet coordinator for more information. 

Champagne 

Cognacs 
Remy Martin VSOP     
Courvoisier V.S.     
Remy Martin X.O.     
Remy Martin Louis XIII    
 



The Center Club È 100 Light Street È Baltimore, MD 21202 È 410-727-7788 È 410-783-0166 Fax 

Event Details 
  

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

Overhead Projector $   28.00 

35MM Kodak Slide Projector $   28.00 

Tripod Screens $   12.50 

Flip Chart and Marker $   15.00 

36ò Television with VCR $ 175.00 

Tripod Easel $     2.50 

Self Contained Podium with Microphone $   50.00 

Wireless Microphone $   85.00 

LCD Projector $ 500.00 

Laser Pointer $   20.00 

8 1/2 x 11 Ruled Pads & Pencils $    3.00 each set 

Baby Grand Piano  $ 600.00 

Chivari Chairs $ Call for Information 

Special Linen $ Call for Information 

Ice Carvings $ Call for Information 

Musical Entertainment $ Call for Information 

On-Site Technician $ Call for Information 

The following items are available upon request with each event at no additional cost. 

The Center Clubõs Specialty Banquet Crystal, Silver and China Tableware  
Complimentary Coat Check Attendant 

White Table Linens with Burgundy or White Napkins 
Iced Water in Silver Pitchers 
Decorative Table Mirrors  
Hardwood Dance Floor 

Table Numbers 

Event Enhancements 
Let our team help you create an event that surpasses your expectations. The following items may be reserved for 

your event in advance.  Please use this price list as a guideline.  If you do not see a specific item needed for your 

event, please call your banquet coordinator. 
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Room Rental Fees 
  

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

Your banquet coordinator will help you in selecting the room that is right for your event. 

Room Name Meal Time Member Price Non-Member Price 

II Breakfast, Lunch or Dinner $ 150.00 $   250.00 

III Breakfast, Lunch or Dinner $ 150.00 $   250.00 

IV Breakfast or Lunch $ 225.00 $   325.00 

IV Dinner $ 250.00 $   350.00 

V Breakfast, Lunch or Dinner $ 150.00 $   250.00 

VI Breakfast, Lunch or Dinner $ 150.00 $   250.00 

VII Breakfast, Lunch or Dinner $ 150.00 $   250.00 

Grill Room Dinner Only $ 625.00 $   725.00 

Harbor Room Breakfast or Lunch $ 575.00 $   950.00 

 Dinner 

Lounge (16th floor) 

$ 750.00 

$ 450.00 

$1,975.00 

$   750.00 

The 16th Floor Lounge may be reserved for parties of 125 or more in connection with the Harbor Room for an 

additional fee of $ 300.00(member pricing). This allows you and your guests to enjoy cocktails and hors 

dôoeuvres and then move into the Harbor Room for dinner. Please call your banquet coordinator  

for more information. 
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Rooms Capacities Dimensions 

II - 10 - - - - 17 x 12 204 9 ft 

III - 12 12 16 10 - 20 x 20 400 9 ft 

IV  50 30 48 60 25 25 38 x 16 608 9 ft 

V  30 16 24 25 15 9 19 x 17 323 9 ft 

VI - 10 - - - - 19 x 11 209 9 ft 

VII 30 20 24 40 - - 28 x 24 672 9 ft 

Grill Room 80 30 70 100 45 30 32 x 44 1,408 9 ft 

Harbor Room  400 30 160 175 120 30 89 x 35 2,800 9 ft 

Harbor Room & 16th Floor Lounge 400 - 170 - - -    

Lounge 

Grill Room 

Room VI 

Freight 

Elevator 
Elevators 

Harbor Room 

Stairs 
Menõs 
Room 

Womenõs 
Room 

16th Floor 

Coat 
Room 

Room II 

Room III 

Room IV 

Freight 

Elevator 
Elevators 

Stairs 

Womenôs 

Room 

Room V 

Coat Room 

Menõs Room 

15th Floor 

Floor Diagrams 
  

Room VII 
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Banquet Policies 

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

Service Hours 
The below hours should be used as a guideline for planning your event.  Please inquire for details regarding 
other days & times. All events must conclude no later than 12 midnight. 
 

Breakfast (MondayñFriday) 7:00 am to 9:00 am  
Lunch (MondayñFriday) 12:00 pm to 2:00 pm 
Dinner (TuesdayñSaturday) 6:00 pm to 9:00 pm 

 
Contracts & Deposits 
Deposits and signed policies page will be required to reserve space.  The amount of deposit required is 
dependent upon the space reserved and the specific meal period.  The deposit and signed contract are due 
within 30 days of reserving space.  The deposit is payable in the form of check or American Express, Visa or 
Mastercard. Center Club members may charge deposits to their house account.   
 
In the event that your function is to cancel, the deposit will be refundable based on the following schedule:  
 
1. 180 days or more:  60% of the deposit amount will be refunded 
2. 179ñ120 days: 50% of the deposit amount will be refunded 
3. 119ñ60 days: 26% of the deposit will be refunded 
4. 59 days or less: non-refundable 
5. 5 days or less: may be responsible for all charges or subject to a cancellation fee. 
 
Room Assignment 
Rooms at The Center Club have minimum revenue requirements per room reservation period (breakfast, 
lunch, dinner).  Two times the room rent will be charged for those reservation periods not including 
breakfast, lunch or dinner food service.  Meeting break selections do not qualify as food service.  Room 
assignments are made in accordance with the anticipated attendance, length of time and set-up requirements 
for your event.  Revisions in attendance and/or set-up requirements may necessitate reassignment to a more 
suitable room if available. 
 
Menu & Menu Selection 
Final menu selection is due two weeks prior to the scheduled date of your event.  One entr®e selection is 
recommended, but please ask for details if more than one entr®e is required.  The Center Club is happy to 
prearrange any special dietary requirements for your guests.  If multiple entrees are selected, color coded 
name tags/ place cards will be required as indication per guest. The number guaranteed will be required 48 
hours prior to your party.  The host will be billed for the guaranteed number. 
 
Food & Beverage 
All food and beverage items must be purchased from and served by The Center Club.  Due to insurance 
liabilities, remaining food items cannot be removed from the premises.  This policy applies to all perishable 
food, including entrees for guaranteed guests unable to attend. 
 
In accordance with the laws of the State of Maryland, The Center Club is the only Licensee authorized to 
purchase, sell or serve alcoholic beverages on these premises.  Alcoholic beverages are not permitted to be 
brought into the Club from outside the licensed premise.  
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Banquet Policies 

Pricing is exclusive of 20% taxable service charge and 6% Maryland State Tax.  Prices subject to change. 

Audio Visual Equipment 
The Center Club can and will provide assistance with equipment that is rented from and/or through the 
club.  The Club will not be responsible for equipment brought in by outside sources.  Any equipment that is 
rented from/through The Center Club that is cancelled less than two business days prior to the event may 
incur charges. 
 
Member Sponsorship 
Because The Center Club is a private, member-owned facility, we require that each event be sponsored by a 
Center Club member and that non-members wishing to hold a function at The Center Club join the club as 
a Dinner Only member.  A Dinner Only membership entitles the member to have unlimited functions at 
The Center Club.  The one-time cost is $500.00.  A minimum usage of $900.00 per year is also required. 
 
Parking 
Parking in the Legg Mason building is limited at breakfast and lunch.  Your banquet coordinator will assign 
you a limited number of spaces prior to your event based on the size of your attendance.  Parking during 
these times will cost $9.00 per car.  The charge will be reflected in the hostõs bill.  Parking in the evenings is 
complimentary for your event. 
 
Shipping, Receiving, Storage 
If materials or supplies for your event are being shipped to the Club, please have all items addressed with 
your banquet coordinatorõs name, date of event, and your companyõs name.  Packages for events held in the 
Club may be delivered 2 working days prior to the event.  The Center Club cannot be responsible for 
storage of any items. 
 
Pricing 
All prices are subject to change without notice.  A 20% service charge and 6% taxable sales tax will be added 
to all food and beverage. 
 
 
 
 
 
 
 
 


