
DESSERT SELECTIONS
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APPETIZER SELECTIONS

1/2 Fresh Pineapple Boat
Pineapple scooped out replaced with fresh fruit

Fresh Seasonal Fruit
Beautifully fresh cut fruits of the season

Martin’s House Salad
A bountiful selection of fresh garden 
vegetables served with our signature 

creamy Pepper Parmesan and 
French dressing or the 
dressing of your choice

Soup Selections
Maryland Crab - French Onion - Minestrone

Chicken Corn Chowder - Cream of Tomato Basil
Cream of Broccoli - White Bean

Melon with Prosciutto
Thinly sliced imported prosciutto ham complimented by
fresh seasonal melon slices, served on a bed of lettuce

Manicotti Marinara
Two manicotti with a delicate ricotta cheese filling,
cloaked with fresh tomato sauce and dusted with fresh
parmesan cheese

Italian Salad
Fresh Romaine and Radicchio with pepperoncini,
Roasted Red Peppers, Black Olives, Sliced Red Onions,
Artichoke Hearts, Cherry Tomatoes topped with
Shredded Provolone Cheese and our homemade Italian
Dressing.

Sunshine Salad
Fresh greens and seasonal fresh berries topped with
toasted pine nuts and blue cheese crumbles drizzled 
with raspberry and vinaigrette dressing.

Greek Salad
Tossed fresh greens topped with Greek olives, peppers,
feta cheese and our homemade Greek dressing.

Classic Caesar Salad
Crisp romaine lettuce dressed with our homemade
Caesar dressing and topped with freshly made seasoned
croutons.

Tomato Napolentana
Ripe garden tomatoes and sliced fresh mozzarella on a
bed of romaine lettuce, garnished with roasted red 
peppers and dressed with a delicate basil vinaigrette.

Simply Spinach Salad
Fresh baby spinach leaves topped with hard-cooked eggs
and crisp bacon, then drizzled with honey mustard
dressing.

Shrimp Provencale
Plump fresh shrimp gently sauteed in our own special
recipe zesty tomato and garlic sauce.

Antipasto
A traditional Italian array of provolone and mozzarella
cheese, anchovies, salami, prosciutto ham, roasted 
peppers, tomatoes, mushrooms, olives, pepperoncini 
and artichoke hearts. $3.00pp

Whole Pineapple
Whole pineapple with top cut off.  The pineapple is
scooped and then filled with fresh fruit.  The top is then
replaced. $2.00pp

Shrimp Cocktail
Tender jumbo shrimp served with a tangy cocktail sauce
and a lemon wedge

Five (21-25 to a pound) $3.00
Five (16-20 to a pound) $4.00
Five (Under 15 to a pound) $5.00

Intermezzo
A hollowed out lemon or lime, filled with a light 
refreshing sherbet. $1.50 pp

Seated & Buffet Dinners — Include Choice of One (1)

Optional - Choice of 2nd Appetizer

Featured Appetizers
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Melon with Prosciutto
Thinly sliced imported prosciutto ham complimented 
with fresh seasonal melon slices, served on a bed of 
lettuce.

Manicotti Marinara
Two manicotti with a delicate ricotta cheese filling, 
cloaked with fresh tomato sauce and dusted with 
fresh parmesan cheese.

Italian Salad
Fresh romaine and radicchio with pepperoncini, roasted 
red peppers, black olives, sliced red onions, artichoke 
hearts, cherry tomatoes topped with shredded provolone 
cheese and our homemade Italian dressing.

Tomato Napolentana
Ripe garden tomatoes and sliced fresh mozzarella on 
a bed of romaine lettuce, garnished with roasted red 
peppers and dressed with a delicate basil vinaigrette.

Simply Spinach Salad
Fresh baby spinach leaves topped with hard-boiled eggs 
and crisp bacon, then drizzled with honey mustard dressing.

Shrimp Provencale
Plump fresh shrimp gently sauteed in our own special 
recipe of zesty tomato and garlic sauce.

Antipasto
A traditional Italian array of provolone and mozzarella 
cheese, anchovies, salami, prosciutto ham, roasted 
peppers, tomatoes, mushrooms, olives, pepperoncini 
and artichoke hearts.            $3.00 pp

Whole Pineapple
A whole pineapple with the top cut off, scooped and 
then filled with fresh fruit. The top is then replaced.      
              $2.00 pp

Shrimp Cocktail
Tender jumbo shrimp served with a tangy cocktail 
sauce and a lemon wedge.

         Five (16-20 to a pound)        $2.00pp 
         Five (Under 15 to a pound)    $3.50pp

Intermezzo
A hollowed out lemon or lime, filled with a light 
refreshing sherbet.                    $2.00 pp 
  

Upgraded Appetizers

Greek Salad
Tossed fresh greens topped with Greek olives, peppers, 
feta cheese and our homemade Greek dressing.

Fresh Seasonal Fruit
1/2 Fresh pineapple boat scooped out and re-

placed with fresh fruit.

Sunshine Salad
Fresh greens, seasonal fresh berries topped with 
toasted pine nuts & bleu cheese crumbles drizzled 

with a dressing.

Classic Caesar Salad
Crisp romaine lettuce with our homemade caesar 
dressing and topped with freshly made seasoned 

croutons

House Salad
A bountiful selection of fresh vegetables served 

with creamy pepper parmesan & french dressing 
or the dressing of your choice.

Soup Selections
- Maryland Crab  -

- Minestrone  -
- Cream of Broccoli - 

- French Onion -
- Chicken & Corn Chowder -

Skyscraper Cheesecake
An appetizing presentation of rich dark chocolate 
cake and creamy New York Style Cheesecake, finished 
with a smooth chocolate icing.

Red Velvet Cake
Red Devil’s Food cake split and filled with cream cheese 
icing and cream cheese rosettes on each slice.

Strawberry Shortcake
Classically delicious! Moist, tender yellow cake layered 
with clouds of freshly whipped cream and topped 
with succulent, whole fresh strawberries.

New York Style Cheesecake
Incredibly creamy, moist and smooth, and just sweet 
enough! Served with your choice of toppings.

White Chocolate Raspberry Cheesecake
Luscious whole raspberries and white chocolate are 
folded together with our New York Style Cheesecake, 
and then topped with white chocolate mousse.

Key Lime Cheesecake
A layer of rich Key Lime cream complements the top 
of our tall New York Cheesecake and is finished with 
a ring of finely shaved lime peel.

Chocolate Mousse Cake
Delicious chocolate cake split twice, filled and iced with 
grand marnier flavored chocolate mousse, then decorated 
with bitter sweet chocolate shavings.

Chocolate Colossal Cake
Four layers of moist chocolate cake, filled with chocolate 
fudge icing and covered with dark chocolate curls.

Golden Fudge
Moist Vanilla cake split twice and filled and iced 
with rich dark fudge, finished with rosettes and cake 
crumbs.

Carrot Cake
Ultra moist cake using fresh carrots and walnut pieces, flavored 
with vanilla liquor, iced and filled with real cream cheese 
icing, edged with crushed walnuts and decorated with 
cream cheese rosettes and walnuts.

Seasonal Fruit Pie
Your favorite apple, cherry, and pumpkin pies baked 
from scratch the old-fashioned way in our own kitchen.

Martin’s Ice Cream Delight
A luscious parfait with soft vanilla ice cream and a 
sauce of fresh strawberries, mounded with whipped 
cream and drizzled with sprinkles.
Chocolate Parfait
Soft vanilla ice cream drizzled with lots of rich chocolate 
sauce, then topped with freshly whipped cream and a 
cherry.

Strawberry Jubilee
A flaming combination of pound cake topped with 
creamy vanilla ice cream and strawberry sauce.

Martin’s Famous Dessert Table
A stunning array of mouthwatering seductive cakes 
and tortes with an assortment of freshly baked 
cookies, mini French pastries and other delectable 
sweets.					                   $3.50

Ice Cream Sundae Bar
You make your own! Any combination you like from 
an exciting assortment of ice creams, fruits and toppings.		
						         $3.00

Martin’s Deluxe Pastry Table
The ultimate in elegance. A seemingly endless display of 
freshly baked grand layer cakes, pies, tortes, fruited 
tarts, eclairs, and napoleons. Served with Irish coffee 
and exotic teas.		                             $4.50

Grand Finale
A farewell treat for your guests as they depart at the 
end of your party. Gourmet Cinnamon buns, biscotti, chocolates, 
coffee, exotic tea and the morning newspaper.	    $3.50

Upgraded Desserts

Lemon Coconut Cake
Moist lemon cake layers filled with lemon mousse, 
frosted with lemon buttercream and covered with a 
blend of white and toasted coconut flakes.

$3.00


