Special Events and
Meetings at the
Woodfire Restaurant

Special Event Dinner Entrees
Al entrees below include your choice of a Woodfire or a
Caesar salad, and your choice of non-alcoholic
beverages, including coffee, ice tea, or soda. Prices
shown below are per person and do not include 6% MD
sales tax and 20% gratuity.

**So that we can better serve you, all special event
entrée orders must be placed one week_ before the date of

* X

your booked party.™.

580 P Ritchie Highway, Park Plaza
Severna Park, Maryland 21146
410-315-8100
www.woodfirebackroom.com



Welcome

Woodfire offers you an excellent traditional atmosphere
with a contemporary flare, and a variety of offerings for your
next group event, from business lunch functions to sophisticated
evening banquets. Our private area in the dining room is
elevated from the rest of the restaurant and can comfortably seat
up to 30 guests. The BackRoom lounge area can seat up to 30
people and up to 50 for a stand-up cocktail party. Parties of 8-15
are easily accommodated in several different areas of the
restaurant and lounge. If the opportunity presents itself, we can
make arrangements to place our entire facility, including the
restaurant and lounge, at your disposal with a limited menu for a
weekend special event, such as a wedding reception, a corporate
holiday party, or even a large family reunion.

Our professional chefs pride themselves in providing you
with fresh innovative cuisine. Our team has perfected the art of
cooking on a unique 1,200 degree wood-burning grill. We feel
that the use of natural wood for cooking imparts a flavor unlike
any other cooking method. Many of our menu items are
prepared on this grill in our exposed kitchen, which includes
natural wood burning ovens and smokers. QOur pizzas, breads,
and even some of our desserts are also baked in these ovens.

Our menus offer a wide variety of items to cater to your
needs. We can also customize selections for your special event.
The possibilities are endless!

For more information on how we can help you with your
next event, please contact: Jennie Carr, Woodfire Event
Coordinator/Manager by calling 410-315-8100.



Wye River Group
528

Filet Mignon
A 6 oz. filet mignon wrapped in smoky apple wood bacon,
then cooked on our own natural wood burning grill, and
served with a mushroom demi glaze, along with the vegetable
du jour and cheddar garlic mashed potatoes or a baked
potato.

Portabella Pasta
Portabella mushrooms, red peppers, zucchini, squash, snow
peas, and red onions in a white wine pesto cream sauce over
linguine.

Lemon Pistachio Chicken
Tender breast of chicken with a lemon and pistachio crust,
served with a cranberry bordelaise, the vegetable du jour, and
garlic cheddar mashed potatoes.

Woodfire Salmon

Fresh fillet of salmon cooked over our own natural wood
burning grill and served with honey balsamic glaze, the
vegetable du jour, and rice pilaf.




Patuxent Group
$35

Surf and Turf
An 8 oz. filet mignon wrapped in smokRy apple wood bacon
with a mushroom demi glaze accompanied by two jumbo
shrimp served with the vegetable du jour, and garlic cheddar
mashed potatoes or a baked potato.

Seafood Americana
Shrimp, sea scallops, wild mushrooms, and jumbo lump crab

meat tossed in an essence of lobster cream sauce, served over
linguine.

Duck and Scallops
Pan seared duck breast and sea scallops topped with an
apricot sweet and sour sauce, served with the vegetable du
jour, and rice pilaf or garlic cheddar mashed potatoes.

Chilean Sea Bass
(subject to availability —alternates available)
Pan seared Chilean Sea Bass finished with a lemon chive

buerre blanc, and served with asparagus and rice pilaf.




Beverages

Customized Bars are available for each event!
Beers...many draft and bottled beers
Wine...Extensive Wine List
Martinis...Entire Menu Available
Alcohal...Rail, Call, Top Shelf, and More

After Dinner Drinks... Ports, Scotch,
Cognacs and More

Regular and Flavored Cappuccinos and
Lattes

We also offer iced tea, regular and flavored
hot tea, soda, coffee, and juice.



