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Www.phillipsseafood.com

OCEAN CITY BANQUET MENU

A sam p[fng’ 01[ entree selections. All entrees are served with a g’arc]en salad, VEg@t&A]f and starch of the a’ay,
rolls & butter, cotfee, tea, sott drinks, and dessert. Soup may be added for an
additional $2 00 per person. All przbes include tax and gra tul'ty.

UNDER $50.00
Broiled Lobster Tail

110z cold water Lobster tail broiled to sweet and tender per[ectjbn. served with drawn butter

Surf f& Turf
C]zar-gn]]ed petl'te Angus filet with a 6 oz. broiled Lobster tail

UNDER $35.00

100z=. Supreme Angus Filet Mignon
Ag’ed Angus center-cut tenderloin cﬁar—gn]]ed medium

Jumbo Lump Crab Cakes

Tvo Jumﬁo Lump Maty]ana’-sty]e crab cakes with a rich, bu ttery Havor

Phﬂlips Stuffed Filet of Flounder
Téender filet of flounder stutfed with p]u]]z}vs famous crab fmperfa] and

baked to perfectzbn
PHILLIPS CRAB HOUSE PHILLIPS BY THE SEA PHILLIPS SEAFOOD HOUSE
2004 Philadelphia Avenue Oceanfront at 13th Street 14101 Coastal Highway
Ocean City, MD 21842 Ocean City, MD 21842 Ocean City, MD 21842

410-289-6821 410-289-9121 410-250-1200




Ailiys

SEAFOOD RESTAURANTS

www.phillipsseafood.com

UNDER $30.00
Crab Imperial
Lumps of crabmeat baked in a creamy imperial sauce and topped with cheddar
cheese

Shirley Phillips’ Fried Seafood Platter
Maryland-style crab cake, shrimp, Catch of the Day and clam strips

UNDER $25.00
Broiled Salmon with Cucumber Dill Sauce
Fresh full-flavored Atlantic fillet of salmon broiled and served with fresh

cucumber dill sauce
Chicken Crisfield

Boneless chicken breast topped with crab l[umps in creamy imperial sauce,
baked to perfection
Eastern Shore Combo

A classic Maryland combination featuring a crab cake, baked ham, and fried

chicken
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