
Buffet or Sit Down 

Entrée Courses 

Beef Tenderloin 

Sliced Beef, Turkey or Ham 

Oven Roasted or BBQ Chicken 

Roasted Chicken Breast stuffed with 

roasted red pepper, feta cheese and 

topped with a garlic Butter topping 

Spicy Island Seafood- Shrimp and 

scallops tossed with tomatoes, 

andouille sausage and Pineapple in a 

spicy sauce and served over rice 

Vegetarian Pasta broccoli and black 

olives tossed with a warm olive oil and 

garlic dressing 

Bourbon salmon 

Maryland style jumbo lump crab cakes 

Shrimp or seafood scampi  

Baked ziti 

Vegetarian lasagna 

Scalloped or AuGratin potatoes 

Oven roasted red potatoes 

Roasted red and sweet potatoes  

Assorted vegetables  

 

 

 

 

 

Desserts 

We proudly offer wedding cakes and 

desserts from our own Cakes by Betty 

and The Fenwick Bakery 

As well as our own chocolate 

covered strawberries 

 

Bar Services 

Our experienced bar staff can provide 

a simple bar offering beer and wine to 

a full open bar setup.  We will gladly 

serve your own alcohol or purchase 

it for you on consignment from our 

local merchant 

Other services offered 

We work with several rental companies 

to provide you will all the extras you 

need to make your day complete.  We 

will gladly set up the rentals and 

even meet you to help pick them out 

We also offer a full line of high end 

plastic ware for those who want a 

elegant but alternative to glassware 

 

 

 

Blue 
 Crab Catering 

 
3332 Paper Mill Road 

Phoenix, MD 21131 

410-666-0710 

 

 
 

 
www.bluecrabcatering.com 

bluecrabcatering@aol.com 

 

 



When choosing a catering company for 

your special occasion, Blue Crab 

Catering offers you a custom menu 

that is created to meet you food 

preferences as well as your budget. 

A family owned and operated 

establishment Located in northern 

Baltimore County we pride our selves 

in serving fresh homemade entrees 

that compliment any occasion. 

From a back yard crab feast to a fine 

sit down dinner, Blue Crab Catering 

can meet all of your catering needs 

We will work with you from start to 

finish so your vision can become a 

reality and you will have an event to 

be remembered! 

 

Free Consultation and complimentary 

tastings available 

 

 

Appetizers  

Hand Peeled Shrimp Cocktail served 

with our homemade spicy cocktail 

sauce 

Seared Tuna on cucumber round with 

Wasabi 

Sea Scallops wrapped in bacon 

Cocktail Claws served with a creamy 

mustard sauce 

Hot Crab Dip served with homemade 

bread rounds 

Maryland Style Crab Balls 

Smoked Salmon served on a petite 

bread round topped with a sliver or 

red onion and caper 

Meatballs 

Raw vegetables with Home Made Dill 

Dip 

Assorted cheeses served with 

crackers 

Fresh Seasonal Fruit displays 

Antipasti 

Stuffed Mushroom Caps 

Mini Chicken or Shrimp Kabobs 

Clams casino 

Oysters Rockefeller 

Oysters on the half shell 

 

 

Soups 

Creamy Homemade cream of Crab 

Maryland Style Vegetable Crab 

Seafood gazpacho 

Roasted Red Pepper Bisque 

Americas favorite Chicken Noodle or 

Vegetable Beef 

Salads 

Fresh Garden Salad 

Caesar Salad 

Field greens tossed with a homemade 

vinaigrette, cherry tomatoes and 

cucumbers 

Italian Chef Salad- greens tossed with 

jumbo shrimp, provolone cheese, 

salami, red onions, cucumbers, hard 

boiled eggs in our homemade parmesan 

vinaigrette 

 

 


