
2012 Buffet Menu Options 
The All-American 
The Perfect Backyard Barbeque… At the Ballpark! 

Grilled All-Beef Hamburgers, Grilled All-Beef Hot Dogs, Pulled Chicken Barbeque, Sliced Tomato, Lettuce,  

Onion & Pickles, Country Baked Beans, Homemade Potato Salad, Fresh Farmer’s Cole Slaw, Crunchy Chips, 

Fresh Chilled Watermelon and Ice Cream Cups. 
 

The M.V.P. 
It’s as Easy as 1-2-3 to Create and All-Star Meal! 

(1) Choice of Chicken, (2) Choice of Side Dish, (3) Choice of Two Entrée Dishes, plus Steamed Peel & Eat 

Shrimp, Grilled All-Beef Hot Dogs, Caesar Salad, Fresh Garden Vegetable Medley, Fresh Fruit Display, 

Fresh Baked Rolls and Dessert du jour. 
 

(1) Chicken:  Fried Chicken OR Quarter-Chickens with BBQ, Jerk, Thai or Key Lime Herb Marinade. 

(2) Sides:  Garlic Mashed Potatoes OR Wild Rice Pilaf. 

(3) Entrées:  Choose any two (2) entrée dishes from the following… 

 Meats-  Top Sirloin with Mushroom au jus, Pit Beef Barbeque, Grilled Angus Burgers, Slow Roasted 

 Pulled Pork barbeque, Roasted Pork Tenderloin with Grilled Fennel, or Center Cut Pork Chops. 

 Fish– Salmon (Blackened, Maple Glazed, Key Lime Herb, Teriyaki), Mahi Mahi (Blackened, Citrus 

 Salsa, Bourbon Glazed, Lemon Dill), Tilapia (Blackened, Lemon Pepper, Garlic Butter), Cod (Pub 

 Fried, Blackened, Baked with Panko Bread Crumbs), Catfish (Cajun, Breaded, Fried).  

 Pasta– Oven Baked Manicotti, Stuffed Shells in Marinara, Fettuccini Alfredo, Pasta Primavera, 

             Bow Tie Pasta with Peas and Sausage, Vegetarian Lasagna, Ravioli or Tortellini with Sun 

  Dried Pesto Sauce, Mussels with Thai Coconut Sauce, Garlic Wine or Marinara over Pasta 
 

The Hall of Fame 
Guarantee Your Guests a Buffet for the Record Books! 

Steamed Peel & Eat Shrimp, Maryland Lump Crab Cakes, Grilled Tenderloin with Horseradish Sauce, 

Roasted Turkey with Cranberry Relish, Garden Vegetable Crudités with Bleu Cheese, Garden Fresh       

Tomato Basil Salad, Caesar Salad, Fresh Fruit Display, and Oversized Cookies & Brownies. 
 

The Hometown Lineup 
The Traditional Maryland Crab Feast! 

Steamed Large Male Crabs (one bushel per 20 guests), Grilled All-Beef Hamburgers, Grilled All-Beef Hot 

Dogs, Fresh Steamed Corn on the Cob, Caesar Salad, Chilled Watermelon, and Root Beer Floats. 
 

**All Buffets Served with Unlimited Fresh Popcorn, Coca Cola Beverages, Lemonade & Iced Tea** 
 

Customize Your Buffet with Great Appetizers, Vegetarian Options and Desserts 
Our A La Carte Menu is LOADED with delicious items like Nick’s Italian sausages, Maryland Crab Cakes, 

Nacho Platters, Jumbo Buffalo Wings, Chesapeake Crab Dip, Black Bean Burgers, Hot Pizza, Ice Cream   

Sundaes, Stuffed Cookies AND MORE! 
 

For Pricing And More Information 

Contact The Bowie Baysox Group Events Department At 

301 - 464 - 4880 


