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The Rockfish is a perfect venue for all of your private event needs. Birthdays, 
Anniversaries, Company Events, Rehearsal Dinners, Wedding Receptions, & Happy 

Hours in our spacious lounge and much more.  
 Whatever you are looking f or  lunch dinner or otherwise é 

 You can ñCatchò it at the Rockfish 
 

Private Dining Room  
Our Private Dining room is perfect for an intimate meal whether for business or 

pleasure. The room holds up to 12 guests and has sliding doors for added privacy.  
 

            
 

Lounge  
Our lounge area resides past our bar and can be sectioned of into a private area using 
our fashionable screens. Enjoy the comfort of our leather sofas and chairs.  Great  for 

Happy Hours with Hor s dôoeuvres  
 

Dining Room  
Our spacious dining r oom can be sectioned off into more intimate private and semi 

private areas with our fashionable folding screens  or we offer sound absorbing dividers 
which give you a completely private feel . From parties of 15 up to 20 0 we can create an 

event to remember.  

 
 

To create your event, please contact  us at:  
 

Phone :  410 -267 -1800  
Fax:  410 -267 -1820  

therockfish@rockfishmd.com  
 

mailto:therockfish@rockfishmd.com
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Our Spacious Dining Room seats up to 180  Guests  

 
 

We can create semi - private areas from  
15-140  guests using our decorative screens  

 

 
 
 

 
 
 
 

W e have an inviting open, exhibition kitchen  

 

 
 

 
Enjoy the live entertainment after your event  
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Review by Tom Sietsema 

 
 
 

Even if I hadn't spotted Charlie Bauer in the open kitchen at Rockfish, I'd recognize the Annapolis 
restaurant as the chef's handiwork. 

 
His stamp is everywhere. It's evident at the door, in the quick smile of the hostess, and in the 

sweeping dining room, where servers discuss wine choices with uncommon fluency. And it's revealed 
in the menu, which is heavy on seafood, and in the portion sizes, which are as generous as at any 

steakhouse. 
 

Situated right near the Eastport Bridge, Rockfish is  "a good location with a checkered past," according 
to Bauer, who sank about a million bucks into what had been "a music venue with beer and pool." A 

glance around the bar (with its massive aquarium) and the adjacent dining room (backed by that 
exhibition kitchen) shows how the money was spent: stained oak floors, booths wrapped in nubby 

green fabric, a pressed tin ceiling and slate blue paint on the walls. The space is easy on the eyes, and 
it will be even more inviting if Bauer's plans to build a rooftop deck are approved by the city. The bill 

of fare includes something for the ears, too: Wednesday through Saturday nights and at Sunday 
brunch, Rockfish serves up live music (jazz, blues or rock). 

 
I'm a fool for raw oysters, which this kitchen neatly shucks  so that the flavor of the sea is all you take 

in from slurp to slurp. An equally enticing launch is found in thin slices of raw tuna bedded on 
glistening seaweed. An Asian accent also surfaces in a snack of meaty chicken wings lapped with a 
teasing dip that is crunchy with ground peanuts. Nice. The kitchen does well by steamed mussels, 

piling meaty bivalves in a warm bath that smacks of equal parts citrus and butter. 
 

Listen closely when your server describes an entree special, which tends to be just that. The single 
best dish I've had at Rockfish involved soft shell crabs from the Carolinas. Plump and sautéed to a 

delicate crisp, a pair of them appeared with an electric drizzle of avocado cream ramped up with lime 
juice. Competing for my attention on the p late were a pillow of basmati rice and a crunchy slaw of 

chayote, jicama and red pepper strips. While the presentation was a bit busy, it was traffic to savor. 
 

From the standing menu surface the usual seafood suspects -- rockfish, halibut, salmon -- with some 
nice enhancements. Lump crab is scattered atop the rockfish fillet, which gets welcome color from a 
fine succotash of corn, red pepper and grilled asparagus. And halibut is kept moist beneath a thin 

cover of corn bread crumbs. Its real asset, though, is the buttery tomato sauce that pools around the 
fish. Crab cakes are similar to what you find at O'Learys: very good. Jumbo lump crab is bound with 

eggs and mayonnaise, revved up with coarse mustard and a dash of vanilla, and pan-fried.  
 

The chef's principal partners in Rockfish are the guys behind three eating establishments in 
Georgetown's Washington Harbour complex: Cabanas, Nick's Riverside Grille, and Tony and Joe's 

Seafood Place. 
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Breakfast or Brunch Reception 
 

Consider hosting your next Breakfast or Brunch 

reception at the Rockfish 

Menus available to Groups of 25 or more  

Seven Days a week from 8:00am to 11:00am 

 

$12.00 per Person 
 

Menu 

 

Mini Breakfast Muffins  

 

Seasonal Sliced Fresh Fruit 

 

Scrambled Eggs 

 

Apple Wood Smoked Bacon 

 

 Country Sausage Links 

 

Potatoes Lyonnaise 

 

Bagels with Cream Cheese 

 

For an additional per person charge you may add the 

following: 

 

Smoked Salmon  

 

House Salad 

 

Caesar Salad 

 

Almond French Toast with Maple Syrup 

 

Chilled Shrimp with horseradish remoulade  

 

Eggs Benedict 

 

Baby Lamb Chops 

 

Prime Rib Carving Station 

 

Breakfast Pastries 

 

 

 

Rockfish Luncheon 

 

Available seven days a week from 11Am to 3 Pm 

$19 / pp 
 

Soup or Salad 

 

Tossed Caesar Salad 

Fresh hearts of romaine tossed with house made creamy 

Caesar dressing, freshly baked croutons, and shredded 

parmesan 

 

Rockfish Seafood Chowder 

 

Maryland Crab Soup 

 

House Salad 

Mesclun greens, red grape tomatoes, red seedless grapes and 

walnuts tossed with sweet onion mustard vinaigrette 

 

Entrees 

Grilled Chicken Salad 

Grill ed marinated chicken breast, sliced and tossed with 

mesclun greens, bleu cheese, sweet onion, pine nuts, dried 

cranberries and champagne vinaigrette 

 

Black Angus Burger 

10 ounces of freshly ground beef grilled over mesquite 

charcoal, served with crispy fries, pineapple slaw and 

American cheese 

 

Maryland Blue Crab Cake Sandwich 

Jumbo lump crab cake pan fried and served on a toasted 

potato roll with pommerey mayonnaise, fried potato chips, 

and pineapple slaw 

 

Fresh Atlantic Salmon  

Canadian salmon grilled over mesquite charcoal fire served 

with caper-lemon butter and fresh asparagus 

 

Chipotle Baby Back Ribs 

A half  rack of tender meaty pork ribs glazed with house 

made smoky chipotle BBQ sauce and served with french 

fries 
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Dinner Menu 1 

 

$34  / pp 

 

Soup 
Rockfish Seafood Chowder 

 

Maryland Crab Soup 

 

Salad 
House Salad 

Mesclun greens, red grape tomatoes, red seedless grapes and 

walnuts tossed with sweet onion mustard vinaigrette 

 

Tossed Caesar Salad 

Fresh hearts of romaine tossed with house made creamy Caesar 

dressing, freshly baked croutons, and shredded parmesan 

 

Entrees 
 

Maryland Blue Crab Cakes 

Jumbo lump domestic blue crabmeat lightly bound with fresh eggs, 

herbs, spices, and panko, pan fried and served with rosemary 

roasted potatoes and red pepper remoulade  

 

Ribeye Steak  

A 14 ounce hand-cut Angus ribeye grilled over mesquite charcoal 

served with asparagus 

 

Fresh Atlantic Salmon 

Canadian salmon grilled over mesquite charcoal fire and served 

with lemon caper butter and fresh asparagus 

 

Penne with Shrimp 

Fresh shrimp, crispy pancetta, sun-dried tomatoes, mushrooms, 

basil, and penne in a white wine garlic sauce 

  

Hardwood Grilled Chicken Breast 

A ten ounce chicken breast topped with our blue cheese cream sauce 

and served over sautéed spinach, red peppers, and garlic smashed 

potatoes 

 

 

 

 

Dinner Menu 2 

 

$39 / pp 

 

Soup  
Rockfish Seafood Chowder 

 

Maryland Crab Soup 

 

Salad 
House Salad 

Mesclun greens, red grape tomatoes, red seedless grapes and 

walnuts tossed with sweet onion mustard vinaigrette 

 

Tossed Caesar Salad 

Fresh hearts of romaine tossed with house made creamy Caesar 

dressing, freshly baked croutons, and shredded parmesan 

 

Entrees 
 

Rockfish Fillet with Jumbo Lump Crab            
Fresh Rockfish fillet with jumbo lump crabmeat, sherry Dijon 

cream, with sweet corn & red onion salad 

 

Beef Tenderloin Filet  

Eight ounce Filet Mignon grilled over mesquite charcoal fire and 

served atop a blend of wild exotic mushrooms 

 

Maryland Blue Crab Cakes 

Jumbo lump domestic blue crabmeat lightly bound with fresh eggs, 

herbs, spices, and panko, pan fried and served with rosemary 

roasted potatoes and red pepper remoulade 

 

Sesame  Seared Wahoo 

Black Sesame encrusted wahoo filet seared and served over jasmine 

rice with exotic mushrooms, spinach, and red peppers in a shrimp 

miso broth 

 

Hardwood Grilled Chicken Breast 

A ten ounce chicken breast topped with our blue cheese cream sauce 

and served over sautéed spinach, red peppers, and garlic smashed 

potatoes 
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Desserts 

 
Dulce de Leche Cheesecake / 8 

 

Quadruple Chocolate Mousse / 7  

 

Orange Infused Crème Brule / 6 

 

Italian Lemon Layer Cake / 6 

 

Strawberry Shortcake Filled with Fresh Strawberries  

Topped with Whipped Cream and Vanilla Ice Cream / 6 

  

Fresh Strawberries with Sour Cream and Brown Sugar / 7 

 

Ice Cream / 3.50 

Strawberry, Vanilla Bean, Chocolate, Espresso 

 
 

Rockfish Blend Coffee ð 12 ounce bag /   9 

Enjoy our custom blend from City Dock Coffee at home   

Whole Bean - Regular or Decaffeinated 
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Rockfish Reception Menus 
 

Rockfish Steamed Platters 
$26 / pp 

Raw Local Chesapeake Oysters on the half shell 

Steamed PEI mussels, topneck and littleneck clams in white wine & garlic 

Steamed Jumbo Shrimp 

Roasted Rosemary Baby Yukon Potatoes 

Fresh Baked Bread 

 

Rockfish Asian Flavors 
$32 / pp 

Thai BBQ Mahi Mahi 

Teriyaki Glazed Salmon with Pineapple Mango salsa 

Sesame Grilled Tenderloin Tips over sautéed exotic mushrooms 

Honey Soy Glazed Grilled Chicken Breast 

Sautéed Sugar snap Peas & red peppers 

Jicama Slaw 

 

Rockfish Specialty Barbeque 
$36  

Blackened Mahi 

Fresh Atlantic Salmon with Raspberry Chili Glaze 

Baby Back Ribs with Chipotle Barbeque Sauce 

Grilled Chicken Breast with Chipotle Barbeque Sauce 

Blackened Flat Iron Steak 

Pineapple Slaw 

Corn Pudding 

Potato Salad 

House Salad 

Rolls 

 

ROCKFISH CARVING MENU 
$4 0 

Pan Seared 3 ounce Crab Cakes 

Grilled Fresh Rockfish Fillet 

Tenderloin Tournedos with sautéed exotic mushrooms 

Grilled chicken Breast 

Fresh Roasted Asparagus 

Gorgonzola Potatoes Au Gratin 

Caesar Salad 

Rolls 

 
 

 Steamers and carving menu can be manned or stationed 
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Hors dô Oeuv res   
For your next cocktail reception, we offer a wide range  
 of culinary delights that can be stationed or butlered.  

 
(Prices based on 50 pieces)

 
Vegetable Spring Rolls  - $85.00  

with chili garlic sauce 
 

Thai BBQ Wings  - $60.0 0  
with Cucumber Raita 

 
Chesa peake Steamed  Shrimp  - $105 .00  

 
Savory Stuffed Mushrooms  - $75.00  

 
Fried Calamari  - $50.00  

with Chipotle Aioli  
 

Bacon Wrapped Scallops  - $120 .00  
 

Mini Crab Cakes  ï $120 .00  
with Dijon Remoulade  

 
Chilled Shrimp  - $105 .00  

with Cocktail Sauce 
 

Thai BBQ Shrimp  ï$105 .00  
w/ Asian slaw 

 
Sliced  Beef  Tenderloin on Mini -Rolls  - $115.00  

with Horseradish Sauce 
 

Baby Lamb Chops  - $210.00  
with olive tapenade 

 
Beef or Chicken Satay  Skewers  - $110.00  

with a Peanut Sauce 
 

Coconut Chicken  - $76.00  
with spicy plum sauce 
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Private /Semi Private  Dining Room Information  
 
The Rockfish  is a full service restaurant and as such offers a wide range of assistance in planning your event and making it 
unique.   The following is some of the essential information regarding the use of the private/semi private dining room(s) at the 
Rockfish .  Should you have any questions regarding this information, please do not hesitate to ask. 
 

Food and Beverage Room charges are not assessed  for the use of our private/semi private dining rooms, 
although M inimums:   minimum food and beverage revenue requirements (exclusive of tax and gratuity) do apply 
as follows: 
   Private Dining Room: Minimum of 8 people, Maximum 12 people  
   $350.00 Sunday thru Saturday***  
  
   Semi Private Dining Room: Minimum of 20 peo ple  
   Parties of 20 - 40: $1000 .00 Sunday thru Saturday***  

Parties of 41 - 60: $1800.00 Sunday thru Saturday***  
Parties of 61 - 80: $2500.00 Sunday thru Saturday***  
Parties of 81- 100: $5000.00 Sunday thru Saturday***  
Parties of 100 or more:  Minimum ma y be subject to dining room or full restaurant closure.  
 
** There are no food & beverage minimums for lunch.  
 
Lounge: 
$250.00 - Sunday thru Wednesday 
$500.00 - Thursday thru Saturday 
 

Room maximum:   Private Din ing Room: 12 people for seated dinner  
Semi Private and Private Dining: 140 people for seated dinner, 200 for cocktail reception  

   Lounge: Maximum of 50 people 
    
Cost per person: �6�H�H���D�W�W�D�F�K�H�G���P�H�Q�X�V���I�R�U���S�H�U���S�H�U�V�R�Q���S�U�L�F�L�Q�J�����$���+�R�U�V���G�¶���R�H�X�Y�U�H�V���R�S�W�L�R�Q���L�V���D�Y�D�L�O�D�E�O�H 

at an additional charge.   
 
Function Menu s: The Rockfish  currently offers appetizers in platters of 50 pieces, four prix fixe a la carte menus, 

buffet menus, and our full dessert menu to finish any seated or buffet event.   Buffets are limited to a 
minimum of 30 people .  For parties of 40 people or more, advance orders are requested. 

 
 A cake cutting fee of $1 per person applies to all specialty cakes. 
 
Beverages: Cash Bar �± Guests pay for their individual drinks  
  
 Consumption - Beverages are tracked upon consumption and added to the final bill.   
 

Corkage Fee:  $25 / Bottle 
 
 Soda, Coffee & Tea are included in the cost of the a la carte and buffet menus 
 
Deposit: A $250.00 deposit is required to hold the space.  Please see cancellation policy outlined in the 

contract that follows.  
 
Decoration:  A package of white linens, multi -color beads, candles, and assorted balloons (optional) is available 

for a $200 fee.  Any specific decorations (specific balloons, colored linens, personalized signs, etc) 
will be the responsibility of the guest.  

 
Parking: Plenty of free parking at the restaurant. 
 
 
 
Note:    Prices and Menus are subject to change  


