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With the COVID-19 affecting the world, our country, states, and local communities, this 
is a difficult time for all of us.  The changes and impact we see daily can seem 
ÏÖÅÒ×ÈÅÌÍÉÎÇ ÁÎÄ ÓÕÒÐÒÉÓÉÎÇ ÁÓ ×Å ÅÍÂÒÁÃÅ ÔÈÅ ȰÎÅ× ÎÏÒÍÁÌȱȢ   7ÈÉÌÅ ×Å ÁÌÌ ÃÏÎÔÉÎÕÅ 
to fight this global pandemic, our highest priority is the health and safety of our team 
members, partners and clients, like you, who power our ÉÎÄÕÓÔÒÙȭÓ ÆÕÔÕÒÅȢ 
 
3ÉÎÃÅ ÔÈÉÓ ÃÒÉÓÉÓ ÂÅÇÁÎȟ ×ÅȭÖÅ ÂÅÅÎ ÃÌÏÓÅÌÙ ÍÏÎÉÔÏÒÉÎÇ ÆÅÄÅÒÁÌȟ ÓÔÁÔÅ ÁÎÄ ÌÏÃÁÌ ÁÇÅÎÃÉÅÓȟ 
ÔÈÅ #ÅÎÔÅÒ ÆÏÒ $ÉÓÅÁÓÅ #ÏÎÔÒÏÌȭÓ ɉ#$#Ɋ ÇÕÉÄÅÌÉÎÅÓȟ ÁÎÄ ÔÈÅ 7ÏÒÌÄ (ÅÁÌÔÈ /ÒÇÁÎÉÚÁÔÉÏÎȭÓ 
(WHO) recommendations in order to better understand the national and global impacts 
of COVID-19.  With every new update and piece of information discovered, our 
responsibility is to respect how that impacts you, what actions we need to take to 
continue to keep you safe and how we can support you as you continue to do business 
during this time of uncertainty.  We are navigating today and setting our strategies for 
tomorrow.  
 
Over the past months, we have done our best to formulate a response plan, despite a 
rapidly evolving situation, to allow Centerplate to provide catering and retail services.  
While we have always maintained clean sanitary work environments, we are taking 
additional precautions to minimize the risk to staff and customers.  Please see our in-
ÄÅÐÔÈ ÅÎÈÁÎÃÅÄ ÐÒÏÔÏÃÏÌÓ ÓÈÅÅÔ ÆÏÒ ÄÅÔÁÉÌÓ ÏÎ ÏÕÒ σ 3ȭÓ ɀ Sanitation, Safety and Service.  
Throughout this pandemic, we promise to be open and transparent in our 
communication.   
 
#ÅÎÔÅÒÐÌÁÔÅȭÓ ÐÒÏÆÅÓÓÉÏÎÁÌÌÙ ÔÒÁÉÎÅÄ ÃÈÅÆÓ ÁÎÄ ÏÕÒ ÓÔÁÆÆ ÁÒÅ ÒÅÑÕÉÒÅÄ ÔÏ ÕÐÈÏÌÄ ÔÈÅ 
highest levels of hygiene, safety, and health codes.  During this time, our culinary team is 
ÃÈÁÎÇÉÎÇ ÔÈÅ ÒÅÃÉÐÅ ÆÏÒ ÓÕÃÃÅÓÓ ÁÎÄ ÔÁËÉÎÇ ÔÈÉÓ ÏÐÐÏÒÔÕÎÉÔÙ ÔÏ ÃÒÅÁÔÅ ÎÅ× ȰÃÏÍÅÂÁÃËȱ 
menus that will adapt to the specific needs of its customers, location and service layout 
by incorporating concepts like enhanced bento-style breakfastsȟ ÇÒÁÂ ȬÎ ÇÏ ÓÎÁÃË ÂÏØ 
and individual servings.  Our team looks forward to customizing menus to meet your 
needs and comfort level. 
 
Some catering changes that you will see are single serve condiments, wrapped cutlery 
and for plated services, a roll with butter will be placed on a plate instead of in a bread 
basket to avoid any cross-contamination and premixed cocktail bottles.  Additionally, 
Centerplate provides sanitization attendants with all catering functions. Their role is to 
continuously clean & sanitize frequently touched surfaces. 
 
These steps we are taking will enhance the customer experience to help bolster their 
confidence in attending events at the Baltimore Convention Center.  As always, we 
appreciate the opportunity to be part of your catering needs.  We are in this together. 
 

 
 

 

For more than 80 years, you have trusted Centerplate to deliver 
extraordinary experiences through thoughtful hospitality,  

while upholding the highest levels of food safety and sanitation.    
We share your dedication in ensuring we all stay healthy;  

as individuals, workers, families and communities,  
and our hearts go out to those who have been affected.  

 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

CATERING MENU τ BALTIMORE CONVENTION CENTER 
 

 
  

7ÅÌÃÏÍÅ ÔÏ "ÁÌÔÉÍÏÒÅȟ ÔÈÅ Ȱ#ÈÁÒÍ #ÉÔÙȟȱ Á ×ÏÒÌÄ-
renowned destination for sophistication and style ɂ 
where the natural beauty of ocean and bay is matched 
only by the warmth and energy of an exciting 
community.  
 
Centerplate is a leading global event hospitality company, and we are thrilled 
to be your exclusive hospitality partner at the Baltimore Convention Center. 
 
Our style is collaborative, and our Baltimore team is delighted to work with 
you to ensure your experience here is smooth, successful and enjoyable. We 
are committed to delivering the finest food, amenities and service to impress 
your guests. 
 
Much of our success comes from our attention to the important details that 
create truly welcoming experiences. From fresh, locally-sourced and quality 
ingredients to crisp, sincere and attentive service, our goal is to provide 
world -class hospitality for every one of your guests. 
 
We look forward to serving you.   
 
(ÅÒÅȭÓ ÔÏ ÙÏÕÒ ÓÕÃÃÅÓÓÆÕÌ ÅÖÅÎÔ ÉÎ "ÁÌÔÉÍÏÒÅȦ 
 

Marsha Pratt- Davis 
 

Marsha Pratt-Davis, Director of Catering Sales 
O: 410.649.7009 
E: marsha.pratt@centerplate.com 

/9b¢9wt[!¢9Ω{ /haaL¢a9b¢ ¢h v¦![L¢¸ 
Our meticulous quality assurance programs ensure we have the right 
systems and people in place to deliver the outstanding results our hosts 
seek. 
 
We are very supportive of offering healthy choices at events by providing a 
wealth of fresh, customizable, and varied options that include low-calorie, 
low-salt, low-fat, low-sugar, vegan, and gluten-free offerings, among 
others.  Fresh fruit and vegetables, meatless entrees marketed to the 
mainstream, and light options are all very popular among our attendees. 
 
Our catering menus include fresh fruit platters, fresh vegetable crudité, 
grilled vegetable platters, customizable salads, fresh fish, grilled chicken, 
farm fresh vegetables, whole grain side selections, hummus and carved-to-
order roasted turkey, fish and lean meats. 
 
Our culinary staff is available to assist event planners throughout their 
planning process to design menus that are appealing, affordable and in 
keeping with their wishes. We solicit event organizers to determine 
the best selections and special options for their guests. 
 
We have a wide variety of beverages, snacks, and main course options at 
every meal as well as retail and grab-and-go. Lean proteins and whole 
grains are available, as are water and unsweetened beverages. 
 
Many of our event services include Chef-attended action stations where 
guests may assemble their own ingredients for preparation, having control 
over what and how much goes into a dish. 
 

 



 
 
 
 

 
  

 

A L A C A R T E 



 

A LA CARTE 
NON-ALCOHOLIC BEVERAGES 
Assorted Bottled Fruit Juices $4.50 (each) 
 

Assorted Fruit Juices $40 (gallon)  Orange, apple, cranberry, grapefruit, tomato 
 

Assorted Bottled Naked® Smoothies $6 (each)   Berry Blast, Mighty Mango, Strawberry or Protein 
 

Coffee $65 (gallon)  Freshly brewed coffee, decaffeinated coffee or a selection of hot tea 
 

Starbucks® Coffee $75 (gallon)  Freshly brewed coffee, decaffeinated coffee or a selection of Tazo® hot tea 
 

.ŀƭǘƛƳƻǊŜΩǎ ½ŜƪŜΩǎ® Coffee $75 (gallon)  
 

Gourmet Coffee Bar $85 (gallon)  Five gallon minimum 

Freshly brewed regular and decaffeinated coffees with flavored seasonal syrups, chocolate shavings, nutmeg, cinnamon and whipped cream 
 

K-Cup Service $300  Includes 50 K-cups, biodegradable cups, condiments and distilled water 
 

Individual Assorted Cartons of Milk $2 (each) 
 

Bottled Water $4 (each) 
 

Sparkling Bottled Water or Flavored Canned Sparkling Water $4.50 (each) 
 

Assorted Canned Soda $4 (each) 
 

Red Bull® $6 (8.3 oz, each)  Regular or sugar-free 
 

Housemade Lemonade $45 (gallon) 
 

Freshly Brewed Unsweetened Ice Tea $45 (gallon) 
 

Seasonally Flavored Lemonade or Ice Tea $50 (gallon) 
 

Fruit Infused Mineral Water $35 (gallon) 

 

 
 

CATERING MENU τ BALTIMORE CONVENTION CENTER  A 23% service charge and applicable sales taxes will be added to all food and beverage orders 

  



 
A LA CARTE 
FROM THE BAKERY 
Muffins $48 (dozen)  An assortment of blueberry, banana nut, cranberry-lemon, bran and chocolate chip 
 

Bagels $48 (dozen)  /ƘŜŦΩǎ ŀǎǎƻǊǘƳŜƴǘ ƻŦ ǇƭŀƛƴΣ sesame, cinnamon raisin, whole wheat and everything 
 

Danish $53 (dozen)  An assortment of apple, blueberry, cherry, custard, lemon and raspberry-cream 
 

European Pastries $63 (dozen)  A selection of strawberry cheese pockets, caramel pecan twists, rum buns, crème brûlée muffins and filled croissants 
 

Seasonal Fruit Filled Turnovers $53 (dozen) 
 

Breakfast Breads $45 (12 slices per loaf)  A choice of banana nut, apple cinnamon, citrus cranberry, marble and seasonal selections 
 

Scones $51 (dozen)  A choice of cranberry, blueberry or chocolate chip 
 

Croissants $70 (dozen)  An assortment of traditional, chocolate, almond, apple and cherry 
 

Assorted Healthy Breakfast Pastries $54 (dozen)  Bran muffins, whole wheat bagels and classic English muffins 
 

Oversized Gourmet Cookies $68 (dozen)  /ƘƻŎƻƭŀǘŜ ŎƘƛǇΣ wŜŜǎŜΩǎ ǇŜŀƴǳǘ ōǳǘǘŜǊ chunk and triple chocolate 
 

Assorted Home Style Cookies $48 (dozen)  Chocolate chip, double chocolate chip, sugar and peanut butter 
 

Assorted Dessert Squares $53 (dozen)  Brownies, blondies and seasonal selections 
 

.ŀƭǘƛƳƻǊŜΩǎ .ŜǊƎŜǊ /ƻƻƪƛŜǎ $63 (dozen) 
 

Individually Wrapped Classic Rice Krispy® Treats $45 (dozen)  
 

Cupcakes $80 (dozen) 

· Cannoli ς White cake filled with cannoli filling, topped with buttercream icing with mini chocolate chips and drizzled with chocolate chips 
· Death by Chocolate ς Chocolate cupcake, filled with ganache, topped with chocolate buttercream and ganache 
· Salted Caramel ς Caramel cupcake filled with sea salt caramel, topped with caramel buttercream 
· /ƻƻƪƛŜǎ Ψƴ /ǊŜŀƳ ς Chocolate cupcake topped with a cookie crumb buttercream and Oreo® cookie garnished with chocolate drizzle 
· {ǘǊŀǿōŜǊǊƛŜǎ Ψƴ /ǊŜŀƳ ς Strawberry cupcake filled with strawberry preserves, topped with strawberry buttercream icing 
· {ΩaƻǊŜǎ ς Chocolate cupcake filled with marshmallow fluff, topped with chocolate buttercream icing 
· Red Velvet ς Red velvet cupcake topped with cream cheese icing 
· Cookie Dough ς Yellow cupcake, filled with eggless cookie dough, topped with a brown sugar buttercream 
 
Ask about other classic, specialty and seasonal options 

 
 

CATERING MENU τ BALTIMORE CONVENTION CENTER 
A 23% service charge and applicable sales taxes will be added to all food and beverage orders 

 
  



 

A LA CARTE 
FROM THE PANTRY 
Assorted Chobani® Yogurt $4.50 (each) 
 

Fresh Fruit Cups $9 (each) 
 

Individual Savory Bags of Chips and Snacks $4 (each)  Variety of potato chips, pretzels and popcorn 
 

Individual Packaged Sweets $4 (each)  Variety of wrapped cookies and bagged sweet snacks 
 

Individual Bags of Housemade Kettle Chips $4 (each) Choice of spiced or salted 
 

Individual Box of Pita Chips, Celery and Carrots $6.50 (each)  With roasted red pepper hummus 
 

S&G Chips $7.50 (per person)  Individual bag of corn tortilla chips with cups of salsa and guacamole 
 

Housemade Potato Chips and Dips $6.50 (per person)  Individual bag of salted potato chips with cups of country ranch and caramelized onion dips 
 

Individual Bag of Pretzel Twists $4 (each) 
 

Individual Bag of Mixed Nuts $5 (each) 
 

Individual Bag of Trail Mix $5 (each) 
 

Individual Bag of Chex® Mix $4 (each) 
 

Giant Soft Bavarian Pretzels $75 (dozen)  With classic yellow mustard and nacho sauce  (*$150 fee per attendant to serve pretzels) 
 

Kind® Bars $5 (each)  gluten-free options available on request 
 

YŜƭƭƻƎƎΩǎ bǳǘǊƛ-Grain® or Granola Bars $4 (each) 
 

Full Size Candy Bars $4 (each) 
 

Ice Cream Novelties $4.50 (each)  Good Humor®, strawberry shortcake, chocolate éclair and classic ice cream sandwich 
 

Premium Ice Cream Novelties $5.50 (each)  .Ŝƴ ϧ WŜǊǊȅΩǎϯΣ IŅŀƎŜƴ 5ŀȊϯ ōŀǊǎ ŀƴŘ all-natural, gluten free pops 
 

Freshly Popped Popcorn $700 

Based on up to 4 hours of service and includes: 2 cases of popcorn (approximately 500 2 oz. portions), machine rental, salt, butter, napkins, bags and one attendant per machine* 
*Attendant included up to 4 hours. Additional cases of popcorn are $175.00 per case. Electrical requirements not included. 
 

 
 

CATERING MENU τ BALTIMORE CONVENTION CENTER  A 23% service charge and applicable sales taxes will be added to all food and beverage orders 
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Gluten-Free Options 



 
 
 

 
 
  

 

B R E A K S 



 

BREAKS 
BREAK SERVICES 
Minimum order of 25 guests. Prices listed are per guest. 
 

DƛǾŜ aŜ {ΩƳƻǊŜ .ǊŜŀƪ $18 

{ΩƳƻǊŜǎ .ƻȄ - creamy marshmallow dip, graham crackers and milk chocolate 
Assorted {ΩƳƻǊŜ {ƘƻƻǘŜǊ 5ŜǎǎŜǊǘǎ 
{ΩƳƻǊŜǎ ¢Ǌƛŀƭ aƛȄ .ŀƎǎ ς mini marshmallows, mini graham crackers, milk chocolate chips and chocolate covered pretzels 
Freshly Brewed Coffee, Decaffeinated Coffee and Hot Teas 
 
Mason-Dixon Break $25 

Individual Chilled Maryland Crab Dip with bags of housemade sea salt potato chips 
Spicy Southern Hummus Cups with bags of pita chips 
Individual Containers of Baby Carrots, Celery, Pimento Cheese and Crackers 
Pecan Pie Tarts and Baltimore Berger Cookies 
 
Maryland Snack Break $18 

Individual Bags of Chesapeake Snack Mix 
Individual Bags of aŀǊȅƭŀƴŘΩǎ tƻǇǎŀǘƛƻƴǎ® Popcorn ς caramel and white cheddar flavors 
Individual Bags of Utz® Crabby Seasoned Potato Chips 
.ŀƭǘƛƳƻǊŜΩǎ hǘǘŜǊōŜƛƴ® Assorted Cookies 
 
Ballpark Break $18 

Individual Bags of Dry Roasted Peanuts 
Gourmet Soft Pretzels with yellow mustard 
Individual Bags of Corn Tortilla Chips with hot cheese sauce 
Individual Bags of Butter Popcorn 
 
Mid-Morning Pick Me Up Break $21 

Individual Fresh Fruit Salad 
Individual Bags of Trail Mix 
Individual Chobani Yogurts 
Seasonal Infused Mineral Water 
Freshly Brewed Coffee, Decaffeinated Coffee and Hot Teas 
 
Afternoon Energy Snack Box $20 

Sliced Apples and Seedless Grapes 
Sliced Cucumbers, Carrots Sticks and Cherry Tomatoes with hummus 
/ƘŜŦΩǎ {ŜƭŜŎǘƛƻƴ ƻŦ Domestic Cheeses 
Naan Bread 

 
CATERING MENU τ BALTIMORE CONVENTION CENTER 

A 23% service charge and applicable sales taxes will be added to all food and beverage orders 

  

 

 
 
 
 

 

 

 
 

 
 
 
 
 
 
 

 
 

 

 
 
 
 
 

 

 



 
 
 
 

 
  

 

B R E A K F A S T 


