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L U N C H

BAR FAVORITES
BoatHouse Pico de Gallo Salsa  Served with tortilla chips  4  
Housemade Guacamole  Served with tortilla chips  6 
Old Bay Loaded Crab Fries  Dusted with Old Bay, topped with lump crabmeat and gruyere cheese  11
BoatHouse Wings  Tossed in your choice of sauce, finished on the grill  Honey Old Bay  11   Buffalo  10.5    
Chicken Nachos  Tortilla chips, shredded BBQ chicken, cheddar and jack cheese, Pico de Gallo salsa,  
 guacamole, sour cream, black olives, fresh jalapenos, green onions  12
Hummus  Chick pea puree with roasted red peppers, served with pita chips and crudite  10 
Smoked Salmon Bruschetta  House smoked salmon flaked over crostini, horseradish cream, hard-boiled egg,  
 pickled red onion, crispy capers, herb salad  12
Cornmeal Battered Oysters  Cornmeal battered, spicy remoulade  12
Crispy Crab Tortillas  Yellow corn chips, creamy crab dip, Pico de Gallo, cilantro, sour cream, Old Bay   11
   
STARTERS
Crab Dip  Jumbo lump blue crab, Old Bay, gruyere, baguette  13 
Crispy Calamari  Flash fried with capers and cherry peppers, chipotle aioli  10.5
Mini Crab Cakes  Jumbo lump crab, pan-seared, dijon aioli  Mkt
Old Bay Steamed Shrimp   Half pound  13   Full pound  19 
Seared Ahi Tuna  Togarashi seared tuna, julienned cucumber slaw, carrot-ginger vinaigrette, crispy wontons  12.5
Grilled Jerk Chicken Tenders  Marinated, grilled drizzled with mango chili sauce  10
Crispy Chili Fried Shrimp  Spicy battered crispy shrimp, sweet chili aioli, Bibb lettuce, scallions  11
Sauteed Mussels  1lb. Cape Cod mussels with your choice: white wine and garlic; coconut curry cream   
 sauce; or spicy marinara sauce  13

SOUPS
Cream of Crab Soup  Sherry, thick and creamy, jumbo lump crab  Cup 6 / Bowl 9
Maryland Crab Soup  Rich beef stock, carrots, onion, celery, cabbage, jumbo lump crab  Cup 5.5 / Bowl 8
Half and Half  Both soups in one bowl  Cup 6 / Bowl 9

BOATHOUSE SALADS

By Your Design Salad  Choose your greens and up to 7 extras,  
use the salad card on the table to make your selections  11 

Caesar Salad  Chopped romaine, garlic croutons, parmesan, creamy caesar dressing  10
Summer Spinach and Kale Salad  Baby spinach, kale, cumin roasted carrots, goat cheese, dried cherries,   
 spiced walnuts, garbanzo beans, pickled red onions, raspberry walnut vinaigrette   12
BoatHouse Chopped  Chopped romaine, grilled chicken, avocado, tomatoes, blue cheese, bacon, green  
 onion, fresh roasted corn tossed with creamy Italian parmesan  14  
Blackened Tuna Salad  Mixed greens, blackened tuna steak, wasabi-soy almonds, tomato, red onion,  
 balsamic vinaigrette  16

Add to any of the above salads:
Extra Proteins  

Grilled Salmon  grilled or blackened  8 Grilled Shrimp  8 Mahi  grilled or blackened  7
Ahi Tuna  grilled or blackened  9 Chicken Breast  grilled or blackened  6 Grilled Hanger Steak  12 
Grilled Jerk Chicken Tenders  6 
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IN-HOUSE MENUS



HOUSE SANDWICHES
Served with French fries, Cole slaw, or pasta salad

Substitute a side green salad  2
Jumbo Lump Crab Cake  Maryland crab cake, potato roll, tartar sauce,  

 lettuce, tomato  15
Spicy Shrimp Po Boy  Sautéed rock shrimp, spicy remoulade,  

 cajun seasonings, french roll, lettuce, tomato  12
Pastrami Rueben  Thin sliced hot pastrami, swiss cheese, caramelized  

 onions, cole slaw, marbled rye  10
Steak Sandwich  Thin sliced rib eye, havarti, caramelized onions,  

 horseradish cream, ciabatta  13
Grilled Cheese  Havarti, cheddar, bacon, tomato, on buttered white bread  9
BoatHouse BCALT  Applewood smoked bacon with melted gruyere  

 cheese, avocado, lettuce, tomato and mayo on toasted multi-grain  11
Veggie Sandwich  Fresh mozzarella, roasted red peppers, spinach,  

 portobello, pesto, ciabatta  9  

Blackened Ahi Tuna Sandwich  Lettuce, tomato, avocado,  

 wasabi aioli, ciabatta  13
Chicken Salad  All white meat chicken tossed with celery, mayo and  

 seasonings, multi-grain  9
Tuna Salad  Chunk white tuna salad, lettuce, tomato, multi-grain  9  

Shrimp Salad  Brioche roll, shrimp salad, lettuce, tomato,  

 Old Bay mayo  12

SIDES 

French Fries  3
Sweet Potato Fries  4 
Onion Rings  4
Cole Slaw  3
Pasta Salad  3

SNACKS
Cheese Plate  Chef’s selection of artisan cheeses with baguette  12
Chips & Salsa  Tortilla chips and house made Pico de Gallo  4
Chips & Guacamole  Tortilla chips and house made guacamole  5
Tapas Plate  Toasted pita, jalapeno-cilantro hummus, olive tapenade,  
 marinated olives, feta, carrots, celery  10
Pimento Cheese  Smoked gouda, havarti and white cheddar,  
 pita chips, celery sticks  10

STARTERS
Fried Calamari  Buttermilk flash fried, chipotle aioli  9.5
Fried Oysters  Cornmeal battered, spicy remoulade  9
House Smoked Salmon  Hot smoked, baguette slices, whipped  
 horseradish cream cheese, fried capers, pickled red onions  12
Mini Crab Cakes  Lump blue crab, pan-seared, dijon aioli  13
Crab Dip  Jumbo lump blue crab, Old Bay, gruyere, baguette  13 

Old Bay Loaded Crab Fries  Dusted with Old Bay, topped with lump  
  crabmeat and gruyere cheese  9
BoatHouse Wings  Honey Old Bay  10
Chicken Tenders  Buttermilk marinated and crispy fried served with  
 honey mustard and BBQ sauce or blue cheese  9
Grilled Jerk Chicken Tenders  Spicy jerk marinated, mango chili sauce  9
Nachos  Tortilla chips, cheddar and jack cheese, black beans, guacamole,  
 pico de gallo, sour cream, jalapenos, green onions  8
  Add Chicken  3
Bayou Shrimp  Sautéed with beer, butter and spices, baguette  10

SOUPS
Maryland Crab Soup  Rich beef stock, carrots, onion, celery, cabbage,  
 jumbo lump crab  Cup 5 / Bowl 8
Cream of Crab Soup  Sherry, thick and creamy, jumbo lump crab   
 Cup 5 / Bowl 8 

FROM THE GARDEN, BY YOUR DESIGN   
Choose your greens & up to 7 of the extras  9.95

The Greens  
Iceberg Wedge, Chopped Romaine, Mixed Greens, Butter Lettuce, Spinach

The Extras
 Tomato, Cucumber, Carrot, Red Onions, Mushrooms, Red Pepper,  
Artichoke Hearts, Alfalfa Sprouts, Kalamatas, Crispy Onions, Croutons, 
Slivered Almonds, Garbanzo beans, Avocado, Hard Boiled Egg, Feta,  
Blue Cheese Crumbles, Scallions, Spiced  Walnuts

Add Fresh Mozzarella, Goat Cheese, Prosciutto, Bacon  1

The House-made Dressings
Lemon Garlic, Balsamic Vinaigrette, Creamy Caesar, Italian Parmesan, 
Ranch, Blue Cheese, Greek 

Extra Proteins
Grilled Salmon  8  
Mahi  grilled or blackened  7
Chicken Breast  grilled or blackened  5 
Chicken Tenders  crispy or jerk grilled  5

BOATHOUSE SALADS
Chicken Caesar Salad  Grilled or crispy chicken tenders, chopped romaine,  

 garlic croutons, shredded parmesan, creamy caesar dressing  13
Spinach Salad  Baby spinach, crumbled bacon, spiced walnuts, hard boiled  

 egg, sautéed mushrooms, warm bacon vinaigrette  10
BoatHouse Chopped  Chopped iceberg and romaine, grilled chicken,  

 avocado, tomatoes, blue cheese, bacon, green onion, tossed with  

 creamy italian parmesan  14  

Blackened Tuna Salad  Mixed greens, blackened tuna steak, wasabi-soy  

 almonds, tomato, red onion, balsamic vinaigrette  16 

Shrimp and Crab Salad  Butter lettuce, rock shrimp, jumbo lump crab,  

 pineapple chunks, salsa rosa, green onions, diced red peppers  16  

The Wedge  Iceberg topped with bacon, red onions, tomato, hard boiled  

 egg, blue cheese dressing  10 

FLATBREADS
Prosciutto, fig balsamic jam, gruyere, basil  12
Lump crab, rock shrimp, mushrooms, green onions, Old Bay aioli, cheddar  14
Marinated artichoke hearts, roasted tomatoes, roasted red and yellow  

 pepper, fried capers, spinach, feta cheese  11

FROM THE GRILLE
BoatHouse Canton proudly serves ground 

Creekstone Farms Black Angus in all of our burgers. 

Served with French fries, Cole slaw, or pasta salad

Substitute a side green salad  2
Boston Street Burger  White cheddar, bibb lettuce, tomato, onion,  

 grilled brioche roll  10
Black & Blue Burger  Cajun seasonings, blue cheese crumbles,  

 grilled onions, spicy remoulade  11
BBQ Burger  Cheddar cheese, bacon strips, crispy onions,  

 BBQ sauce  12
Turkey Burger  Fresh ground turkey, avocado, havarti, chipotle mayo  10
Veggie Burger  Housemade veggie patty (quinoa, mushroom,  

 black beans), lettuce, tomato, alfalfa sprouts  10
Grilled Chicken  Grilled chicken breast topped with havarti cheese,  

 lettuce, tomato, mayo  9
BoatHouse Fish Sandwich  Grilled or blackened mahi, lettuce,  

 tomato, tartar sauce  11

The consumption of raw or undercooked 
eggs, meat, poultry, seafood or shellfish may 
increase your risk of food borne illness.

v2  4/14/14

On the Water at Tindeco Wharf 

CA
RR

y O
UT

www.boathousecanton.com

4 1 0 . 7 7 3 . 9 7 9 5

2809 
Boston 
Street

MONDAY – THURSDAY / 11 AM – MIDNIGHT
FRIDAY & SATURDAY / 11 AM – 2 AM
SUNDAY  /  11 AM – MIDNIGHT
BEGINNING MAY 2014 
SATURDAY & SUNDAY BRUNCH AT 10 AM

Join us at  The BoatHouse Canton, 

on the waterfront at Tindeco Wharf, 

and immerse yourself in your home

away from home. Connect with good

friends while delighting in live music.

Savor remarkable cuisine, infl uenced

by the bay and delivered with 

exceptional service. And, experience 

it all in a waterfront setting that is 

second to none!

Great memories are born on the water.

CARRY OUT MENU



INITIAL WEB PRESENCE



ONGOING E-NEWSLETTER



The air may be turning colder, but there’s still plenty of reason to join us on the 
waterfront. Our new fall/winter menus are here, and offering something seasonal 
for everyone. Brunch lasts all day on Saturday and Sunday, and with happy hour 
happening all week, our drink specials and signature appetizers will be sure to 
keep you warm. As the time for celebration approaches, don’t forget—the 
waterfront is the perfect place for your private party or special event!

2809 Boston Street    410.773.9795    www.boathousecanton.com

MERRY.
JOLLY.
JOYFUL.
And wonderful all winter.

NOW OPEN
On the Water at Tindeco Wharf

Join us at  The BoatHouse Canton and immerse yourself in your home away from home.
Connect with good friends while delighting in live music.

Savor remarkable cuisine, influenced by the bay and delivered with exceptional service.
And, experience  it all in a waterfront setting that is second to none!

w w w. b o a t h o u s e c a n t o n . c o m

SAMPLE PRINT ADS

Join us on the waterfront to relax and recharge after a day on the 
field. Whether it was a win or a loss, you’ll find plenty of reasons 
to celebrate. We offer great spaces for groups—pre-game, 
post-game or victory celebrations— and our new spring/summer 
menus will score big with the entire team. Make it your goal to 
visit the BoatHouse Canton today! 

2809 Boston Street  |  410.773.9795  |  www.boathousecanton.com



IN-HOUSE MESSAGING



BE OF
GOOD
CHEER.

IN-HOUSE MESSAGING



PINT NIGHT

O C T O B E R  2 8   5 P M

$65/PERSON INCLUSIVE OF TAX AND TIP.

FOUR COURSES. ALL ZINFANDEL WINES WILL BE SERVED.

RESERVATIONS ARE REQUIRED.

PLEASE CALL 410.773.9795 TO MAKE YOUR RESERVATION.

SPACE IS LIMITED.

Wed Nov 5th   6:30pm

IN-HOUSE MESSAGING



13 EMMY NOMINATIONS

Congratulations

on your

The

Crew

R E C E P T I O N  P A C K A G E S

$25/PERSON
PICK 4

Crab Dip with Crostini 

Blackened Chicken Sliders

Mini Crab Cakes w/ Dijon Aoli

Deviled Eggs

Fried Pickles

Grilled Chicken Tacos

B.L.T. Quesadillas

Chicken Quesadillas

Flatbread Mediterrean

Flatbread Caribbean Jerk Chicken 

Tomato Brushetta

Pimento Cheese & Celery Sticks

Dill Pickle Onion Dip

B.L.T. Dip with Chips

Shrimp Artichoke Dip with Chips

Veggie Platter

Salsa & Guacamole with Chips

BoatHouse Wings

Salad Bowl

$35/PERSON
PICK 6
ALL PICK 4 OPTIONS PLUS

Salad Bar

Crispy Chicken Sliders

Pulled Pork Sliders

Cheeseburger Sliders

Jerk Chicken Sliders

Crab Sliders

Pigs in a blanket

Mini Quiche Lorraine

Deviled Eggs with Pimento Cheese

Deviled Eggs with Lump Crab

Fish Tacos

Pulled Pork Tacos

Popcorn Shrimp Tacos

Pulled Pork Quesadilla

Flatbread Margarita

Veggie Brushetta

Spanakopita Bites

Pimento Cheese Crostini

Crispy Chicken  Bites

Cheese Platter

$45/PERSON
PICK 8
ALL PICK 4 & 6 OPTIONS PLUS

Salad Bar with Proteins

Crab Cake Sliders

Tenderloin Sliders

Deviled Eggs with Jumbo Lump Crab

Shrimp Tacos

Flatbread Pepperoni & Prosuitto

Flatbread Prosuitto & Fig

Flatbread Seafood

Tomato Mozzarella Brushetta

Salmon Brushetta

Crab Brushetta

Beef Tenderloin Crostini

Bayou Shrimp

Shrimp Cocktail

Fried Oysters

Oysters on the Half Shell

Custom Packages Available Starting at $45/PERSON
ACTION STATIONS

Carving  •  Shucking  •  Taco  •  Calamari  •  Crush

Prices do not include tax and gratuity.

SPECIAL EVENTS MATERIALS



GIFT CARD / VIP CARD / COUPON CARDS / TAKE OUT BAG STICKERS

MAUREEN McENERNEY



BoatHouse  
Ultra Cotton 
T-Shirt
$15.00

S  ________   

M  ________  

L  ________   

XL  ________

See reverse side for more BoatHouse products.

BoatHouse  
Softstyle 
T-Shirt
$18.00

S  ________   

M  ________  

L  ________   

XL  ________

s

BoatHouse Soft Cotton Hat  $15.00                     

Beige  _______     White  _______

BoatHouse  
Ultra Cotton 
T-Shirt
$15.00

S  ________   

M  ________  

L  ________   

XL  ________

See reverse side for more BoatHouse products.

BoatHouse  
Softstyle 
T-Shirt
$18.00

S  ________   

M  ________  

L  ________   

XL  ________

s

BoatHouse Soft Cotton Hat  $15.00                     

Beige  _______     White  _______

MERCHANDISE FORM




