THE CLUB RESERVES THE RIGHT
TO REFUSE SERVICE TO ANY
PERSONS BEING RUDE OR

USCG

DISRESPECTFUL TO OUR STAFF. DRY DOCK

CATERING MENU

A
DRY DOCK

FSC M. THOMAS
Missy.L.Monica@uscg.mil

USCG

1-410-636-7383
Club rental fee $20.00 per hr for non-

command functions.

FEATURING

* BUFFET STYLE MEALS
* PRIVATE PARTIES

* SPEACIAL LUNCHEONS
* INCLUSIVE MEETINGS

FSC THOMAS

Missy.L.Monica@uscg.mil
FS1 FROBOSE
Rachael.L.Frobose@uscg.mil




To Order Call: 1-410-636-7383

PARTIES
The club charges per-person and all fees are paid after your

function to ensure a proper head count. We close the club for
all private affairs. You are welcome to bring in your own D] or

music during private parties.

2 ENTREES AND 3 SIDES $15/pp
3 ENTREES AND 4 SIDES $18/pp
EACH ADDITIONAL SIDE ADD $1.50/pp
e NON ALCOHOLIC BEVERAGES PROVIDED AT NO EXTRA
CHARGE
e IN HOUSE DESSERT AVAILABLE AT $2.00/pp
e ASST COOKIES
e HOME MADE CHEESE CAKE

e DECORATED CAKE W/ YOUR CHOICE OF FILLING

Club rental fee $20.00 per hr for non-command functions.

ALL WEEKEND PARTIES INCUR A $50
OPENING FEE AND REQUIRE A MINIMUM
OF 20 GUESTS.

INFORMAL LUNCHEONS, YOUR
SELECTION FOR LUNCH WHEN DRY DOCK
IS OPEN DURING NORMAL OPERATING
HOURS

ENTREES (CHOICE OF 2)

e MARINATED FLANK STEAK
e  GRILLED CHICKEN BREAST
e ROAST PORK

SIDES

RICE PILAF
HOUSE VEGETABLE
DINNER ROLLS

LUNCHEON BUFFETS ARE $15/pp

Club rental fee $20.00 per hr for non-command functions.

USCG
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To Order Call: 1-410-636-7383

MEETINGS

WE HAVE YOUR CHOICE OF MUFFINS, DANISH,
DONUTS, COFFEE CAKE AND FRUIT TRAYS ALL
SERVED WITH COFFEE AND JUICE $2.00/PP

Club rental fee $20.00 per hr for non-command
functions.

BREAKFAST BUFFET
Full breakfast buffet available upon request. 8.00/PP

Our buffet style breakfast (eggs, home fries, bacon,
sausage, pancakes, fresh fruit, yogurt, pastries, bagels,
cereal, milk, coffee and orange juice) is a flat rate of $8/

pp. It is only available from 0800-1000 on the weekends.

0700-0800 during the week.

Club rental fee $20.00 per hr for non-command
functions.
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PARTIES

MEATS

CHICKEN WINGS
CHICKEN SKEWERS
BEEF SKEWERS
PORK SKEWERS
SHRIMP SKEWERS
FRIED SHRIMP
CRAB CAKES

ASST FINGER SANDWICHES
SIDES

POTATO SALAD
MACARONI SALAD
HAWAIIAN SLAW
JALAPENO SLAW
SOUTHERN SLAW
MAC & CHEESE
VEGGIE TRAY
FRUIT TRAY

CRACKER TRAY

USCG

PORK RIBS

ROAST TURKEY
GRILLED CHICKEN
BBQ CHICKEN

CATFISH NUGGETS

ASST HANDMADE APPITIZERS
TOSSED GREEN SALAD

DINNER ROLLS
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To Order Call: 1-410-636-7383 USCG

FORMAL AFFAIRS

More formal dining is available at $20/pp 2 entrees and 3 sides with your
choice of dessert and white or brown rolls and salad.

ENTREES
HERB ROASTED CHICKEN o SPAGHETTI DINNER

GRILLED TRI-TIP o PEPPERONI OR CHEESE PIZZA
FLAT IRON PORK o CHICKEN FINGERS AND FRIES

GRILLED SALMON

CRAB STUFFED FLOUNDER

BLACKENED MAHI

SHRIMP COCKTAIL ALL ITEMS SERVED WITH YOUR CHOICE OF DESSERT
STEAMED CRABLEGS

3 CHEESE LASAGNA W/ SAUSAGE

CHICKEN FLORENTINE LASAGNA

SIDES

SEASONAL VEGETABLES

WILTED SPINACH W/ HEIRLOOM TOMATOES
WHITE CHEDDAR MASHED POTATOES
ROASTED GARLIC POTATOES

WHITE CHEDDAR & GUEURE MAC& CHEESE N R 22 0
GREEK PASTA SALAD ’
Club rental fee $20.00 per hr for non-command functions. Club rental fee $20.00 per hr for non-command functions.
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