
Party Platters 
(Serves Approx. 15) 

 

Maryland Crab Balls 
Choose broiled or fried; with lemon,  
cocktail and tartar sauce 
Jumbo Lump (1.5oz) . . . 25 for $99.99 
Backfin (1oz.) . . . 40 for $64.99 

Shrimp Cocktail 
2lb. Platter - $34.99 (42-50 shrimp) 
4lb. Platter - $69.99 (84-100 shrimp) XL 
shrimp, peeled and deveined, served with 
homemade cocktail sauce & lemon 

Crab Deviled Eggs 

Each topped with jumbo lump crabmeat, 

served on leaf lettuce garnish . . . 30 for 

$39.99 

Crab Dip 
Served with toasted French bread - $34.99 
 
Smoked Salmon 

32 oz. served with capers, red onion, and 
cucumber with horseradish sauce - $59.99 

Stuffed Mushrooms 
Stuffed with crab imperial . . . 25 for $59.99 

 
We can customize any platter for your party! 

 

Shrimp & Oysters 
All Market Price 

 
   Jumbo (10/15 ct.)     Local (200 ct.) 

Extra Large (21/25 ct.)  Blue Points (100 ct.) 

   Large (31/35 ct.)     Specialty (100 ct.) 

 

*On Site Oyster Shuckers Available 

*Shucking $1/dozen with lemon and cocktail 
 

 

Homemade Soups 
 

Cream of Crab Maryland Crab 

Quart $15.99 Quart $11.99 

   Gallon - $59         Gallon - $39 
Oyster Stew (Seasonal) 

Quart $14.99 

Gallon - $56 

 
Thank you for your continued patronage! 

 

 
 

Conrad’s Crabs and Seafood Market 

Catering Menu 
 

1720 East Joppa Road 
Parkville, MD 21234 
Phone: 410-882-1515 

Fax: 410-882-2588 
 

www.conradscrabs.com 
Facebook.com/ConradsCrabs 

 
Contact Us: 

catering.parkville@conradscrabs.com 
 

Open Daily At 10:30am 
 

 
 

 

LIKE us on Facebook! 

 
 

  

http://www.conradscrabs.com/
mailto:catering.parkville@conradscrabs.com


CRAB FEAST MENU 
 

Fresh Hot Steamed Crabs 

Maryland Corn on the Cob 

Juicy Watermelon 

Chesapeake Style Potato Chips 
 

Choice of TWO Homemade Sides 

Potato Salad, Cole Slaw, Macaroni Salad, 
Tomato & Cucumber Salad, Caesar Salad, 

Greek Pasta Salad, or Baked Beans 
 

Choice of TWO Meats 

Pulled BBQ, Pit Turkey, Pit Beef, or Roasted 
Chicken (served with rolls and condiments) 

AssSorted Cake for Dessert 

$28.99/person (25 person minimum) 

**Crab Paper, Mallets, Crab Knives, Paper 
Plates, Forks, and Napkins** 

All Included 
 

FOR QUESTIONS AND/OR BOOKINGS  

CALL US AT (410) 882 1515  

OR EMAIL: 

CATERING.PARKVILLE@CONRADSCRABS.COM 

 

 
 

 
 
 
 
 

 
 

Beer, wine, and soda option available! 

BULL & OYSTER 
 

Fresh Vegetable & Cheese Display 

Pit Beef & Pit Turkey 

Maryland Oysters on the Half Shell 

Italian Sausage w/ Peppers & Onions 

 

Choice of ONE Homemade Soup 
Maryland Crab, Cream of Crab, Oyster Stew, 

Crab and Corn Chowder 

 

Choice of TWO Hot Sides 
Roasted Potatoes, Mashed Potatoes & Gravy, 

Mac & Cheese, Baked Beans, Vegetable 

Medley, String Beans 

 

Choice of TWO Homemade Cold Sides 
Potato Salad, Cole Slaw, Macaroni Salad, 

Greek Pasta Salad, Tomato & Cucumber 

Salad, Caesar Salad, Garden Salad 

Sheet Cake for Dessert 

$22.99/person (25 person minimum, price 
based on 100 people) 

**Paper Products, Plastic Ware, Condiments, 
On Site Oyster Shucker & Meat Carver** 

All Included 

 

 

 

 

 

 

 
 

 

Call today for flexible options and pricing! 
 

Pick 3 Platters 
(Serves Approx. 15) 

 

Pick any THREE of the following to 
customize your platter for $74.99 

 
30 Wings (Buffalo or Chesapeake) 

3 lbs. Large Steamed Shrimp 

5 lbs. Mussels - Steamed 

15 Backfin Crab Balls 

Crab Dip w/ Crackers 

24 Deviled Eggs w/ JL Crab 

10 Butterflied Jumbo Shrimp 

10 Fried Oysters (seasonal) 

 

Homemade Salads 
Full Pan (Approx. 8 lbs.) - serves 20-25 

 

Cole Slaw   Potato Salad 

Macaroni Salad Greek Pasta Salad 

Tomato and Cucumber 
 

Quart $7.75 

½ Pan $18 

Full Pan $30 

 
 

Deviled Eggs Shrimp Salad 

$.50/each  $17.99/lb 

      w/ MD crab $1.50/ea 

 

 

 

 

 
 
 

*Menu Prices Subject to Change* 
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