
Pa!y Pla"ers Cont. 

Crudités 
Our Day’s Best Selection Of Fresh Seasonal 
Vegetables Served With Dip Or Hummus 
Sm $30 Med $60 Lg$100 
 
Fresh Fruit 
Our Day’s Best Selection Of Fresh Seasonal 
Fruits,  Melon And Berries Served With Yogurt  
Sm $10 Med $25 Lg $50 Xlg$100 
 
Grilled Vegetables 
A Mélange Of Grilled Zucchini, Yellow Squash,  
Carrots, Eggplant, Asparagus, Peppers And  
Portobello Mushrooms With Balsamic Glaze 
Sm $45  Lg $80 
 
Fresh Mozzarella 
Sliced Tomatoes, Fresh-pulled Mozzarella  
And Basil With Balsamic Glaze  
Sm $35 Lg $68 
 
Antipasto 
An Array Of Italian Meats, Cheeses, 
Marinated  Vegetables And Flatbread 
Sm $35 St $75 

Cubed Cheese Platter 
Speakeasy’s Best Selection Of Assorted 
Cheeses, With Crackers And Fruit 
Sm $40 St $60 Lg $100 
 
Smoked Salmon Cocktail Platter 
Speakeasy Smoked Salmon, Toast Points, 
Chopped Red Onion, Capers, Chopped Egg 
And Whole Grain Mustard 
St $100 
 
Mediterranean Platter 
Hummus, Taramosalata, Feta, Stuffed 
Grape Leaves, Greek Olives, 
And Pita Wedges 
Sm $45 St $80 
 
Kabob Platter 
Please Select Skewers: 
• Beef With Chimichurri Or BBQ Sauce 
• Chicken With Thai Peanut Sauce 
• Shrimp With Sweet Chile Sauce 
• Vegetables With Pesto 
• Pork Souvlaki With Lemon 
30 pcs $75 60 pcs $140 

Pa!y Pla"ers 

Shrimp Cocktail 
Jumbo Shrimp With Cocktail Sauce, Creamy  
Remoulade And Lemon Wedges 
Sm $70 St $120 Lg $220 
 
Meze Platter 
An Assortment Of Appetizers Pork Souvlaki, 
Shrimp Cocktail, Creamy Tzatziki, 
Stuffed Grape Leaves Greek Olives, 
Feta And Pita Wedges  $125 

Spanakopita  
Fillo Dough Filled With Spinach And 
Feta Cheese Baked To Perfection. 
48 Pieces $55 

Tyropita 
Three Different Cheeses And Eggs, 
Wrapped With Fillo Dough 
48 Pieces $55 

Hot Crab Dip  
Served In Half Tray With Disposable Chafer.  
Served Pita And Toast Points $80 

Trio Hummus Platter 
Garlic Hummus, Kalamata Hummus And Roasted 
Red Pepper Hummus Topped With Roasted Pine 
Nuts And Served With Pita Points. $60 

Trio Bruschetta  
Tomato Basil, Roasted Red Pepper, And Olive 
Tapenade Served With Herbed Crostini . 
50 Pieces $45 

Mini Crabcake Platter 
Lump Meat Crab Cakes Served With  
Lemon-caper Tartar Sauce And Remoulade Dip. 
40 Pieces $80 

Stuffed Mushroom Caps  
Stuffed With Our Famous Crab Cake 
40 Pieces $70 

Sea Scallops  
Large scallops wrapped in bacon 
with BBQ sauce  30 pieces $75 

Speakeasy

Cate#ng 

Menu

SPEAKEASY SALOON OFFERS FULL 
SERVICE SPECIAL EVENT CATERING FOR 
EVERY OCCASION FROM LUNCHEONS TO 
GRAND PARTIES. WE PREPARE YOUR FOOD 
USING ONLY THE BEST AND FRESHEST 
INGREDIENTS, JUST LIKE YOU’VE COME TO 
EXPECT FROM OUR RESTAURANT. LET US 
ASSIST YOU IN PLANNING YOUR NEXT 
EVENT. OUR PROFESSIONAL CATERING 
STAFF WILL MAKE YOU LOOK GREAT...
THE BEST FOOD IN TOWN PRESENTED 
BEAUTIFULLY FOR YOUR GUESTS TO 
SAVOR.
AT SPEAKEASY, WE’LL HANDLE THE 
DETAILS AND YOU’LL ENJOY THE SUCCESS 

2840 O’DONNELL STREET 
BALTIMORE, MARYLAND 21224 

410.276.2977
catering@speakeasysaloon.com



Salads 
Small Serves 6-8 Standard Serves 10-12 

Large Serves 18-20 
 
Classic Caesar 
romaine lettuce, parmesan and croutons with  
caesar dressing  sm $9.95 st $19.95 lg $39.95 
 
Mixed Greens  
fresh greens, shredded carrots, sliced cucumber,
red onion and grape tomatoes 
with your choice of dressing 
sm $9.95 st $19.95 lg $39.95 
 
Mesclun Mix  
baby greens, toasted walnuts, mandarin orange  
segments, dried cranberries, red onion, grape 
tomatoes  with raspberry vinaigrette 
sm $14.95 st $29.95 lg $59.95 

Classic Greek 
romaine lettuce, kalamata olives, feta, green 
peppers  and red onion with lemon feta vinaigrette  
sm $14.95 st $29.95 lg $59.95 
 
Classic Spinach 
fresh baby spinach, hard boiled eggs, toasted 
walnuts, bacon, red onion, grape tomatoes, 
mushrooms and blue cheese dressing 
sm $19.95 st $39.95 lg $79.95 
 
Italian 
mixed field greens, fresh mozzarella, grape 
tomatoes, avocado, artichokes and red onion with 
creamy peppercorn dressing 
sm $19.95 st $39.95 lg $79.95 

Chili-grilled Shrimp  $11.95 pp 
mixed greens,  mandarin orange segments and 
chilie “dusted” grilled shrimp with cilantro-lime 
vinaigrette 
 
Cobb  $9.95 pp 
grilled chicken, blue cheese, bacon, hard-boiled 
egg, grape tomatoes and romaine lettuce with 
sherry vinaigrette 

Beef, Black And Blue  $11.95 pp
romaine lettuce, blackened strips of grilled sirloin, 
grilled mushrooms, red onion, grape tomatoes, 
and blue cheese crumbles with shallot champagne 
vinaigrette 

Entrees
Broiled Crab Cake  $12.95
All jumbo lump Crab perfectly broiled 
to a golden brown

Shepherd’s Pie 
ground beef, mushrooms, carrots, peas, zucchini 
and onions in a delicious sauce covered with a 
mashed potato-parmesan cheese crust  
Half $59.  Full $120.

Chicken Chesapeake $12.95
Boneless breast topped with our
Jumbo lump Crab cake 

Roasted Turkey Breast 
herb roasted turkey breast with gravy, garlic 
mashed potatoes and buttermilk biscuits 
just the turkey half $64.95 full $124.95

Greek Baked Chicken & Potatoes $12.95
chicken baked golden brown with savory greek 
spices, lemon,  olive oil & oregano

Chicken Caprese
grilled breast topped with tomato, fresh 
mozzarella and a balsamic reduction
Half $64.95.  Full $124.95

Chicken Parmigiana 
boneless, skinless chicken breast fried with our 
special homemade breadcrumbs, layered with 
tomato sauce and provolone cheese and baked 
golden brown with pasta. Half $63.95  Full 119.95

Seared Salmon $13.95
topped with a warmed watercress salad tossed in 
a lemon caper vinaigrette

Peppercorn Beef $13.95 
peppercorn encrusted and slow roasted. Sliced 
and served with a brandy cream sauce

Sliced Beef Tenderloin $14.95
sliced tenderloin dressed with a roasted red 
pepper and scallion salsa
 
Jamaican Pork
Rubbed With Jerk Spices And Topped With A 
Caramelized Pineapple Salsa
HALF $59.95 · FULL $119.95

Stuffed Portabella $10.95
stuffed with seasonal roasted vegetables and 
topped with parmesan cheese
 

Hot Pa%a 
(all dishes tossed with penne paste) 

Chicken Primavera
chicken breast and seasonal roasted vegetables 
finished in an asiago cream sauce
HALF $64.95 · FULL $124.95

Shrimp Alfredo  
in a light parmesan cream sauce 
HALF $64.95 · FULL $139.95

Shrimp Tortellini 
Shrimp with wild mushrooms, grilled asparagus, 
french peas and ricotta cheese filled tortellini in a 
smoked prosciutto parmesan cream sauce 
HALF $79.95 · FULL $154.95

Penne Lanzone
Grilled chicken and mushrooms in a creamy 
sun-dried tomato sauce
 HALF $64.95 · FULL $119.95

Meatballs
Awesome homemade meatballs smothered
in our marinara sauce 
HALF $59.95 · FULL $115.95

Bolognese     
A Rich Meat Sauce Slowly Simmered with Porcini 
Mushrooms, Wine, Garlic and Herbs
HALF $64.95 · FULL $119.95

Five Layer Lasagna 
Layered with ground beef, ricotta cheese, 
parmesan cheese and Italian seasonings 
HALF $64.95 · FULL $119.95

Sides

 
 
 
 half  
 full

mac & cheese  
 
 
 29.95 58.95  
sauteed green beans  
 
 19.95 34.95 
rice pilaf   
 
 
 19.95 34.95 
greek roasted potatoes 
   
 19.95 34.95 
garlic mashed potatoes 
 
 19.95 34.95  
steamed broccoli   
 
 19.95 34.95 
mixed vegetable medley
  
 19.95 34.95 
garlic bread 
 
 
 10.95 19.95

Boxed Lunch
Served with Potato Chips, pickle and a 

Chocolate Chip Cookie $10.95 
add fresh fruit for $1.75

Grilled Chicken Sandwich 
Arugula, Basil, Tomato and Sun-Dried Tomato 
Mayo on a Baguette

Bourbon BBQ 
Grilled Chicken breast smothered in 
homemade bourbon BBQ

Mediterranean Chicken
Grilled chicken breast, Lettuce, Tomato, sprouts 
and tzaziki sauce, served in a pita

Chicken Salad
Cucumber, Tomato, Roasted chicken salad, 
served on a croissant

Turkey Sandwich 
Lettuce, Tomato and Mayo on a Baguette
 
Ham and Cheese Sandwich 
Lettuce, Tomato, Mayo and Mustard on a Baguette

Mozzarella and Tomato Sandwich 
Arugula, Basil and Mayo on a Baguette 

Roast Beef Sand
Lettuce, Roasted Red Peppers, Red Onion and a 
pesto mayo
 
Roasted Veggie Wrap
Mushrooms, Peppers, Tomato, Onions and 
cheddar cheese
 
Tuna Salad Sandwich
Lettuce, Tomato, and mayo served on a croissant
 
Highlander
thinly slice roast beef, roasted onions, provolone 
cheese and a horseradish mayo.
 
Portabella Mushroom
Portabella mushroom lightly grilled and topped 
with tomato, balsamic vinaigrette
and fresh mozzarella cheese

Meatball Sub 
  
Our Famous homemade meatballs 
with provolone


