~ Phillips

CRAB HOUSE

SEAFOOD FESTIVAL BUFFET

SOUPS & SALADS

Cream of Crab Soup - New England Clam Chowder
Multi-Topping Salad Bar

RAW BAR

Qysters on the Half Shell - Clams on the Half Shell

PASTA BAR

Angel Hair, Tortellini or Bowtie Pasta fopped with:
Seafood, Vegetables or Chicken
and tossed with: Marinara, Smoked Gouda Cream,
Scampi, Oil & Garlic or Pink Sauce

SIDE DISHES

Corn on the Cob - Steamed Vegetables
Grilled Vegetables - Mashed Potatoes & Gravy
Sautéed Mushrooms - Macaroni & Cheese
Sweet Potato Fluff - Hush Puppies - Rolls & Cornbread

KIDDIE BUFFET

Hamburgers - Popcorn Shrimp - Chicken Tenders
Pizza - Hot Dogs - Mac & Cheese - French Fries

CRAB & SEAFO00D
SELECTIONS

Phillips Crab Cakes - Crab Imperial
Steamed Spiced Crabs (subject to availability)
Snow Crab Legs - Qysters Casino - Steamed Shrimp
Steamed Clams - Steamed Mussels - Crawfish
Salmon with Dill Sauce - Crayfish Boil
Fried Maryland Catfish - Mahi Mahi - Fried Shrimp
Mussels on the Half - Tender Clam Strips

CARVING STATION

Roast Prime Rib of Beef - Roast Turkey
Smoked Brisket - Baked Ham - Roast Pork

NON-SEAFOOD ITEMS

Rotisserie & Maryland Fried Chicken - Flatbreads
Hot Garlic & Chesapeake Chicken Wings
Smoked Sausage - Pulled Pork - Jambalaya
BBQ Ribs - Bacon-Wrapped BBQ Chicken

DESSERTS

Homemade Bread Pudding - Sundae Bar
Cheesecake - Homemade Brownies & Cakes
Cookies - Soft Serve Ice Cream - Fresh Fruits

Buffet menu items subject to change at any time. PCH 51619




