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Limited À La Carte 
Lunch 

Option 1 
$18.50 Per Person For a 2 Hour Party 

Without Seasonal Dessert 
$23.50 Per Person with Seasonal Dessert 

PLUS 20% Service Fee & 6% Tax 
(Maximum 45 Guests; Minimum 18) 

 
Sample Menu 

Mesclun Salad with Raspberry Walnut Vinaigrette 
 

Chicken Breast 
Boneless, skinless chicken breast served with mush-

rooms, shallots and Bordelaise sauce 
 
 
 

Flounder “Grenobloise” 
Sautéed filet with a lemon, butter, caper & brown sauce 

 
 
 

Gnocchi “Primavera” 
Potato dumplings tossed with julienne vegetables,  

cheese and a sauce of olive oil, herbs & garlic 
 
 
 

Cider Glazed Pork Scaloppini 
Brown sugar & cider braised pork served  

with sweet potato French fries 
 
 

 
Served with Appropriate Starch and Vegetable 

 
Assorted Rolls & Whipped Butter 

 
Assorted Soft Drinks, Iced Tea & Coffee 

 

Limited À La Carte  
Lunch 

Option 2 
$26.50 Per Guest For a 2 Hour Party 
PLUS & 20% Service Fee & 6% Tax 
(Maximum 45 Guests; Minimum 18) 

 

Sample Menu 
 

Mesclun Salad with Raspberry Walnut Vinaigrette 
 

Gnocchi “Primavera” 
Potato dumplings tossed with julienne vegetables,  
cheese and a sauce of olive oil, herbs and garlic 

Jumbo Lump Crab Cakes 
Two 3 ounce crab cakes served with  

our Cajun cocktail sauce 
 

Cider Glazed Pork Scaloppini 
Served with sweet potato fries 

 

Flounder “Grenobloise” 
Sautéed filet with a lemon butter caper brown sauce 

Chicken Breast 
Boneless, skinless breast of chicken served  

with mushrooms, shallots and bordelaise sauce 
 

Petite Filet Mignon “Madeira” 
Four ounce filet cooked to order and served  with  

a Madeira wine and mushroom sauce 
 
 

 
 

Seasonal Dessert 
Chef’s Choice 

 

Served with Appropriate Starch and Vegetable 
 

Assorted Rolls & Whipped Butter 
 

Assorted Soft Drinks, Iced Tea & Coffee 
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Buffet Luncheon 
$23.50 Per Guest for a 2 Hour Party 

PLUS 20% Service Fee & 6% Tax 
(Minimum 25 People) 

 

Sample Menu 
 

Mesclun Salad with Raspberry Walnut Vinaigrette 
 

Gnocchi “Primavera” 
Potato dumplings tossed with julienne vegetables, 

 cheese and a sauce of olive oil, herbs & garlic 
 

Chicken Breast 
Boneless, skinless breast of chicken served with  
a bordelaise sauce with mushrooms and shallots 

 
Beef Filet Pieces “Madeira” 

Beef tenderloin pieces in a sauce of  
Madeira wine and mushrooms 

 
Appropriate Starch & Vegetable  

Seasonal Dessert 
 

Rolls & Whipped Butter 
Assorted Soft Drinks, Iced Tea & Coffee 

 
 

All Day Meeting 
$39.95 Per Guest (8 Hour Maximum) 

PLUS 20% Service Fee & 6% Tax 
(Minimum 10 Guests) 

 
Continental Breakfast 

Assortment of fresh baked pastries, bagels  
with cream cheese, fruit salad, juice and coffee 

 
Limited A La Carte Lunch Option 1 

With Mesclun Salad and Seasonal Dessert 
 

Choice of Morning or Afternoon Snack 
Assorted Cookies, Brownies and Sliced Fruit 

 
All Day Beverage Bar 

Iced Tea, Coffee and Assorted Soft Drinks 

Hors D'oeuvre Party 
Stand Up Party With Limited Seating 

25 Guest Minimum 
(Tuesday – Friday Only) 

$31.95 Per Guest For a 3 Hour Party 
PLUS 20% Service Fee & 6% Tax 

 

Imported & Domestic Soft Cheese 
Served with assorted crackers 

 

Crudité of Fresh Seasonal Vegetables 
Served with French tapenade 

 

Hot Crab & Artichoke Dip 
Served with assorted crackers 

 

Beef Filet Pieces 
Beef tenderloin pieces in a creamy Dijon sauce 

 

Cranberry Spiced Meatballs 
 

Passed Hors D'oeuvres 
 

Spring Rolls 
Served with a peanut curry dipping sauce 

 

Bruschetta 
Selection of tomato and olive tapenade 

 

Coquille Shrimp 
Lightly marinated shrimp with a New Orleans style sauce 

 

Mini Southwest Chicken Roulades 
Filled with chicken, peppers and southwest seasonings 

 

Assorted Soft Drinks and Iced Tea 
 

Split Entrée Dinner 
$35.95 Per Guest for a 3 Hour Party  

PLUS 20% Service Fee & 6% Tax 
(Minimum 25 People) 

Chicken & Fish 
$45.95 Per Guest 

Crab Cakes & Petite File Mignon 
 

The Elkridge Furnace Inn  
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The Elkridge Furnace Inn  
2009/2010 Special Events Menu 

Limited À La Carte Dinner 
Option 1 

$35.95 Per Guest for a 3 Hour Dinner 
Plus 20% Service Fee & 6% Tax 

(Maximum 35 Guests) (Minimum 18 Guests) 
 

Sample Menu 
 

Salad 
Mesclun Salad with Raspberry Walnut Vinaigrette 

 
-CHOICE OF- 

Buckwheat Gallettes 
Filled with tomato, garlic, white beans, Swiss chard  

and topped with a Provencal basil cream sauce 
 

Chicken Breast 
Boneless, skinless breast of chicken served with a 
savory onion, leek and pecan bread pudding, baby 

carrots and an apple cider sauce 
 

Pepper Crusted Pan Seared Tuna 
Served with spinach risotto, sautéed squash  

and a brandy sauce 
 

Pork Loin Scaloppini 
Sautéed and served with roasted fingerling potatoes, 

carrots, Alsatian sauerkraut and a juniper berry sauce 
 

Seasonal Dessert 
Served with appropriate starch and vegetable 

Rolls with Whipped Butter 
Assorted Soft Drinks, Iced Tea & Coffee 

 

The six entrées will be selected by our Executive 
Chef from our current restaurant menu. 

 

Option 2 
Add Seafood & Beef Entrée 

$40.95 Per Guest  
Seared Scallops 

Served with rice sultana, broccolini & a  
sweet apple coconut curry sauce 

New York Strip Steak 
With a potato croquette, wilted greens and  

a wild mushroom bordelaise sauce 

May We Suggest The Following  
Hors D'oeuvres To Add To Your Dinner  

All Prices Plus 20% Service Fee & 6% Tax 
 

Served Cold 
Cocktail Style Jumbo Shrimp         $90. /50 
Poached Salmon Display          $3. per person 
Domestic & Exotic Fruits           $2.75 per person 
Crudité of Seasonal Vegetables       $2.75 per person 
Roquefort Grapes                  $2.50 per person 
Imported & Domestic Cheese     $4.50 per person 
Southwest Chicken Roulades         $2. per person 
Shrimp & Avocado Salsa on a  
     Corn Tortilla     $3.75 per person 
Italian Antipasto Display          $3. per person 
Paté Maison             $4. per person 
Blanched Asparagus           $2. per person 
Bruschetta          $2.50 per person 
Grilled Chicken on a Brioche with 
 Basil Mayonnaise        $2.50 per person 
New Zealand Lamb Chops – Roasted with Garlic 
and Rosemary           $225./50 
Smoked Salmon Display         $125./1 side 
California Rolls                $125./50 
Spicy Tuna Rolls (Sushi Style)            $125./50 
 

Served Hot 
Spanikopita             $2.50 per person 
Mushroom Caps w/Boursin Cheese     $2.50 per person 
Coconut Chicken Brochettes          $2.50 per person 
Mini Vegetable Quesadillas           $2.50 per person 
Miniature Chicken “Wellington”         $3.00 per person 
Artichoke Dip             $22 lb.-3 lbs min 
Jumbo Crab & Cheese Dip              $50 lb. -3 lbs min 
Cranberry Spiced Meatballs                  $45/ 100 
Baked Brie in Puff Pastry                   $75/ 2.2 lbs. 
Scallops Wrapped in Bacon                $87.50/50 
Tenderloin Tips Dijonnaise                 $28 lb.–3 lbs. min 
Maryland Mini Crab Cake on an  
 Old Bay Crouton        $200. /50 
Tenderloin of Beef on a Crouton with Red 
      Onion and Horseradish Mayo       125./50 
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Split Entrée Suggestions 
 

Tuna & Chicken “Au Poivre” 
 

Lamb & Buckwheat Gallettes 
 

New York “Eye” Steak & Shrimp St. Jacques 
 
 
 
 

Important, Please Read 
 

• ALL PRICES ARE PLUS 20% SERVICE FEE & 6% TAX. 
• MINIMUM number of guests booking a Function is 18, unless stated otherwise. 
• There is NO SMOKING inside The Elkridge Furnace Inn: THIS IS A STATE 

LAW.  
• NO Function is considered booked until a $200, NON-REFUNDABLE 

DEPOSIT has been received, and a BANQUET CONTRACT has been signed. A 
credit card number given over the phone & a faxed copy of the signed contract is 
acceptable. 

• We will assign your party, and other parties dining at that time, adequate space 
based upon the GUARANTEED MINIMUM on the Contract.  The Inn is 
handicapped accessible on the first floor only. If you have a special need of this 
type, please inform us at the time of booking. 

• There is a 72 HOUR REDUCTION POLICY. This means that you may decrease 
the size of the party UP TO three days prior to the event, and be charged based 
upon that number of guests.  We will gladly package Entrées for those guests who, 
at the last minute, are unable to attend.  

• This menu MAY NOT be used for Weddings and Large Parties. 
• Full and final payment is due on function date. 
• Visa, MasterCard, Discover and American Express. 

 
THIS MENU SUPERSEDES ALL PREVIOUS MENUS. 

POLICY AND PRICING SUBJECT TO CHANGE 
 

MENU ITEMS AND PRICING SUBJECT TO CHANGE BASED ON AVAILABILITY 
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