ANNUAL CHESAPEAKE INN
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THURSDAY NOVEMBER 27TH *12-8 PM

STARTERS CARVING
Artisan Breads | Cheddar Cornbread Country Ham GF
Fresh Fruit GF & Cheese Display GF (Whole Grain Honey Mustard)

Antipasto Display GF | Salad Bar GF
Chesapeake Inn Crab Bisque
Beef & Barley Soup | Harvest Salad GF

Roasted Turkey GF
(Traditional Gravy & Cranberry Chutney)

Tomato, Onion & Cucumber Salad GF TRIMMINGS
Caesar Salad | Greek Pasta Salad Garlic & Chive Mashed Potatoes GF
Marinated Mushrooms GF Traditional Stuffing
Peel & Eat Shrimp GF Loaded Mac & Cheese
SUSHI Glazed Sweet Potatoes GF

Assorted Sushi Rolls ireen B e

Fall Vegetable Medley

ENTREES

DESSERT
Pies & Cakes | Ice Cream Sundae Bar
Seasonal Mini Dessert Displays
Assorted Cheesecakes & Cookies

Chesapeake Inn Crab Cakes GF
Tortelloni Asiago Cream Sauce
(Spinach & Cherry Tomatoes)
Cider Glazed Salmon
with Bacon & Butternut Squash
Pork Loin Calvados GF Fountain Sodas,
(Stuffing, Cranberries, Apple Brandy Demi Glace) Coftee & Tea Included
Chicken Marsala
(Local Mushrooms)

GF =GLUTEN FREE ITEMS | ALL ITEMS ON BUFFET ARE SUBJECT TO CHANGES

‘5‘ ADULTS $62.95 CHILDREN $22.95 5-12YRS
RESERVATIONS REQUIRED
605 2ND STREET CHESAPEAKE CITY, MD 21915

N LINKTR.EE/CHESAPEAKEINN
| \ PH. 410-885-2040



