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WHITE  HOUSE CATERING  

Welcome 
N o t h i n g  b r i n g s  p e o p l e  

t o g e t h e r  l i k e  g o o d  f o o d .  

 

  

 

C A T E R I N G  P A C K A G E S  

Every th ing with in  these  pages can  be 

customized based on your  preferences .  Don ’ t  

see  the  th ing you were  look ing for?  Let  us  

know –  we’ l l  he lp  make i t  happen !  

 

A  L I T T L E  

B A C K S T O R Y …  

Our  ta lented chefs  have  cooked for  

pres idents  & k ings ,  and they  are  thr i l led  to 

serve you  & your  guests .   I t  i s  an  honor  to  be 

a  par t  of  your  event ,  and our  team is  

pass ionate about  br ing ing you  the  f inest  

serv ice  & f reshest  food.  We love  to  th ink  

outs ide  the  box & customize  the  cater ing  to 

f i t  your  un ique v i s ion .  P lease  fee l  f ree  to  

br ing your  dreams &  ideas  our  way so  we can  

make the  magic  happen together !  
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WHITE  HOUSE CATERING  

C O N T I N E N T A L  B R E A K F A S T  B U F F E T  

ASSORTMENT OF PASTRIES ,  MUFFINS,  & CROISSANTS  

GREEK YOGURT & BERRY PARFAIT  

ASSORTMENT OF CHILLED JUICES  

SELECTION OF  FRUIT  JAM & HONEY  

FRENCH ROAST COFFEE  & TA ZO HOT TEAS  

 

 

 

 

 

 

 

 

 

 

 

 

E U R O P E A N  B R E A K F A S T  B U F F E T  

CLASSIC  QUICHE LORRAINE WITH HAM,  BACON,  & GRUYERE  

SPINACH,  GRUYERE,  & EGG FLAN  

MILD PORK SAUSAGE  

ASSORTED CROISSANTS & TOASTED BAGUETTE  

FRESH SEASONAL FRUIT & BERRIES  

ASSORTMENT OF CHILLED JUICES  

SELECTION OF  FRUIT  JAM & HONEY  

FRENCH ROAST COFFEE  & TAZO HOT TEAS  

 

 

A M E R I C A N  B R E A K F A S T  

B U F F E T  

SCRAMBLED EGGS & GARDEN -FRESH 

VEGETABLES  

MILD SAUSAGE & APPLE  SMOKED BACON  

ROASTED BREAKFAST POTATOES  

ENGLISH MUFFINS & TOASTED BAGUETTE  

FRESH SEASONAL FRUIT & BERRIES  

ASSORTMENT OF CHILLED JUICES  

SELECTION OF  FRUIT  JAM & HONEY  

FRENCH ROAST COFFEE  & TAZO HOT TEAS  

B R E A K F A S T  P A C K A G E S  
I n c l u d e s  f o o d  &  d i s p o s a b l e s  
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WHITE  HOUSE CATERING  

S A N D W I C H  &  S A L A D  D R O P - O F F  

L U N C H  B O X  
I n c l u d e s  f o o d  &  d i s p o s a b l e s  

   

P E T I T E  S A N D W I C H E S  S E L E C T  O N E  

* Y o u r  c h o i c e  b e t w e e n  t w o  p e t i t e  t e l e r a  b r e a d s  o r  o n e  

l a r g e  c i a b a t t a .  

ROASTED TURKEY & TOMATO 

PEPPER-CRUSTED ANGUS TRI TIP  

GRILLED CHICKEN & PESTO 

TUNA SALAD 

CLASSIC CAPRESE (vegetarian)  

 

F R E S H  S A L A D S  S E L E C T  O N E  

ORGANIC MIXED GREENS with red onions ,  dr ied apricots ,  cucumbers ,  and 

tomatoes  (Choice  of  dress ing:  Tarragon Vinaigrette ,  Red Wine Di jon 

Vinaigrette ,  or Gourmet Vinaigrette )  

GRILLED VEGETABLE PASTA SALAD with Balsamic Vinaigrette  

CLASSIC CAESAR –  romaine ,  parmesan,  and rust ic  croutons  

 

E A C H  B O X  I N C L U D E S :  

FRESH SEASONAL FRUIT  

A CHOCOLATE CHIP COOKIE  

BOTTLED WATER 
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WHITE  HOUSE CATERING  

S A N D W I C H  &  S A L A D  L U N C H  B U F F E T  
I n c l u d e s  f o o d  &  d i s p o s a b l e s  

  

P E T I T E  S A N D W I C H E S  S E L E C T  T W O  

ROASTED TURKEY with le t tuce ,  tomato,  and jack cheese  

ROAST BEEF with le ttuce ,  tomato,  and white  cheddar  

GRILLED VEGETABLES with zucchini ,  onions ,  be l l  peppers ,  tomatoes,  bas i l ,  

and mozzare l la  

CREAMY TUNA with pick led vegetables  

TURKEY BANH MI SANDWICH  

 

F R E S H  S A L A D S  S E L E C T  T W O  

GRILLED VEGETABLE PASTA SALAD  

MIXED GREEN SALAD with tomatoes ,  cucumbers ,  and croutons (+ choice  of  

dress ing)  

ASIAN NOODLE SALAD 

KALE TABBOULEH with tomatoes ,  cauli f lower,  and lemon vinaigrette  

KALE SALAD  with green apples ,  a lmonds,  and vani l la  bean vinaigrette  

ASIAN CUCUMBER SALAD WITH SESAME  

TRADITIONAL POTATO SALAD 

TRADITIONAL MACARONI SALAD 

 

I N C L U D E S :  

FRESH SEASONAL FRUIT PLATTER  

CHOCOLATE CHIP COOKIES 
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WHITE  HOUSE CATERING  

S I L V E R  L U N C H  ( S E A T E D )   
I n c l u d e s  C h i n a  &  f l a t w a r e  

  

S A L A D  S E L E C T  O N E  

CONTEMPORARY GREENS  –  mixed greens,  

sundr ied  apr icots ,  and s l i ced app les  tossed 

in  a  pass ionfru i t  v ina igret te  

KALE TABBOULEH –  with  tomatoes ,  

cau l i f lower ,  and lemon v ina igret te   

TRADITIONAL POTATO SALAD –  boi led  

potatoes ,  hard-bo i led  eggs,  red  on ions ,  

pars ley ,  and ol ive  o i l  

 

E N T R É E  S E L E C T  O N E  

CHICKEN CHASSEUR  –  oven-roasted 

ch icken breast ,  mushrooms,  tomatoes ,  & 

wh ite  w ine  

CHICKEN PICCATA –  ch icken breast ,  

lemon,  capers ,  wh i te  wine,  & but ter  

CHICKEN BRAZIER  –  ch icken breast  stu f fed  

with  goat  cheese,  sp inach ,  and a  gra in  

mustard  sauce  

BASA GIVENCHY  –  f i l l e t s  of  wh ite  f i sh ,  

ar t i chokes ,  tomatoes ,  lemon,  wh ite  w ine,  & 

but ter  sauce  

 

S I D E S  S E L E C T  T W O  

SEASONAL VEGETABLES  

GARLIC MASHED POTATOES  

BASMATI RICE 

 

D E S S E R T  S E L E C T  O N E  

CHOCOLATE OPERA CAKE 

NEW YORK CHEESECAKE 

PROFITEROLES  
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WHITE  HOUSE CATERING  

G O L D  L U N C H  P A C K A G E  
I n c l u d e s  f o o d  &  d i s p o s a b l e s  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
   
  

  

S A L A D  S E L E C T  O N E  

CHEF’S GREENS  –  baby  greens  & roma ine ,  

ka lamata  o l ives ,  sundr ied  tomatoes  tossed 

in  a  D i jon  v ina igrette  

PASTA SALAD  –  penne pasta ,  gr i l led  

zucch in i ,  ca r rots ,  red  on ions ,  o l ives ,  o l ive  

o i l ,  pars ley ,  and bas i l  

CONTEMPORARY GREENS  –  baby  greens  

& romaine,  dr ied apr icots ,  s l iced  apples ,  

pass ionf ru i t  v ina igrette  

KALE TABBOULEH –  with  tomatoes ,  

cau l i f lower ,  and lemon v ina igret te   

 

E N T R É E S  S E L E C T  T W O  

BEEF SHORT RIBS –  tender  bra i sed beef  

short  r ibs ,  w i ld  mushrooms,  demi -glace  

BASA DIEPPOISE  –  f i l l e t s  of  wh ite  f i sh ,  

shr imps,  mushrooms,  and wh i te w ine  

CHICKEN TARRAGON  –  ch icken  breast ,  

demi-g lace ,  tar ragon ,  mushrooms  

BEEF BOURGUIGNON  –  tender  beef  s tew 

bra i sed in  red  Burgundy  with  car rots ,  

on ions ,  and gar l i c  

 
 

S I D E S  S E L E C T  T W O  

SEASONAL VEGETABLES  

POTATO GRATIN 

GARLIC MASHED POTATOES  

CAULIFLOWER GRATIN 

BASMATI RICE 

 

D E S S E R T  S E L E C T  O N E  

CHOCOLATE OPERA CAKE 

NEW YORK CHEESECAKE 

PROFITEROLES  
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WHITE  HOUSE CATERING  

P L A T I N U M  L U N C H  P A C K A G E  

I n c l u d e s  f o o d  &  d i s p o s a b l e s  

  

S A L A D  S E L E C T  O N E  

SALADE DU CHEF  –  mixed greens,  hear t s  of  

pa lm,  avocado,  and ka lamata  o l ives  tossed in  

a  champagne v ina igret te  

CAPRESE SALAD  –  napo leon of  tomatoes ,  

mozzarel la ,  and bas i l  topped with  our  

gourmet v ina igret te  

PASTA SALAD  –  penne pasta ,  gr i l led  

zucch in i ,  ca r rots ,  red  on ions ,  o l ives ,  o l ive  o i l ,  

pars ley ,  and bas i l  

 

E N T R É E S  S E L E C T  T W O  

CHICKEN ESCOFFIER  –  herb-mar inated 

ch icken breast ,  w i ld  mushrooms,  demi -g lace  

SHRIMP SCAMPI  –  jumbo shr imp in  scampi  

sauce  of  d iced tomatoes ,  wh i te w ine,  lemon,  

and sha l lo ts  

GRILLED SALMON –  topped wi th  ragout  of  

tomatoes ,  capers ,  o l ive  o i l ,  and f resh  herbs  

TRI  T IP  –  oven-roasted t r i  t ip  wi th  your  

cho ice  between :  au  jus  & horserad ish ,  green  

peppercorn ,  or  mushroom chasseur  

BEEF BOURGUIGNON  –  tender  beef  s tew 

bra i sed in  red  Burgundy  with  car rots ,  on ions ,  

and gar l ic  

 

S I D E S  S E L E C T  T W O  

SEASONAL VEGETABLES  

POTATO GRATIN 

GARLIC MASHED POTATOES  

CAULIFLOWER GRATIN 

BASMATI RICE 

 

D E S S E R T S  S E L E C T  T W O  

CHOCOLATE OPERA CAKE 

NEW YORK CHEESECAKE 

PROFITEROLES 

TIRAMISU 

STRAWBERRY MOUSSE SHOOTER  
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WHITE  HOUSE CATERING  

F O O D  S T A T I O N S  
I n c l u d e s  d i s p o s a b l e s  

  

CHEESE STATION 

Domest ic  cheeses ,  gourmet crackers ,  grape c luster s  

 

DELUXE CHEESE STATION 

Impor ted cheese  blocks  & s l ices ,  jams,  honey ,  gourmet  crackers ,  F rench  bread,  grape 

c luster s  

 

CHARCUTERIE STATION 

S l i ced cured meats ,  gourmet mustards ,  o l ives ,  c rackers ,  b read  

An exce l len t  addi t ion to  our  cheese  s ta t ions !  

 

VEGETABLE CRUDITES 

S l i ced f resh  vegetab les ,  ch ipot le  ranch ,  hummus  

 

MEDITERRANEAN STATION 

Two f lavors  of  hummus,  mar inated o l ives ,  p i ta  bread,  t zatz ik i  sauce  

 

SHRIMP STATION 

Shr imp wi th  cockta i l  sauce  & lemons  –  Ca jun  shr imp shooters  

 

BRUSCHETTA STATION 

Tomato-ar t i choke ~ Wi ld mushroom & parmesan  ~ Tomato,  ba lsamic ,  & feta  

 

SUSHI STATION 

Assor tment  of  sa lmon  ro l l s ,  tuna  ro l l s ,  & Ca l i fo rn ia  ro l l s  

Served with  ginger ,  wasabi ,  soy  sauce ,  & sp icy  sauce  

 

 

* C O N S U MI N G  R A W  O R  U N D ER C O O K ED  M E A T S ,  P O U LT R Y ,  S E A F O O D ,  S H EL LF I S H ,  O R  EG G S  M A Y  

I N C R EA S E  Y O U R  R I S K  O F  FO O DB O R N E  I L L N ES S .  
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WHITE  HOUSE CATERING  

A D D I T I O N A L  F O O D  S T A T I O N S   
I n c l u d e s  d i s p o s a b l e s  

 

 

TACO STATION (CHOICE OF 2)  

Beef  ~ Ch icken  ~ Pu l led pork  ~ Ah i  ~ Veggie  

 

SL IDER STATION (CHOICE OF 2)  

Angus beef  ~ Ch ipot le  ch icken  ~ Por tobe l lo  mushroom ~ As ian -bra ised pork  bel ly  

 

MASHED POTATO BAR 

Whipped gar l ic  mashed potatoes w i th  bacon  b i t s ,  shredded cheese,  sour  cream,  but ter ,  & 

ch ives  

 

NACHO BAR 

Tor t i l l a  ch ips  w ith  cheese,  tomatoes ,  ja lapenos,  o l ives ,  sour  cream,  & guacamole  

 

POPCORN BAR (CHOICE OF 2)  

Butter  ~ Ket t le  ~ Caramel  ~ Cheese  

Served with  M&Ms,  choco late  ch ips ,  Sk i t t les ,  & gummy bears  

 

RAVIOLI  STATION (CHOICE OF 3)  

Butternut  squash  ~ Por tobe l lo  ~ Cheese  ~ Vegan  ~ Lobster*  

 

QUESADILLA STATION 

Cheese,  ossobuco ,  & veggie  

Served with  sour  cream,  guacamole ,  and sa l sa  

 

PASTA STATION (CHOICE OF 3)  

Penne P r imavera ~ R igaton i  Carbonara  ~ Fusi l l i  Pesto  ~ Mac  n  Cheese  
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WHITE  HOUSE CATERING  

 

 

 

 
 

 

 

 

 

 

 

 

W H I T E  H O U S E  C A T E R I N G  
C C @ w h c a t e r i n g . c o m  
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