
T H E  R O S E W O O D
The Following menu and package has been curated as a

sample specif ical ly for Rosewood Farms by
Chef's Expressions at the Manor. Edits and substi tut ions

can easi ly be made, but may affect pricing. Our Event
Design Consultants, are happy to help bui ld a package

that is customized exactly to your needs. 

W H A T ' S  I N C L U D E D ?

- Poly Linens, in your choice of color(s) -
Enough l inens for the fol lowing: 20 Guest tables (8 people per table)

1 sweetheart table, 6 cocktai l  rounds, cloth napkins,
and 4 addit ional tables for DJ, Photo booth, Décor, etc. 

- Complete Service Team - 
Event Producer, Event Supervisor, Servers, and Kitchen Team

Number of Team Varies based on Gust Count and Style of Service

- China & Flatware - 
White Ceramic or Gold Rimmed China, Pol ished Silver Service, and

all  necessary Kitchen Equipment. 

- Six (6) Hours of Event Time - 
Pricing includes f ive (6) hours of event t ime from beginning of Ceremony unti l  the

end of the Reception. 

- Custom Tailored Menu- 
Our Event Design Consultants wil l  work with you direct ly to craft a menu suited to

your personal tastes and expectations. This packet offers a sample seated and
served meal, offering guests a choice of 3 Entrée’s (option for having up to 4

Entree’s is Avai lable upon Request) but we are happy to accommodate any style of
service that best suits your needs. 

Chef's Expressions at the Manor
15819 Old York Road     Monkton, MD     21111

www.chefsexpressions.com



E N T R E E  -  G U E S T  C H O I C E

Boneless Beef Short Ribs
Tender Ribs slowly braised with Roast Plum Tomatoes and Gilroy Garl ic.

Served with a Rosemary Demi Glaze

Pan Seared Salmon Filet
Served wtih a Lemon Beurre Blanc 

Roasted Fingerling Potatoes 
Salt,  Pepper, EVOO & Rosemary

Pricing is based on 75 Beef, and 75 Salmon Entree's for a total of 150 guests. Final
balance f luctuates based on f inal guest count, and choices. Vegetarian Option is included

with pricing to accommodate any dietary restr ict ions.  

- $ 1 0 5 . 0 0  P E R  P E R S O N -
Pricing is based on 150 guests, and 6 Hours total event t ime, from ceremony to end of reception.

Pricing is subject to 6% MD state taxes.

D E S S E R T  S T A T I O N

B U T L E R  P A S S E D  H O R S  D ' O E U V R E S

Petite Crab Cakes
Jumbo Lump Crab del icately seasoned
and sautéed unti l  golden. Served with

Smoked Tomato Cocktai l  Sauce

Arancini
Risotto Rice Ball  f i l led with Fresh

Mozzarel la and Coated in Golden Brown
Panko Crumbs. Served with Marinara

Sauce
Tomato Basil Bruschetta

Fresh Plum Tomatoes diced, infused
with a chif fonade of fresh Basi l ,

Shallots, Garl ic, Virgin Olive Oil  and
served on a crispy Crostini

Mini Chicken and Biscuits
Fried Chicken Bite, tossed in a Hot
Honey Aiol i  and served on a Mini

Buttermilk Biscuit

Steak Frites Bite
Sliced Rib Eye Beef on a Crispy Waff led

Potato with Chimichurri  Sauce

BBQ Bacon Wrapped Shrimp
Jumbo Shrimp Wrapped in thick cut

bacon and brushed with House Made
BBQ Sauce

F I R S T  C O U R S E  S E R V E D
Classic Chopped Caesar Salad

Fresh Organic Heart of Romaine Lettuce with House Made Caesar Dressing,
Crunchy Croutons and freshly grated Parmesan Cheese

Ceremonial Wedding Cake
Small Two Tiered Wedding Cake in Couple's Choice of Flavor(s)

SAMPLE MENU

Roasted ASparagus
Lemon Thyme Oil

Assorted Mini Desserts
Couples choice of Three of our mini dessert offerings


