
group dining



The Atlas Restaurant Group brings a fresh take 

on waterfront dining to Annapolis with Armada 

Dockside Cantina, a lively Mexican-inspired 

restaurant located along the city’s iconic City 

Dock. Set against the backdrop of the Chesapeake 

Bay, Armada pairs vibrant coastal energy 

with authentic Mexican cuisine, an extensive 

tequila selection, and laid-back dockside views. 

The perfect setting for casual gatherings, 

celebrations, showers, corporate events, and 

more, Armada offers a variety of dining and event 

packages designed to bring people together over 

great food, cocktails, and waterfront fun.



+ +  M I N I M U M S  A R E  P R I O R  T O  T A X E S ,  F E E S ,   A N D  G R AT U I TY

M I N I M U M S  A R E  S U B J E CT  T O  C H A N G E  D U R I N G  B O AT  S H OW S ,  C O M M I S S I O N I N G  W E E K ,  B L U E  A N G E L S ,  E T C . 

\

THE GALLEON ROOM 
S E M I - P R I VAT E  E V E N T  S PA C E 

Perfect for casual cocktails or seated dinners; accordian windows open to view of Ego Alley.
up to 44 people

S U N D AY  —  T H U R S D AY

$4,000++

F R I D AY  &  S AT U R D AY

$7,500++

• Dinner Food & Beverage Minimums •

Luncheons availabe, inquire for minimums



GROUP DINING

PA R T I E S  O F  1 3  O R  M O R E  C A N  B E  A C C O M M O D AT E D  I N  O U R  M A I N  D I N I N G 

R O O M  W I T H  A  F O O D  &  B E V E R A G E  M I N I M U M  A N D  PA C K A G E  M E N U

• $100++ per person for Dinner Bookings • 

All food and beverages will be on one check, the final check can be split equally with up to five credit cards. 



PLATED DINNER



$ 6 5 + + P P

Appetizers

Chicken Tortilla Soup  
guajillo-ancho broth, avocado, chihuahua cheese, 

tortilla strips, lime crema (served per person)

Ceviche Aguachile Verde 
seasonal fish, jalapeño-tomatillo broth, red onion, 

cucumber, grilled pineapple, jicama, avocado,  
cilantro, salsa negra 

Mango & Citrus Salad  
jícama, apple, tomato, cucumber, mint, pea shoots, 

candied pecan, orange-chile vinaigrette

Chicken Tinga Flautas 
chicken tinga taquitos, chihuahua cheese,  

salsa verde, chile morita, crema, queso fresco

Entrées

Fajitas (Chicken or Steak) 
flour or corn tortillas, oaxaca & chihuahua  
cheeses, poblano pepper, red pepper, onion,  

pico de gallo, salsa verde, crema 
(condiments served family style)

 Chicken Suiza Enchiladas 
tomatillo cream sauce, onion, cilantro,  

black beans, red rice

Pollo Enchilado 
boneless half chicken, chile-adobo paste,  

salsa verde, cilantro crema, pickled cabbage, 
 black beans 

Chile Relleno 
ancho chile-queso asadero, mushroom, kale,  

salsa roja, crema cotija

H O ST  S E L E CT S  ( 2 )  ST A R T E R S ;  S E R V E D  FA M I LY - STY L E  U P O N  S E AT -

C H O I C E  O F  O N E  P E R  G U E ST

Sides 
Mexican Rice & Slow-Cooked Black Beans (served family-style)

Dessert 
Chef’s Specialty Platter 

Passionfruit Flan, Strawberry Tres Leches, Pastel de Chocolate Cake



Starter
Blue Crab Guacamole & Chips  

jumbo lump crab meat, yuzu-kosho aioli, pickled onion, apple, cherry tomato, cilantro

Appetizers

Tuna Tostada 
avocado, chile aioli, blueberry salsa macha, 

red onion, cilantro

Blue Crab Taquitos 
jumbo lump, avocado-tomatillo sauce,  

mango-cabbage slaw, lime crema

Caesar Salad 
baby gem, kale, jalapeño-caesar dressing,  

shaved parmesan, tortilla dust

Shrimp Cocktail 
poached shrimp mango, avocado,  

cucumber, red onion, cilantro

Entrées

Whole Branzino 
flame-grilled, green tomatillo salsa,  

red chile adobo, green cabbage-tomato slaw

Carne Asada 
flame-grilled herb-marinated skirt steak,  

hishito pepper, chimichurri, avocado mash,  
salsa especial

Heritage Pork Shank 
braised pork, avocado leaf, ancho chile,  

pickled red onion, salsa verde

Seafood Enchiladas 
blue crab, shrimp, whitefish, corn, epazote,  

poblano pepper, creamy poblano-corn sauce,  
pickled red onion

C H O I C E  O F  O N E  P E R  G U E ST

H O ST  S E L E CT S  ( 2 ) ;  S E R V E D  FA M I LY - STY L E  U P O N  S E AT I N G

Sides 
Spiced Brussels Sprouts, Mexican Rice & Slow-Cooked Black Beans  (served family-style)

Dessert 
Chef’s Specialty Platter 

 Passionfruit Flan , Strawberry Tres Leches, Pastel de Chocolate Cake

$ 8 5 + + P P



COCKTAIL-STYLE 
EVENT PACKAGES



RECEPTION & GRAZING STATIONS
Ideal for cocktail hours, grazing tables, and welcome receptions.

Queso Station
( H O T  D I S P L AY )  —  $ 8  P P 

Cantina Queso served hot in chafers with fresh crispy tortilla chips. 

the Cantina Guacamole  & Salsa Bar 

( ST AT I O N A R Y  D I S P L AY )  —  $ 8  P P 

Traditional & Blue Crab Guacamole (jumbo lump crab, yuzu-kosho aioli, pickled red onion, cherry tomato),  
served with the Salsa Trio & Chips (verde, molcajete, roja; warm tortilla chips).

Chilled Seafood  —  $ 1 2  P P 

Ceviche Aguachile Verde  (seasonal fish, jalapeño-tomatillo broth, red onion, cucumber,  
grilled pineapple, jicama, avocado, cilantro, salsa negra).

HORS D'OEUVRES

Elote "Ribs" —  $ 6  P P

charred street corn ribs with chile aioli, queso fresco,  
cotija cheese, and chile pequin

Blue Crab Taquitos —  $ 8  P P

jumbo lump crab in crispy rolled shells with avocado-tomatillo sauce,  
mango-cabbage slaw, and lime crema

Chicken Tinga Flautas —  $ 6  P P 

crispy chicken tinga flautas with chihuahua cheese, salsa verde,  
chile morita, crema, and queso fresco

Mini Tuna Tostadas –  $ 8  P P

ahi tuna with avocado, chile aioli, blueberry salsa macha, red onion,  
and cilantro on 2-inch crispy tostada rounds

(Hors d’oeuvres are an average of 1.5 pieces per guest)



MAIN EVENT ENTRÉES 
Can be served family style or as a food station based on event specs

S E R V E D  W I T H  R E D  R I C E  A N D  B L A C K  B E A N S

$ 5 0  P E R  P E R S O N

Heritage Pork Shank  signature centerpiece 
slow-braised pork shank with avocado leaf, ancho chile reduction,  

pickled red onion, salsa verde, and warm tortillas

Adobo-Rubbed Half Chicken  
chile-adobo, salsa verde, cilantro crema, pickled cabbage, black beans

Braised Short Rib Enchiladas  
slow-braised beef barbacoa in corn tortillas topped with  

poblano-corn cream sauce, queso fresco, and pickled red onion

Chicken Suiza Enchiladas 
chipotle chicken rolled tortillas topped with rich tomatillo cream sauce,  

oaxaca cheese, onion, and fresh cilantro

SIDES & ACCOMPANIMENTS
T O  C O M P L E M E N T  A L L  M A I N  C O U R S E S ,  E A C H  $ 8 / P P

Ensalada de la Casa  
crisp greens, jicama, apple, grape tomato, cucumber, mint, pea shoots,  

and candied pecans with orange-chile vinaigrette.

Caesar Salad 
baby gem and kale , jalapeno caesar dressing shave parmesan and tortilla dust

Spiced Brussels Sprouts  
roasted brussels sprouts in mexican macha salsa 

Assorted Desserts 
Passionfruit Flan , Strawberry Tres Leches, Pastel de Chocolate Cake

Taco Station 

$35/pp  host selects two (2):

Michoacán Carnitas | Carne Asada 

Chicken | Shrimp | Mushrooms

Signature Fajitas Station

$40/pp   host selects two (2):

Grilled Flank Steak | Chicken | Shrimp | Mushrooms
 charred poblano peppers and onions,  
salsa verde, pico de gallo, sour cream

 TACO & FAJITA STATIONS
 ST AT I O N  S E T U P  C O M P L E T E  W I T H  C O N D I M E N T S ,  R E D  R I C E ,  A N D  B L A C K  B E A N S



Beverage Service

• All private dining menu packages include soft drinks, all other             
beverages to include alcohol are billed by consumption. 

Restaurant Policies

All parties hosted on property incur a 20% service charge, a 3% Facility Fee, 6% Maryland Sales Tax,  
and 9% Maryland sales tax for alcohol. These charges are added and itemized on the final bill.

A minimum number of guaranteed guests is required 72 hours prior to the date of your event and must adhere 
to the capacity for your reserves space. This final head count will be reflective of the number on your final 

receipt. Additional guests may be added within 72 hours with management approval. 

• Cancellation must be received 10 business day prior to the date of your scheduled event. Cancellations due 
to inclement weather, require 48 hours notice. The Cancellation fee for events cancelling within the 10 busi-
ness day window is equal to the food and beverage minimum. 

• Armada is not responsible for lost or stolen personal property

• The menus and pricing within this brochure are subject to change based on availability & seasonality

• It is strictly prohibited for any host or guest to take extra buffet food or beverage off premises. 

• Outside dessert is permitted with a $4 per person charge.  

• Any decor must be disclosed at least two weeks prior to the event for restaurant approval. Balloons, confetti, 
glitter, microphones, and speakers are not permitted. 

•  For group reserving the Galleon area, you  will have access to the space an hour prior to your booking for 

80 COMPROMISE ST�  |   ANNAPOLIS, MD 21401  |   ARMADACANTINA.COM

Contact

To book your event or inquire for more information,  
please contact: Kristen Hladky 

Kristen.Hladky@AtlasRestaurantGroup.com


