
Appetizers
Maryland Crab Quesadilla - Mother's Cantina 

Chef Neely James 
(Cross Farms, JM Clayton)

Smoked Tomato Bisque - Harper's Waterfront
Chef Brian Thorton

(Caroline County Produce Farms)

Maryland Crab Cake- Voltaggio Brothers Steakhouse 
Chef Bryan Voltoggio 

(Moon Valley Farm, JM Clayton Seafood Company)

Salads
Eggplant, Goat Cheese and Tomato Salad - Dinnerfix

Chef Ari Stern 
(Moon Valley Farm)

American Curry Chicken Salad w/ Local Harvested Greens - Let-Us
Chef Shawn Lightfoot 

(Urban Farming Institute, Florencia Farm) Other Fare 
Beef Sliders provided by Roseda Black Angus Farm

Half Smokes provided by Manger’s Meat Processors
Chicken provided by Mountaire Fresh Young Chicken. 

Fresh Maryland Oysters on the Half Shell provided by Double T Oysters, Fallen
Pine Oyster Co, and Madhouse Oysters. 

Maryland Best Ice Cream Trail farm fresh ice cream 
Beer, Wine and Spirit Samples provided by the Brewers Association of Maryland,

Maryland Distillers Guild, Maryland Wineries Association
Non Alcoholic Beverages provided by Cane Collective and 

Western Maryland Lemonade

Desserts
GF/NF/DF Watermelon Cookies - Les Cookies Delight 

Baker Natoscha McKinnon 
(Moon Valley Farm & Copper Moon Meadows)

Peach Tart w/Whipped Mascarpone & Raspberry Drizzle - Sondor's Catering Chefs
Sonya Harris and Dora Watters 

(South Mountain Creamery & Lohr's Orchard) 

Mains 
Chesapeake Blue Catfish Sandwich - Chesapeake Culinary Center

Chef David Murray
(Clayton Farms, Nature's Garlic Farm, Wittman Wharf) 

Chicken Chesapeake Mac & Cheese - Leo Annapolis 
Chef Matt Lego 

(Springfield Farm, Daily Crisis Farm, Chapel's Country Creamery, Maidstone Harvest)

Beef Tongue Tacos - JesseJay's Latin Inspired Kitchen 
Chef Jesse Ramirez 

(New Roots Farm)

Honey Miso Catfish with Sweet Corn Puree & Tomato Corn Salad -Silver Queen Cafe 
Chef Jason Daniloski 

(Burton Farms)

P.A. Bowen Cheese Dog - Preserve 
Chef Alex Flynn 

(P.A. Bowen Farmstead, Floating Lotus Farmstead, Lyon Bakery)

Chicken Fried Chesapeake Channa Sandwich- Boatyard Bar & Grill 
Chef Scott Harrison

(Maidstone Harvest, Wild Country Seafood)

https://www.motherscantina.com/
https://www.harperswaterfront.com/
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https://mydinnerfix.com/
https://roseda.com/
https://www.mangerpackingcorporation.com/
https://mountaire.com/
https://www.ttoyster.com/
https://shellandbarrell.com/fallen-pine-oyster-farm
https://shellandbarrell.com/fallen-pine-oyster-farm
https://madhouseoysters.com/
https://marylandsbest.maryland.gov/24239-2/
http://www.marylandbeer.org/
http://marylanddistilleries.org/
http://marylandwine.com/
https://www.canecollective.com/
https://wmdlemonade.com/
https://www.lescookiesdelight.com/
https://www.sondorscatering.com/?fbclid=IwZXh0bgNhZW0CMTAAAR31TOQI9q9o7RMYP5iUByKB86Qd14a9NweTuF6_U8yU6Ll5EHlfrQgnU0g_aem_BzYpvs-E1gJ7f9j9ZZUJgQ
https://gertrudesbaltimore.com/
https://www.carolineculinaryarts.org/
https://www.leoannapolis.com/
https://www.jessejays.com/
https://www.silverqueencafe.com/
https://preserve-eats.com/
https://preserve-eats.com/
https://boatyardbarandgrill.com/
https://boatyardbarandgrill.com/

