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Displays

Chilled Shrimp Cocktail Display
Zesty cocktail sauce

Vegetarian Spring Rolls
Sweet Thai chili sauce

Seared Ahi Tuna Display
Ginger and wasabi seasoned, pan-seared rare, and sliced thin

Served with seaweed salad, pickled ginger, and sauces

Imported & Domestic Cheeses
Gourmet crackers, garnished with fresh fruit

Maryland-Style Crab Cakes 
Lemon tartar sauce

Seared Diver Scallop Display
Seasoned and pan-seared; Topped with tropical salsa

Calamari Display
Served crispy, tossed in sweet Thai chili sauce

Chicken Satay Display
Marinated and oven-baked, served in a pineapple with sweet soy glaze

Lump Crabmeat Canapes
Herbed cream cheese piped on a French bread crostini

Finished with lump crab

Serves 12 People

Hot Appetizer 

Platter

Crab Cakes 

Crispy Calamari  

Cold Seafood

Display

2-Tier Presentation

Oysters on the Half Shell

Shrimp Cocktail

Crab Cocktail



Blake’s Banquet Menus 10/09Sample Menu ~ Items Subject to Change

Passed Hors d’Oeuvres
Vegetarian Spring Rolls with Sweet Thai Chili Sauce

Chicken Satay with Sweet Soy Glaze
Lump Crabmeat Canapes

Mini Angus Burgers

Hors d’Oeuvre Displays
Spinach & Artichoke Dip with Tortilla Chips

Imported and Domestic Cheese Display with  Assorted Gourmet Crackers
Fresh Seasonal Vegetables with Dip

Seasonal Fruit & Berries

~ Hors d’Oeuvres Reception ~

$

*Minimum of 25 guests/3 Servings of Each Offering Per Guest*
(Does not include tax or gratuity)
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Menu A

Hot Appetizer 
Platter

Crab Cakes 
Crispy Calamari  

Cold Seafood 
Display

2-Tier Presentation
Oysters on the Half Shell

Shrimp Cocktail

Crab Cocktail

Optional 
Accompaniments

Served family-style on platters 
with the main course 

Seasonal Vegetables

Pan-Roasted  Asparagus

Garlic Mashed Potatoes

Salad

blake’s chopped salad
Chopped greens, cucumber, tomato, red onion, cheddar cheese

Tossed in our creamy herb vinaigrette

Appetizer

cup of  blue crab bisque

Main Course Selection

wood-grilled tuna
Topped with lemon-lime butter sauce

Served with seasonal vegetables

lobster tail
Butter poached and baked

Served with seasonal vegetables, drawn butter, and lemon

prime rib 
16 oz aged prime rib, five hour slow-roasted

Served with garlic mashed potatoes and au jus

Sides & Accompaniments
Included in Main Course Selection

Coffee & Dessert Selection

new york-style cheesecake      
or     

key lime pie
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Main Course Selection

shrimp & pasta
Sautéed shrimp, garlic, mushrooms, spinach
Tossed with linguine in a lobster butter sauce

Coffee & Dessert 

grouper piccata
Sautéed medallions of grouper with a lemon caper butter sauce 

Served with garlic mashed potatoes 

filet mignon

9 oz center-cut, topped with maître d’ butter
Served with garlic mashed potatoes

Menu B

Salad 

iceberg wedge
Chopped bacon, tomatoes, egg 

1000 Island dressing

new york-style cheesecake

Sides & Accompaniments

Included in Main Course Selection

Hot Appetizer 
Platter

Crab Cakes 
Crispy Calamari  

Cold Seafood 
Display

2-Tier Presentation
Oysters on the Half Shell

Shrimp Cocktail

Crab Cocktail

Optional 
Accompaniments

Served family-style on platters 
with the main course 

Seasonal Vegetables

Pan-Roasted Asparagus

Garlic Mashed Potatoes
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Salad

Main Course Selection

Coffee & Dessert

key lime pie

Menu C

wood-grilled top sirloin steak

Seasoned 10 oz center-cut topped with maître d’ butter
Served with French fries

classic caesar

Hearts of romaine, shaved parmesan
garlic croutons, Caesar dressing

Sides & Accompaniments

Included in Main Course Selection

Hot Appetizer 
Platter

Crab Cakes 
Crispy Calamari  

Cold Seafood 
Display

2-Tier Presentation
Oysters on the Half Shell

Shrimp Cocktail

Crab Cocktail

Optional 
Accompaniments

Served family-style on platters 
with the main course 

Seasonal Vegetables

Pan-Roasted Asparagus

Garlic Mashed Potatoes

shrimp & pasta

Sautéed shrimp, garlic, mushrooms, spinach
Tossed with linguine in a lobster butter sauce

prime rib 

10 oz aged prime rib, five hour slow-roasted
Served with garlic mashed potatoes and au jus



Blake’s Banquet Menus 10/09Sample Menu ~ Items Subject to Change

Menu D

Soup or Salad

Main Course Selection

sashimi tuna salad

Pan-seared, over mixed greens
Tossed in a sesame-ginger vinaigrette

wood-grilled chicken

Coffee & Dessert

new york-style cheesecake

Herb-roasted half chicken finished over a wood grill with a sweet lemon butter sauce
Served with garlic mashed potatoes

wood-grilled salmon

Lightly seasoned fillet of Atlantic salmon grilled on an open fire  
Topped with lemon-lime butter sauce

Served with seasonal vegetables

Sides & Accompaniments
Included in Main Course Selection

Hot Appetizer 
Platter

Crab Cakes 
Crispy Calamari  

Cold Seafood 
Display

2-Tier Presentation
Oysters on the Half Shell

Shrimp Cocktail

Crab Cocktail

Optional 
Accompaniments

Served family-style on platters 
with the main course 

Seasonal Vegetables

Pan-Roasted Asparagus

Garlic Mashed Potatoes

cup of blue crab bisque

iceberg wedge
Chopped bacon, tomatoes, egg 

1000 Island dressing

or
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Lunch Menu A

Salad

Main Course Selection

Coffee & Dessert

key lime pie

filet mignon  7 oz

Center cut, topped with maître d’ butter
Served with garlic mashed potatoes

wood-grilled salmon

Lightly seasoned fillet of Atlantic salmon grilled on an open fire  
Topped with lemon-lime butter sauce

Served with seasonal vegetables

Sides & Accompaniments
Included in Main Course Selection

slow roasted wood-grilled chicken

Herb-roasted half chicken finished over a wood grill with a sweet lemon butter sauce
Served with garlic mashed potatoes

Hot Appetizer 
Platter

Crab Cakes 
Crispy Calamari  

Cold Seafood 
Display

2-Tier Presentation
Oysters on the Half Shell

Shrimp Cocktail

Crab Cocktail

Optional 
Accompaniments

Served family-style on platters 
with the main course 

Seasonal Vegetables

Pan-Roasted Asparagus

Garlic Mashed Potatoes

iceberg wedge

Chopped bacon, tomatoes, egg 
1000 Island dressing
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Lunch Menu B

Salad

Main Course Selection

Coffee & Dessert

new york-style cheesecake

wood-grilled chicken

Herb-roasted half chicken finished over a wood grill with a sweet lemon butter sauce
Served with garlic mashed potatoes

wood-grilled top sirloin steak

Seasoned 10 oz center-cut topped with maître d’ butter
Served with French fries

Sides & Accompaniments
Included in Main Course Selection

iceberg wedge

Chopped bacon, tomatoes, egg 
1000 Island dressing

grouper piccata

Sautéed medallions of grouper with a lemon caper butter sauce 
Served with garlic mashed potatoes 

Hot Appetizer 
Platter

Crab Cakes 
Crispy Calamari  

Cold Seafood 
Display

2-Tier Presentation
Oysters on the Half Shell

Shrimp Cocktail

Crab Cocktail

Optional 
Accompaniments

Served family-style on platters 
with the main course 

Seasonal Vegetables

Pan-Roasted Asparagus

Garlic Mashed Potatoes
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Light Lunch Menu

Entree Selection

french dip au jus

Coffee & Dessert

vanilla ice cream with wafer

thai chicken chop chop salad

Grilled chicken, mixed greens, peanuts
Tossed in sesame ginger dressing 

Topped with crispy wontons

sashimi tuna salad

Pan-seared over mixed greens
Tossed with sesame-ginger vinaigrette

Roasted prime rib thinly sliced and piled high with horseradish sauce
Served on a toasted French roll

Hot Appetizer 
Platter

Crab Cakes 
Crispy Calamari  

Cold Seafood 
Display

2-Tier Presentation
Oysters on the Half Shell

Shrimp Cocktail

Crab Cocktail

Optional 
Accompaniments

Served family-style on platters 
with the main course 

Seasonal Vegetables

Pan-Roasted Asparagus

Garlic Mashed Potatoes


