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WATERMAN'S HARVEST BUFFET
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Over 50 ltems .D.hj'_r Far You Ta Choose From

LUNCH BUFFET DINNER & WEEKEND BUFFET WEEKEND BRUNCH
Monday - Frday Daily at 4 pm Saturday ¥ Sunday
11 X am -2 pm All Day Ssturday & Sunday 1lam- 1 Mpm
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FRONT BUFFET FEATURES

&SP Crab Leye & Minisrure Crab Cakes Sl Steamed Crabe (Seasonal)

Spced Shrimp Steamed Clams Steamed Craylish
Steamed Mussels Sealood Paells Sealood Jambalaya
Gnlled Fish Rice Selections Fried Chicken
Fresh Coonked Yegetables Seslood Newburyg

GAZEBO

Made e Cdar Pasta Bathiend Rike ' T e ) e
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Mushed Potatoes Macaroni ¥ Cheese Cornbréad Srutfing
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SOUP, SALAD & CARVING LINE
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Fresh Tossed Greck Salad Hot Suazhing-5e hd-Turrl fid Station Fresh Tossed Cacoar Salad
Fresh Tossed Spimh Salad Fresh Tossed Garden Salad clrﬂl'lﬂ' Stanon
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FRIED SEAFOOD STATION

Fried Shrimp ' Fried Clam Strips . Fried Fish Fillets
Fried Calaman ' - Hush Puppics

DESSERT BAR -
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WEEKEND BRUNCH ADDITIONS

Made-to-Order Omelets Egges Benedicr Fresh Made Wallles
Pancakes French Toast Bacon ¥ Sausage
Hash Browns Pastries ¥ Doughnuts Fruit. Breads & Cereals
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STARTERS | FRESH FROM THE GARDEN
! |

f CRAB AND SPINACH DIP | GARDEN SALAD

A creamy combination of crab meat, g}i{:rcm and Fresh lettuce with assorted vegetables.
spinach served in a bread boule. |
o

JUMBO STEAMED SHRIMP | CAESAR SALAD

This traditional favorite is served with Phillips Fresh romaine tossed with Cacsar dressing and
Cocktail Sauce. May be served steamed garlic finished with Parmesan cheese and croutons.
scampi-style for an additional dollar. J May be served with blackened chicken or tuna

for an additional $3.99.

CHICKEN TENDERS [ |
Fresh chicken tenders hand-breaded and fried.

Served with honey mustard and l:nrl:ll._::cl.yﬂ sauces.

ON A ROLL

All sandwiches served with coleslaw and french fries.

CLAMS ON THE HALF SHELL
SI:I lﬂpl‘ll’."f.‘k EIIII'I'I.E hﬂﬂd-l!‘l“ﬂkﬂd H.I'Il:ll-lﬂ'l‘\!'l:d

with Phillips Cocktail Sauce. ’ PHILLIPS PREMIUM CRAB CAKFE SANDWICH

A five-ounce all lump erab cake for the true crab
connoisseur. | his cake has a rich and creamy flavor

and 1s served cither hro

FROM THE KETTLE

MARYLAND VEGETABLE CRABSOUP Cup $2.99 NDWICH
Shirley Phi"ipn‘ tomato-based family recipe Bowl §3.99 1pe.
that has been served at Phillips since 1956, | of mustard

CREAM OF CRAB SOUP | Cup $3.99

A rich cream of crab soup with sweet crab Bowl §4.99

meat and a touch of sherry.

NEW ENGLAND CLAM CHOWDER Cup $2.99
A hearty clam chowder loaded with clams, Bowl $3.99

diced potatoes and bacon.

FEATURED WINES

Served either hr Iimm Lﬂ:til;,l;r hr the _I']Eﬂ.

. without cheese.
Beringer Fou Rl 8ra Estate Chardonnay # Beringer Fnumllrr.- Estate Merlo
H'-'““I-."—'F Founders Estatec (;gl':ifrndi S;H?lgmlni ﬂu:rmg.:r White Zinfandel
Mendian Clurdnn'rinyhi:ﬂﬁﬁhﬂfﬁéﬂm ¢ Edna Valley Chardon nay
Ca’ Montini L' Anstoeratico Pinot Grigio D.O.C,
Luna di Luna Pinot Gngio/Chardonnay Blend
Luna dv Luna ﬂlhmﬂf}’lnﬂm Blend

’ Denotes House Srecilhv ’ Denotes House Specialty
F

or your convenience a 152 Fratuiry will be added 1o plrtirl of 6 or more. For your convenignce a |51 gratuity will be added 1o parties of 6 or more.
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STARTERS

CRAB AND SPINACH DIP ?

A creamy combination of crab meat, cheese and
spinach served in a bread boule.

wf
;|

JUMBO STEAMED SHRIMP

This traditional favorite is served with Phillips
Cocktail Sauce. May be served steamed garhe
scampi-style for an additional dollar.

CHICKEN TENDERS |
FI'EEI'I El'lil;'.'kﬂﬂ. tcnd:rn hand-hrcudqﬂ ..I'Id {riﬂ'd-

Served with honey mustard and barbecue sauces.

CLAMS ON THE HALF SHELL
Six topneck clams hand-shucked and served

with p!‘ui“ips Cocktail Sauce.

FR

MARYLAND VEGE!
Shirley Phillips’ tomi

I.I'I.ﬂt ]'I:I! LEL‘I‘I. .EI'.‘T"I:.'."EI.

CREAM OF CRAB S

A rich eream of crab &
meat nnr.l a tnuc]': uf =

1

NEW ENGLAND CL

A hearty clam chowd
diced potatocs and bg

Served cither I::y*'lhn Lutﬂﬂ&;r 113'_ llll_'_ﬂ'ltll.

~FEATURED WINES

Beringer Founders Estate Chardonnay ¢ Beringer Founders Estate Merlot

Hunnpur Fnundm Enl_.a_l:n;.: _Tjﬂ'rn:ﬂ Sluvignz.lnl ﬂ-r.'ﬂn:';!r White Emf.tndc'
Meridian Ci'lll'l:'ﬂi‘lﬁii" M‘Mﬁ]mn Edna "l'l":}' Chardonnay
Ca” Montim L ﬁr{alﬁérlﬁm Pinot Grigin D.O.C.

Luna di Luna Pinot Gri:l‘iufm ln:lnnnljr Blend
Luna di Luna Cll_m'mlﬂfl""lurlnt Blend

’ Denotes House Specialy

For your convenience a 151 urnu:ci.iy'iil]_'bc added to parties of 6 or more.
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FRESH FROM THE GARDEN

GARDEN SALAD

Fresh lettuce with assorted vcgctnl:l:n.

CAESAR SALAD

Fresh romaine tossed with Caesar dressing and
finished with Parmesan cheese and croutons.

May be served with blackened chicken or tuna
II'-'IJ'T an lddll;ﬂnnl sa'-gg'.

ON A ROLL

All sandwiches served with coleslaw and french fries.

_’ PHILLIPS PREMIUM CRAB CAKE SANDWICH

A five-ounce all lump crab cake for t} = crab

BUCKS FOR THE BAY

Help Save the Blue Crab and Preserve NDWICH
the Maryland Watermen's Way of Life.

ﬂl\l’ﬂf

ipe.
loin Phillips Seafood Restaurants and the of mustard
Maryland Watermen's Association in supporting
research eflorts to restock blue crabs in the
Chesapeake Bay. Success depends on donations
from individuals who care about the blue crab, the
Chesapeake Bay, and a Maryland way of life

Your serwer wall ask pou today to add a domation to wour check
Dorations will go dirrcily 1o the Margland Watermen's Associahion
Foundation- CR.AB. Program in an effort lo restore the Mue crap

population in the Chesapeaier Bay and dewlop haichery techmology for
the release of millions of juvenile craby into the Chraprake Bay

Blur Crabs are a Maryland way of life
Your comtribution will help make this program passible

HAMBURGER
Fresh ground chuck served chargrilled with or

w;thnut r.'}]c:nc.

’ Denotes House Specialty

For your convemence a 151 gratuity' will be added to parties of 6 or mare.
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STARTERS

i
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CRAB AND SPINACH DIP b
A creamy combination of crab meat, élli:uc and
spinach served in a bread boule.

I“'rl'I

JUMBO STEAMED SHRIMP 1

This traditional favorite is served n;thPhllhpu
Cocktail Sauce. May be served slcum#cl garlic
ncnmpl nt}lr.' for an additional ;:il::"lr »
CHICKEN TENDERS |

Fresh chicken tenders hand-breaded and fried.

Served with honey mustard and barbecue sauces.

CLAMS ON THE HALF SHELL
Six tupnnr.'L clams hnnd-nhuckud nnl:lflﬂrﬂ:'d

with Phillips Cocktail Sauce.

FR(

MARYLAND VEGET
Shirley Phillips’ tomat

t}inl hnl h:un ucrvcdz \

1 CRAB

CREAM OF CRAB SC Crab Restoration and the Bay

A rich eream of erab 5e BLUE CRAB harvests In the Chesapeake Bay have
meat and a touch of * been in a steady decline with an all4time low in the
F summer of 2000 In an effon 1 protea this resource, an
unprecedented research program has been launched at the
University of Maryland Biotechnology Institute’s Center ol
Marine Blotechnology ICOMB) 1o study the blue crab and
develop new hatchery technology. Earty success has already
been achleved with plans 10 eventually raise millions of
|mtnﬂemhnﬂm4nmdumlmulhﬂmpukahr

NEW ENGLAND CLA

A hearty clam chowd ey

diced potatoes and _-_’_-'
Nt

-.}t TURED WI ES

Served either h:rtllﬂ lmtl;ln..ur Lr lhjllllul '

Hfrih;.f [' 18 ﬂirﬂ!i rltnhi &irdnnl‘llf L rh'ﬂnu rFﬂuﬂrj:rn Entaie Merlo ]|
Beringer Foundesa Batate C.ililcrndll Eu.uﬂ non® Hennger White Zinfandel
Meridian thﬂﬁmﬂirni’ _ % . Etjn: Valley C hardanney
Cu “Monnns L ﬂﬂlm;l'lhml Pinot Grigne 1D.O.C.

Luna di Luns Pynot Gﬂﬁufmurdunmr Dle s
Lunk di bunn Clhﬂiniﬂlﬂi Blend

’ Dennies House Specinkry

FI'II' Four caonreniEnce . I:II ;'I"Il‘lilir 'i:“‘l?' ﬂ.dd-l‘l.l fa Pi"l-t'l ﬁ?l B or more
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FRESH FROM THE GARDEN

GARDEN SALAD

Fresh lettuce with assorted ﬂ:ﬁﬂll::lnl.

CAESAR SALAD

Fresh romaine tossed with Cacsar dressing and
finished with Parmesan cheese and croutons.
May be served with blackened chicken or tuna

[ur an nr.:lr.:“liunnl $3.99.

ON A ROLL

All sandwiches served with coleslaw and french frics.

PHILLIPS PREMIUM CRAB CAKE SANDWICH
A five-ounce all lump crab cake for the true erab

connoisseur. This cake has a rich and creamy flavor
and 1s served cither broiled or fried.

PHILLIPS TRADITIONAL CRAB CAKE SANDWICH
The onginal 1956 Maryland Eastern Shore recipe.
A four-ounce crab cake made with two types of mustard

and Phillips Seafood Seasoning.
Served either broiled or fried.

FRIED FISH SANDWICH
Hand-breaded white fish deep Iried and served

atop a Kaiser roll with Phillips Tartar Sauce,

CHICKEN SANDWICH

A frcnh nh:rg’n“cd chicken hrr.-nst Inppcd m[h
melted cheese, £ AR

HAMBURGER

Fresh ﬂ'rnum:i chuck served cl'lnrgriucd with or
without cheese.

’ Denotes House Specialry

For your convenensce a 151 gratunty wnll be added to parties of 6 or more
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ENTREES

Choice of two side orders : french fries. h:ﬁlm mashed potatoes, coleslaw,
.
-

upp|nlnur.-c or scasonal vc;r-:tl.lﬂr:l-.

»

PHILLIPS PREMIUM CRAB CAKE PLA.T.'lER $24.99

Two five-ounce all lump crab cakes for lllﬂl‘tlr__'l:l_u crab connoisscur.
These cakes have a rich and creamy ﬂl?ﬂ!.:";ll'lli are served either

broiled or fried. i |

i
B |
PHILLIPS TRADITIONAL CRADB CAKE PLATTER
The original 1956 Maryland Eastern Shore recipe. Two

four-ounce crab cakes made with two types of mustard and

Phillips Seafood Scasoning. Scrved either broiled or fried.

I,‘ c :‘-IIJF_"r__!q."iI' t!l csg ;:Li.'”l:.'ﬂ- .l.f- ﬂl;nﬂ'- 1!‘]'}] PLJHIP,! L"ru !: l‘:-l‘l.:"ﬁ
Merndian Merlot OR Ca” Montini B Aristocratico Pinot Grigio D.O.C

PHILLIPS CLAM BAKE FOR TWO -_ $69.%
J A feast for two served pipinﬂ hot in a staam L.r.ttlr: with two

1 1/2 pound whole Maine lobsters. 1 pound of snow crab legs.

a 1/2 pound of jumbo steamed shrimp. mussels. clams. corn

on the cob and Lnl::}- red potatoes.

STUFFED JUMBO FRIED SHRIMP

Five jumbo shrimp stuffed with crab niill_l.

FRIED JUMBO SHRIMP
Eiuhl hand-breaded juml‘m lhrimp‘

TWIN LOBSTER TAILS

Twin five-ounce cold water tails -cnlq'ii:d and broiled.

NEW YORK STRIP
Center-cut prime l’:r:l:fg]i

Will‘l steak hutt-t:h

All/2 pound
Lobsters from the tank may
at market price. '

’ Denotes House Specialey

For your convenience a 152 gratuijsetlb b
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Phillips Harborplace Phillips Am'Tnli; Harbor  Phillips m.;.h.l.

Baltimore. MD Hﬁnapuﬁhmjg":" _ w“hmgton.DC .
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