CELEBRATIONS CATERIN

AN PLEASER

EXPERTLY PREPARED FOR YOUR GROUP OF 20 OR MORE

g 7030



Starters

Chilled Selections

 Shanghai Chicken Wraps $52.95, serves 20+
Ginger Chicken, Lettuce Leaves, Mandarin Pancake
Wedges & a trio of drizzling Sauces

o Ultimate Fiesta Layer Dip $52.95, serves 25+
Refried Beans, Guacamole, Cheddar & Monterey Jack Cheeses,
Sour Cream, Black Beans, Roasted Corn, Diced Tomatoes,
Green Onions & Jalapefio Peppers served with Tortilla Chips

* Fresh Mozzarella Tomato Bruschetta $34.95, quart
with Herbed Crostini Rounds

o Vintners International Cheese Display $2.85 pp. (min 20)
French Brie, Manchego & Fresh Mozzarella, Gourmet
Crackers & Baguette Crisps garnished with Sun-dried Fruits
& Grape Clusters

* Tuscan Antipasto Display $2.95 pp. (min 20)
Proscuitto & Cheese Stuffed Cherry Peppers, Aged Salami,
Herbed Goat Cheese, Marinated Mushrooms & Olives, Sun-dried
Tomato & Artichoke Parmesan Tapenades, Baguette Crisps

e Island Fresh Fruit Display $2.75 pp. (min 20)
Fresh Fruits of the season

o Fresh Garden Crudité $2.25 pp. (min 20)
Oven Roasted Asparagus, Broccoli Florets, Baby Carrots,
colorful Peppers & Grape Tomatoes served with
Parmesan Ranch Dip

* Paradise Baked Brie en Croiite $54.95, serves 20+
Brie in Puff Pastry filled with Tropical Fruits, served with
sliced Baguettes

e Crab & Artichoke Dip $46.95, serves 16+
with Herbed Crostini Rounds

Warm Selections

Artichoke Spinach Bake $68.95, serves 30

Monterey Jack Cheese blended with sautéed Onions, Artichoke
Hearts & Spinach served with slices of fresh Baguettes
Chesapeake Crab Bake $68.95, serves 30

Roasted Corn, Diced Tomatoes, Green Onions, Cream Cheese
& 0ld Bay Seasoning

Asian Pork Barbecue $64.95, serves 25+

Sliced Roast Pork simmered with Hoisin Sauce, Green Onions
& Mandarin Pancake Wedges

Desserts from Our Baker
Sugar Shack Assortment $3.25
e Choc-ful of “0”reos Squares
e White Chocolate Macaroons
e | emon Lime Sugar Cookies
e Chocolate Chip Cookies
Gourmet Brownie Assortment $3.25
e Frosted Decadence
e Caramel Cheesecake Pecan
e Razz Berry Fudge
European Fruit Tart $3.95
Fruit Pastry topped with Cinnamon Crumble
Mandarin Key Lime Cheesecake Parfaits  $3.95
Fresh Fruit Salad $3.95
Cinnamon Apple Bread Pudding $3.95
Malted Chocolate Sauce

The Kids Buffet - $12.95

Min. 12 Kids e Full Service Events Only

Baked Chicken Strips e Mini Cheeseburgers with Condiments
 Shoestring French Fries e Baby Carrots with Dip

e Chocolate Chip Cookies

Beverages
* Sodas and Water - $1.45 ea.
Coke, Diet Coke, Sprite or Spring Water
 Specialty Beverages - $2.65 ea.
Orangina & Honest Tea’s -
Black Forest Berry & Pearfect White Tea
* Beer, Wine & Spirits
Celebrations Bartender required

Ice with Bowl and Scoop - $3.50

Take Home a Bakers
' Dozen of our famous

Choc-ful of “0”reos
Larger More Decadent Squares
$36.95/Bakers Dozen

www.CelebrationsCatering.com
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Route 66 - $17.95

Celebrations Salad - Mesclun Greens, Grape Tomatoes,
Green Onions, a Julienne of Carrots with our special
Blackberry Balsamic Vinaigrette e Sloppy Joes - Spiced
Ground Beef & Caramelized Onions in a Zesty Tomato Sauce

o Texas Spiced Pulled Chicken BBQ e Soft Potato Sandwich
Buns e Creamy Coleslaw e Buttery Whipped Potato

Bar - Broccoli Florets, Crumbled Bacon, Chive Sour Cream

& Shredded Cheddar Cheese © Accompaniments - Parmesan
Ranch Dressing, Hot Sauce & Ancho Chili Spice Mix

Bistro - $17.95

Bistro Platter - Lite Chicken Salad with Grapes and Tuna
Salad with Almonds & Golden Raisins, Rustic Baguette
Wedges & Gourmet Crackers ® Quiche Tarts - Spinach,
Mushrooms & Herbs e French Brie & Prosciutto
Sandwiches on Rustic Baguettes  Tomato, Basil,
Mozzarella Platter - Basil Purée  Green Bean Salad

- with Carrots & Red Peppers tossed with a Mustard
Vinaigrette  New Potato Salad - Lemon Dill Vinaigrette
e Accompaniments - Edmond Fallot Dijon Mustard

& Basil Aioli

House of Yum Yum - $16.95

Sesame Ginger Chicken Skewers - Wasabi Cream & Spicy
Peanut Sauce e Asian Pork BBQ - Marinated Roast Pork with
Hoisin Sauce & Green Onions served with Mandarin Pancake
Wedges e Chinese Fried Rice - Carrots, Green Onions, Egg &
Bean Sprouts e colorful Thai Vegetable Sauté e Vegetable
Lo mein Salad - Plum Teriyaki Glaze e Fortune & Almond
Cookies ¢ Fresh Pineapple and Oranges with 5-Spice
Clover Honey e Accompaniments - Sweet Chili Sauce,
Mushroom Soy, Sriracha Hot Sauce, Won Ton Crisps

Eat at Vito’s - $16.95

Celebrations Salad - Mesclun Greens, Grape Tomatoes,
Green Onions, a Julienne of Carrots with our special
Blackberry Balsamic Vinaigrette e Vegetarian Antipasto
Salad - Fresh Mozzarella, Marinated Artichoke Hearts,

Red Onions, Grape Tomatoes, Grilled Zucchini and Marinated
Mushrooms all drizzled with a Basil Purée e All Beef
Meatballs - Simmered in a rich Marsala Wine Sauce

o Turkey Italian Sausage - Onions & Peppers simmered in
a Zesty Marinara Sauce e Baked Chicken Alfredo - Penne
Pasta with Carrots, Onions & tossed with Sun-dried Tomato
Alfredo Sauce ® Orzo Pasta de Parma - Garlic Basil Purée
o Herb & Olive Qil Baguette

Full Service Catering Staff to service your entire event may be arranged. We also have a full party rental department for your
equipment needs. We continually service: Arlington, Fauquier County, Alexandria, Frederick, Clark County, Loudoun County,
District of Columbia, Montgomery County, Fairfax County, and Prince William County.

Taverna - $18.95

Marinated Chicken Kebobs - Lite Tandori Spiced Cream &
Cool Cucumber Yogurt Dipping Sauce e Golden Rice - Pine
Nuts, Golden Raisins & Fresh Herbs ¢ Rustic Greek Salad
- Romaine Hearts, Cucumbers, Tomatoes, Red Onions, Cherry
Peppers & Kalamata Olives with a Creamy Yogurt-Mint
Dressing e Toasted Couscous Salad - Tomatoes, Roasted
Red Peppers, Red Onions & Lemon Basil Vinaigrette

¢ The Tycoon Salad - Braised Artichoke Hearts,

Sun-Dried Tomatoes, Chickpeas, Lemon & Oregano

¢ Roasted Red Pepper Hummus e Pita Bread

Hacienda - $18.95

Ranch Steakhouse Salad - Chilled sliced Steak on a bed
of Romaine Hearts with Roasted Corn, Diced Tomatoes,
Chopped Eggs & Parmesan Ranch Dressing e Fiesta
Chicken Burritos - Chicken, Beans & Cheese smothered
with Ranchero Sauce topped with Scallions & Diced
Tomatoes ® Rice Verde e Black Bean & Corn Salsa
served with Tortilla Chips e Vegetable Slaw - Carrots,
Yellow Squash, Green Onions & colorful Peppers with a
Creamy Cilantro Jalapefio Dressing

Add to the Fiesta with Guacamole @ $6.95 / pint

Disposable Chafing Dishes $8.50 ea.
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MODERN & SEASONAL GRAND RESTAURANT CELEBRATIONS
STYLE BUFFETS SIZZLING SUMMER MENUS

WINE COUNTRY HOLIDAY CHEERS FULL SERVICE
CUISINE & MORE WITH GREAT CUISINE RECEPTION MENUS

Corporate Offices Kitchen & Warehouse

J03 450 MAININ



