
All food and beverage is subject to a 20% service charge 

The Cordrey Center is proud to 
present the following selections. Our 
menu selections are only a suggestion 
to compliment your special occasion. 
Our chefs would be pleased to meet 
with you to design and tailor a menu 
specific to your needs. All prices are 

subject to change without notice.  
 
 

 

Plated Dinner Selections 

Your Choice of; 
Airline Chicken Breast with Thyme Jus 

$24+ per person 
 

Chef’s Choice Steak  
$24+ per person 

 
Rainbow Trout, Mahi Mahi or Salmon with a Lemon Butter Sauce  

$24+ per person 
 

Chicken Chesapeake 
Seared Breast Filet Seasoned with Old Bay 

Topped with Crab Imperial  and Fresh Herbs 
$30+ per person  

 
Two Jumbo Lump Crabcakes with a Cajun Tartar Sauce 
or Two Petite Filet Mignon with a Mustard Vinaigrette 

$45+ per person 
 

Seabass with a Mango Cream Sauce 
Topped with Two Grilled Jumbo Shrimp 

$65+ per person 
 

Filet Mignon & Baby Lobster Tail with a Shallot Compound Butter 
$75+ per person 

 
 

All Plated Dinner Selections Come with  
Your Choice of Soup du Jour, Caesar Salad or Mixed Green Salad,  

Chef’s Choice Vegetable & Starch, Freshly Baked Bread,  
Chef’s Choice Dessert, Coffee, Herbal Tea & Iced Tea  



The Cordrey Center is proud to 
present the following selections. Our 
menu selections are only a suggestion 
to compliment your special occasion. 
Our chefs would be pleased to meet 
with you to design and tailor a menu 
specific to your needs. All prices are 

subject to change without notice.  
 
 

All food and beverage is subject to a 20% service charge 

Dinner Buffet Selections 
Make Your Own Dinner Buffet 

Choose One: 
Mixed Green Salad 

Caesar Salad 
Soup du Jour 

 
Choose Two: 

Yukon Gold Mashed Potatoes 
Rosemary Roasted Fingerling Potatoes 

Forrest Mushroom Stuffing 
Wild Rice Pilaf 

Marinated Greens & White Beans 
Sweet Corn & Soy Bean Succotash 
Green Beans with Bacon & Onions 

Fire Roasted Asparagus 
 

Choose Two: 
Airline Chicken Breast with Thyme Jus 

Roasted Pork Loin with a Garlic Herb Demi Glace 
Braised Short Ribs with a Red Wine Demi Glace 

Salmon with a Lemon Butter Sauce 
Crab Imperial Stuffed Flounder 

Roasted Eggplant & Squash Gratin 
 

Freshly Baked Bread 
Assorted Desserts 

Coffee, Herbal Teas & Iced Tea  
$28+ per person 

 



All food and beverage is subject to a 20% service charge 

The Cordrey Center is proud to 
present the following selections. Our 
menu selections are only a suggestion 
to compliment your special occasion. 
Our chefs would be pleased to meet 
with you to design and tailor a menu 
specific to your needs. All prices are 

subject to change without notice.  
 
 

 

Lobster Bake 
Half of a 1.5 lb. Maine Lobster  

Served with Drawn Butter 
Steamed Clams, Mussels & Shrimp 

Roasted Spicy Chorizo 
Grilled Airline Chicken Breast 

Corn on the Cob 
Green Beans or Asparagus Spears 

Freshly Baked Bread 
Assorted Desserts 

Coffee, Herbal Teas & Iced Tea  
$65+ per person 

 

BBQ Dinner Buffet 
Hot Dogs 

Hamburgers  
Boneless Chicken Breast 

$16+ per person 
 

Or Add Two: 
Baby Back Ribs 

Pork Butt 
Grilled Swordfish 

Grilled Flank Steak 
$21+ per person 

 
Choose Two: 
Potato Salad 
Cole Slaw 

Green Bean Salad 
BBQ Baked Beans 

Cucumber-Tomato Salad 
Sweet Corn & Soy Bean Succotash 

Corn on the Cob 
Caesar Salad 

 
Assorted Seasonal Crisps, Pies & Cakes 
Coffee, Herbal Teas & Iced Tea  

 
Add Unlimited Soda 

$2+ per person 
 

Dinner Buffet Selections 
Themed Buffets  

Seafood Feast 
Cream of Crab or Delaware Seafood Chowder 

Classic Caesar Salad  
Mini Raw Bar with Oysters, Clams,  

Shrimp Cocktail & Crab Claws  
Steamed Clams, Mussels & Shrimp 

Chicken Chesapeake Topped with Crab Imperial 
Teriyaki Glazed Salmon 

Rosemary Roasted Fingerling Potatoes 
Corn on the Cob 

Orzo-Bay Shrimp Salad 
Assorted Desserts 

Coffee, Herbal Teas & Iced Tea  
$75+ per person 

 


