
       

                   Conrad’s Seafood Restaurant 

                     9654 Belair Road  

                     Perry Hall, MD 21236 

                 410-529-3474 

   

 

 

All prices are per person and subject to change 
Once check per group reservation 

$200 deposit is required to reserve your space 
20% service charge and 6% sales tax will be added to the check 

For questions please contact Kara Fassio – kara@conradscrabs.com  

 

 

                           

 

Luncheon Buffet 
Available from 11:30 am – 4 pm 

 

Minimum of 25 people for buffet style 

Includes all soda, coffee & tea 

$17 per person – Choice of 1 appetizer, 1 pasta, 1 sandwich, 2 sides 

$20 per person – Choice of 1 appetizer, 1 pasta, 2 sandwiches, 2 sides 
 

 

~Appetizers~ 
CRISPY CALAMARI  

Marinara, chipotle cream 

CHEESE & FRUIT TRAY 
Assorted cheeses & fresh fruit 

JUMBO WINGS 
Choice of Chesapeake or Buffalo 

ITALIAN MEATBALLS 
Tomato sauce, romano  

DEVILED EGGS 
Topped with crab meat, Ahi tuna, asparagus   

 

 

~Pasta~ 
BAKED ZITI 

Homemade marinara 

RIGATONI BOLOGNESE 
Ground beef & pork, tomato sauce, fresh herbs 

BLACKENED CHICKEN ALFREDO 
Creamy cheese sauce, fettucine noodles 

 

~Petite Sandwiches~ 
SHRIMP SALAD 

Chilled shrimp salad, Chesapeake seasoning, homemade roll 

CHICKEN SALAD 
Chilled chicken salad, homemade roll 

BURGER SLIDERS 
Vermont cheddar, homemade roll 

FISHERMAN’S CATCH 
Beer battered fresh catch, lettuce, tomato, homemade roll 

 

~Homemade Sides~ 
                                              POTATO SALAD                CAESAR SALAD 

                                               ASIAN PASTA SALAD               AMISH MACARONI SALAD  

                         GREEN BEANS                         MACARONI & CHEESE  
          FRUIT SALAD                          JASMINE RICE  

 

~Dessert Options~ 

Choose 1: Assorted mini desserts, black bottoms, or cupcakes for a charge of $3 per person 

Custom cakes available for your event by onsite bakery, Meringue Cake Studio 

mailto:kara@conradscrabs.com

