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A picturesque waterfront location complete with watertalls, lush landscaping and
panoramic views of the Patuxent River.

Waterfront Wedding Tent Rental Rates
Our beautitul wedding tent can accommodate up to 200 guests.

Wedding tent rental is $3,000.00 for a four hour event; price includes ceremony area.
Accommodations include tables, chairs, china, glassware, flatware, and boat bat.
Additional time may be purchased. Fitty percent (50%) of rental rates are required to
secure date desired. Remaining rental fees are due fourteen (14) business days prior to
your event. All room and tent rental rates are non-refundable.

Although the boat bar is included, there is an additional charge of $200.00 for two
bartenders during the event.

A guest house is available for $450.00 a night and can sleep up to six.

Taxes and Service Charges
All prices are subject to a 20% service chatge. 6% Maryland tax will be added to food,
beverages and all other applicable charges.

Guarantee
Final payment and exact head count is required fourteen (14) business days prior to
your event. Your guaranteed guest count 1s considered your final guarantee and 1s not
subject to a reduction.

Outside Food and Beverage
No food or beverages may be brought into the reception site as Stoney’s Seatood
House exclusively provides this service. (With the exception of wedding cakes.)

All prices ate for rental space only and db not include food and beverage costs



Stoney’s Seafood Houses

Broomes Island ~ Solomons Pier ~ Kingfishers

Thank you for your interest in Stoneys Seatood
House Inc. hosting your event. We have three
beautiful waterfront locations that will make any
party spectacular! Feel miles away from it all at
Stoney’s Broomes Island with our outdoor and
indoor seating. We have an open air tiki bar and
a view that goes on for miles! Another option is
Stoneys Kingfishers located on Solomons Island
with waterside decks and Znd level views of the
harbor. And last but not least, our newest addition,
Solomons Piet, recently renovated with the Znd
level view banquet room. Its panoramic windows &
sunset views will take your breath away.

Known for the “Best Crab Cakes Around” our
menu has much more to ofter. We can customize

' lease! -
a menu for you & your guests that is sure to please S lomohi B

We hope you look through our package and
find that this is the place for your party!

Cheers!

* All prices are subject to change.



Peak Season Oft-Peak
Weekdays/Weekends Weekdays/Weekends

Solomons Pier

Patuxent View..............cccoiiiiiiiinnn, $750./1,200.........cccc........ $500.,/1,000.
Sunset Deck. .. 11-3pm weekdays only.................coooiiiiiiiiiiniiiii, F1500.
Kingfishers

Captains Quarters.......eeeveennuencnn$250./500. ... $250.,/500.
Stoney’s Broomes Island

Warren Denton Room....................8750./1,500........................5500./1,000.
Upper Deck...4 hout event..................ccccoiiiiiiiiiiiiiivnnnnicnceecaceee... 31,500,

Some areas are weather sensitive. For these areas, another area will be available
1n the event of weather disruptions.

Additional Fees

Cake Cutting Charge

We welcome outside event cakes, we do however charge a fee of $2. per guest to cut, serve
to your guests & wrap up remaining cake to go.

Linens and Center Pieces

Can not be provided by Stoneys.



Bottomless sSOda & t€a..........ccoveuniiei e $2. per guest

Regular & decaf coffee, Assorted hot tea......................ccucuue...... . §2. per guest
ChAMPAGNE TOASL ......cuvveeiiiricieieicivicieieiiiiiiaisiaieisirisisisisisisisisissvivasasaiens $7. per guest
Bar Services

We do not offer open bar, but a maximum may be set on your bar tab. After the set amount you

choose is depleted, the tab may be extended or a cash bar will go into eftect for your guests.

House Bar

Rail Vodka, Rum, Bourbon, Gin, Scotch, Tequila.........................cccucucvevene.. 30
House Choice Bottled BECr. . .............ovuenen et 54
Call Bar

Absolute Vodka, Beefeater Gin, Bacardi Rum, Dewars Scotch,

Jim Beam Bourbon, Cuervo Gold Tequila.............................cceiivvivnvscccccccc §7.
House Choice BOttled BEEr. . ...........ooonnee e, 54

Premium Bar
Grey Goose Vodka, Bombay Sapphire Gin, Myers’s Rum,
Glen Fiddich Scotch, Makers Mark Bourbon,

Patron Tequila................cccooiiiiiiiiii i 38,
House Choice Bottled BEEt. . ............oueeiee e teveiaa 54
oY A=>0 0 D)l < 57

Set-Up & Bartenders

A set-up tfee of §75. is required for each bar station and includes 1 bartender for 4 houts.
Additional bartender fee is $35. per hour. One bar station or an additional bartender is required for
every 75 guests. (This excludes the boat bar located in Broomes Island).



The following are priced per person. Stationary Hors Doeuvres may be served by table or buftet style.

Minimum of 40 people.

Hot Crab Dip................c.cooiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii e 35.
Served with French Bread & Assorted Crackers

Hot Seafood NACROS. ...................c..coneeiiiiiiiiiiiiiiiiiiiiinnnn, 4.
Scallops, Shrimp & Crab, Served with Tii -Colored Tortilla Chips

Classic HUmmus. ....................cc..ouuiiiiiiiiiiiiiiiiiiaiiiaiiiinenn, 33,
Served with Pita Crisps

Vegetable Crudites.............................ccccoiiiiiiiiiiiiiiiiiiiiiiii, 52
Served with Assorted Dipping Sauces

Smoked Salmon. ....................cc..oiiiiiii i Jo.
Served with Traditional Trimmings

Fresh Fruit & Cheese Display...........................c.cccciiinivciini.. 4.
Jumbo Shrimp. ... 3.
Spiced & Served with Fresh Cocktall Dipping Sauce, 3 Per Person

UltImate Raw................c.ooeeiii e 512
Plump oysters & clams on shaved ice with crackers

The FreshItalian. ....................ccoooieiieiisiiiiiiseeaiiiaiiiaanann. J6.

Roma Tomatoes, Mozzatella Cheese, Fresh Basil & Olive Oil
Served on Toasted Ciabatta Bread

Other items may be available upon request for an additional charge

Please note that all items listed may not be available at all locations



HORS D’OEUVRES
The following may be served butler style, by table, or buffet style.

The following are priced per 100 preces.

CLAD CLOSHIU . cooeeaeeveeseeeeeeeeeeeeeeeeeeeeeetaeeteeeeisestasetasesssesssssssssasssssssssssssans $285.
Jumbo Shrimp Cocktarl 8-12Ct............cccovviiviiiiiiiiiiiiiiiiiiiiina, $375.
Barbecue SATImIp. .........ccceviiiiiii e $275.
Barbecue and bacon-wrapped Scallops. .......................c.coeiiiii. $325.
Lightly Breaded Fried OVSters. ..............cccoiiiiiiiiiiiiiiiiiiiiiiiiicaa, 5175.
Lightly Breaded Fried SAtimp...................c.coiiiiiiiiiiiiiiiiiinnne. . 3250.
“Stoney’s” Crab Balls...102./20z..................c.covuvvevvcaenvnnnn... §300./605.
Jalapeno POPPELS. .........coiiueiiiiiiiiiiiii i, F130.
Imperial Stufted Mushrooms. ...................ccoiiiiiiimniiiiiiiiiiiii. .. $325.
(0175 07X s T J $300.
Oysters Rockefeller. ...............coooiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii . J$300.
Oysters IMpetial.............c..ooooiiiiiiiiiiiiiiiee i, $300.
Buttalo ROCKLISH BIteS. ......ooovvnee et $120.
Buffalo WIngs............cooiiiiiiiiiiiii it $200.
Sesame Encrusted Teriyaki Tuna. . ORI, 324 1/)
Hushpuppies & Fried 1eériyaki Green Begns Combo . 2 (/)
HUSAPUPDIES. ... 375.
Jtaliann Meatballs. .............couuee et $200.
Swedish Meatballs. ...............eenneen et $200.
Coconut Shrimp 16-20Ct............c.cccoviiiiiiiiiiiiiiiiiiiiiiiiiiiina... 3325

Other items may be available upon request for an additional charge

Please note that all items listed may not be available at all locations



“SPOONS”

Little white fish-style ceramic spoons served with great fillings. These are an easy way to make your

appetizers look as tabulous as they taste.

The following are priced per 100 preces.

CLAD COCKLALL ..........oeeoeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeaeeeeeeeeseaseeeesveeeansaas $275.
Colossal crab with a fresh avocado and dill sauce

SALIMP CEVECHE............ooeeeieieceeteteeeieteeeeeeeevvvven $300.
Diced shrimp with lime basil and tarragon

TUNA TALCALC.c.....oeeooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeaeeeeasseesssessesssssesnas $275.
Sushi grade tuna diced and garnished with ginger and a sweet soy sauce
SMOKCA BIUCLISH...........oooeeoeooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeaeeeaeeevasssaeenns $275.
Fresh smoked bluefish drizzled with a horseradish peppercorn cream sauce
Smoked ROCKAISH DIp.................uceceeeeevveeeveieieieieieieieieeeevvvven $300.

Fresh smoked rocktish made into a smooth, delectable dip garnished
by a water cracker

Filet Mignon Polenta....................ueeeeeeeeveeevieeeieicieieievvvvavavavavnvnens J350.
Medium filet mignon preces atop a freshly made cheese polenta

Please note that all items listed may not be available at all locations



“FORKS”

Individual appetizers served on festive fork filled trays and served butler style. Easy for guests to

hold and enjoy appetizers with less mess.
The following are priced per 100 preces.

Seared Sesame Encrusted ARi-Tuna......................ouueeeeeeeeaaeaaneaannn.. $325.
Fresh seared ahi-tuna encrusted with sesame and garnished with

pickled ginger and a wasabi soy dipping sauce

Tempura Soft SRell BItes................eoeeeeeeeeeeeeieeeveveeveveveieiriririnanan $350.
Local soft shells quartered and fried with a tempura batter. Served

with an Asian Thai dipping sauce.

TENAECLIOLN BILES...........eooeeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeaeeeevassaaes $325.
Seared top-of-the-line filet mignon dusted with a light peppercorn

seasoning and served with a bourbon demi-glaze dijpping sauce

SMOKEA BIUCLISH...........oooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeaeeeaseevasssaeanns $275.
Fresh smoked bluefish drizzled with a horseradish peppercorn cream sauce
Fresh Cantaloupe and Prosciutto.................................c.ccceceveveveveveueenns. $225.
ASIAN CAICKEI SALES..........ooeeooeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeassevasnns $275.

White meat chicken sauteed with oriental seasonings and served

with grilled pineapples accompanied with a sweet mango dipping sauce
Grilled Veggie FOIKS..............ceoeeeeeeeeieeevvvieveieieieirieisieieiseeievvacas $300.
Marinated and grilled fresh portabella mushroom, zucchini, and

squash served with a cranberry balsamic vinaigrette sauce

Danish SAIIMIP.................cooueoueevvveveteeeteieieieeeeeeevvcveveieieieiriririsaean $400.
Jumbo chilled shrimp stuffed with a cream cheese and Gorgonzola

blend dusted with Old Bay and served with a cocktail dipping sauce

Please note that all items listed may not be available at all locations



T

APPETIZERS

Individual servings priced at $5. per person. Minimum 100 count.

Sticky Rice Duck Confit

Slow roasted duck breast atop a sticky rice cake drizzled with an orange cognac glaze

Fresh Rosemary Lamb Lollipops

Sliced rack of lamb basted with a rosemary mint rub

Chilled Wild Smoked Salmon

Topped with a citrus caper cream cheese on warm bagel crisps
Jumbo Ginger Seared Scallops

Wrapped in a roasted red pepper and topped with a cracked pepper butter

Petite Filet Mignon Skewers

Bite sized pieces of Filet skewered with shiitake mushrooms and vidalia onion basted and roasted
with a merlot butter

Petit Veal Wellingtons

Tender Pieces of Veal on a light demi-glaze wrapped in a puft pastry and baked golden brown
Candied Fruit

An assortment of sugar dipped red grapes, long-stemmed candied strawberties, chocolate dipped
long-stemmed strawberties, and caramel coated apple slices

Danish Shrimp

Pealed and deveined jumbo shrimp stufted with a cream cheese filling

Other items may be available upon request for an additional charge

Please note that all items listed may not be available at all locations



Fresh seafood salads served in an individual edible cracker bouillon spoon. Priced at $5. per
person. Minimum 100 count. Choose two to three ditferent salads for guests to enjoy.

Shrimp Salad

With diced mangos

Avocado and Crab Salad

Fresh Fruit Chicken Salad

White meat chicken blended with red grapes and diced apples
Pineapple Tuna Tartare

Dirizzled with a teriyaki glaze

Smoked Rockfish Dip

Chilled Exotic Raw Oysters

Dolloped with fresh horseradish and cocktail sauce
Chilled Smoked Salmon

With cream cheese and capers

WATERCRESS SANDWICHES

Light bite sized morsels of freshly prepared seatood salads. Served on crustless white bread.
The following are priced per 100 preces.

Chicken, Walnut and Cra1SIN........................cccvevvevveseesvevesvesresivsraiversesennen $350.
Crab, Avocado and Poppy seed.......................ouueueeeecvaveeevaivreevennn. $400.
Traditional Shrimp Salad.........................ccevevveevevvvccvririevevvccnn. $400.
Curry Chicken and Red Grape..........................cevecevecevecicicicucccacvaaa. $300.

Other items may be available upon request for an additional charge

Please note that all items listed may not be available at all locations



P
PLATED ENTREE SELECTIONS

All plated entrees served with our house salad, assorted bread basket and your choice of starch and vegetable
(Two per event)

Vegetables

Chets Seasonal Selection Snow Peas

Green Beans Squash & Zucchini Medley
Starch

Baked Potato Roasted Redskin Potatoes
Mashed Potatoes Wild Rice

Add a soup course for 6. per guest. choose from:
Crab Corn Chowder ~ Seatood Chowder ~ Cream of Crab ~ Broomes Island Crab

Classic Combinations

SLEAK 117 CAKE.........oooeeetttssit ittt $39.
Our signature crab cake with our succulent 6oz. filet mignon

New York Strip & BBQ SALIMIP................coouoeeeeeeeveivieeveieieveieieevieria, J$31.
Our choice cut strip with 3 bacon wrapped barbecued shrimp

INEPIUNE PIATLEL ...ttt J27.
Broiled flounder; scallops, shrimp & crab balls

TSIANA SULE D2 TULE ......o.oooeoeeeeeeeeeeeeeeeeeeeeeeeeeeeseaeeaeeseseesaseessssssssssnans 539
6oz. filet mignon & 5oz. cold water lobster tail

Chicken CReSaPEAKE...............oceeeeeeeeieieieieeeivieeveieieeteirieesveirirecinirisissenes 330,
Split chicken breast stuttfed with our signature crab imperial

CRICKEIN MALSAIA..............oooeeeeiceiivivericicicietivsisisisisasieisisssisasassssnisas 322.
Juicy chicken breast smothered in rich marsala sauce

10 0z. aged NEW YOIK SULIP.............ceeeeeeieevieivieivicivieicicicvvvicvaveiaisisisirisisininan $30.

Topped with a sauteed merlot shrimp



PLATED ENTREE SELECTIONS CONTINUED

Landfare

FLlet MIGIIOMN............c.ceeveiiiiiieivieieicieieeiivivteisietsieisirisisisisisisisasas $35.
10oz. filet grilled medium rare

INEW YOIK SULIP........c.oooeeveieieeieieeeteiesesteteeisteiecvetsivvcvsinisisens 529,
14oz. strip grilled medium rare

THE VEQELALIAN..............oooeeeeeeeeeee s $20.
Pasta of the day with portabello mushrooms, roasted red peppers

& spinach in a pesto cream sauce with garlic bread

Rack of Lamib................coceeeeeeoeciveevicivicivicisvieisvisiaciriasirisirisaniasans $2o.
Rosemary roasted rack of lamb served with a mint chardonnay butter

Seafood Favorites

CLAD CAKES.......o..oeeeeeeeeeeeeeeeteesivesieavessvesssesssssssssssssssssssssssssssssssssessen $30.
(2) 50z. crab cakes, a house favorite
SCAIIOPS.......oouovoeieieieeeteeeteecteteeetetss ettt 524
Broiled in our white wine butter

Stuffed SALIIIP. ...ttt 529,
With our classic crab imperial

SOLt SHEI CrADS.........o..ooeeeeeeeeeeeveeeeeeeeeeereereereeeesveeseessessesivssvsssssssssessssssssen 332,
Deep fried to a golden brown

Ask About Our Fresh Fish Selection..................................... Market Price.
SEALOOA RISOLLO..........o.eooeeeeeaeeeeeeeeeeeseeesieeieereesrressvesivesivessrsssssssesssessssssen, 528

Fresh scallops, shrimp, and crab meat in a mushroom risotto

Please note that all items listed may not be available at all locations
Luncheon Menus & dessert are available upon request



A minimum of three selections are required to compose a meal, or two selections in conjunction
with served or stationary hors d’ oecuvres for a cocktail style event.

TOP ROUND OR STRIP LOIN

Carved at the station accompanied

with sautéed mushrooms,

horseradish sauce & assorted rolls...§15. per guest

*Filet Mignon priced upon request.

TURKEY CARVING STATION

Slow roasted turkey seasoned with thyme and sage
Accompanied with our house chutney;

sage mayonnaise & assorted rolls...§10. per guest

HAM CARVING STATION
Seasoned with apple brown sugar glaze
Accompanied by assorted rolls...$10. per guest

GRILLED ROCKFISH STATION
Plated on station with sweet pea risotto
and corn & crab relish. .. §12. per guest

RAW BAR STATION
Iced table with oysters & clams. .. $12. per guest
Add jumbo cocktail shrimp...$6. per guest

Other items may be available upon request for an additional charge
Please note that all items listed may not be available at all locations



All buttets served with your choice of salad, starch and vegetable
Choose 2 Entrees. .. $32. Choose 3 Entrees. .. $36. Minimum of 50 guests.
Soda, Tea, and Coftee also mcluded

Salad Starch Vegetables

Garden Baked Potato Chef's Seasonal Selection
Mixed Field Greens Mashed Potatoes Green Beans

Caesar Wild Rice Snow Peas

Roasted Red Skin Potatoes Squash & Zucchini Medley

Entrée Selections
Seafood Pasta Crab Cakes (1 per person)
Chet s choice pasta with shrimp, scallops Stoney’s original recipe
and crabmeat in our white wine sauce

Stuffed Shrimp (2 per person) Mediterranean Chicken
Jumbo shrimp overflowing with our crab Marinated chicken breast with tomatoes,
1mpetial baked inside feta cheese, artichokes, and black olives
Top Round Baked Salmon
Roasted Pork Loin Roasted Sirloin
Served with a light demi glace and apple
chutney
Vegetarian Pasta Primavera Chicken Marsala
Chet s choice pasta with portabello chicken breast in our white wine sauce

mushrooms, red peppers, and spinach in a
pesto cream sauce

Please note that all items listed may not be available at all locations



Truffles, assorted fAVOLS. ...............ouuiiiiiiiiiiiiiiiiii i $1.50 per:

Filled Phyllo Cups, assorted favors...................ccooiuiiiiiiiiiiiiiiiiiiiiiiii e e 32 per.
Filled with Creme Brulée, Key Lime Filling, Fresh Fruit, or Pjped Mousse

Creme de Menthe Brownies. .......................c.ccouuiiiiiiiiiiiiiiiiiiiiiiiiiine i, $1.50 per:.
Also Available in Raspberry; Orange, or Bailey's

Mousse Parfaits. .......................ccoeiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii 32 per.

Shot Glasses Filled with Chocolate, Vanilla Bean, Lemon, Raspberry; Key Lime,
or Orange Mousse, topped with garnish
Assorted Mini Cheesecake BItes...............................co.oiiiiiiiiiiiiiiiiiieiiia 32 per.

Ask about our other available desserts including home baked pies and cakes.

Available in the Bed and Breakfast for a minimum of 8 people. Priced per person.
Continental Breakfast BuUffet....................coeeeevveseesevevaveieiersveiveriesinnnnns 57

Juice, bagels, croissants, pastries, fresh fruit, tea and coftee

Add Oatmeal and Mini QUICHE....................ccueeeeeveeeeeeeeeeereeereesreervvann F10.

Other items may be available upon request for an additional charge

Please note that all items listed may not be available at all locations






