Date: Saturday, October 1, 2021

Location: The Class Tailgate party will take place inside Navy-Marine Corps Memorial
Stadium at the Class Ring North East (CRNE) and the Class of ’53 Pavilion which is
located by the North end zone of the stadium. See Stadium Maps on pages 2 and 3.

Football Ticket Required: Since the class tailgate is inside the stadium, either a
reserved seat or standing room only football ticket will be required for entrance to the
stadium and tailgate. Note: Football Tickets are not part of registration and must be
purchased separately. See the “Football Ordering Instructions” tab on the class website.

Stadium Entrance: Class of 1971 classmates and guests will have our own entrance
gate (Gate J) in the North end of the stadium. Buses from the DoubleTree and Crowne
Plaza will drop classmates and guests off at Gate J.

Start Time: 1300 Tailgate
Kick-Off: 1530
End Time: 2000 (90 Minutes after the playing of Navy Blue and Gold)

Description:

=  Only registered guests will be permitted inside the security fencing. If you are
going to meet with unregistered friends or family, you will need to make
arrangements to meet them outside the tailgate area.

= The Football Game Tailgate Party will be catered by Main Ingredient, the same
caterer who catered the very successful 40" and 45" Reunion Tailgates. The menu
can be found on pages 4 and 5 below.

= The tailgate will be open at 1300 for appetizers, raw bar, and beverage service. The
full buffet will be available starting at a time 1400. Food and beverages will be
available from beginning to end.

= A large tent with tables and seating for 550 guests will be located in the CRNE area
and additional seating for 150 guests will be available in the 53 Pavilion and in the
grassy area between the tent and the Memorial Arches.

= Security fencing will line the perimeter of the tailgate with security provided by
S.A.F.E. Management Inc.

» Men’s and Women’s Restrooms are available in the Class of '53 Pavilion and on the
sides of the concession building in the North end zone area. Both locations are
handicapped accessible.

Cost: $100 for adults, $80 ages 12-20, $45 ages 3 to 11.
Coordinator & Contact Info: Bob Capra C (410) 271-6610 / bobcapra@verizon.net
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Catered by MAIN INGREDIENT
Note: Gluten-Free Foods are available and will be clearly identified and labeled as such.

Table Presentation
Cheese Display
Aged Cheddar, Chevre rolled in Fresh Herbs, Havarti with Dill,
Jarlsberg and Saga Blue, Boursin Cheese rolled in Cracked Pepper
Red and Green Seedless Grapes and Strawberries
Assorted Crackers
Seasonal and Fresh Vegetable Display
Carrots, Celery, Broccoli, Mushrooms
Scallions, Cucumbers, Miniature Tomatoes and Sugar Snap Peas
Peppered Boursin Dip
Fresh Sliced Fruit Display
Strawberries, Golden Pineapple, Papaya
Seedless Grapes, Seasonal Melons and Berries
Authentic Spicy Tortilla Chips
Fresh Tomato-Cilantro Salsa & Guacamole
Homemade Potato Chips
Horseradish-Cheddar-Scallion Dip
Hot Chesapeake Crab Dip
Sautéed Onions, Leeks and Parmesan Cheese
Thin Sliced Crusty Baguettes

Raw Bar
Sautéed Petite Maryland Jumbo Lump Crab Cakes (3 per person)
Cocktail and Lemon Aioli Sauce
Maryland Steamed Shrimp (2 per person)
Freshly Shucked Maryland Oysters (2 per person)
Above served with hot sauce, cocktail sauce, Old Bay, Saltines, and lemon wedges

Buffet
“Fancy” Caesar Salad
Crisp Romaine, Herbed Croutons, and Garlic Parmesan Dressing and
Freshly Shaved Parmigiano Reggiano Cheese
Bruschetta Pasta Salad
Vine Ripened Tomatoes, Fresh Mozzarella and Basil
Slice Rosemary-Garlic Marinated Breast of Chicken
Pit Beef
Top Round of Beef, Cooked over an Open Pit
Freshly Sliced and Served on Kaiser Rolls
Sliced Onions, Barbecue Sauce, Sliced Tomatoes and Horseradish Cream
Italian Cheese Filled Tortellini
With Basil and Pesto Cream Sauce
Assorted Rolls and Heidi Bread and Butter
Condiment Platter
Sliced Tomatoes, Lettuce, Mayo, Spicy Mustard, Yellow Mustard, Horseradish & BBQ Sauce



Desert Presentation
enny’s Chocolate Chip and Oatmeal Raisin Cookies
Iced Football Sugar Cookies,
Double Fudge and Cream Cheese Brownies

Beverages
Yuengling and Bud Light
House Mars and Venus Chardonnay and House Cabernet Sauvignon
Assorted Pepsi Products, Iced Tea,
Aquafina Bottled Water,
Regular and Decaffeinated Coffee
Sugar and Sweeteners
Creamers and Stirrers

Cash Bar
$8.00 per drink
Absolute Vodka, Tanqueray Gin, Bacardi Silver Rum,
Jack Daniels, Seagram’s V.0. Whiskey, Dewar’s White Label Scotch
DeKuyper Peachtree Schnapps, Sweet / Dry Vermouth
Bar Fruit



