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P A N - S E A R E D  L A M B  C H O P S

TENDER, HERB-MARINATED LAMB CHOPS PAN-SEARED
AND FINISHED WITH A GARLIC ROSEMARY GLAZE.

G R I L L E D  L O B S T E R  T A I L S

 DELICATELY BROILED LOBSTER TAILS, SERVED
WITH A LEMON BUTTER DRIZZLE.

G A R L I C  B U T T E R  S T E A K  B I T E S

PETITE CUTS OF STEAK, SEARED TO
PERFECTION IN FRESH GARLIC HERB BUTTER —

ELEGANT, RICH, AND UNFORGETTABLE.

S E A F O O D  S C A M P I

A LUXURIOUS TRIO OF LOBSTER, SHRIMP,
AND SCALLOPS TOSSED IN LINGUINE WITH

WHITE WINE SCAMPI SAUCE.

HALF TRAY FEEDS 10-15 / FULL TRAY FEEDS 20-30

J U M B O  L U M P  C R A B  C A K E S

CRISPY ON THE OUTSIDE, TENDER ON THE
INSIDE —THESE CAKES ARE PACKED WITH

SWEET JUMBO LUMP CRAB AND SERVED WITH
ZESTY REMOULADE OR GARLIC AIOLI.

165/ 275 

185 / 300

175 / 285

195 / 315

170 / 275

READY TO BOOK? EMAIL US AT HELLO@PENTHOUSEEATS.COM
OR FILL OUT AN INQUIRY FORM TO GET STARTED.

 A 20% SERVICE FEE AND 6% MD STATE TAX WILL BE APPLIED TO EACH ORDER.


