Tom’s Market CATERING 

Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


Cocktail style reception 1

Passed Hors d’ Oeuvres

Passed on lace doilies with fresh floral accents.  We will be presenting a flight of 18 pieces per person

Coconut Shrimp with Horseradish Marmalade

Assorted Potstickers with Sweet Chili Jus and Pan Asian Glaze

Warm Plum Tomato Crostini with Balsamic Drizzle
Indian Pakora with Lemon Scented Riata
Seared Ahi Tuna on a Rice Cracker with Asian Aioli & Wakami
Maryland Crab Cakes with Chesapeake Remoulade
Crunchy Beef Tortillas with Fresh Pico d' Gallo

Tom’s Famous Stuffed Mushrooms

Spinach and Filo Spanakopita

Mini Kobe Beef Cheeseburger Sliders with Bourbon Ketchup

Mini Rueben’s with 1,000 Island Dressing

Assorted California Rolls with Soy & Wasabi

Dessert & Coffee 
Coffee and Hot Tea will be set up as a stationary display 

$59.95 per guest

Proposed for 100 guests
Your rental package includes white or ivory china, flatware, table glassware, and white or ivory table linens. Other options are available and we would be delighted to make an appointment with our rental company to review them
Includes an on-site coordinator, production and service staffing

Beverage service not included.  Please refer to our bar packages in our wedding resource guide

Please see our event contract for additional information

The above menu selections reflect a per guest price.  We specialize in creating customized menus from around the globe that reflect your style, tastes, and budget. We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. 

Additional production equipment may be necessary due to venue limitations.

Tom’s Market CATERING 

Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


Cocktail style reception 2

Stationary Display

Presented on a linen draped table with floral accents.  

This well-appointed table will be ready for your guests to enjoy after the ceremony.

Imported and Domestic Cheeses with Assorted Crackers

Fresh Vegetable Crudités with Dip, Fresh Fruit Platter

Passed Hors d’ Oeuvres

Passed on lace doilies with fresh floral accents.  We will be presenting a flight of 18 pieces per person

Andy-Boy Rabe Eggrolls with Fresh Basil Marinara

Chowder and Clam Cake Demitasse

Fried Oyster Tasting Spoons with Cajun Remoulade

Day Boat Scallops wrapped with Applewood Smoked Bacon

Pulled Pork Bouchees with Shredded Manchego

Jerk Salmon with Wild Rice Pancakes & Mango Salsa

Wild Mushroom Tarts with Roasted Garlic Cream and Artisan Cheeses
Bacon Wrapped Chopped Sirloin with Gorgonzola

Beef Wellington with Horseradish Sauce

Tandoori Chicken Skewers with Green Lentil Mash

Peking Duck Quesadilla with Pan-Asian Glaze

Beer Battered Shrimp with Rhode Island Tartar

Dessert & Coffee 

Coffee and Hot Tea will be set up as a stationary display 

$69.95 per guest

Proposed for 100 guests

Your rental package includes white or ivory china, flatware, table glassware, and white or ivory table linens. Other options are available and we would be delighted to make an appointment with our rental company to review them
Includes an on-site coordinator, production and service staffing

Beverage service not included.  Please refer to our bar packages in our wedding resource guide

Please see our event contract for additional information

The above menu selections reflect a per guest price.  We specialize in creating customized menus from around the globe that reflect your style, tastes, and budget. We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. 

Additional production equipment may be necessary due to venue limitations.

Tom’s Market CATERING 

Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


Cocktail style reception 3

Tuscan TAble
A delicious array of Italian specialties selected from our Tavola alla Toscana menu artfully arranged in varying heights with a dramatic fern/face plant centerpiece.  Accented with votive candles.  Your selections may include:

Imported and domestic Antipasto Cheeses, Mediterranean “Meze” Grilled Vegetables with Balsamic Drizzle, Assorted Tapenades and Savory Cheesecakes with Grilled Ciabatta, Cece with Roasted Pork and Radicchio, Seared Chicken with Sweet Gherkins, Fresh Mozzarella and Grape Tomato Salad, and an Artisan Bread Basket.
Passed Hors d’ Oeuvres

Passed on lace doilies with fresh floral accents.  We will be presenting a flight of 10 pieces per person

Local Bloody Mary Oyster Shots

Fontina Infused Risotto Cakes with Vidalia Onion Relish
Peking Duck Eggrolls with Sriracha Crema

Mini Clam Rolls with Rhode Island Tartar
Vegetable Curry Samosas with Lemon Scented Yogurt

Mushroom, Gorgonzola and Pecan Spanakopita

Mini Lamb Sliders with Fig Compote and Crumbled Goat Cheese

Assorted Market Made Flatbread Pizza

Day Boat Scallops wrapped with NY Style pastrami with Spicy Mustard

House Cured Salmon Gravlax with Sweet Mustard, Capers, and Red Onion

Chinese Dumpling Station

Dim-sum at its best!!  Assorted Potstickers will be wok-fried in front of your guests and served with Market made Asian Sauces, Sesame Noodles and Assorted California Rolls.  Oriental accents will make you think you’ve stepped into an Iron Chef kitchen!!

Cocktail Carving Station

Expertly carved Top Round of Beef and Roasted Breast of Turkey will be sliced to your guests’ specifications and served with soft rolls, assorted condiments, and a fresh tossed Caesar salad with market made croutons.

Dessert & Coffee 

Coffee and Hot Tea will be set up as a stationary display 

$105.00 per guest

Proposed for 100 guests

Your rental package includes white or ivory china, flatware, table glassware, and white or ivory table linens. Other options are available and we would be delighted to make an appointment with our rental company to review them
Includes an on-site coordinator, production and service staffing

Beverage service not included.  Please refer to our bar packages in our wedding resource guide

Please see our event contract for additional information

The above menu selections reflect a per guest price.  We specialize in creating customized menus from around the globe that reflect your style, tastes, and budget. We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. 

Additional production equipment may be necessary due to venue limitations
Tom’s Market CATERING 

Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


Cocktail style reception 4

Stationary Display

Presented on a linen draped table with floral accents.  

This well-appointed table will be ready for your guests to enjoy after the ceremony.

Imported and Domestic Cheeses with Assorted Crackers

Fresh Vegetable Crudités with Dip

Fresh Fruit Platter

Pesto and Sundried Tomato Savory Cheesecakes with Grilled Ciabatta

Passed Hors d’ Oeuvres

Passed on lace doilies with fresh floral accents.  We will be presenting a flight of 8 pieces per person

Mini New England Style Lobster Rolls

Sea Scallop Crostini with Spicy Cream Corn

Grilled Baby Lamb Chops with Fig Compote and Balsamic Glaze

Phili Steak & Cheese Eggrolls

Jambalaya Cakes with Andouille and Cajun Mayo

Farm Stand Gazpacho Shooters with Roasted Shrimp

Mini Corn Dogs with a Trio of Sauces

Rock Crab and Melon Salsa Tortillas

Slider Station

Kobe Beef and Tom’s Sausage Sliders will be prepared on flat top grills for an interactive experience your guests will truly love.  They will have the opportunity to custom design their slider with gourmet toppings and cheeses to include:  Double English Cheddar, Swiss and Provolone Cheeses, Crumble Blue and Goat Cheeses, Fresh Pico d’ Gallo, Vidalia Onion Relish. Guacamole, Remoulade, Fresh Basil Ketchup, Whole Grain Champagne Mustard, Pesto, Sundried Tomato Tapenade, and Sautéed Portabellas.

Martini station

A new and exciting way to serve hors d’ oeuvres!!  Who says martinis need to be a cocktail!!  All will be served in miniature glasses with petite forks, and prepared with flair and style before your guests!!

A Trio of Maryland Crab Cakes with Spicy Slaw and Remoulade Sauce

Spanish Style Pulled Pork with Black Beans and Rice

Classic Antipasto

Quesadilla Station

Floured tortillas are prepared “tableside” by our staff.  Although your guests do not have a choice of fillings, you can select a myriad of combinations to be served.  The quesadillas are made and sliced into triangles on a wood cutting board, offering your guests both the theater of a station and the convenience of a stationary display.  In addition to the standard fillings of cheese, grilled vegetables, and grilled chicken, requests for unusual combinations include:  Shredded duck, goat cheese and cranberry jam;  prosciutto, provolone, and fig compote;  refried beans, pulled pork, jack cheese and spicy salsa;  rosemary ham, brie cheese and roasted peppers;  curried lamb, apple chutney and aged cheddar.  Served with Classic Black beans
Dessert & Coffee 

Coffee and Hot Tea will be set up as a stationary display 

$120.00 per guest

Proposed for 100 guests

Your rental package includes white or ivory china, flatware, table glassware, and white or ivory table linens. Other options are available and we would be delighted to make an appointment with our rental company to review them
Includes an on-site coordinator, production and service staffing

Beverage service not included.  Please refer to our bar packages in our wedding resource guide

Please see our event contract for additional information

The above menu selections reflect a per guest price.  We specialize in creating customized menus from around the globe that reflect your style, tastes, and budget. We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. 

Additional production equipment may be necessary due to venue limitations



