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**A Message from Our Executive Chef, Nicholas Baker: **

At the Severn Inn, we are committed to crafting one-of-a-kind and unforgettable experiences. We provide the option to customize menus to meet dietary requirements and special requests, including a dedicated menu for children under 12 years old.

Our mission is to offer well-prepared Mid-Atlantic cuisine inspired by local ingredients. We take pride in making everything from scratch and cooking all dishes to order. We have built strong relationships with farmers and suppliers who support sustainable agricultural practices in Maryland and the surrounding tri-state area.

Our mission is to serve expertly crafted Mid-Atlantic cuisine that highlights the best local ingredients. We take pride in preparing each dish from scratch and cooking everything to order. Our strong partnerships with farmers and suppliers who practice sustainable agriculture in Maryland and the surrounding tri-state area allow us to deliver fresh, high-quality meals.

- Chesapeake Green House
- Le Bocage Farms
- Caroline County Produce
- Baxter Soft Crabs
- Creekstone Farms
- Firefly Farms
- War Shore Oyster Co.
- Toms Cove Aqua Farms

All dishes are prepared to order with fresh ingredients. Should you have any time constraints, please inform us, and we will make every effort to accommodate your needs.

We hope you enjoy your experience at Severn Inn.
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**Room Options**

**Middle Dining Room: **
- Experience an intimate dining atmosphere in our semi-private room, which accommodates 40 to 50 guests for served lunches or dinners. Enjoy breathtaking panoramic views of the Severn River and the U.S. Naval Academy through the floor-to-ceiling windows and take advantage of the Middle-Upper Deck. This room is handicap accessible, with minimums applying.

**Main Dining Room: **
- Host your event in our private room, seating 60 to 90 guests for lunches, dinners, or buffets. Delight in stunning panoramic views of the Severn River and the U.S. Naval Academy through the floor-to-ceiling windows. This space is also handicap accessible, with minimums applying.

**Combined Middle and Main Dining Rooms: **
- For larger gatherings, our combined spaces can accommodate 100 to 140 people for lunches or dinners. Guests can enjoy panoramic views of the Severn River and the U.S. Naval Academy through the floor-to-ceiling windows, with access to both the Main Dining Room and the Middle Dining Room decks. This option is handicap accessible, and minimums apply.
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Alcohol Options 
~Alcohol Is an Additional Charge, Not Included in The Minimum Rates or Room Fees 
Unless Otherwise Specified~

Cash Bar 
Guests pay for their drinks, per drink served, from their server. 
9% Tax and 22% gratuity are additional fee.

Host Bar 
The client pays, by consumption, per drink.
The bar total will be added to the food total for a total at the end of the event.
9% Liquor tax & 22% gratuity additional

Open Bar 
Available for 50-plus guests 
Charged per person, per hour for the entire event (Minimum of 2 hours)
9% Tax & 22% gratuity additional
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Open Bar Options

Open Bar
House Wine & Beer 
 	$40 per person for a 2-hour period 
	$45 per person for a 3-hour period 
	$50 per person for a 4-hour period 

Domestic Beer: Bud Light, Michelob Ultra, Yuengling, & Miller Lite
House Wines Included: Chardonnay, Pinot Grigio, Cabernet Sauvignon, Merlot, &Rose of The Day 
Additional Beverages: Assortment of Bottled and Canned Beer, Soft Drinks & Juice 

House Open Bar 
	$45 per person for a 2-hour period 
	$55 per person for a 3-hour period
	$60 per person for a 4-hour period 

Wine & Beer Included: Chardonnay, Pinot Grigio, Cabernet Sauvignon, Merlot, And Rose of The Day, Assortment of Bottled & Canned Beer 
Liquor Included (Sample): Tito's, Tanqueray, Bacardi, Jim Beam, Dewar’s, Cimarron Reposado, & Several House-Infused Vodkas 

Premium Open Bar 
	$60 per person for a 2-hour period
	$65 per person for a 3-hour period 
	$79 per person for a 4-hour period 
Our premium bar includes everything listed above as well as an assortment of premium liquors & several of our scotches. 







Appetizer Stations
 minimum of 20 servings of each

Raw Bar							$25 per serving 
Freshly shucked local oysters, shrimp cocktail with mignonette sauce, cocktail sauce & fresh horseradish 
Additional Raw Bar Items		 
Crab Cocktail, 						additional $7 per serving 
Lobster Cocktail 						additional market 

Artisan Cheese Board					$15 per serving 
Chef's selection of artisan cheeses, house-made jams, bread & assorted nuts. 

Vegetable, Cheese & Fruit Board			$12 per serving 
Crudités, seasonal fruits, assorted cheeses, house-made jams, bread & assorted nuts.

Anti-Pasta Board					 $18 per serving
Marinated mozzarella, grilled seasonal vegetables, cured meat & marinated olives.  
 
Additional Stationary Appetizers: 
Crab Dip, Chips & Baguette						$12 Per Serving
Spinach & Artichoke Dip with Crostini					$6 Per Serving
Grilled Sweet Chili Wings 						$9 Per Serving
BBQ Meatballs 								$7 Per Serving 
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Appetizers Cont.
minimum of 20 servings

Sliders (choose two below)						$17 per serving.
Additional selections						$7 per serving 

North Carolina Pulled Pork 

Smoked Beef Brisket
  
Mini Cheeseburger

Fried Chicken Breast

Served with House Made Coleslaw, Dill Pickles, Honey Mustard, BBQ Sauce & Sliced Onions
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[bookmark: _Hlk12380623]Passed Appetizers
All Appetizers are hand crafted exclusively for your event.
Minimum of 70 pieces of each

$4.50 per piece
Maryland Crab Clusters with a Mustard Crème Sauce 
Lobster Tempura with Sweet Chili Sauce 
Pan Seared Sea Scallop with Corn Cream & Pepper Relish
Baked Beef Tenderloin Wellington with a Mushroom Duxelles 
Seared Beef Tenderloin Toast with Blue Cheese Aioli & Celery Slaw 

$4.00 Per Piece
Bacon-Wrapped Shrimp with BBQ Glaze
Grilled Marinated Bavette Steak Skewer with Aji Verde 
Seared Yellowfin Tuna on a Sesame Rice Cake topped with a Pickled Vegetable Salad 
Tuna Poke Tostada with Sriracha Aioli & Avocado 
Fried Chesapeake Oysters Mini Slider with Tomato Bacon Jam & Mustard Remoulade 

$3.75 Per Piece 
Fried Sous Vide Chicken Breast with Alabama White Sauce 
Grilled Sesame Soy Marinated Chicken Skewer
Fried Pulled Pork Cheddar Fritter with Herb Ranch 
Steamed Bun with Pickled Daikon, Xo Sauce & your choice of Pork Belly, Fried Chicken, or Caramelized Soy Mushrooms
Pulled Chicken Quesadilla with Salsa Roja 

$3.50 Per Piece
Spinach & Feta Cheese Spanakopita 
Crispy Marinated Vegetable Spring Rolls 
Grilled Vegetable Toast with Avocado Puree & Feta Cheese
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Culinary Creation Stations
This is an interactive station; your guests can build their own personalized entrees. 
Chef attendant additional charge
Minimum of 20 servings

Tacos (choose two proteins)						$16 per person. 
Additional protein selections					$7 per person 

Pulled Pork Carnitas
Grilled Ancho Marinated Skirt Steak 
Grilled Cilantro Lime Shrimp 
Beer Battered Fish
Chipotle Chicken 

Served with Stewed Black Beans, Cilantro Lime Rice, Fajita Vegetables, Soft Flour Tortillas, Tortilla Chips, Salsa Roja, Pico De Gallo, Cheddar Cheese, Pickled Onions, Pickled Serrano, Sour Cream, & Cilantro

BBQ (choose two proteins) 						$19 per person. 
Additional protein selections 				$8 per person 

Carolina Pulled Pork 
Smoked Brisket 
Smoked Turkey Breast 
Baby Back Ribs 

Served with House Made Macaroni & Cheese, Corn Bread, Baked Beans, Coleslaw, Dill Pickles, Mini Rolls & BBQ Sauce
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Culinary Creation Stations
This is an interactive station; your guests can build their own personalized entrees. 
Chef attendant additional charge

Asian									$25.00 per serving
Sesame Ginger Chicken, Garlic Shrimp, & Vegetable Stir Fry 
Fried Rice, Lo Mein, Lettuce Wraps
Sweet Chili Sauce & Ginger Soy Sauce

Italian 								$25.00 per serving 
Italian Chopped Salad with Lemon Vinaigrette 
Lemon Herb Grilled Chicken & Garlic Shrimp
Roasted Mushrooms & Seasonal Vegetables
Penne Alfredo & Linguini Marinara

[bookmark: _Hlk104629230]Chesapeake 							$47 per serving 
Roasted Potatoes, Rice Pilaf, Macaroni & Cheese
Lemon Beurre Blanc, Corn Cream & Mustard Crème 	
Grilled Shrimp, Maryland Crab Cakes (1 per serving), Corn Relish, & Seasonal Vegetables 
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Carving Stations
Chef Attendant Required 

Roasted Herb Crusted Prime Rib		        	 	$20 Per Serving 

Grilled Marinated Beef Tenderloin		 	$25 Per Serving 

Prime Rib & Beef Tenderloin			 	$42 Per Serving

[bookmark: _Hlk157345264]All Served with House Made Horseradish Sauce, Dill Pickles,
Herb Demi-Glace, Sliced Vidalia Onion & Dinner Rolls
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Sample Buffet


Menu Selections 
Appetizers
Vegetable, Cheese & Fruit Board			 
Crudités, seasonal fruits, assorted cheeses, house-made jams, bread & assorted nuts
Crab Dip with Chips & Baguette		 

Starter
Soup & Salad
Maryland Vegetable Crab Soup
Italian Chopped Salad with Lemon Vinaigrette
Local Greens, Goat Cheese, Cucumber, Carrot & Apple Cider Vinaigrette 

Mains
Fried Chicken
Mac & Cheese

Tacos 		
Pulled Pork Carnitas &
Beer Battered Fish
Served with Stewed Black Beans, Cilantro Lime Rice, Fajita Vegetables, Soft Flour Tortillas, Tortilla Chips, Salsa Roja, Pico De Galo, Cheddar Cheese, Pickled Onions, Pickled Serrano, Sour Cream, & Cilantro

Roasted Herb Crusted Prime Rib – with Chef Attendant		        	 	 
All served with House-made Horseradish Sauce, Dill Pickles,
Herb Demi-Glace, Sliced Vidalia Onion & Dinner Rolls

Dessert
 Assorted Mini Desserts
Beverage Service (coffee, teas, and soda)	
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Plated Three Course Lunch
$48 Per Person 
The client selects two options, and the guest then chooses one of those two.

First Course Options
Selecting Two Options from Our First Course Offerings

[bookmark: _Hlk10476981]Soup 
*Maryland Vegetable Crab Soup
*Cream of Crab Soup
*Seasonal Soup Selection 

[bookmark: _Hlk12359718]Salad 
*Caesar
Parmesan, Garlic Croutons & Creamy Parmesan Dressing
*Wedge
Crispy Bacon, Cucumber, Tomato & Buttermilk Ranch
*Local Greens
Goat Cheese, Cucumber, Carrot & Apple Cider Vinaigrette 
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Plated Three Course Lunch Cont.
Second Course Options
The client will choose three options from the list below. 
Your guests will select one from those options.

*Single Crab Cake 4


Corn Salad, Mustard Crème & Seasonal Vegetable 
*Shrimp Salad Sandwich on Brioche 
Lettuce & House Pickles Served with Mixed Greens
*Fish Tacos 
Topped with Cilantro Slaw, Aji Verde Served with Tortilla Chips
*Grilled & Sliced Beef Tenderloin
House Cut Fries with Garlic & Herbs, Rosemary Demi-Glaze & Arugula Salad 
*Creekstone Farms Burger 
Cheddar Cheese, Sliced Onions, House Dill Pickles & Fries
Fried Chicken Sandwich on Brioche 
House Dill Pickles, Cole Slaw & House Hot Sauce Served with Potato Salad
ⓥPorcini Mushroom Alfredo
Mushroom ragout, celeriac parmesan cream, basil pesto
ⓥBlack Bean & Spaghetti Squash Enchiladas 
Red rice, cotija, shaved onion, salsa Macha, cilantro
ⓥFried Rice
Seasonal vegetables, chili oil, seeds, avocado, pickled onion, scallion

Third Course Options
Choose one from the options below.
*Seasonal Cheesecake with Mixed Berries & Whipped Cream 
*Brownie Sundae with Vanilla Ice Cream, Whipped Cream & Caramel
[bookmark: _Hlk13906751]*Carrot Cake with Cream Cheese Icing
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Plated Three-Course Dinner 
First Course Options
$78 Per Person

First Course Options
Choose Two from our First Course Options

Soup Selection
*Maryland Vegetable Crab Soup
*Cream of Crab Soup
*Seasonal Soup

Salad Selection
*Local Greens
Goat Cheese, Cucumber, Carrot & Apple Cider Vinaigrette 
*Caesar
Parmesan, Garlic Croutons & Creamy Parmesan Dressing
*Wedge
Crispy Bacon, Cucumber, Tomato & Buttermilk Ranch
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Plated Three-Course Dinner 
Second & Third Course Options

Second Course Options
Choose three of the second-course options. 

[bookmark: _Hlk175133882]*Two Crab Cakes 
Corn Salad, Mustard Crème & Seasonal Vegetable 
*Grilled Filet Mignon 
Mashed Potatoes, Mushroom Ragout & Herb Demi Glaze 
*Grilled Seasonal Fish 
with Chef’s Selected Vegetables 
*North Carolina Shrimp Scampi 
Linguine, Roasted Garlic Cream, Pecorino & Parsley 
*Fried Chicken 
Seasonal Vegetables, Mac & Cheese
Second Course Vegetarian Options
*Red Lentil Quinoa Cake
Mashed cauliflower, roasted garlic, green beans, and salsa verde
*Porcini Mushroom Alfredo
Mushroom ragout, celeriac parmesan cream, basil pesto
*Black Bean & Spaghetti Squash Enchiladas
Red rice, cotija, shaved onion, salsa Macha, cilantro
*Fried Rice
Seasonal vegetables, chili oil, seeds, avocado, pickled onion, scallions
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Third Course Options
Choose one from the third-course option. 

*Seasonal Cheesecake with Mixed Berries & Whipped Cream 
*Brownie Sundae with Vanilla Ice Cream, Whipped Cream & Caramel Sauce

*Carrot Cake with Cream Cheese Icing
*Seasonal Bread Pudding with Whipped Cream
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Evening Food Minimums & Room/Deck Rentals
Rates Do Not Apply to Weddings, Entire Restaurant Rentals, or Holidays
Minimum Rates are for Food & Beverage Service (Coffee, Tea, & Soda)
6% Tax, 22% Gratuity & Alcohol are an Additional Charge


Friday & Saturday Evening: 5:00 P.M. Till 10:00 P.M.

Main Dining Room & Main Dining Room Deck
[bookmark: _Hlk10488752]Guaranteed Food & Room Rental/Deck Rental 
$8900.00 April through October & December
$7800.00 November, January, February & March
[bookmark: _Hlk10488154]Guaranteed Minimum: includes rental, food & beverage service (coffee, teas & soda) for 51-70 guests. 

[bookmark: _Hlk10488809][bookmark: _Hlk10488785]Middle Dining Room & Middle Dining Room Deck
Guaranteed Food & Room Rental/Deck Rental $6600.00 
April through October & December 
$5500.00 November, January, February & March
Guaranteed Minimum includes food & beverage service (coffee, tea & soda) for up to 40 - 50 guests. 

6% tax, 22% gratuity, and alcohol are additional charges.
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Evening Food Minimums & Room/Deck Rentals Cont.

[bookmark: _Hlk12367076]
Sunday through Thursday Evenings: 4:00 P.M. till 10:00 P.M.

Main Dining Room & Main Dining Room Deck 
Private Dining Room 
Guaranteed Minimum Rate: $6700.00 for up to 51+ guests, 
November, January, February & March
$7800.00 up to 51+ guests April through October & December
Includes Food, Room, Main Deck & Beverage Service (coffee, tea, & soda) 


Middle Dining Room & Middle Dining Room Deck
Guaranteed Minimum Rate: $4400.00 for up to 50 guests, 
November, January, February & March
$5500.00 for up to 50 guests, April through October & December
Includes Food, Room, Mid Deck & Beverage Service (coffee, tea, & soda) 

6% tax, 22% gratuity, and alcohol are additional charges.
















Afternoon Food Minimums & Room Rentals
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Wednesday through Saturday Afternoon: 12:00 pm till 4 pm 

Main Dining Room & Main Dining Room Deck
Private Dining Room for up to 41-60 guests
 Guaranteed Minimum Rate: 
$4900.00 April through October & December
$3800.00 November, January, February & March
 Includes food & beverage service (coffee, tea, & soda) 


 Middle Dining Room & Middle Dining Room Deck
Middle Dining Room for up to 40 guests
Guaranteed Minimum Rate: 
$3800.00 April through October & December
$2700.00 November, January, February & March
Includes food, Room Rental & beverage service (coffee, tea & soda) 


6% tax, 22% gratuity, and alcohol are additional charges
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Afternoon & Evening Semi-Private Dining

Wednesday through Saturday 12:00 am 4 pm
Wednesday through Sunday, 2 pm until close

Semi-Private Dinner Dining Room Rate 
Parties of 20 or fewer
Luncheon Minimum Guarantee $48 per person + rental $500
Dinner Minimum Guarantee $78 per person + rental $500
Includes a 3-course meal for each guest, beverage service (coffee, tea & soda)
Plated Meals Only 
A fee of $500.00 will be applied for the exclusive reservation of a designated area within the dining room for the duration of the event. This fee covers reserving the space, event setup, use of the facility throughout the event, and standard cleaning and administrative costs associated with hosting the gathering.


Main or Middle Deck Rental Fee: $1100
(Can only be secured with Dining Room Reservation)

6% tax, 22% gratuity, and alcohol are additional charges.
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Sunday Brunch Buffet 
10 am until 2:30 pm - Last Seating is at 1 pm (Buffet will close at 2:30 pm)
Main Dining Room Minimum Guarantee: $6100.00 up to 80 guests 
Deck Rental $1100.00
Middle Dining Room Minimum Guarantee: $3800.00 up to 50 guests 
Deck rental $1100.00
Main Dining & Middle Dining Rooms are semi-private during brunch. 
Buffet Stations are in both the lounge and the main dining room. 
Menu Service is not available during brunch 

	SAMPLE Sunday BRUNCH BUFFET MENU
MENU is subject to change, please contact the Inn.
Beverage Service (coffee, tea, soda, Soda & Juice)


	From The Kitchen
Please ask your server
Eggs Made to Order
Omelets - Choice of:
Onions, Peppers, Mushrooms, Bacon, Ham, Cheese
Eggs Benedict
English Muffin, Canadian Bacon, Poached Egg, Hollandaise
Raw Bar & Starters
Local Oysters | Steamed Shrimp | Tuna Poke 
Crab Dip | Vegetable Crab Soup 
Cold Selections
Fresh Fruit | Seasonal Salads  
Seasonal Fruit | Yogurt & House-Made Granola
Main Buffet
Applewood Smoked Bacon | Maple Sausage.
Home Fried Potatoes | Roasted Vegetables
Breakfast Enchiladas | Vegetable Quiche
Chicken Wings | Waffles
Seafood Seasonal Entrée| Carved Prime Rib
Dessert Buffet
Assorted Pastries | Seasonal Desserts
Consuming Raw or Undercooked Foods May Increase Your Risk of Food-Borne Illness
6% Tax, 22% gratuity, and Alcohol are additional charges
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Sample Lunch Menu













	The Menu
$48.00


Menu Selections
Starter
Vegetable Crab Soup
or
Local Greens
Goat Cheese, Cucumber, Carrot & Apple Cider Vinaigrette 

Entrée Selections
Vegetable Crab Quiche served with mixed greens. 
or
Crab Cake with Fried Green Tomatoes 
Corn Salad, Mustard Crème & Seasonal Vegetable
or 
Sliced and Grilled Beef Tenderloin
House Cut Fries with Garlic & Herbs, Rosemary Demi- Glaze & Arugula Salad 

Dessert
Brownie Sundae with Vanilla Ice Cream, Whipped Cream & Caramel
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Sample Dinner Menu
	Presented by Severn InnYour Event or Logo Here

Sample Dinner Menu $78

1st Course
Select one below

Cream of Crab Soup
orM
E
N
U

Wedge Salad 
Crispy Bacon, Cucumber, Tomato 
& Buttermilk Ranch

2nd Course
Select one below

Grilled Seasonal Fish 
with Chef’s Selected Vegetables
or
Grilled Filet Mignon
Mashed Potatoes, Mushroom Ragout 
& Herb Demi-Glace
or
Two Crab Cakes
Fried Green Tomatoes, Corn Salad, 
Mustard Cream & Seasonal Vegetables 

3rd Course
Carrot Cake 
with Cream Cheese Icing














Payment Schedule

· All payments are NON-REFUNDABLE. 
· A deposit of $1000.00 is required to secure the date. 
· 50% of the minimum guarantee is due one to two months before the event date unless other arrangements have been made. 
· Final payment of the guaranteed minimum is due two weeks prior to the event date, unless other arrangements have been made.
· Checks are accepted two weeks before the event date. 
· The Severn Inn accepts all major credit cards with a 3.9% processing fee for all credit card transactions. 
· Satellite Bar $100 fee per bartender (minimum of two bartenders)
· The bar check is due on the event date. 
· Chef’s attendant $100 fee per attendant 
· 6% tax, 22% gratuity, and alcohol (9% Liquor Tax) are not included in the Room Rental or Guaranteed Food Minimum
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Additional Information

· A signed contract and deposit are required to secure the space for your group. Until that is received, the space will not be reserved.
· Rental of the entire room is required for parties over 30 people. 
· Minimum charge of $1000 per hour for late or early arrival & departures 
· Minimum rates are subject to change. 
· Rates may change depending on the date and time of the event. 
· The Severn Inn is closed on Mondays & Tuesdays. 
· Live music (DJ or band) requires the rental of the middle and main dining rooms. 
· Handicap Accessible
· Free on-site parking

2
Menus & Pricing are Subject to Change
Guaranteed Food Minimum May Increase Pending Final Menu Selections & Guest Count
6% tax, 22% gratuity and alcohol (9% Liquor Tax) are not included in the Room Rental or Food Guaranteed Minimum
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