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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 !  

Pr i c ing inc ludes  food,  co f fee ,  tea ,  lemonade ,  

ch ina ,  f latware ,  ivory  napk ins ,  table  g lassware ,  

set  up  & breakdown –  everyth ing except  tax  & 

serv ice!  

 
 
 

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 !  

 

G R O U P  S I Z E S  

Pr i c ing i s  based on  100  or  more  guests .   I f  

your  group has  l ess  than  100  people ,  we ’d love 

to  work  w ith  you !   Ask  about  our  spec ia l  

menus  & pr ic ing  for  groups  of  less  than  100  

guests .  
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WHITE  HOUSE CATERING  

G O V E R N O R ’ S  B U F F E T  P A C K A G E   
I n c l u d e s  f o o d ,  c o f f e e ,  l e m o n a d e ,  c h i n a ,  f l a t w a r e ,  g l a s s w a r e ,  &  s e t  u p / b r e a k  d o w n  

  

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

MIXED GREENS –  baby  greens,  D i jon  

dress ing,  carrots ,  cucumbers  

CAESAR SALAD –  romaine hear ts ,  

parmesan  shav ings ,  Caesar  dress ing  

 

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

RIGATONI CARBONARA –  tube pasta ,  

mel ted Parmesan ,  sautéed bacon ,  cream  

FARFALLE ALLA ARRABBIATA –  sp ira l  

pasta ,  sp icy  tomato  sauce  

PENNE PRIMAVERA –  penne pasta ,  f resh  

vegetab les ,  tomato  cream sauce  

FUSILLI  PESTO –  sp ira l  pasta ,  bas i l ,  gar l ic ,  

&  o l ive  o i l  sauce  

FARFALLE BOLOGNESE –  bowtie  pasta ,  

meat  & tomato sauce  

TOMATO BASIL FUSILLI  –  sp i ra l  pasta  

w ith  sauces  of  tomato,  bas i l ,  &  ol ive  o i l  

VODKA TOMATO PENNE –  penne pasta ,  

tomato sauce,  vodka ,  c ream,  parmesan  

GOURMET MACARONI & CHEESE –  

macaron i  noodles  wi th  a  gruyere  & 

cheddar  sauce   

 

E N T R É E  S E L E C T  O N E  

CHICKEN TARRAGON –  ch icken  breast ,  

demi-g lace ,  tar ragon ,  mushrooms  

CHICKEN PRIMAVERA –  ch icken  breast ,  

roasted be l l  peppers ,  zucch in i ,  tomatoes   

CHICKEN PICCATA –  ch icken breast ,  wh ite  

w ine,  lemon,  but ter ,  & capers  

BASA GIVENCHY –  white  f i sh ,  a r t i chokes ,  

tomatoes ,  lemon,  wh ite  w ine ,  & bu tter  sauce  

CARVING STATION  –  oven  roasted t r i  t ip  

served au  ju s   

 

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

SEASONAL VEGETABLES  

GARLIC MASHED POTATOES  

BASMATI RICE 
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WHITE  HOUSE CATERING  

S I L V E R  P L A T E D  P A C K A G E  
I n c l u d e s  f o o d ,  c o f f e e ,  l e m o n a d e ,  c h i n a ,  f l a t w a r e ,  g l a s s w a r e ,  &  s e t  u p / b r e a k  d o w n  

  

H O R S  D ’ O E U V R E S  

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

CHEESE STATION  –  se lect ion  of  domest ic  

cheeses ,  gourmet crackers ,  F rench  bread ,  

grape c luster s  

VEGETABLE CRUDITES  –  s l i ced  f resh  

vegetab les  w ith  ranch & hummus dips  

MEDITERRANEAN STATION  –  pi ta  bread,  

Mediter ranean  hummus,  baba  ghanoush ,  

mar inated ol ives  & vegetab les  

 

T R A Y - P A S S E D  

A P P E T I Z E R  S E L E C T  O N E  

AVOCADO & RICOTTA CROSTINI  

BRIE & BERRY CANAPE  

TOMATO SOUP SHOOTERS  with  gr i l led  

cheese  b i tes  

 

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

CONTEMPORARY GREENS  –  baby  greens  & 

romaine,  dr ied  apr icots ,  s l i ced app les ,  

pass ionf ru i t  v ina igrette  

CHEF’S SALAD  –  baby  greens,  D i jon  

dress ing,  ka lamata  o l ives ,  mushrooms  

CAESAR SALAD  –  romaine hear ts ,  parmesan  

shav ings ,  Caesar  dress ing  
 

E N T R É E  S E L E C T  O N E  

CHICKEN TARRAGON  –  ch icken  breast ,  

demi-g lace ,  tar ragon ,  mushrooms  

CHICKEN PICCATA  –  ch icken  breast ,  wh ite  

w ine,  lemon,  but ter ,  & capers  

BASA GIVENCHY  –  white  f i sh ,  a r t ichokes ,  

tomatoes ,  lemon,  wh ite  w ine ,  & bu tter  sauce  

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

mushrooms,  shr imp,  wh ite  w ine  

* M A K E  I T  A  D U A L  E N T R É E  F O R  A N  A D D E D  F E E  

 

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   

CHOCOLATE COVERED STRAWBERRIES  

 

 



                

 

5 
WHITE  HOUSE CATERING  

G O L D  B U F F E T  P A C K A G E   
I n c l u d e s  f o o d ,  c o f f e e ,  l e m o n a d e ,  c h i n a ,  f l a t w a r e ,  g l a s s w a r e ,  &  s e t  u p / b r e a k  d o w n  

  

T R A Y - P A S S E D  

A P P E T I Z E R S  S E L E C T  F I V E  

SEE OPTIONS ON PAGE 10  

 

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

CONTEMPORARY GREENS –  baby greens & 

romaine ,  dr ied  apr icots ,  s l iced  app les ,  

pass ionf ru i t  v ina igret te  

DESIGN YOUR OWN SALAD –  P lease  se lec t :  

1  l e t tuce :  b ab y  g r e e n s ,  r o m a i n e ,  m e s c lu n  

2  to p pi ngs :  m a r i n a t ed  a r t i c h o k e  h e ar t s ,  h e a r t s  o f  

p a l m ,  m u s h r o o m s ,  to m a to e s ,  k a l am a t a  o l i v e s  

1  dress i ng :  g o u r m et  d r e s s i n g ,  D i j o n  d r e s s i n g ,  

l e m o n  v in a i g r e t t e ,  A s i a n  v i n a ig r e t t e  

 

P A S T A S  S E L E C T  T W O  

RAVIOLI  PORCINI –  cheese  rav io l i ,  porc in i  

mushroom sauce  

PENNE PRIMAVERA –  penne pasta ,  f resh 

vegetab les ,  l ight  tomato  c ream sauce  

FARFALLE BOLOGNESE –  bowt ie  pasta ,  

meat  & tomato sauce  

FUSILLI  PESTO –  sp i ra l  pasta ,  bas i l ,  gar l ic ,  & 

o l i ve o i l  sauce  

RIGATONI CARBONARA –  tube pasta ,  

mel ted  Parmesan ,  sautéed  bacon ,  c ream  

LOBSTER RAVIOLI  –  rav io l i  f i l l ed w i th  

lobster ,  served in  o range beurre  b lanc  sauce  

 

E N T R É E S  S E L E C T  T W O  

CARVED BEEF –  t r i  t ip  carved to  order  w i th  

au  jus   

BEEF SHORT RIBS –  tender  bra i sed  beef  

shor t  r ibs ,  mushrooms,  demi -g lace  

CHICKEN PICCATA –  ch icken  breast ,  l emon ,  

capers ,  wh i te  w ine ,  &  but ter  

CHICKEN TARRAGON –  ch icken breast ,  

demi-g lace ,  tar ragon ,  mushrooms  

BASA GIVENCHY –  whi te  f i sh ,  ar t ichokes ,  

tomatoes ,  lemon ,  wh i te  w ine ,  &  but ter  sauce  

BASA DIEPPOISE –  f i l l e t s  o f  wh i te  f i sh ,  

mushrooms,  shr imp ,  wh i te  w ine  

 

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

SEASONA L VEGETAB LES  

GAR LIC  MAS HED PO TATO ES  

BAS MATI  R IC E  

 

D E S S E R T  

CHOCOLATE COVERED STRAWBERRIES  
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WHITE  HOUSE CATERING  

G O L D  P L A T E D  P A C K A G E   
I n c l u d e s  f o o d ,  c o f f e e ,  l e m o n a d e ,  c h i n a ,  f l a t w a r e ,  g l a s s w a r e ,  &  s e t  u p / b r e a k  d o w n  

  

T R A Y - P A S S E D  

A P P E T I Z E R S  S E L E C T  F I V E  

SEE OPTIONS ON PAGE 10  

 

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

CONTEMPORARY GREENS  –  baby  greens  

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

pass ionf ru i t  v ina igrette  served in  r i ce paper  

basket  

GOURMET SALAD  –  baby  greens,  

mar inated ar t i choke hearts ,  tomato,  

gourmet dress ing  

DESIGN YOUR OWN SALAD  –  P lease  

se lect :  

1  l e t tuce :  b ab y  g r e e n s ,  r o m a i n e ,  m e s c lu n  

2  to p pi ngs :  m a r i n a t ed  a r t i c h o k e  h e ar t s ,  h e a r t s  o f  

p a l m ,  m u s h r o o m s ,  to m a to e s ,  k a l am a t a  o l i v e s  

1  dress i ng :  g o u r m et  d r e s s i n g ,  D i j o n  d r e s s i n g ,  

l e m o n  v in a i g r e t t e ,  A s i a n  v i n a ig r e t t e ,  v an i l l a  b e a n  

v i n a ig r e t t e   

 

 

D U A L  E N T R É E S  S E L E C T  T W O  

* D U A L  E N T R É E  M E A N S  T H A T  A L L  

G U E S T S  W I L L  R E C E I V E  A  P O R T I O N  O F  

E A C H  S E L E C T E D  E N T R É E  O N  T H E I R  

P L A T E .  

BEEF SHORT RIBS  –  tender  bra i sed beef  

short  r ibs ,  mushrooms,  demi -g lace  

CHICKEN PICCATA  –  ch icken  breast ,  lemon,  

capers ,  wh i te  wine,  & butter  

CHICKEN TARRAGON  –  ch icken  breast ,  

demi-g lace ,  tar ragon ,  mushrooms  

BASA GIVENCHY  –  white  f i sh ,  a r t ichokes ,  

tomatoes ,  lemon,  wh ite  w ine ,  & bu tter  sauce  

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

mushrooms,  shr imp,  wh ite  w ine  

GRILLED SALMON  –  gr i l led sa lmon,  ragout  

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

 

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   

CHOCOLATE COVERED STRAWBERRIES  
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WHITE  HOUSE CATERING  

P L A T I N U M  B U F F E T  P A C K A G E  
I n c l u d e s  f o o d ,  c o f f e e ,  l e m o n a d e ,  c h i n a ,  f l a t w a r e ,  g l a s s w a r e ,  &  s e t  u p / b r e a k  d o w n  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
   
  

  

T R A Y - P A S S E D  

A P P E T I Z E R S  S E L E C T  F I V E  

SEE OPTIONS ON PAGE 10  

 

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

CAPRESE SALAD –  mozzare l la  cheese ,  

tomatoes ,  bas i l ,  baby  greens ,  o l ive  o i l ,  l emon 

v ina igret te  

CUCUMBER RING SALAD –  compressed  

baby  greens ,  van i l l a  bean dress ing ,  gr i l l ed  

pear  & cheese 

CONTEMPORARY GREENS –  baby greens & 

romaine ,  dr ied  apr icots ,  s l iced  app les ,  

pass ionf ru i t  v ina igret te  

GOURMET SALAD –  mixed greens w i th 

mar inated ar t ichoke hear ts ,  to mato ,  gourmet  

dress ing  

 

P A S T A S  S E L E C T  T W O  

LOBSTER RAVIOLI  –  rav io l i  f i l l ed  w i th 

lobster ,  served in  o range beurre  b lanc  sauce  

PENNE PRIMAVERA –  penne pasta ,  f resh 

vegetab les ,  l ight  tomato  c ream sauce  

FUSILLI  BOLOGNESE –  sp i ra l  pasta  served  in  

t rad i t iona l  Bo lognese meat  sauce  

BUTTERNUT SQUASH RAVIOLI  –  rav io l i  

f i l l ed  w ith  but ternut  squash ,  served  in  but ter  

sauce 

 
 

E N T R É E S  S E L E C T  T W O  

CARVED PRIME RIB  –  pr ime r ib  carved  to  

o rder  w i th  cho ice of  sauce  

PAELLA –  sa f f ron r i so t to ,  shr imp ,  ca lamar i ,  

musse l s ,  ch icken ,  sausage  

GRILLED SALMON –  gr i l l ed  sa lmon in  o l ive  

o i l ,  tomato ,  capers ,  & ar t ichokes  ragout  

STUFFED CHICKEN BREAST  –  ch icken breast  

s tu f fed w i th sundr ied  tomatoes ,  r ico t ta ,  &  

sp inach  

LEMON ROSEMARY CHICKEN –  herb  

mar inated ch icke n ,  lemon ,  rosemary  

SHRIMP SCAMPI –  j umbo shr imp in  scampi  

sauce of  wh i te  w ine ,  lemon ,  butter ,  & tomato 

 

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

SEASONAL VEGETABLES  

GARLIC MASHED POTATOES  

ROASTED BRUSSELS SPROUTS  

BASMATI RICE  

 

D E S S E R T  S E L E C T  T H R E E  

FIRST LADY DESSERT STATION:  

SEE OPTIONS ON PAGE 13  
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WHITE  HOUSE CATERING  

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

I n c l u d e s  f o o d ,  c o f f e e ,  l e m o n a d e ,  c h i n a ,  f l a t w a r e ,  g l a s s w a r e ,  s e t  u p  &  b r e a k  d o w n  

  

T R A Y - P A S S E D  

A P P E T I Z E R S  S E L E C T  F I V E  

SEE OPTIONS ON PAGE 10  

 

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

FARRO SALAD –  fa r ro  gra ins ,  c ranber r ies ,  

wa lnuts ,  asparagus ,  parmesan ,  Chef ’ s  

v ina igret te  

GOURMET SALAD –  mixed greens ,  mar inated  

mushrooms & ar t ichoke hear ts ,  tomatoes ,  

gourmet  dress ing  

CUCUMBER RING SALAD –  compressed  

baby  greens ,  van i l l a  bean dress ing ,  gr i l l ed  

pear  & cheese 

CAPRESE SALAD –  mozzare l la  cheese ,  

tomatoes ,  bas i l ,  baby  greens ,  o l ive  o i l ,  l emon 

v ina igret te  

DESIGN YOUR OWN SALAD –  P lease  se lec t :  

1  l e t tuce :  b ab y  g r e e n s ,  r o m a i n e ,  m e s c lu n  

2  to p pi ngs :  m a r i n a t ed  a r t i c h o k e  h e ar t s ,  h e a r t s  o f  

p a l m ,  m u s h r o o m s ,  to m a to e s ,  k a l am a t a  o l i v e s  

1  dress i ng :  g o u r m et  d r e s s i n g ,  D i j o n  d r e s s i n g ,  

l e m o n  v in a i g r e t t e ,  A s i a n  v i n a ig r e t t e ,  v an i l l a  b e a n  

v i n a ig r e t t e  

D U A L  E N T R É E S  S E L E C T  T W O  

FILET MIGNON –  oven roasted f i le t  mignon ,  

g reen  peppercorn sauce  

LEMON ROSEMARY CHICKEN –  herb-

mar inated ch icken ,  lemon ,  rosemary  

CHICKEN TARRAGON –  ch icken breast ,  demi -

g lace ,  ta r ragon ,  mushrooms  

SALMON BRAZIER –  gr i l l ed  sa lmon in  

ta r ragon,  wh i te  wine ,  &  d iced tomato sauce  

SHRIMP SCAMPI –  j umbo shr imp in  scampi  

sauce of  wh i te  w ine ,  lemon ,  butter ,  & tomato 

 

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

SEASONAL VEGETABLES  

GARLIC MASHED POTATOES  

ROASTED BRUSSELS SPROUTS WITH GARLIC 

& BACON 

 

D E S S E R T  S E L E C T  T H R E E  

FIRST LADY DESSERT STATION:  

SEE OPTIONS ON PAGE 13  

 
 



                

 

9 
WHITE  HOUSE CATERING  

K I N G ’ S  P L A T E D  P A C K A G E    
I n c l u d e s  f o o d ,  c o f f e e ,  l e m o n a d e ,  c h i n a ,  f l a t w a r e ,  g l a s s w a r e ,  s e t  u p  &  b r e a k  d o w n  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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

SEA  BASS DIEPPOISE  –  shr imp ,  mushroom, & 

whi te  w ine sauce  

CHILEAN SEA BASS  –  with ch i l i  sp ice  rub ,  

c i l antro ,  and  l ime butter  

LOBSTER TAIL  –  with  drawn but ter  

SHRIMP SCAMPI  –  jumbo shr imp ,  wh i te w ine ,  

lemon ,  butter ,  & sha l lo ts  

GRILLED GARLIC SHRIMP  –  jumbo shr imp ,  

g r i l l ed in  a f resh  gar l ic  c i t rus  sauce  

BLACK COD  –  with  miso  

 

M E A T  C O U R S E   
S E L E C T  O N E  

F ILET MIGNON  –  oven roasted or  g r i l l ed f i le t  

mignon ,  more l  B randy  sauce  

NEW YORK STRIP  –  seasoned & l ight ly  d r izz led  

w i th  demi -g lace  

OVEN-ROASTED CHICKEN BREAST  –  wi ld  

mushroom,  demi -g lace ,  & f ine herbs  

DUCK A  L ’ORANGE  –  duck  breast ,  Grand 

Marn ier  reduc t ion  sauce  

 

 

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

CHOCOLATE  MOLTON CAKE  –  c rème ang la i se  

PASSIONFRUIT & COCONUT PARFAIT  

POACHED PEAR WITH VANILLA  OR RED WINE 

SYRUP  

H O R S  D ’ O E U V R E S  

S E L E C T  F I V E  

SEE SELECTIONS ON PAGE 10  

 

A M U S E - B O U C H E   

S E L E C T  O N E  

SHRIMP VOL-AU-VENT –  puf f  past ry ,  shr imp ,  

mushroom c ream sauce  

CARAMELIZED PEAR CROSTINI  –  caramel i zed  

pear ,  b leu cheese ,  &  a h in t  of  ta r ragon  

LOBSTER RAVIOLI  –  homemade lobster  rav io l i ,  

c i t rus  beurre  b lanc  sauce ,  orange segment  

RAVIOLI  PORCINI –  cheese  rav io l i  in  porc in i  

mushroom sauce  

BUTTERNUT SQUASH RAVIOLI  –  rav io l i  f i l l ed  

w i th  but ternut  squash,  served  in  a  but ter  sauce  

 

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

CUCUMBER RING SALAD  –  pressed  baby  

greens  ins ide  a  cucumber  r ing ,  van i l l a  bean 

dress ing,  gr i l l ed pears ,  and cheese  

CAPRESE SALAD  –  mozzare l la  cheese ,  

tomatoes ,  bas i l ,  baby  greens ,  aged ba lsamic  

v ina igret te  

KALE CAESAR –  chopped ka le ,  parmesan 

shav ings ,  Caesar  dress ing  

FARRO SALAD –  fa r ro  gra ins ,  c ranber r ies ,  

walnuts ,  asparagus ,  parmesan ,  Chef ’ s  v ina igret te  

BEET SALAD –  f resh  beets ,  baby  greens ,  

v ina igret te  
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WHITE  HOUSE CATERING  

T R A Y - P A S S E D  A P P E T I Z E R S    

V E G E T A R I A N  

WATERMELON-FETA SKEWERS 

TOMATO SOUP SHOOTER WITH GRILLED 

CHEESE 

TOMATO-ARTICHOKE BRUSCHETTA  

AVOCADO CROSTINI  

WILD MUSHROOM & PARMESAN 

CROSTINI  

SPANAKOPITA 

MINI CAPRESE SKEWERS  

MUSHROOM & LEEK FLATBREAD 

TOMATO BRUSCHETTA WITH BALSAMIC 

GLAZE & FETA CHEESE  

BRIE & BERRY CANAPE 

STUFFED MUSHROOMS 

SPICY ARGENTINIAN EMPANADA  

 

C H I C K E N  

THAI CHICKEN SKEWERS  

CHICKEN & VEGETABLE FLATBREAD  

PORCINI CHICKEN SKEWERS  

CHICKEN QUESADILLA  

CHICKEN & WAFFLE BITES  

CHICKEN A LA KING  

 

 

 

*ASK ABOUT SPECIAL RATES  

M E A T  &  G R E E T  

MINI BEEF WELLINGTONS  

BEEF SATAY SKEWERS  

MINI BEEF TACOS 

BEEF MEATBALLS 

OSSOBUCCO QUESADILLA  

BEEF CANAPE 

*LAMB CHOP LOLLIPOPS  

*MINI ANGUS SLIDERS  

 

P O R K  

MELON & PROSCIUTTO SKEWERS  

BACON-WRAPPED DATES  

PINEAPPLE & HAM FLATBREAD 

*ASIAN BRAISED PORK BELLY SLIDERS  

 

F R O M  T H E  S E A  

AHI TACOS 

SHRIMP SAFFRON 

AHI TARTARE ON WONTON OR 

CUCUMBER 

SMOKED SALMON TOAST  

SEAFOOD CEVICHE ON MINI SPOONS  

SHRIMP & TOMATO FLATBREAD 

*MINI CAJUN CRAB CAKES  

*CAJUN SHRIMP SHOOTERS  

*SHRIMP COCKTAIL  

*SUSHI  
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A P P E T I Z E R  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  

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  

  

 

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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L A T E  N I G H T  S N A C K S   
I n c l u d e s  d i s p o s a b l e 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  

 

 

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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D E S S E R T  M E N U  
J U S T  W H E N  Y O U  T H O U G H T  I T  C O U L D N ’ T  G E T  A N Y  S W E E T E R  

                             

 

F I R S T  L A D Y  D E S S E R T  

S T A T I O N  
 

CHOCOLATE  TRUFFLES  

DOUBLE-DIPPED CHOCOLATE  COVERED 

STRAWBERRIES  

TIRAMISU  

CHOCOLATE  OPERA CAKE  

MARJOLAINE CAKE  

CRÈME BRULEE  

NEW YORK CHEESECAKE  

APPLE ALMOND CRUST TART  

VANILLA PROFITEROLES TOPPED WITH 

CHOCOLATE  

RUM CANELES  

CARROT CAKE  WITH CREAM CHEESE  

FROSTING 

LEMON MERINGUE  

 

D E S S E R T  S H O O T E R S  

CHOCOLATE HAZELNUT MOUSSE  

S ’MORES  

BANANA CREAM PIE  

LEMON CURD 

OREOS & CREAM 

STRAWBERRY SHORTCAKE  

 

 

S T A T I O N S  

DONUT STATION  

MILK  & COOKIES  BAR 

POPCORN STATI ON  

CREPE  STATION  

 

 

P L A T E D  

A S K  A B O U T  P R I C I N G  

CHOCOLATE  MOLTON CAKE  
( M a x i m u m  1 0 0  g u e s t s )  

PASSIONFRUIT & COCONUT PARFAIT  

POACHED PEAR:  RED WINE OR VANILLA  

SYRUP  
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V E G E T A R I A N  E N T R É E S  

 

  STUFFED ARTICHOKE* –  vegetable stuffed 

art ichoke,  sweet peas,  fava beans,  gar l ic ,  

on ions,  o l ive oi l  

FETTUCCINI TARTUFO* –  fettucc in i  pasta,  

wi ld mushrooms ,  t ruff le  oi l ,  micro 

greens  

MEDITERRANEAN COUSCOUS* –  semol ina 

couscous,  carrots ,  zucchin i ,  onions,  

garbanzo beans,  vegetable broth  

PORTOBELLO RAVIOLI  –  portobe l lo 

mushroom rav iol i ,  green peppercorn 

sauce,  sauteed spinach  

CURRIED MANGO VEGETABLES* –  r ice 

with curr ied mango sauce,  served with  

sauteed zucch in i ,  eggplant ,  & asparagus  

PENNE PRIMAVERA* –  penne pasta,  

asparagus,  zucch in i ,  carrots ,  o l ive oi l ,  & 

gar l ic  

FARFALLE RANIERI* –  bowt ie pasta,  o l ive 

oi l ,  gar l ic ,  art ichokes,  sun -dr ied 

tomatoes  

GRILLED VEGETABLES* –  portobe l lo 

mushrooms,  red be l l  peppers ,  zucch ini ,  

eggplant ,  o l ive oi l ,  gar l ic ,  & fresh herbs  

EGGPLANT STEAK* –  pan-seared 

eggplant ,  tomato c i lantro ragout  

ZUCCHINI PROVENCALE* –  zucch in i ,  o l ive 

oi l ,  & gar l ic  

VEGAN PAELLA* –  saf fron r isotto,  smoked  

tofu,  art ichoke hearts ,  tomatoes,  red bel l  

peppers ,  green peas  

VEGETABLE RAVIOLI* –  vegan rav iol i  

stuffed with vegetables and topped with 

mar inara sauce  

PORTOBELLO MUSHROOM WELLINGTON 

–  baked portobe l lo mushroom wrapped 

in pastry puff  

TOFU MANICOTTI  –  large pasta f i l led 

with tofu,  served with a tomato and 

bas i l  sauce  

VEGETABLES BROCHETTE –  skewer of 

vegetables served in a pesto sauce with 

r ice  

RAVIOLI  DUET –  butternut squash rav iol i  

and cheese rav iol i  in  sauce (cheese or  

porc in i  mushroom sauce)  

CHILE RELLENO –  s tuffed and fr ied 

peppers with cheese and chipot le  sa uce 

CHEESE ENCHILADAS –  ench i ladas with 

corn tort i l las  and cheese blend,  served 

with tradit ional  red sauce or  verde 

sauce  

 

*CAN BE PREPARED VEGAN  

I f  you have vegan AND vegetarian guests ,  

p lease choose a meal that both can 

enjoy .  

 

I f  your guests  have al lerg ies  or d ietary 

restr ic t ions ,  p lease le t  us  know ahead of  

t ime and we wi l l  be happy to 

accommodate!  
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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  

( 7 1 4 )  5 2 8 - 6 8 8 8  

 


