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BAR AND GRILLE

CATERING MENU

Bringing our neighborhood
restaurant to you!

CATERING MANAGER

(703) 979-1872
CATERINE@TEIRTEIISEANDHAREBAR.CDM
WWW.HOPINCRAWLOUT.COM/CATERING




BREAKFAST

Bread Basket An assortment of
muffins, bagels and breakfast pastries
served with butter and cream cheese
with a fruit tray 8.50

Breakfast Burritos Flour tortillas
stuffed with scrambled eggs, sautéed
onions and peppers, tomatoes and
cheddar cheese. Served with home fries
8.00 Add bacon or sausage for 0.50

Southern Breakfast House made
sausage gravy served over freshly baked
buttermilk biscuits with scrambled eggs
and home fries 9.00

Priced per person - 10 person minimum

All-American Scrambled eggs, home
fried potatoes and choice of bacon,
sausage or fruit salad 8.00

Breakfast Pizzas House made pizzas
topped with scrambled eggs, cheddar
cheese, and your choice of bacon,
sausage or veggie. Served with home
fries 8.00

Migas Eggs scrambled with strips of
corn tortillas, onions, and cheese served
with flour tortillas, sour cream and salsa,
home fried potatoes and your choice of
bacon, sausage or fruit 8.00

BREAKFAST A LA CARTE

Fruit Tray A colorful tray of seasonal
sliced fruit 3.50

Scrambled Eggs 2.50

Sausage or Bacon 2.50

Home-Fried Potatoes 2.50

Buttermilk Biscuits 2.50




SIGNATURE SANDWICHES

Served with gourmet chips or salad (house, caesar, pasta salad) - 11.50

T&H Turkey & Swiss Turkey, Swiss
cheese, avocado, lettuce and sprouts
with garlic mayo served on sourdough

Crab Salad Sandwich Jumbo lump
seasoned crabmeat with diced onion,
celery, roasted red peppers and mayo
served on a brioche roll with lettuce and
tomato

Roast Beef & Roasted Pepper

Sandwich Roast beef topped with
roasted red peppers, blue cheese
crumbles, lettuce, tomato and onion with
our signature dressing on a hoagie roll

Seasonal Vegetable Sandwich
Fresh vegetables with pepper jack
cheese with a garlic hummus spread on
whole grain wheat bread

Club Sandwich Turkey, ham and
bacon with lettuce, tomato, cheddar
cheese and mayo served on sourdough
bread

California Chicken Sliced grilled
chicken topped lettuce, tomato,
provolone cheese and bacon with an
avocado spread served on whole grain
wheat bread

CLASSIC SANDWICHES & WRAPS

An assortment of the following served as a wrap or sandwich with lettuce, tomato and

onion, served with gourmet chips - 10.50

Black Forest Ham & Provolone
Roast Beef & Cheddar

Oven Roasted Turkey & Swiss
Chicken Salad

Vegetarian
with Marinated Mozzarella

LUNCH BOXES
Classic Deli Sandwiches with chips
and a cookie 12.00

Signature Sandwich with chips and a
cookie 13.00




SALADS

Priced per person

House Grande Mixed
field greens with roasted red
peppers, cucumbers, grape
tomatoes and marinated
mozzarella, served with
assorted dressing 3.50

Caesar Salad Crisp
romaine lettuce with
homemade roasted
croutons and topped with
shaved asiago cheese,
served with a classic Caesar
dressing 3.50

Greek Salad Mixed field
greens with feta cheese,
black olives, grape tomatoes,
cucumbers, red and green
bell peppers, served with
homemade Greek dressing
4.00

Chef Salad Crisp romaine
lettuce with diced ham,
turkey, salami, provolone
cheese, banana peppers,
tomatoes and celery, served
with your choice of dressing
4.50

Cobb Salad Mixed field
greens mixed with diced
chicken breast, hardboiled
egg, avocado slices, cherry
tomatoes, bleu cheese
crumbles and crispy bacon
crumbles served with choice
of dressing 4.50



THEMED
BUFFETS

Priced per person

All American Bar 8 oz. Angus
hamburgers & Hebrew National 1/4 Ib.
hot dogs with all the fixins and your
choice of two sides 12.00

South of the Border Taco Bar

Choose 2 of the following: Seasoned
ground beef, grilled chicken or pulled pork
served with soft shell tacos, salsa and sour
cream, Mexican rice and black beans 13.00

Fajita Bar Choose 2 of the following:

Grilled chicken, grilled steak or shrimp

sautéed with grilled onions and green

peppers. Served with warm white flour
tortillas, salsa and sour cream, Mexican
rice and black beans 15.00

BBQ Bar BBQ pulled pork and chicken
served with potato rolls with sides of
coleslaw and beans 13.00

Southern Bar Fried chicken quarters, mac
‘n cheese, Texas corn and corn bread 13.00

Slider Bar Choose 2 of the following:

Mini sandwiches of hamburger, pulled pork
or grilled chicken served on mini potato
bread buns with a side of pasta salad and
sandwich fixings 13.00

Mediterranean Bar Grilled chicken and
steak kabobs, Greek salad, hummus platter
and stuffed grape leaves 14.00

Rajin” Cajun Shrimp ‘n grits, jambalaya,
red beans and rice and andouille sausage
15.00



HOT DISHES

Served with 2 sides. Choose 2 entrées for an additional 2.00 per person

Baby Back Ribs Hickory smoked baby
back ribs smothered in our homemade
barbeque sauce 17.00

Chicken Nicole Boneless breast of
chicken sautéed with white wine, garlic,
mushrooms, capers and lemon juice
15.00

Blackened Tilapia or Salmon Tilapia
or Salmon blackened in Cajun spices,
baked and topped with a tangy corn
salsa - Tilapia 15.00 Salmon 16.00

Asian Chili Salmon Salmon filets
broiled with Asian chili sauce & honey 16.00

Marinated Grilled Chicken Italian
seasoned & marinated chicken breast
grilled to perfection 14.00

Grilled Pork Tenderloin Marinated
in a herb and garlic marinade, sliced and
served with a sweet apple glaze 16.00

T&H Crab Cakes Our homemade crab
cakes served with a lemon aioli sauce

SIDES

Chips, Salsa &

Guacamole

Tri-color tortilla chips
served with chunky salsa
and homemade
guacamole 4.00

Fruit Salad A colorful
bowl of diced seasonal
fruit 3.50

Mac-n-Cheese
Macaroni tossed in a
homemade cheese sauce
topped with cheddar/jack
mixed cheeses 4.50

Gourmet Potato Chips
2.50

Cole Slaw 2.00

Rice White rice
buttered with corn 3.00

16.00

Pasta Salad Spiral

pasta mixed with diced
cucumbers, tomatoes,
celery, black olives and a
house Italian dressing 4.50

Potato Salad Diced red
potatoes mixed with celery,
bell peppers, onions, eggs,
sweet pickles in a light
mayonnaise dressing 4.50

Chef Vegetables
Selection of vegetables
sautéed in light butter 3.00

Garlic Mashed

Potatoes Fresh made
mashed potatoes seasoned
with garlic 3.00

Baked Beans Homemade
baked beans stewed in a
savory sauce (vegetarian
available) 3.00




SIGNATURE PASTAS

All pastas are served with a house salad or Caesar salad 13.00
Choice of 2 pasta dishes 14.00

Cajun Pasta Gemelli pasta, onions and peppers tossed in a Cajun tomato
cream sauce and topped with Asiago cheese

Spinach Ravioli Striped spinach ravioli stuffed with ricotta cheese tossed
in a creamy alfredo sauce with roasted peppers, cherry tomatoes, spinach
and topped with parmesan cheese

Spicy Fettuccine Alfredo Fettuccine and broccoli tossed in a spicy
alfredo sauce

Penne Pasta Penne pasta tossed with tomatoes, onions, peppers and
fresh herbs in white wine sauce

Penne Bolognese Penne pasta in a meaty tomato sauce, topped with
asiago cheese

EXTRAS

Grilled Marinated

Chicken Italian seasoned
& marinated chicken breast
grilled to perfection 2.00

Sautéed Shrimp Shrimp
sautéed in garlic and herb
butter 3.00




PARTY PLATTERS

Assorted Chicken Wing Platter
T&H wings are traditional Buffalo, Jerk
or Teriyaki style. All wings served with
bleu cheese, ranch or our homemade
pineapple barbecue sauce and celery &
carrot sticks 5.00

Vegetable Platter Assorted vegetables
served with a ranch dipping sauce 3.00

Tomato & Mozzarella Napoleon
Fresh mozzarella, sliced tomatoes and
basil drizzled with a sweet balsamic
reduction 3.00

Meat & Cheese Platter Assorted
meats and cheeses served with assorted
crackers 3.50

Gourmet Cheese Platter Assorted
gourmet cheeses served with assorted
crackers 3.00

Mini Sliders Mini burgers topped with
caramelized onions served on a potato
roll with a side of chipotle ketchup 4.00

Mini Crab Cakes Mini crab cakes made
of fresh jumbo crabmeat 6.00

DESSERTS

Cookies and Brownies Tray Assorted
cookies and brownies 2.50

Assorted Cheesecakes and Tarts 4.50

Cookie and Sweets Tray

An assorted platter of homemade cookies,

fresh brownies, mini tarts and sweet
pastries 3.50

Hummus Platter Homemade hummus
served with carrots, celery, cucumber and
black olives 3.00

Swedish Meatballs Meatballs
marinated and slow cooked with
mushrooms in a savory brown gravy 4.00

Shrimp Cocktail Platter Fresh
peeled medium shrimp served with our
homemade cocktail sauce 6.00

Chicken Tenders Served with
homemade pineapple bbq, ranch and
honey mustard 4.00

Bacon Wrapped Scallops Fresh sea
scallops wrapped in bacon 6.00

Stuffed Mushrooms Homemade crab
stuffed mushrooms, topped with fresh
parmesan cheese 5.00

Pierogies Potato pierogies served with
aside of sour cream 4.00  add kielbasa
1.00

Crab Dip Platter Crab dip topped with
melted cheeses and served with tortilla
chips 6.00

We can customize a menu to accommodate any occasion at any budget.
Gluten free, vegetarian and vegan options available.



