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MEMORABLE WEDDING PACKAGE 
Buffet Style | $55 per person

COCKTAIL MENU SELECTIONS (Choose 2)
Fruit & Cheese Station, Spinach and Parmesan Bites, Chicken and Waffle 
Bites, Cocktail Meatballs (Swedish, BBQ Glazed, Marinara, Savory, 
Caribbean Jerk), Three Cheese Spanakopita Triangles, Spinach Dip

SALAD SELECTIONS (Choose 1)
Caesar Salad or Garden Salad

ENTRÉE SELECTIONS (Choose 1)
Herb Roasted Chicken, Savory Roast Beef w/ Gravy, Savory Stuffed 
Chicken, Crispy Fried Chicken, Roasted Vegetable Lasagna, Chicken 
Parmigiana, Baked Ziti

SIDES (Choose 2)
Garlic Mashed Potatoes, Savory Green Beans w/ Smoked Turkey, Roasted 
Seasonal Vegetables, Rice Pilaf, Sautéed Spinach, Roasted Red Potatoes, 
Baked Macaroni & Cheese, Grilled Asparagus, Yellow Rice, Roasted 
Zucchini, Southern Collard Greens w/ Smoked Turkey, Steamed Broccoli, 
Glazed Sweet Potatoes, Jasmine Rice, Sautéed Cabbage, Fettuccine

BEVERAGES (Choose 1)
Sweetened Iced Tea
Lemonade
Punch
Water - included

INCLUDED ADD-ONS
China-like disposable dinnerware, food and beverage table linens, 
napkins, cups, chafing setup, and chafing fuel. 
(China Upgrade add $6.50 pp)

INCLUDED STAFFING
Delivery, setup/breakdown, and on-site service.

***Inquire about package upgrades and/or substitutions***

UNFORGETTABLE WEDDING PACKAGE
Buffet Style | $65 per person
Plated w/ Passed Hor’dourves | $85 per person
**all crab pricing is subject to market adjustment **

COCKTAIL MENU SELECTIONS (Choose 3)
Seasonal Fruit & Cheese Station, Spinach and Parmesan Bites, Chicken 
and Waffle Bites, Chicken Skewers (Teriyaki, Thai Chili, BBQ, Honey 
Bourbon), Cocktail Meatballs (Swedish, BBQ Glazed, Marinara, Savory, 
Caribbean Jerk), Spinach Dip, Balsamic Glazed Lamb Chops, Salmon 
Croquettes, Maryland Lump Crab Dip, Three Cheese Spanakopita 
Triangles, Maryland Jumbo Lump Crab Bites. 

SALAD SELECTIONS (Choose 1)
Green Salad w/Strawberries and Brown Sugar Roasted Pecans, Caesar 
Salad, Garden Salad

ENTRÉE SELECTIONS (Choose 2)
Herb Roasted Chicken, Savory Roast Beef w/ Gravy, Savory Stuffed 
Chicken, Crispy Fried Chicken, Roasted Vegetable Lasagna, Chicken 
Parmigiana, Baked Ziti, Fresh Salmon – (Teriyaki, Honey Bourbon, Butter 
Wine, or Lemon Pepper), Grilled Lamb Chops, Maryland Jumbo Lump 
Crab Cakes

SIDES (Choose 2)
Garlic Mashed Potatoes, Savory Green Beans w/ Smoked Turkey, Roasted 
Seasonal Vegetables, Rice Pilaf, Sautéed Spinach, Roasted Red Potatoes, 
Baked Macaroni & Cheese, Grilled Asparagus, Yellow Rice, Roasted 
Zucchini, Southern Collard Greens w/ Smoked Turkey, Steamed Broccoli, 
Glazed Sweet Potatoes, Jasmine Rice, Sautéed Cabbage, Fettuccine 

BEVERAGES (Choose 2)
Sweetened Iced Tea
Lemonade
Punch
Water - included

INCLUDED ADD-ONS
China-like disposable dinnerware, food and beverage table linens, 
napkins, cups, chafing setup, and chafing fuel. 
(China Upgrade add $6.50 pp)

INCLUDED STAFFING
Delivery, setup/breakdown, and on-site service.
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BAR SERVICE OPTIONS 
(rates are per hour and person)

Standard Open Bar | 2hrs: $15 pp, 3hrs: $20 pp, 4hrs: $25 pp
Tito's, Bacardi Rum, Jose Cuervo, Bombay, Jack Daniel's, Blue Moon, Corona, Coors Light, Dogfish 
Head IPA, Mezza Corona Pinot Grigio, Apothic Red, Bartenura Moscato, and Cupcake Rose'

Premium Open Bar  | 2hrs: $20 pp, 3hrs: $25 pp, 4hrs: $30 pp
Grey Goose, Bulleit or Maker's Mark, Bombay Sapphire, Captain Morgans, Hennessy, Patron, 
Jameson, Blue Moon, Corona, Coors Light, Dogfish Head IPA, Mezza Corona Pinot Grigio, Apothic 
Red, Bartenura Moscato, and Cupcake Rose'

Beer and Wine Bar | 2hrs: $12 pp, 3hrs: $15 pp, 4hrs: $20 pp
Blue Moon, Corona, Coors Light, Dogfish Head IPA, Mezza Corona Pinot Grigio, Apothic Red, 
Bartenura Moscato, and Cupcake Rose'

Wine Bar | 2hrs: $10 pp, 3hrs: $12 pp, 4hrs: $15 pp
Mezza Corona Pinot Grigio, Apothic Red, Bartenura Moscato, and Cupcake Rose'

Bar Mixers | w/Bartending Service 2hrs: $5 pp, 3hrs: $10 pp, 4hrs: $15 

Soft Drinks 2hrs: $3 pp, 3hrs: $4 pp, 4hrs: $5 pp

Bartending Service Only | $250/bartender
• Client must have at least 1 bartender per/75 guests.
• Client is responsible for full stock of bar to include spirits, cups, napkins, stirrer, mixers, and ice.

Add-Ons

Carving Station |  $5 per person, or 2 for $9 per person, or 3 for $13.25
Top Round w/ Mushroom Wine Sauce, Smoked Turkey, Glazed Ham

Pasta Station |  $18.25 per person
Penne Pasta, Savory Meatballs, Grilled Shrimp, Grilled Chicken, Alfredo Sauce, Marinara Sauce

All pricing is subject to 6% sales tax and 18% service fee. 
Contact our Events Coordinators at 410-808-3609 for more info and to place your orders 
or Email us at events@kdwcatering.com. Visit us at kdwcatering.com for more services.
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