
 

 

Sample Dinner Menu #1 
 

Family Style Appetizers 
**Garlic Hummus & Grilled Pita 

Pulled Chicken Quesadilla 
*Grilled Veggie Nachos w. Guacamole & Salsa 

 
 

Entree Selections 
Maple Brined Fried Chicken 

w. Mashed Potatoes, Broccolini, 
& Honey Mustard 

 
Grilled Salmon 

w. Roasted Rainbow Carrots, Asparagus, 
Pearl Onions, & Sofrito 

 
Steak Frites 

w. Grilled 10 oz Sirloin, Chimichurri, 
& Truffled French Fries 

 
Big Veggie Salmon Salad  

w. The Whole Garden & Lemon Vinaigrette 
 

*Carrot & Goat Cheese Gnocchi 
w. Spinach, & Fresh Tomato Cream 

 
Dessert Selections 

*Classic Cheesecake w. Fresh Berries 
  

*Warm Gluten Free Fudge Brownie  
Banana Split 

 
*Denotes Vegetarian Item 

**Denotes Vegan Item 
 

Beverage Service Includes 
Soda, Coffee, Tea, Iced Tea, Lemonade 

 

Pricing:  $ 40 / person 
Tax:  DC Sales Tax at 10% 

Gratuity:  20% 
Total Per Person : $ 52.00 

 

 

 

Sample Dinner Menu #2 
 

Starter Selections 
**Green Salad w. Balsamic Vinaigrette 

 
**Cup of Soup of Lentil Soup 

 
Entree Selections 

Herb Roasted Half Chicken  
w. Rainbow Carrots, Asparagus, Pearl Onions, 

White Wine & Fresh Herb Pan Sauce 
 

*Pappardelle & Spring Pea Pesto 
w. Tomatoes, Asparagus, Carrots,  

Fresh Herbs, & Parmesan 
 

Spicy Asian Pork Loin 
w. Sauteed Ginger Bok Choy, 

& Basmati Rice 
 

Big Veggie Salmon Salad 
w. The Whole Garden and Lemon Vinaigrette 

 
**Coconut Tofu Stir Fry 

w. Fried Tofu, Yellow Curry, Napa Cabbage, 
Carrots, Peppers, Onions, Bok Choy, & Rice 

 
Dessert Selections 

*Classic Cheesecake w. Fresh Berries 
 

*Warm Gluten Free Fudge Brownie  
Banana Split 

 
*Denotes Vegetarian Item 

**Denotes Vegan Item 
 

Beverage Service Includes 
Soda, Coffee, Tea, Iced Tea, Lemonade  

 

Pricing:  $ 32 / person 
Tax:  DC Sales Tax at 10% 

Gratuity:  20% 
Total Per Person : $ 41.60 

 


