
 
 

 

 

Customized Menu Selections for Event Packages – Plated or Buffet 
 

 

DISPLAY ITEMS: 
 

Dulles North Cheese Display (Chef’s Choice of Cheeses) 

 

Grilled Seasonal Vegetable Display Prepared with Balsamic Reduction, Grilled Citrus and 

Parmesan 

 

Seasonal Fruit Display 

 

Seasonal Vegetable Crudite Display with Creamy Ranch and Dill Dressing 
 

 

HORS D’OEUVRES PASSED or DISPLAY ITEMS: (Available Only for Sapphire 

Package. Additional Cost for Pearl and Emerald Packages) 

 
Swedish Meatballs 

 

Vegetable Spring Rolls 

 

Brie En Croute 

 

Mini Crab Cake 

 

Mini Assorted Quiches 

 

Empanadas- Beef or Chicken 

 

Mozzarella and Tomato Skewers 

 

Smoked Chicken Quesadilla 

 

Chicken Satay with Thai Sesame Sauce 

~~~ 

Assorted Bread Rolls with Butter 

~~~ 



SOUP: 

 

Minestrone Soup 

 

Creamy Tomato Basil Bisque 

 

New England Clam Chowder 

 

Chef’s Choice of Artisan Seasonal Soup 

 

SALAD: 

 

House Salad with Cucumbers, Red Tomatoes, Shredded Carrots, Red Onions Served with Italian 

Dressing and Ranch Dressing 

 

Classic Caesar Salad with Crisp Romaine, Herb Croutons and Aged Parmesan Cheese served 

with Creamy Caesar Dressing 

 

Mediterranean Salad with Cucumbers, Roma Tomatoes, Black Olives, Red Onion, & Feta 

Cheese Served with Lemon Olive Oil Dressing 

~~~ 

ENTREES: 

 

Vegetable Napoleon- Portobello Mushroom, Bell Pepper, Zucchini, Eggplant over Polenta with 

Tomato Coulis (Vegetarian) 

 

Seasonal Vegetable Fettucine Pasta with Marinara Sauce (Vegetarian/Gluten Free Option 

Available) 

 

Italian Herb Crusted Chicken Breast with Pesto Cream Sauce 

 

Chicken Marsala with Mushrooms 

 

Garlic and Butter Baked Tilapia, Topped with Cucumber, Tomato and Red Pepper Relish 

 

Pepper Crusted Sirloin with Demi-Glaze and Mushrooms 

 

Grilled Salmon with Lemon Dill Sauce (Only Available For 2nd & 3rd Tier Packages) 

 

2 Maryland Crab Cakes with Remoulade Sauce (Only Available For 2nd & 3rd Tier Packages) 

 

New York Strip Loin with Chimichurri Sauce (Only Available For 2nd & 3rd Tier Packages) 
 

 

 

 

 

 



VEGETABLE: 
 

Sautéed Seasonal Fresh Vegetables 

 

Sautéed Green Beans 

 

Steamed Asparagus 

 

Steamed Broccolini 

 

STARCH: 

 

Rice Pilaf 

 

Garlic Mashed Potatoes 

 

Mushroom and Parmesan Risotto 

 

Scalloped Parmesan Creamy Potatoes 

 

Roasted Potatoes 
 

DESSERT: 

 

Chocolate Mousse with Seasonal Berries, Raspberry Coulis, and Whipped Cream 

 

New York Cheesecake with Raspberry Coulis 

 

Fresh Fruit Tart 

 

Apple Pie Ala Mode With Vanilla Ice Cream 

~~~ 

Packages Include Dinner Rolls and Butter 

Beverages Included are: Fresh Brewed Regular Coffee, Decaffeinated Coffee, Assorted Hot 

Herbal Tea, Unsweetened Iced Tea, and Assorted Soft Drinks.  
 

Pricing Refers to Guests 13 years old and over. 


