
2009 Winter ~ Early Spring Menu 

Menus are a minimum of 10 people unless otherwise listed  

Please consult our Master Catering Menu for additional selections. Please order 24 to 48 hours in advance  
Last minute requests are limited to assorted sandwiches, available salads and desserts  

Cancellations require 24-hour notice. Cancellations after 3PM the day before have a 50% Charge  

Specialty events cancellations require 3- 10 days in advance  
Prices are subject to change  

For a customized menu or for inquiries regarding service staff, beverages, tableware and rental equipment,  

Please call (202) 293-0515  
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Lemon Caper Salmon over 
Vegetable Aioli Pasta 

Mixed Green Salad with Herb Vinaigrette 
Parker House Rolls and Butter 

Fresh Baked Cookies  
$13.75 per person 

Minimum 20 people 

BBQ Fried Chicken and 
Macaroni and Cheese 
 Green Beans and Carrots  

Mixed Green Salad with Parmesan Ranch  
Parker House Rolls and Butter 

Fresh Baked Cookies  
$13.50 per person 

Minimum 20 people 
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Attention SeamlessWeb Customers: 

Can’t find the menu on the SeamlessWeb website?   

Call our sales office and we will enter it for you!  202-293-0515 
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Hot Entrees 
 

LEMON CAPER CHICKEN BREAST 
With Creamy Parmesan Pasta 

Caesar Salad 
$11.95 

 
SIZZLING STEAKS WITH SPICY HERB BUTTER  

Topped with Fresh Roasted Tomatoes  
Over Herb Roasted Potatoes  

Romaine Salad with Creamy Blue Cheese Dressing  
$15.95 per person 

 
SALMON CAKES WITH CHIPOTLE TWIST  

Savory Cakes Made with Fresh Cilantro and Capers  
Drizzled with Chipotle Mayo  
Served Over Cilantro Rice  

Garden Salad with Southwestern Vinaigrette  
$12.95 per person  

 
MOIST PAN-FRIED CHICKEN BREAST WITH GARLIC BUTTER 

Over Parmesan Roasted Potatoes and Winter Vegetables 
Caesar Salad 

$12.00 per person  
 

SALMON FILLETS WITH DILL CREAM SAUCE  
This Decadent White Wine Sauce is Served Over Mouth Watering Salmon  

Creamy Mashed Potatoes and Grilled Vegetables  
Garden Salad  

$12.95 per person 
 

LEMON TARRAGON ROAST CHICKEN BREAST 
Drizzled with Fresh Shallots, Tarragon and Lemon Zest  

Over Vegetable Rice Pilaf  
Chopped Green Salad with Herb Vinaigrette  

$11.50 per person 
 

GRILLED HONEY-SOY SALMON  
This Sweet and Spicy Sauce is a Perfect Balance to the Golden Glazed Salmon  

Over White Rice Pilaf and Asparagus  
Baby Green and Spinach Salad with Citrus Vinaigrette  

$12.95 per person 
 

All entrees served with bread and butter 
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Comfort Food 

 

 
COUNTRY BUTTERMILK FRIED CHICKEN  
With Mashed Potatoes and Mushroom Gravy  

Sautéed Green Beans 
Baby Breen Salad with Bleu Cheese 

$11.95 per person  
 

VEGETABLE AND CHEESE LASAGNA  
OR 

BAKED ZITI WITH TOMATOES AND ITALIAN SAUSAGE  
Caesar Salad with Herb Croutons  

Italian and Garlic Bread  
$12.95 per person / Minimum 20 people  

 

WINTER COMFORT 
GARLIC BUTTERED STEAKS OVER ROASTED POTATOES 

And 
CHICKEN MARSALA OVER AIOLI PENNE  

Served with Caesar Salad and Seasonal Vegetables 
$15.00 per person / Minimum 20 people  

 
CASUAL FUN 

SALMON CAKES & CARAMELIZED ONION BURGERS  
With Spicy Potato wedges  

Caesar Salad  
$12.50 per person / Minimum 20 people  

 
AMERICAN TRADITION   

ROASTED CHILI GLAZED SALMON &  
MUSHROOM BEEF TENDERLOIN  

With Creamy Buttermilk Mashed Potatoes and Green Beans  
Garden Salad with Creamy Ranch Dressing  
$15.95 per person / Minimum 20 people  

 
All entrees served with bread and butter 
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Cold Entrée Salads & Platters 
 

CHICKEN TENDERS SALAD  
Crisp Chicken Breast Bites with Red Onion, Tomato and Cheese Over Romaine Salad with  

Creamy Cilantro Vinaigrette & Crisp Tortilla Chips and Salsa  
$11.25 per person 

  

GRILLED BEEF TENDERLOIN SALAD WITH GREEN BEANS AND BLUE CHEESE 
& GRILLED ROSEMARY CHICKEN SALAD OVER GREENS  

Vegetable Platter and Sliced Vinaigrette Potatoes  
$14.95 per person / Minimum 15 people 

  

SALMON & CHICKEN NICOISE SALAD  
Classic Salad of Green Beans, Asparagus, Peppers, Carrots, Cucumbers, Tomatoes,  

Olives, Hard Boiled Eggs and Herb Vinaigrette Potatoes  
Romaine and Baby Green Salad with Herb Vinaigrette  

$13.95 per person  
 

ASIAN PLATTER  
Thai Glazed Salmon, Sesame-Soy Chicken Breast and Teriyaki Crusted Beef with  

Creamy Mustard Sauce & Sesame-Soy Noodle Salad 
Fried Wontons with Soy Dipping Sauce  
$13.95 per person / Minimum 15 people  

 

MEDITERRANEAN PLATTER  
Lemon Caper Chicken Breast served with Lemon-Dijon Mayonnaise  

Roasted Salmon with Mediterranean Spices and Herbs  
Wild and White Rice Salad with Pine Nuts, Apricots and Raisins  
Chopped Vegetable Salad over Greens with Herb Vinaigrette  

$14.50 per person / Minimum 15 people  
 

WINTER COLD CUT BUFFET  
Create your own sandwich platter  

Grilled Marinated Chicken Breast, Roast Beef, Fresh Turkey Breast, Ham, Smoked Turkey,  
Havarti, Swiss Cheese and Almond Chicken Salad and Tossed Green Salad 

$9.95per person  
 

WINTER SURF AND TURF BUFFET  
Lemon Caper Chicken Breasts, Grilled Salmon with Chinese Salsa and 

Grilled Beef served with Dijon Sauce over bed of Greens  
Pasta Salad of the Day  

$13.95 per person / Minimum 15 people 
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