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Your Ultimate Catered Event Starts Here!

Hightopps Backstage Grille makes your gathering planning stress-free and ensures that your in-house gathering with us is seamless from beginning to end.  Our Event Planner is here to help you customize your menu to meet your needs and choose the room/area within the restaurant to create the perfect atmosphere to fit your occasion.  

Whether it is a private room or a designated space, areas are reserved for 3-4 hours and room/area charges are often waived with catering services.  All menus are served buffet style for 3 hours on cloth linens and table skirting and within the finest chafing and/or serving dishes.  Prices also include dishes, utensils, and napkins for serving. 

Catering services require a minimum of 25 guests and prices quoted do not include sales tax (6% Food, 9% Beverages) and gratuity (18%).  Prices and items are subject to change based on availability and changes in costs. Breakfast and Bruch customized menus available and priced upon request.

Event Planner – Michelle Bell			hightoppsevents@comcast.net
410-560-7101



Appetizers
Choose one or more of the following:
(Prices are based on 25 guests and can be adjusted for additional guests)

Maryland Crab Dip – served with pita wedges and tortilla chips - $150.00
Buffalo Chicken Dip – served with bread points and tortilla chips - $150.00
Hightopps Wings – served with carrots, celery, blue cheese dressing - $150.00
(may choose up to two different sauces from our selections on our main menu)
Hand Rolled Meatballs – choice of marinara, BBQ, or Swedish sauce - $150.00
Southwest Egg Rolls – served with spicy Thai chili sauce - $125.00
Mini Hot Dogs in Pretzel Bun – served with spicy mustard - $125.00
Mozzarella Sticks – served with marinara sauce - $125.00
Mini Burgers – served with thousand island dressing and diced pickles - $125.00
Mini Hot Dogs in Cresent Roll -  served with honey mustard sauce - $125.00
Crab Wontons – served with Asian sweet & sour sauce - $125.00
Vegetable/Cheese Crudite – served with ranch dressing and crackers - $100.00
Homemade Hummus – served with pita wedges - $75.00
Mini Cheese Quesadillas – served with homemade salsa - $100.00
Chips and Dip - homemade French onion dip with old bay chips - $75.00
MKT Price
Maryland Crab Balls (2oz.) – served with cocktail sauce 
Steamed Shrimp - served with cocktail sauce 
Coconut Shrimp – served with Thai chili sauce
Fried Grouper Bites – served with tarter suace



Mains
Choose one or more of the following:
(Prices are based on 25 guests and can be adjusted for additional guests)

Hightopps Baked Ziti – served with grated parmesan cheese - $175.00
Grilled Chicken Alfredo – served with grated parmesan cheese - $275.00
Teriyaki Chicken Strips – served with rice - $200.00
Chicken Tenders – served with BBQ and honey mustard sauces - $200.00
Marinated Beef Tips – served with rice - $300.00
Hand Tossed Pizza Variety – served with grated parmesan - $150.00
Grilled or Blackened Salmon (4 oz) – served with lemon creme sauce - MKT
Maryland Crab Cakes (6 oz.) – served with cocktail and tarter sauces - MKT


Salads
Garden Salad – served with Ranch, Honey Mustard, and Balsamic dressings - $90.00
Caesar Salad – served with homemade Caesar salad dressing - $90.00

Sides
Homemade Mashed Potatoes - $100.00
Rice Pilaf - $75.00
Vegetable Medley, Steamed Broccoli, or Steamed Green Beans - $100.00
Pasta Primavera - $125.00
Homemade White Cheddar Macaroni & Cheese topped with Panco Bread Crumbs - $125.00
Homemade Potato Salad, Coleslaw, Pasta Salad, or Fruit Salad - $100.00





Sensational Packages - $650.00
All packages include soda, iced tea, and coffee

Cook-Out 
Choose two meats and two sides
Hamburgers, Pit Beef, BBQ Chicken Breast, Hot Dogs, or Natty Boh Sausage
Sides: Potato Salad, Coleslaw, Pasta Salad, Baked Beans, Garden Salad

Home-Style Cooking 
Marinated Beef Tips
 Teriyaki Chicken Breasts
 Homemade Mashed Potatoes
 Steamed Green Beans
 Homemade Biscuits and Gravy

Deli Bliss
Pre-made deli and salad (chicken/tuna) sandwiches on a variety of breads and wraps
Hightopps Wings – served with carrots, celery, blue cheese dressing
Choice of two sides: Potato Salad, Coleslaw, Pasta Salad, Baked Beans, Garden Salad

Fiesta
Beef and Chicken Tacos served with hard and soft taco shells
Side Fixins – shredded lettuce, diced tomatoes, sour cream, shredded cheese, guacamole
Mexican Rice
Mini Cheese Quesadillas
Tortillas Chips & Salsa



Tour of Italy
Meat-less Baked Ziti
Chicken Alfredo
Meatballs Marinara
Caesar Salad
Fresh Rolls with Butter

Tailgator
Mini Smash Burgers
Hightopps Wings – served with carrots, celery, blue cheese dressing
Buffalo Chicken Dip
Choice of two sides: Potato Salad, Coleslaw, Pasta Salad, Baked Beans, Garden Salad




Beverages

A VALID GOVERNMENT PHOTO ID INDICATED THE AGE OF 21 OR OVER IS REQUIRED FOR THE PURCHASE AND CONSUMPTION OF ALCOHOLIC BEVERAGES. EVERY INDIVIDUAL PLANNING ON CONSUMING ALCOHOLIC BEVERAGES MUST HAVE THEIR ID, REGARDLESS OF AGE.

Basic Non-Alcoholic Package – Soda, Iced Tea, Coffee, Hot Tea - $75.00
(can only be purchased with catered food)

Bar Package (3 hrs) - Premium Mixed Drinks, Draft/Bottled Beer, House Wine, (2) Crushes per guest+ Non-Alcoholic Beverages (does not include shots or shooters) - $625.00

Cash Bar – each guest is responsible for their own payment of alcoholic beverages ordered.

Open Bar - One Tab – Host picks up the cost based on guest consumption.
· May offer drink tickets where first one or couple of drinks is paid for by Host.  Cash Bar thereafter.
· May limit guests’ selections to rail mixed drinks, draft beer, house wine, and basic package.  May also prevent shooters and shots. 




**Beverage packages cannot be combined with any other specials or promotions**
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Rockin’ Food with Star Service





