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SHERATON SILVER SPRING HOTEL 
8777 Georgia Avenue 
Silver Spring, MD 20910 
T 301.589.0800 

sheratonsilverspring.com 
 

©2017 Marriott International, Inc. All Rights Reserved. Starpoints, SPG, Preferred Guest, and Sheraton and their respective logos are trademarks of Marriott International, Inc., or its affiliates. 



Groups less than 25 will incur a fee of $125.00 

All Food, Beverage and Services are subject to a 23% Taxable Service Charge and a 6% State Sales Tax. 

Prices are effective 01-Feb-2018 and subject to change without notice. 

 

 

 
 

Breakfast 

LIMITED CONTINENTAL BREAKFAST 14 

Freshly Brewed Starbucks Coffee 

Assorted Breakfast Breads 

Assorted Fruit Yogurts 

House Made Granola 

 
 

LIMITED HOT BREAKFAST 18 

Freshly Brewed Starbucks Coffee 

Assorted Breakfast Breads 

Vanilla Yogurt 

House Made Granola 

Farm Fresh Scrambled Eggs 

Breakfast Potatoes 

Breakfast Sausage Links 



Groups less than 25 will incur a fee of $125.00 

All Food, Beverage and Services are subject to a 23% Taxable Service Charge and a 6% State Sales Tax. 

Prices are effective 01-Feb-2018 and subject to change without notice. 

 

 

 
 

Receptions 
 

 

PASSED ONE BITE APPETIZERS 13 

Traditional Bruschetta 

Spanakopita 
Greek Pasta with Phyllo wrapped Spinach & Feta Cheese 

 

Steamed Lemon Grass Chicken Dumplings 
Lemon Soy Dressing 

 
PASTA BAR 12 

Served on Chafing Dishes 

Penne Pasta 

Farfalle Pasta (Bow-Tie Pasta) 

Rigatoni Pasta 

Parmesan Cream 

Pomodoro (Red Sauce) Sauce 

Roasted Mushroom Provencal 

Garlic Bread, Parmesan Cheese, Olive Oil 

MEDITERRANEAN VEGETARIAN BAR 14 

Lemon Hummus 

Babaganough 
Levantine Dish & Cooked Eggplant Mixed with Tahini & Olive Oil Seasonings 

 

Tabbouleh 
Middle Eastern Dish Made with Tomatoes, Parsley, Mint Bulgar with Onion Seasoned 
with Olive Oil & Lemon Juice 

 

Charred Pita 



Groups less than 25 will incur a fee of $125.00 

All Food, Beverage and Services are subject to a 23% Taxable Service Charge and a 6% State Sales Tax. 

Prices are effective 01-Feb-2018 and subject to change without notice. 

 

 

 
 

Lunch or Dinner Buffets 
Served with Warm Dinner Rolls, Iced Tea or Lemonade, Freshly Baked Cookies 

 

OPTION ONE Cold Sandwich Buffet 28 

Cold Turkey Croissants with Lettuce, Tomato & Cranberry Aioli 

Shaved Hardwood Smoked Sandwich on Farmers White Bread 
with American Cheese, Lettuce & Tomatoes 

Hummus and Veggie Wraps with Baby Spinach & Balsamic 
Vinaigrette 

Individually Bagged Chips 

OPTION TWO  Deli 33 

Thoughtful Soup 

Chopped Wedge Salad 

Shaved Turkey, Ham & Roast Beef, American, Swiss & Provolone 
Cheese 

Assorted Bagged Chips 

Assortment of Toppings, Condiments & Sliced Breads 

OPTION THREE Two Entrée Buffet 36 

Seasonal Garden Salad 

New Potato Salad 

Butter-Milk Fried Chicken 

Lemon-Pepper Baked Tilapia 

Sautéed Collard Greens 

Penne ala Vodka 

OPTION FOUR BBQ 33 

House Salad 

Creamy Coleslaw 

BBQ Chicken on a Brioche Bun 

Pulled Pork Carnitas on a Brioche Bun 

Baked Beans 

Corn on the Cob 

OPTION FIVE Italian 38 

Caesar Salad 

Tuscan Bread Salad 

Chicken Marsala 

Vegetable Lasagna 

Garlic Mashed Potato 

Seasonal Vegetables 

OPTION SIX Tex-Mex 38 

House Salad 

Jicama Slaw 

Ground Beef Tacos with Taco Condiments 

Chicken Fajitas with Fajita Condiments 

Fiesta Rice 

Seasonal Vegetables 



Groups less than 25 will incur a fee of $125.00 

All Food, Beverage and Services are subject to a 23% Taxable Service Charge and a 6% State Sales Tax. 

Prices are effective 01-Feb-2018 and subject to change without notice. 

 

 

 
 

Plated Options 
Served with Warm Dinner Rolls, House Seasonal Salad, Coffee Service 
Client to Provide Own Dessert 

CHICKEN PICATTA 36 

Caper & Wine Sauce, Rosemary Fingerling Potatoes, 
Seasonal Vegetables 

HONEY BROILED SALMON 38 

Orange and Thyme Beurre Blanc, Cranberry Rice Pilaf, 
Seasonal Vegetables 

SLICED ROASTED BEEF 39 

Natural Gravy, Potato Puree, Seasonal Vegetables 

ROASTED VEGETABLE STRUDEL 32 

Roasted Vegetable in Puff Pastry, Three Cheese Blend, 
Red Pepper Coulis (Thick Sauce Made with Strained Fruits 
or Vegetables), Potato Puree, Seasonal Vegetables 


