creamy shiitake mushroom risotto, yukon mashed potatoes, whipped sweet potatoes,
whipped purple potatoes, farm house cheddar cheese, shaved parmesan cheese, maple
bacon, caramelized onions, scallions, asparagus tops, candied pecans and sour cream

braised beef chipotle bbq sliders with asian slaw and crab cake sliders with remoulade sauce
accompanied with butter pickle chips (one of each per person) GRILLED CHEESE STATION
grilled 3 cheese on brioche and house made chips and homemade tomato bisque

seasoned beef, chicken and shrimp with wheat tortillas, cilantro, peppers, pepper jack cheese,
salsa, onions, sour cream, guacamole, refried beans and spanish rice STIR FRY STATION beef,
chicken and shrimp with crispy asian four seasons vegetables and jasmine rice

portobello and fennel ravioli with basil cream, fusilli with roma tomato pomodori, shrimp linguini with lobster sauce accompanied with shaved parmesan cheese and assorted gourmet
breads MARYLAND CRAB CAKE STATION (MKT PRICE, MAY BE ADDITIONAL CHARGE PER
PERSON) pan seared jumbo lump crab cakes served with jicama slaw, tarragon tartar sauce,
whole grain mustard aioli and petite onion rolls

Slow cooked brisket marinated in herbs, served with BBQ Sauce and brioche rolls

mandarin cranberry sauce, sage gravy, whole grain mustard, mayonnaise and petite rolls

With horseradish cream, red wine sauce and mini brioche

pineapple and granny smith cranberry compote, whole grain mustard, and buttermilk
biscuits

(

pound cake, cubed fruit, rice crispy treats, marshmallows, brownies and mini chocolate chip
cookies

(Locally produced in Rockville, MD) a selection of three seasonal sorbets

illy coffee, herbal teas, cinnamon sticks, shaved chocolate, whipped cream, rock sugar sticks,
chocolate shavings, chocolate orange rinds and biscotti



fresh mozzarella and tomato basil skewers





herbed pita with tomato basil and feta
fresh fruit kabob

asparagus, prosciutto and cantaloupe
skewers



english cucumber and dill shrimp canapé



apricots with boursin cheese and walnuts



jumbo poached shrimp with “patron” cocktail sauce



duck pot stickers with cilantro ponzu





chicken satay with thai peanut sauce

chicken and lemongrass pot stickers with
cilantro ponzu



thai cashew chicken spring rolls with
mango sauce



petite chicken cordon bleu with honey
mustard



cranberry gorgonzola tart



wild mushroom tart



spanakopita



raspberry almond brie in phyllo



spinach and sundried tomato quiche





beef satay with thai peanut sauce

vegetable spring roll with thai chili and
cilantro ponzu



mini crab cakes with tarragon remoulade



honey sriracha chicken meatballs





vegetable samosas

shrimp and grits

- $100
- $200- $600
Music to fit any event. Live artists from DJ, Jazz, Acoustic, Strings & Pianists!
- $5,000

Sit back and relax. We’ll set up to two furniture groupings and a personalized 6’
bar with your logo
– $600 - $900
Change the look and feel of your space with some up-lighting, spotlighting or
dimmed lighting! Activated by our a/v team.

