
*ALL ITEMS SUBJECT TO CHANGE

iced seafood bar
JUMBO KING CRAB LEGS 

crab shack mustard sauce, lemon aioli 
 

COLOSSAL GULF SHRIMP  
atomic horseradish, classic cocktail sauce,  

mini-Tabasco, fresh cut lemons 
 

FLORIDA STONE CRABS 
 

YELLOWTAIL CARPACCIO  
citrus & fennel 

 

PACIFIC & ATLANTIC DAY BOAT OYSTERS 
champagne mignonette  

 

GRILLED PARMESAN GARLIC OYSTERS  
roasted garlic, Parmigiano Reggiano, pecorino, 

parsley, crusty bread 

butcher block

LOCAL & IMPORTED  
MEAT & CHEESE BOARD  

dry-cured country ham, coppa, soppressata,  
Kentucky blue, smoked gouda, beer cheese &  

aged pecorino, castelvetrano olives,  
mascarpone cheese stuffed piquillo peppers,  

Marcona almonds, jams, honey,  
grilled hearth bread & flatbread 

 

MEDITERRANEAN MEZZE BOARD 
tandoori spread, red pepper hummus,  

baba ganoush, herbed feta cheese,  
stuffed grape leaves, tiny vine tomatoes,  

cucumber spears, herb naan bread. 

cheese & charcuterie

fresh salads

fresh bread
HERB NAAN BREAD 

FLAT BREADS 
BREAD STICKS

BOURBON SWEET POTATO  
PECAN PIE BREAD PUDDING 
vanilla ice cream, salted caramel,  

bourbon whipped cream   
 

LET THEM EAT CAKE! 
six-layer signature carrot cake,  

lemon meringue cake,  
chocolate paradise cake with toffee 

 

LIMONCELLO FLUTES 
vanilla gelato 

 

LITTLE FRENCH TARTS 
lemon au citron, Dubai chocolate pistachio  

& fresh fruit tarts 
 

CHOCOLATE DIPPED STRAWBERRIES 
 

JOCKEY COOKIES 
 

BOURBON BALLS 
 

NOSTAGIC CANDIES 
malted milk balls, gummy bears, M&M’s®,  

Sassy Sours™, mini sour worm

Derby Day

BLACK ANGUS BEEF TENDERLOIN 
espresso rubbed, coffee butter, cabernet sauce,  

chimichurri sauce, fire roasted vegetables 
 

GRILLED BLUEFIN TUNA STEAK 
peppercorn sauce 

 

MARYLAND STYLE CRAB CAKES  
fennel salad, lemon aioli, 

 

OLD SCHOOL  
CRUNCHY FRIED CHICKEN 

 

CRISPY GARLIC PARMESAN 
ROASTED POTATOES 

Yukon gold, garlic, Parmesan, rosemary  
 

CREAMED SPINACH 

desserts

LITTLE GEM SALAD 
Parmesan Reggiano, garlic croutons 

 

SWEET & SPICY SHIITAKE LETTUCE WRAPS  
hoisin glazed, pickled carrot,  
cilantro, green onion, sesame 

 

ARUGULA SALAD 
roasted apple, Marcona almonds,  

chèvre, white balsamic 
 

WATERMELON & FETA SALAD  
pickled red onion, feta, basil, mint, lime, olive oil


