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                                               W H I T E  H O U S E  C A T E R I N G  2 

F R E S H  F O O D  S T A T I O N S  
Pr i c ing  does  not  inc lude  se r v i ce  o r  t ax  

Se rved  w i th  d i sposa b le s .  (Upgrade  to  ch ina ,  f l a tware  & l inen  napk ins  fo r  $5  per  per son )  

 

 

T R I  T I P  C A R V I N G  

S T A T I O N   

HERB-CRUSTED TR I  T IP ,  CARVED TO  ORDER  

WITH S IDE  OF  AU JUS   

*PR IME  R IB ,  TURKEY ,  H AM & LAMB ALSO 

AVAILABLE  (ASK  ABOUT PR IC ING)  

 

S A L A D  S T A T I O N   

SELECT  THREE  VARIET IES :   

•  CAESAR SALAD 

•  MIXED GREENS  SALAD ( tomatoes ,  

cucumber ,  c rou tons ,  D i jon  dress ing)  

•  CONTEMPORAY  GREENS  SALAD (pass ion  

f ru i t  and  g inger  v ina igre t te ,  d r ied  

apr i co t s ,  app les ,  m ixed  greens )  

•  CAPRESE  SALAD (mozzare l l a  cheese ,  

tomatoes ,  bas i l ,  ba by  greens ,  o l i ve  o i l ,  

l emon  v ina igre t te )  

•  VEGETABLE  PASTA  SALAD  

•  TRADITONAL POTATO SALAD  

•  TRADITONAL MACARONI  SALAD  

 

 

*P lease  note ,  the re  i s  a  $2 ,000  foo d &  

beverage  min imum for  a l l  even t s .   
 
 
 

R A V I O L I  B A R   

SELECT  THREE  VARIET IES :  

•  LOBSTER  RAVIOL I  WITH ORANGE BEURRE  

BLANC SAUCE  

•  BUTTERNUT SQUASH WITH SAGE  BROWN 

BUTTER  

•  PORTOBELLO  RAVIOL I  WITH BU TTER  SAUCE  

•  CHEESE  RAVIOL I  WITH RED PEPPER  SAUCE  

•  GLUTEN-FREE  CHEESE  RAVIOL I  

 

P A S T A  S T A T I O N   

SELECT  THREE  VARIET IES :   

•  PENNE PR IMAVERA  

•  ROGATONI  CARBONAR A  

•  FUS ILL I  PESTO  

•  FARFALLE  BOL OGNESE  

•  GOURMET MACARONI  & CHEESE  

 

M A C  N  C H E E S E  S T A T I O N   

SELECT  FOUR  TOPPING S :  

•  BACON 

•  POTATO CHIPS  

•  SEASONAL VEGGIES  

•  JALAPENOS  

•  GRATED PARMESAN  

•  SOUR CREAM  

•  BREADCRUMBS 

•  GROUND BEEF  

•  CHIVES  

•  P ICO DE  GALLO  
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F R E S H  F O O D  S T A T I O N S   

P r i c ing  does  not  inc lude  se r v i ce  o r  t ax  

Se rved  w i th  d i sposa b le s .  (Upgrade  to  ch ina ,  f l a tware  & l inen  napk ins  fo r  $5  per  per son )  
 

 
  

C H A R C U T E R I E  

S T A T I O N  

SL ICED CURED MEATS ,  GOURMET MUSTARDS ,  

OL IVES ,  CRACKERS ,  BREAD -EXCELLENT 

ADDIT ION TO CHEESE  STAT ION  

 

 

M E D I T E R R A N E A N  

S T A T I O N  

HUMMUS,  MARINATED OL IVES ,  P ITA  BREAD,  

TZATZ IK I  SAUCE  

 

 

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

DOMEST IC  CHEESES ,  GOURMET CRACKERS ,  

FRENCH BREAD,  GRAPE  CLUSTERS  

 

D E L U X E  C H E E S E  

S T A T I O N   

IMPORTED CHEESE  BLOCKS  AND SL ICES ,  

JAMES ,  HONEY ,  GOURMET CRACKERS ,  FRENCH 

BREAD,  GRAPE  CLUSTE R  

 
 

 

*P lease  note ,  the re  i s  a  $2 ,000  foo d &  

beverage  min imum for  a l l  even t s .   

 
 

 

 

V E G E T A B L E  C R U D I T E S  

SL ICED FRESH VEGETABLES ,  CHIPOTLE  RANC H,  

HUMMUS  

 

F R E S H  F R U I T  

ASSORTMENT OF  FRES H FRUITS  (SELECT IONS 

BASED ON SEASONAL AVAILAB IL ITY )  

 

 

V E G E T A B L E  R O U L A D E  
MARINATED GRILLED VEGETABLES  
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F L A T B R E A D  S T A T I O N   

SELECT  THREE  VARIT IES :  

•  TOMATO,  BAS IL ,  KALAMATA OL IVES  

•  GOAT CHEESE ,  SUNDRIED TOMATOS ,  PESTO  

•  P INEAPPLE  & HAM  

•  MUSHROOM & LEEK  

•  BBQ CHICKEN,  RED ON IONS ,  C I LANTRO  

 

 

 

 

M A S H E D  P O T A T O  O R  

T A T E R  T O T  B A R  

 SERVED WITH CHEESE ,  CHIVES ,  BACON,  SOU R 

CREAM AND BUTTER  

 

 

 

 
*P lease  note ,  the re  i s  a  $2 ,000  foo d &  beverage  

min imum for  a l l  even t s .   
 

P O K E  S T A T I O N  

BUILD YOUR OWN  BOWL!  TUNA &  SALMON 

SERVED WITH :  

•  RICE  

•  EDAMAME 

•  AVOCADO 

•  CUCUMBER 

•  GREEN ONION  

•  SHREDDED CARROTS  

•  SOY  SAUCE  

•  SR IRACHA A IOL I  

 

S H R I M P  S T A T I O N  
GRILLED SHRIMP WITH  COCKTAIL  SAUCE  

AND LEMONS ,  & CAJU N SHRIMP SHOOTERS  

 

 

 

F R E S H  F O O D  S T A T I O N S  
Pr i c ing  does  not  inc lude  se r v i ce  o r  t ax  

Se rved  w i th  d i sposa b le s .  (Upgrade  to  ch ina ,  f l a tware  & l inen  napk ins  fo r  $5  per  per son )  
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F R E S H  F O O D  S T A T I O N S  
Pr i c ing  does  not  inc lude  se r v i ce  o r  t ax  

Se rved  w i th  d i sposa b le s .  (Upgrade  to  ch ina ,  f l a tware  & l inen  napk ins  fo r  $5  per  per son )  
 

 

T A C O  S T A T I O N  

SELECT  TWO VARIET IES :   

•  BEEF  

•  CHICKEN 

•  AHI  

•  PULLED PORK  

•  VEGGIE  

 

 
 

S L I D E R  S T A T I O N  

p e r s o n  

SELECT  TWO VARIET IES 
•  BEEF  

•  CHIPOTLE  CHICKEN 

•  PORTOBELLO  MUSHROOM  

•  AS IAN BRAISED PORK  BELLY  

 

  
*P lease  note ,  the re  i s  a  $2 ,000  foo d  

 

&  beverage  min imum for  a l l  even t s .   

N A C H O  B A R  

TORTILLA  CHIPS  WITH TOPPINGS :  

•  NACHO CHEESE  

•  TOMATOES  

•  JALAPENOS  

•  OLIVES  

•  SOUR CREAM 

•  GUACAMOLE 

*ADD CHICKEN OR BEEF  FOR + $3  PER  

PERSON  

 

 

Q U E S A D I L L A  S T A T I O N  

THREE  VARIET IES : 
•  OSSOBUCCO  

•  CHEESE  

•  VEGGIE  

SERVERD WITH S OUR C REAM,  GUACAMOLE ,  

AND SALSA  
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T R A Y  P A S S E D  A P P E T I Z E R S  
Pr i c ing  does  not  inc lude  se r v i ce  o r  t ax  

 

 

M E A T  &  G R E E T  

MINI  BEEF  WELLINGTONS  

BEEF  SATAY SKEWERS  

MINI  BEEF  TACOS  

TURKEY MEATBALLS  WITH TARRAGON SAUCE  

BEEF  CANAPE  

*LAMB CHOP LOLLIPOPS ( +  $ 8  P E R  P E R S O N )  

*BURGER BITES  WITH CARMELIZED  ONION,  

WHITE  CHEDDAR,  D I JON AIOLI  ( +  $ 3  P E R  

P E R S O N )  

 

P O R K  

MELON & PROSCIUTTO SKEWERS  

BACON-WRAPPED DATES  

*ASIAN BRAISED PORK BELLY  SL IDERS ( +  $ 3  

P E R  P E R S O N )  

 

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  

*MINI  CAJUN CRAB CAKES ( +  $ 5  P E R  P E R S O N )  

*CAJUN SHRIMP SHOOTERS  ( +  $ 3  P E R  P E R S O N )  

*SHRIMP COCKTAIL  ( +  $ 5  P E R  P E R S O N )  

 

 

 

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  AND BERRY CANAPE  

STUFFED MUSHROOMS  

SPICY ARGENTINIAN EMPANADA  

 

C H I C K E N  

THAI  CHICKEN SKEWERS  

CHICKEN & VEGETABLE  FLATBREAD  

PORCINI  CHICKEN SKEWERS  

CHICKEN & WAFFLE  BITES  

CHICKEN A LA K ING  

CHICKEN TERIYAKI  B ITES  WITH 

PINEAPPLE  
 

 

*P lease  note ,  the re  i s  a  $2 ,000  foo d &  

beverage  min imum for  a l l  even t s .   
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D E S S E R T  S T A T I O N S  
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  s w e e t e r . . .  

F I N A L  L A P  S T A T I O N  

 

B I T E  S I Z E D  D E S S E R T S  

CH O CO L A T E  T R U F F L E S  

D OU B L E  D I PP E D  CH O CO L A T E  S T R A W B E R R I E S  

T I R A M I S U  

CH O CO L A T E  O P E R A  CA K E  

M A R J O L A I N E  C A K E  

CR È M E  B R U L E E  

N E W  Y O R K  CH E E S E CA K E  

A P P L E  A L M O N D  CR U S T  T AR T  

V A N I L L A  P R O F I T E R O L E S  T O P P E D  W I T H  CH O CO L A T E  

CA R R O T  CA K E  W I T H  CR E A M  CH E E S E  F R O S T I N G  

L E M O N  M E R I N G U E  

 

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

S ’ M O R E S   

CH O CO L A T E  H A Z E L N U T  M O U S S E  

T R I P L E  FR U I T  M O U S S E 
O R E O S  & CR E A M  

B A N A N A  CR E A M  P I E  

L E M O N  CU R D  

T I R A M I S U  

S T R A W B E R R Y S H OR T CA K E  

 

 

 

 

 

D O N U T  S T A T I O N  
ASSORTED CAKE DONUTS AND DONUT HOLES  

  

 

C R E P E S  

w i t h  l i v e  C h e f  
I N C L U D E S :  

•  C R E A M   

•  C H O C O L A T E  

•  C A R M E L  

•  S T R A W B E R R I E S  

•  B L U E B E R R I E S  

•  B A N A N A S  

 

* B as ed  o n  1 - 1 . 5  h o u r s  o f  s e r v i c e  

 

 

 

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

C H O C O L A T E  D O M E C A K E  

( m a x i m u m  1 0 0  g u e s t s )  

P A S S I O N F RU I T  &  C O C O N U T  P A RFA I T   

P O A C H E D  P E A R :  R E D  WI N E  O R  VA NI L L A  SY RU P  
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W H I T E  H O U S E  C A T E R I N G  

A T  T H E  M A R C O N I  A U T O M O T I V E  M U S E U M  

m a r c o n i @ w h c a t e r i n g . c o m   7 1 4 . 5 2 8 . 6 8 8 8  
 

 


