
 

 

*Warning: consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses.  Alert your server if you have special dietary requirements 

3 Course  
brunch Menu 
$30 per person 

Please add applicable sales tax, 4% Admin Fee 

and suggested 18% gratuity 

SECOND COURSE  
Select 4 options for guests to choose from: 

THIRD COURSE   
Select Two options to be served family style: 

 

Tandy Cake     Bread Pudding     Angel food cake      Vegan Pot de Creme 

______________________________________________________________________________________ 

_______________________________________________________________________________________ 

first COURSE  
(Family Style Appetizers ) 

 
Housemade Pickles, plus 2 more of your choice: 

Select Two: 

Crispy Kale      Cheese & charcuterie plate     Deviled eggs  

Seasonal Salad         Chicken liver mousse     Seasonal tart        Pierogies 

________________________________________________________________________________________

_ 

Base Hit 
crispy hash brown, two sunny eggs,  

greg’s housemade sausage, comeback sauce * 

 
In Season B.L.T  

see current menu 

 
PA Dutch Hash 

two poached eggs, potatoes, pickled bologna,  

Lebanon bologna, hollandaise * 

Smoked salmon benedict 
chesapeake smokehouse salmon, poached eggs,  

horseradish hollandaise, dressed greens * 

 
Deviled egg toast 

egg salad, deviled yolks, capers, onions,  

toasted club white, salmon roe 

 
Cinnamon chip French toast 

great harvest cinnamon chip bread,  

whipped cream, maple syrup 



 

 

*Warning: consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses.  Alert your server if you have special dietary requirements 

3 Course  
Lunch Menu 

$30 per person 
Please add applicable sales tax, 4% Admin Fee 

and suggested 18% gratuity 

SECOND COURSE   
Select 4 options for guests to choose from: 

 
Chicken Caesar dog 

chicken sausage, garlic toasted bun, Caesar dressing,  

romaine, white anchovies 

 
In Season B.L.T  
review current menu 

 

Seasonal vegetarian sandwich 
review current menus 

 

Banh Mi Sandwich 
roseda farm beef terrine, pickled bologna, daikon-carrot slaw,  

serrano mayo, cilantro 

 

Seasonal mixed green salad 
Review current menu 

 
Preserve Burger 

two thin roseda farm beef patties, metled cheddar, pickles,  

lettuce, preserve’s burger sauce, toasted bun 

THIRD COURSE   
Select Two options to be served family style: 

 

Tandy Cake     Bread Pudding     Angel food cake      Vegan Pot de Creme 

______________________________________________________________________________________ 

_______________________________________________________________________________________ 

first COURSE   
(Family Style Appetizers ) 

 
Housemade Pickles, plus 2 more of your choice: 

Select Two: 

Crispy Kale      Cheese & charcuterie plate     Deviled eggs  

Seasonal Salad     Chicken liver mousse     Seasonal tart     Pierogies 

________________________________________________________________________________________



 

 

*Warning: consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses.  Alert your server if you have special dietary requirements 

First Course   
1 Hour Cocktail Reception with Passed Hors d’oeuvres 

 

Select Three: 

         Pimento cheese     Deviled Eggs     Carrot Croquettes     smoked salmon toast 
Roseda Beef Meatballs     Shrimp Lettuce Wraps     Goureres     Arancini  

4 Course Dinner Menu 
$55 per person 

 

Inclusive of housemade sodas, iced tea and coffee service 
Please add applicable sales tax, 4% Admin Fee and suggested 18% gratuity 

________________________________________________ 

Second COURSE   
(Family Style Appetizers)  

 
Housemade Pickles, plus 2 more of your choice: 

 

Crispy Kale      Cheese & charcuterie plate     pupusas 

Seasonal Salad         Chicken liver mousse     Seasonal tart        Pierogies 

Third COURSE   
Choice of Entrée - Select Three options for Guests to Choose From: 

 
Pork & Sauerkraut 

mashed potatoes, sauerkraut & ketchup 
 

Roseda Farm Beef 
with seasonal preparation 

 

Maryland Blue Catfish 
with seasonal preparation  

Housemade Pasta  
with seasonal preparation 

 

Pan Roasted arctic char 
with seasonal preparation 

 

Vegan Entree 

with seasonal preparation 

fourth COURSE   
Choice of Dessert - Select Three options for Guests to Choose From: 

 
 

Tandy Cake     Bread Pudding     Angel food cake      Vegan Pot de Creme 

________________________________________________ 

________________________________________________ 
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