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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  

T H E  I T A L I A N  S T Y L E  

S A L A D  

CRISPY ROMAINE,  RUSTIC  GARLIC  CROUTONS,  & 

PARMESAN CHEESE  TOSSED IN  A CAESAR 

DRESSING 

M A I N  C O U R S E  

CHICKEN PICCATA –  ch icken breast  served in  a 

sauce of  lemon ,  capers ,  wh i te w ine ,  and  butter  

BASA  GIVENCHY –  f i l l e t s  o f  whi te  f i sh served  in  a  

sauce of  a r t ichokes ,  tomatoes ,  lemon ,  wh i te  w ine ,  

and  but ter  

S I D E S  

PENNE PRIMAVERA –  penne  pasta and  f resh  

vegetab les l ight ly  tossed  in  a  tomato  c ream sauce 

SEASONAL VEGETABLES  

D E S S E R T  

TIRAMISU  

T H E  M E X I C A N  F L A I R  

S A L A D  

MIXED GREENS,  CORN,  & TOMATOES 

TOSSED IN  A C REAMY CILANTRO 

DRESSING 

M A I N  C O U R S E  

CHICKEN FAJ ITAS –  ch icken  breast ,  

assor ted be l l  peppers ,  on ions ,  &  l ime ju ice  

CARNE CON CHILE ROJO –  beef  b ra i sed 

in  a  red  ch i le  sauce  

S I D E S  

MEXICAN RICE  –  with  tomatoes ,  peas ,  and 

carro ts   

REFRIED BEANS  

TORTILLAS ,  TORTILLA CHIPS,  AND RED & 

GREEN SALSA  

D E S S E R T  

CRÈME BRULEE  

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

MIXED GREENS,  SUNDRIED APRICOTS,  & APPLES  

TOSSED IN  A PASSIONFRUIT & GINGER 

VINAIGRETTE  

M A I N  C O U R S E  

TRADITIONAL COQ AU VIN –  ch icken  bra i sed  in  

red  wine w i th  car ro ts  and  on ions  

BASA DIEPPOISE  –  f i l l e t s  o f  whi te  f i sh served  in  a  

sauce of  mushrooms,  shr imps ,  and  whi te  w ine  

S I D E S  

ROASTED POTATOES  

SEASONAL VEGETABLES  

D E S S E R T  

MARJOLAINE CAKE –  a lmond haze lnut  cake f i l l ed  

w i th  pra l ine  but terc ream & ganache  

I N T E R N A T I O N A L  S T A T I O N S  
B A S E D  O N  A  M I N I M U M  O R D E R  O F  5 0  G U E S T S  

I n c l u d e s  f o o d  &  d e l u x e  d i s p o s a b l e s  
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WHITE  HOUSE CATERING  
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