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Opened in September in the newly renovated 200-plus-year old Broadway Market, The Choptank is a clas-

sic fish & crab house located in the beart of Fells Point. This renovated venue co-serves the bistoric charm

of the south shed using the original wood and stained glass while adding new lighting, gas lanterns, and

ivy-covered brick half-walls. The Choptank is the perfect location for casual or formal events, celebrations,

showers, weddings, team bondings, and more!

Choose from one of our plated dinner packages or our crab

feast options inclusive of appetizers, sides, and dessert.

FOOD & BEV

ERAGE MINIMUMS

AN

SMALL GROUPS
up to 50 Guests | Priced per guest

MONDAY—THURSDAY

LUNCH $40++ | DINNER $75++

FRIDAY—SUNDAY

LUNCH $50++ | DINNER $100++

PARTIAL BUYOUT
Up to 75 guests

MONDAY—THURSDAY | $7,500++
FRIDAY—SUNDAY | $12,500++

FULL BUYOUT

inquire for pricing




LUNCH PACKAGES




APPETIZERS

SERVED FAMILY STYLE

Fried Calamari

chili tomato sauce

Caesar Salad

romaine, manchego, lemon black pepper emulsion, croutons

PO;OMAC
ENTREES

CHOICE OF ONE

Black Angus Burger

two 4oz patties, american cheese, remoulade,

lettuce, pickle, tomato

$S38** PP
Spicy Chicken Sandwich

shaved lettuce, pickles, tomato, remoulade

Wedge Salad

iceburg lettuce, smoked bacon, cherry tomato, pickled onions,

fried shallots, blue cheese dressing

DESSERTS

SERVED FAMILY STYLE

Carrot Cake

Cast Iron Cookies & Ice Cream

*Pricing subject to change based on

avalability and package modifications



APPETIZERS

SERVED FAMILY STYLE

Wagyu Meatball

spicy pomodoro sauce, garlic bread

Fried Calamari

chili tomato sauce

PATUXENT
Caesar Salad
romaine, manchego, lemon black pepper emulsion, croutons

ENTREES

CHOICE OF ONE

$48*ppP Yellowfin Tuna Salad

green papaya, jicama, lime, chili, peanut

Eastern Shore Fried Chicken

original or nashville, fries, slaw

Baked Hake

broiled brocollini, cauliflower puree, lemon butter

DESSERTS

CHOICE OF

Key Lime Pie

Chocolate Cake

*Pricing subject to change based on

avalability and package modifications



ORED: STEAMED CRABS




APPETIZERS

SERVED FAMILY STYLE

Wagyu Meatball

spicy pomodoro sauce, garlic bread

Peel € Eat Shrimp

old bay, drawn butter

JA ES Caesar Salod

romaine, manchego, lemon black pepper emulsion, croutons

ENTREES

CHOICE OF ONE

80z Flat Iron Steak
$75++ PP peppercorn sauce

Seared Scottish Salmon

ponzu shitatke brown butter

Roasted All Natural Chicken Breast

lemon butter

SIDES

SERVED FAMILY STYLE

Buttermilk Ranch Mashed Potatoes

Roasted Broccolini with Cauliflower Purée

DESSERTS

CHOICE OF

Key Lime Pie
*Pricing subject to change based on

avalability and package modifications Carrot Cake



NA;TICOKE

$85*pp

*Pricing subject to change based on

avalability and package modifications

APPETIZERS

SERVED FAMILY STYLE

Maryland Crab Dip

warm baguette

Oysters Rockfeller

creamed spinach, gruyere

Caesar Salad

romaine, manchego, lemon black pepper emulsion, croutons

ENTREES

CHOICE OF ONE

120z New York Strip

tiger sauce

Chesapeake Rockfish

ponzu shitatke brown butter

Roasted All Natural Chicken Breast

lemon butter

SIDES

SERVED FAMILY STYLE

Buttermilk Ranch Mashed Potatoes
Roasted Mushrooms
Smokey Huch Creamed Collard Greens

DESSERTS

CHOICE OF

Cast Iron Cookie € Ice Cream
Carrot Cake



APPETIZERS

SERVED FAMILY STYLE

Wagyu Meatball

spicy pomodoro sauce, garlic bread

Cajun Spice Tuna Tartare

wakame salad, avocado, wonton

Caesar Salad

romaine, manchego, lemon black pepper emulsion, croutons

SUSQUEHANNA

ENTREES

CHOICE OF ONE

80z Filet Mignon

bearnaise sauce

S95* pp Black Grouper

ponzu shitatke brown butter

Maryland Crab Cake

remoulade, slaw

Roasted All Natural Chicken Breast

lemon butter

SIDES

SERVED FAMILY STYLE

Mac € Cheese Gratin
Roasted Mushrooms
Smokey Huch Creamed Collard Greens

DESSERTS

CHOICE OF

*Pricing subject to change based on Cast Iron Cookie € Ice Cream

avalability and package modifications

Carrot Cake



CHOPTANK

S125*pp

*Pricing subject to change based on

avalability and package modifications

APPETIZERS

SERVED FAMILY STYLE

Wagyu Meatball

spicy pomodoro sauce, garlic bread

Cajun Spice Tuna Tartare

wakame salad, avocado, wonton

Caesar Salad

romaine, manchego, lemon black pepper emulsion, croutons

FROM THE STEAMER

FAMILY STYLE ON BROWN PAPER

Maryland Blue Crab
Peel € Eat Shrimp
Clams € Mussels

Alaskan Snow Crab

SIDES

SERVED FAMILY STYLE

Mac € Cheese Gratin
0ld Bay Corn on the Cobb
Salt € Vinegar Fries

DESSERTS

FAMILY STYLE

Cast Iron Cookie € Ice Cream
Carrot Cake
Key Lime Pie



BEVERAGE SERVICE

At The Choptank, we pride in our craft cocktail selections including crusbhes, slushies, and 20 selections of draft beer.
Please inquire about beverage options for your private party and allow 7 business days for your selections.

« All private dining packages include soft drinks

« Beer, wine, and cocktails are billed by consumption

RESTAURANT POLICIES

All parties bosted on property incur a 20% service charge, a 6% Maryland state tax for food and 9% Maryland
sales tax for alcobol. These charges are added and itemized on the final bill.

A minimum number of guaranteed guests is required 72 bhours prior to the date of your event. This final bead
count will be reflective of the number of the final invoice. Additional guests may be added within 72 hours with
management approval.

« Cancellation must be received 10 business day prior to the date of your scheduled event
« The Choptank is not responsible for lost or stolen personal property

« The menus and pricing within this brochure are subject to change based on availability & seasonality

« It is strictly probibited for any host or guest to take extra food or beverage off premises at the
conclusion of their event.

CONTACT

- To book your event or inquire for more information,

please contact: Kristen Hladky

KristenH@AtlasRestaurantGroup.com

Fells Point | 1641 Aliceanna Street | Baltimore, MD 21231 | 443.707.3364 | TheChopta



