
 

  

 

 

 
 

 
W H I T E  H O U S E  

C A T E R I N G  
 
 

W E D D I N G S  A T  T H E  

R I C H A R D  N I X O N  L I B R A R Y  

2 0 2 4 - 2 0 2 5  

 
 

 



                

 

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

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  looking 

for?   Let  us  know –  we’ l l  he lp  make i t  

happen !  

Pr ic ing inc ludes  food,  non-a lcoho l ic  

beverages ,  c ider  toast ,  go ld  r immed 

ch ina ,  gold  p lated f latware ,  se lect ion  of  

l inens ,  I vory  napk ins ,  g lassware ,  

charger s ,  set  up  and breakdown  -  

Every th ing except  tax  and 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  and k ings ,  and they  are  thr i l led  

to  serve  you  and your  guests .   I t  i s  an  

honor  to  be a  part  o f  your  event ,  and our  

team is  pass ionate about  br ing ing you the  

f inest  serv ice  and f reshest  food.  We love  

to  th ink outs ide  the  box and 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 and ideas  

our  way so  we can  make the magic  happen 

together !  

 

 

 

 

 

G R O U P  S I Z E S  

Pr ic ing i s  based on  120  or  more  guest s  

(not  inc lud ing ch i ldren) .  I f  your  group has  

less  than 120  people ,  package pr ic ing i s  as  

fo l lows:  

90-119  Guests  add $10  per  person  

60-89  Guests  add $20 per  person  

Less  than 60  guests  p lease  inqu ire   
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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 ,  n o n - a l c o h o l i c  b e v e r a g e s ,  t a b l e  s e t t i n g ,  l i n e n s   

 

  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  T H R E E  

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

 

A C C O M P A N I M E N T S  
S E L E C T  T H R E E  

E N T R É E S  S E L E C T  T W O  

 

D E S S E R T  
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G O L D  P L A T E D  P A C K A G E  
OUR MOST  P OP ULA R  P A CK A GE !  

I n c l u d e s  f o o d ,  n o n - a l c o h o l i c  b e v e r a g e s ,  t a b l e  s e t t i n g ,  l i n e n s   

 

 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  T H R E E  

S E E  S EL E C T I O N S  O N  P A G E  9  

 

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 ion  

f ru i t  v ina igret te served  in  r ice  paper  basket  

GOURMET SALAD –  baby greens ,  mar inated  

ar t i choke hear ts ,  tomato ,  gourmet dress ing  

CAPRESE SALAD –  mozzare l la  cheese ,  tomatoes ,  

bas i l ,  baby  greens ,  o l ive  o i l ,  l emon v inaigret te  

CAESAR SALAD –  romaine hear ts ,  parmesan 

shav ings ,  Caesar  dress ing  

 

 

 

 

 

 

 

* F i r s t  c l a s s  s e r v i c e ,  g u e s t  r a t i o  o f  1 : 1 5 .  

 

* P a c k a g e  i s  p r i c e d  a s  a  du e t  p l a t e d  e n t r é e  ( g u e s t s  

r e c e i v e  b o t h  p r o t e i n s ) .   I f  yo u  p r e f e r  to  h a v e  g u e s t s  

c h o o s e  o n e  o r  t h e  o t h e r ,  t h e r e  i s  a  $ 1 5  p e r  p e r s o n  f e e  

a s s o c i a t e d .  

 

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

BEEF  SHORT RIBS  –  t ender  b ra i sed  beef  shor t  r ibs ,  

mushrooms,  demi -g lace   

(Upgrade  to  f i le t  mignon - i n q u i r e  a b o u t  c u r r e n t  p r i c i n g )  

BEEF  SHORT RIBS  DI JONNAISE –  tender  b ra i sed  

beef  shor t  r ibs ,  c reamy D i jonna ise sauce  

CHICKEN PICCATA –  ch icken breast ,  l emon,  

capers ,  wh i te  w ine & but ter  

CHICKEN TARRAGON –  ch icken breast ,  demi -

g lace ,  ta r ragon ,  mushrooms  

BASA GIVENCHY –  whi te  f i sh ,  a r t ichokes ,  

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

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

mushrooms,  shr imp ,  wh i te  w ine  

GRILLED SALMON –  gr i l l ed sa lmon ,  ragout o f  

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 -with  opt ional  I ta l ian 

f la tbread  garn i sh  

BASMATI  RICE  

ROASTED POTATOES  

 

D E S S E R T  

CHOCOLATE  COVERED STRAWBERRIES  
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    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 ,  n o n - a l c o h o l i c  b e v e r a g e s ,  t a b l e  s e t t i n g ,  l i n e n s   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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 O U R  

S E E  A P P ET I Z E R  C H O I C E S  O N  P A G E  9  

 

 

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

* Sa l a d  i s  i n d i v i d u a l l y  p l a t e d ,  a n d  s e r ve d  t o  t he  t ab l e  

PEAR & GOAT CHEESE SALAD –  compressed  

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

and  goat  cheese  served  in  cucumber  r ing  

CAPRESE SALAD –  mozzare l la  cheese ,  tomatoes ,  

bas i l ,  baby  greens ,  o l ive  o i l ,  l emon v inaigret te  

CONTEMPORARY GREENS -  baby  greens  and 

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

f ru i t  v ina igret te ,  served  in  a  r ice paper  basket  

GOURMET SALAD –  mixed greens  w i th 

mar inated ar t ichoke hear ts ,  tomato ,  gourmet  

dress ing  

GREEK SALAD –  chopped romaine ,  Ka lamata  

o l i ves ,  fe ta  cheese ,  cucumbers ,  pars ley ,  red  

w ine v ina igret te  
 

 

 

 

 

 

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

S T A T I O N  With  spun  sugar  p re sen tat ion 

S E L E C T  T W O  

SEE  DESSERT MENU ON PAGE 12  

 
 

 

 

 

 

 

 

 

 

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

C A RV E D  P R I M E  R I B  -  p r i m e  r i b  c a r v e d  t o  o r d e r ,  s e r v e d  

w i t h  a u  j u s  

B E EF  S H O R T  R I B S  –  t e n d e r  b r a i s e d  b e e f  s ho r t  r i b s ,  

m u s h r o o m s ,  d em i - g l a c e   

B E EF  S H O R T  R I B S  D I J O N NA I S E –  t e n d e r  b r a i s e d  b e e f  

s h o r t  r i b s ,  c r e a m y  D i j o n na i s e  s a u c e  

S H R I M P  S CA M P I  –  j u m b o  s h r i m p  i n  s c am p i  s a u c e  o f  

w h i t e  w i n e ,  l e m o n ,  b u t t e r  a n d  t o m a to  

P O A C H E D  S A L M O N –  c o l d  p o ac h e d  s a lm o n  s e r v e d  w i t h  

a  s a l s a  v e r d e  

T U S CA N  C H I CK E N  –  T u s c a n  h e r b  m a r i n a t e d  c h i c k e n ,  i n  

a  l e m o n ,  r o s em a r y  s a u c e  

C H I CK E N  T A R R A G O N –  c h i c k e n  b r e a s t ,  d e m i - g l a c e ,  

t a r r a g o n ,  m u s h r o o m s  

 

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

S E L E C T  F O U R  

S EA SO N A L  V E G ET A B L E S  

G A RL I C  M A S H E D  P O T A T O E S  

RO A ST ED  B RU S S EL S  SP R O U T S  

B A SM A T I  R I C E  

RO A ST ED  P O T A T O E S  

L O B ST E R  RA V I O L I  –  r a v i o l i  f i l l e d  w i t h  l o b s t e r ,  s e r v e d  i n  

o r a n g e  b e u r r e  b l a n c  s a u c e  

P E N N E  P R I M A VE R A  –  p e n n e  p a s t a ,  f r e s h  v e g e t a b l e s ,  

l i g h t  t o m a t o  c r e a m  s a u c e  

FU S I L L I  B O L O G N ES E  –  s p i r a l  p a s t a  s e r v e d  i n  t r a d i t i o n a l  

B o l o g n e s e  m e a t  s a u c e  

B U T T E R NU T  SQ U A S H  RA V I O L I  –  r a v i o l i  f i l l e d  w i t h  

b u t t e r n u t  s q u a s h ,  s e r v e d  i n  b u t t e r  s a u c e  

R I G A T O NI  C A RB O NA R A  –  tu b e  p as t a ,  m e l t ed  

P a r m e s an ,  s au t é ed  b a co n ,  c r e a m  

FU S I L L I  P E ST O  –  s p i r a l  p a s t a ,  b a s i l ,  c r e a m ,  g a r l i c  a n d  

o l i v e  o i l  s a u c e  
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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 ,  n o n - a l c o h o l i c  b e v e r a g e s ,  t a b l e  s e t t i n g ,  l i n e n s   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

S  P L A  

 

 

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 O U R  

S E E  S EL E C T I O N S  O N  P A G E  9  

 

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

FARRO SALAD –  fa ro  gra ins ,  c ranberr ies ,  

walnuts ,  asparagus ,  parmesan ,  chef ’ s  

v ina igret te  

GOURMET SALAD –  mixed greens ,  mar inated  

mushrooms and ar t ichoke hear ts ,  tomatoes ,  

gourmet  dress ing  

PEAR & GOAT CHEESE SALAD –  compressed  

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

pear  and  goat  cheese  served  in  cucumber  

r ing 

CAPRESE SALAD –  mozzare l la  cheese ,  

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

v ina igret te  

CAESAR SALAD –  romaine hear ts ,  parmesan 

shav ings ,  Caesar  dress ing  

 

 

 

 

 

* F i r s t  c l a s s  s e r v i c e ,  g u e s t  r a t i o n  o f  1 : 1 2 .  

 

* P a c k a g e  i s  p r i c e d  a s  a  du e t  p l a t e d  e n t r é e  ( g u e s t s  

r e c e i v e  b o t h  p r o t e i n s ) .   I f  yo u  p r e f e r  to  h a v e  g u e s t s  

c h o o s e  o n e  o r  t h e  o t h e r ,  t h e r e  i s  a  $ 1 5  p e r  p e r s o n  f e e  

a s s o c i a t e d .  

 
 
 

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

F ILET MIGNON –  oven roasted f i le t  mignon ,  

g reen  peppercorn sauce  

SHRIMP SCAMPI  –  jumbo shr imp in  scampi  sauce 

o f  wh i te  w ine ,  lemon ,  but ter  and tomato  

GRILLED GARLIC SHRIMP –  jumbo shr imp,  

gr i l led in  a  f resh  gar l ic  c i t rus  sauce  

GRILLED SALMON –  gr i l l ed sa lmon in  o l i ve  o i l ,  

tomato ,  capers  & ar t ichokes  ragout  

TUSCAN CHICKEN –  Tuscan  herb  mar inated  

ch icken,  in  a  lemon and  rosemary  sauce  

CHICKEN TARRAGON –  ch icken breast ,  demi -

g lace ,  ta r ragon ,  mushrooms  

 

*Subs t i tu te  one  entrée  for  lobs te r  ta i l -  inquire  

about cur rent  pr ic ing  

 

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

SEASONAL VEGETABLES  

GARLIC  MASHED POTATOES -with  opt ional  I ta l ian 

f la tbread  garn i sh  

ROASTED BRUSSELS  SPROUTS  

ROASTED POTATOES  

 

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

S T A T I O N  With  spun  sugar  p re sen tat ion  

S E L E C T  T W O  

SEE  DESSERT MENU ON PAGE 12  

 
 



                

 

                                               W H I T E  H O U S E  C A T E R I N G  7 

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 ,  n o n - a l c o h o l i c  b e v e r a g e s ,  t a b l e  s e t t i n g ,  l i n e n s   

F i r s t  c l a s s  s e r v i c e ,  g u e s t  r a t i o  o f  1 : 1 0 .  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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

F I L ET  M I G N O N –  o v e n  r o a s t e d  o r  g r i l l e d  f i l e t  m ig n o n ,  

m o r e l  b r a n d y  s au c e  

O V E N  R O A ST E D  C H I C K E N  B R E A ST  –  w i l d  m u s h r o o m s ,  

d e m i -g l a c e ,  f i n e  h e r b s  

D U C K  A  L ’O RA N G E –  d u c k  b r e a s t ,  g r a n d -m ar n i e r  

r ed u c t io n  s au c e  

S EA  B A S S  D I EP P O I S E  –  s h r im p ,  m u sh r o o m ,  &  wh i t e  

w i n e  s a u c e  

C H I L EA N  S EA  B A SS  –  w i th  ch i l i  sp i c e  r u b ,  c i l a n t r o  an d  

l im e  b u t t e r  

L O B ST E R  T A I L  –  w i t h  d r a w n  b u t t e r  

S H R I M P  S CA M P I  –  j u m b o  s h r im p ,  w h i t e  w i n e ,  l e m o n ,  

b u t t e r ,  a n d  s h a l l o t s  

G R I L L ED  G A R L I C  S H R I M P  –  j u m b o  sh r im p ,  g r i l l e d  i n  a  

f r es h  g a r l i c  c i t r u s  s a u c e  

 

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

S EA SO N A L  V E G ET A B L E S  

G A RL I C  M A S H E D  P O T A T O E S - w i th  o p t io n a l  I t a l i a n  

f l a tb r e a d  g a r n i sh  

RO A ST ED  B RU S S EL S  SP R O U T S   

RO A ST ED  P O T A T O E S  

 

 

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

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

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  WI T H  V A NI L L A  O R  R ED  WI N E  S YR U P  

 

 

 

 

 

* P a c k a g e  i s  p r i c e d  a s  a  du e t  p l a t e d  e n t r é e  ( g u e s t s  r e c e i v e  

b o t h  p r o t e i n s ) .   I f  yo u  p re f e r  t o  h a v e  g u e s t s  c h o o s e  o n e  

o r  t h e  o t h e r ,  t h e r e  i s  a  $ 1 5  p e r  p e r s o n  f e e  a s s o c i a t e d  

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  

S E E  A P P ET I Z E R  C H O I C E S  O N  P A G E  9  

 

A M U S E  B O U C H E   
S E L E C T  O N E  

SHRIMP VOL-AU-VENT  –  p u f f  p a s t r y ,  sh r i m p ,  

m u sh r o o m  c r e a m  s a u c e  

CARAMELIZED PEAR CROSTINI  –  c a r a m e l i z ed  p e ar ,  

b l e u  ch e e s e ,  an d  a  h in t  o f  t a r r ag o n  

LOBSTER  RAVIOLI  –  h o m em a d e  lo b s t e r  r av io l i ,  

c i t r u s  b e u r r e  b l an c  s a u c e ,  o r an g e  s e g m e n t  

RAVIOLI  PORCINI  –  ch e e s e  r av io l i  i n  p o r c i n i  

m u sh r o o m  s au c e  

BUTTERNUT SQUASH RAVIOLI  –  r av io l i  f i l l ed  w i t h  

b u t t e r n u t  sq u a sh ,  s e r v e d  i n  b u t t e r  s au c e  

 

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

PEAR & GOAT CHEESE SALAD –  co m p r e s s ed  b ab y  

g r e e n s ,  v an i l l a  b e a n  d r e s s i n g ,  g r i l l ed  p e ar  an d  g o a t  

ch e e s e  s e r v ed  i n  cu cu m b er  r i n g  

CAPRESE  SALAD  –  m o z z a r e l l a  ch e e s e ,  to m a to e s ,  

b a s i l ,  b ab y  g r e e n s ,  ag e d  b a l s a m i c  v i n a ig r e t t e  

KALE  CAESAR  –  ch o p p e d  k a l e ,  p a r m e s a n  sh av in g s ,  

C a e s a r  d r e s s i n g  

FARRO SALAD  –  f a r o  g r a i n s ,  c r a n b er r i e s ,  w a l n u t s ,  

a sp ar ag u s ,  p a r m e s a n ,  C h e f ’ s  v i n a ig r e t t e  

BEET SALAD  –  f r e s h  b e e t s ,  b ab y  g r e e n s ,  v i n a ig r e t t e  



                

 

                                               W H I T E  H O U S E  C A T E R I N G  8 

B U D G E T  F R I E N D L Y  P A C K A G E S   
  WI TH  A LL  OF  TH E  ESSENT IA LS   

I n c l u d e s  f o o d ,  n o n - a l c o h o l i c  b e v e r a g e s ,  t a b l e  s e t t i n g ,  l i n e n s   

F i r s t  c l a s s  s e r v i c e ,  g u e s t  r a t i o  o f  1 : 2 0 .  

( B u d g e t  p a c k a g e s  n o t  s u b j e c t  t o  s u b s t i t u t i o n s  o r  c u s t o m i z a t i o n )  

 

 

 

G O V E R N O R ’ S  B U F F E T    
 

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

C H E E S E  S T A T I O N  –  s e l e c t i o n  o f  d o m e s t i c  c h e e s e s ,  g o u r m e t  

c r a c k e r s ,  F r e n c h  b r e a d ,  g r a p e  c l u s t e r s  

V E G E T A B L E  C R U D I T E S  –  s l i c e d  f r e s h  v e g e t a b l e s  w i t h  r a n c h  

a n d  h u m m u s  d i p s  

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

M I X E D  G R E E N S  -  b a b y  g r e e n s ,  c a r r o t s ,  c u c u m b e r s ,  D i j o n  

d r e s s i n g  

C A E S A R  S A L A D  –  r o m a i n e  h e a r t s ,  p a r m e s a n  s h a v i n g s ,  C a e s a r  

d r e s s i n g  

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

R I G A T O N I  C A R B O N A R A  -  t u b e  p a s t a ,  m e l t e d  P a r m e s a n ,  

s a u t é e d  b a c o n ,  c r e a m  

P E N N E  P R I M A V E R A  –  p e n n e  p a s t a ,  f r e s h  v e g e t a b l e s ,  t o m a t o  

c r e a m  s a u c e  

F U S I L L I  P E S T O  –  s p i r a l  p a s t a ,  b a s i l ,  c r e a m ,  g a r l i c  a n d  o l i v e  

o i l  s a u c e  

F A R F A L L E  B O L O G N E S E  –  b o w t i e  p a s t a ,  m e a t  &  t o m a t o  s a u c e  

T O M A T O  B A S I L  F U S I L L I  –  s p i r a l  p a s t a  w i t h  s a u c e s  o f  t o m a t o ,  

b a s i l  a n d  o l i v e  o i l  

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

CH I CK E N  T A R R A G O N  –  c h i c k e n  b r e a s t ,  d e m i - g l a c e ,  

t a r r a g o n ,  m u s h r o o m s  

CH I CK E N  P I C CA T A  –  c h i c k e n  b r e a s t ,  w h i t e  w i n e ,  l e m o n ,  

b u t t e r  &  c a p e r s  

B A S A  G I V E N CH Y  –  w h i t e  f i s h ,  a r t i c h o k e s ,  t o m a t o e s ,  l e m o n ,  

w h i t e  w i n e  &  b u t t e r  s a u c e  

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

S E A S O N A L  V E G E T A B L E S  

G A R L I C  M A S H E D  P O T A T O E S  

B A S M A T I  R I CE  

D E S S E R T - CH O CO L A T E  CO V E R E D  S T R A W B E R R I E S  

 

 

S I L V E R  P L A T E D   
 

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

C H E E S E  S T A T I O N  –  s e l e c t i o n  o f  d o m e s t i c  c h e e s e s ,  g o u r m e t  

c r a c k e r s ,  F r e n c h  b r e a d ,  g r a p e  c l u s t e r s  

V E G E T A B L E  C R U D I T E S  –  s l i c e d  f r e s h  v e g e t a b l e s  w i t h  r a n c h  a n d  

h u m m u s  d i p s  

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

C O N T E M P O R A R Y  G R E E N S  -  b a b y  g r e e n s  a n d  r o m a i n e ,  d r i e d  

a p r i c o t s ,  s l i c e d  a p p l e s ,  p a s s i o n  f r u i t  v i n a i g r e t t e  

M I X E D  G R E E N S  S A L A D  -  b a b y  g r e e n s ,  c a r r o t s ,  c u c u m b e r s ,  D i j o n  

d r e s s i n g  

C A E S A R  S A L A D  –  r o m a i n e  h e a r t s ,  p a r m e s a n  s h a v i n g s ,  C a e s a r  

d r e s s i n g  

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

CH I CK E N  T A R R A G O N  –  c h i c k e n  b r e a s t ,  d e m i - g l a c e ,  t a r r a g o n ,  

m u s h r o o m s  

CH I CK E N  P I C CA T A  –  c h i c k e n  b r e a s t ,  w h i t e  w i n e ,  l e m o n ,  

b u t t e r  &  c a p e r s  

B A S A  G I V E N CH Y  –  w h i t e  f i s h ,  a r t i c h o k e s ,  t o m a t o e s ,  l e m o n ,  

w h i t e  w i n e  &  b u t t e r  s a u c e  

B A S A  D I E P P O I S E  –  f i l l e t s  o f  w h i t e  f i s h ,  m u s h r o o m s ,  s h r i m p ,  

w h i t e  w i n e  

* M A K E  I T  A  D U A L  E N T R É E  F O R  $ 5  P E R  P E R S O N  

( A B O V E  S E L E C T I O N S  O N L Y )  

 

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

S E A S O N A L  V E G E T A B L E S  

G A RL I C  M A S H E D  P O T A T O E S - w i th  o p t io n a l  I t a l i a n  

f l a tb r e a d  g a r n i sh  

B A SM A T I  R I C E  

 

D E S S E R T   

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

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  

 

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 )  
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A P P E T I Z E R  S T A T I O N S   
 

CHEESE STATION  

DOMESTIC CHEESES  (Cheddar ,  Monterrey ,  Pepper  Jack ,  Co lby  Jack) ,  GOURMET CRACKERS,  

FRENCH BREAD,  GRAPE  CLUSTERS  

 

DELUXE CHEESE STATION  

IMPORTED CHEESE  BLOCKS AND SL ICES  (Br ie ,  Goat  Cheese,  Cheddar ,  Monterrey ,  Pepper  

Jack ,  Colby Jack ,  Smoked Gouda) ,  JAMES ,  HONEY,  GOURMET CRACKERS,  FRENCH BREAD,  

GRAPE  CLUSTERS  
 

CHARCUTERIE STATION  
SLICED CURED MEATS,  GOURMET MUSTARDS,  OLIVES,  CRACKERS,  BREAD  

EXCELLENT ADDITION TO CHEESE STATION  

 

GARDEN ANTIPASTO ASSORTMENT  
MARINATED ARTICHOKES,  GRILLED ZUCCHINI ,  AGED CHEESE ,  SALAMI ,  OLIVES,  BABY 

TOMATOES,  BABY ARUGULA  

 

VEGETABLE CRUDITES  
SLICED FRESH VEGETABLES,  CHIPOTLE  RANCH,  HUMMUS  

 

FRESH FRUIT  
ASSORTMENT OF FRESH FRUITS  ( S E L E C T I O N S  B A S E D  O N  S E A S O N A L  A V A I L A B I L T Y )  

 

MEDITERRANEAN STATION  
TWO FLAVORS OF HUMMUS,  MARINATED OLIVES,  P ITA BREAD,  TZATZIK I  SAUCE  

 

SHRIMP STATION  

SHRIMP WITH COCKTAIL  SAUCE AND LEMONS,  CAJUN SHRIMP SHOOTERS  

 

BRUSCHETTA STATION  

TOMATO-ARTICHOKE ~  WILD MUSHROOM & PARMESAN  ~  TOMATO,  BALSAMIC,  & FETA  

 

SUSHI STATION  
ASSORTMENT OF SALMON AND TUNA ROLLS,  CALIFORNIA  ROLLS,  GINGER,  WASABI ,  

SERVED WITH SOY SAUCE & SPICY SAUCE  

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  

O F  F O O D B O R N E  I L L N E S S .  

* A P P E T I Z E R  S T A T I O N S  M U S T  B E  O R D E R E D  F O R  A  M I N I M U M  O F  1 0 0  G U E S T S .  
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L A T E  N I G H T  S N A C K S  
W H E N  A L L  O F  T H A T  D A N C I N G  M A K E S  Y O U  H U N G R Y …  

 

TACO STATION  
( C HO I C E  O F  2 )  

BEEF  ~ CHICKEN ~ PULLED PORK ~ AHI  ~ VEGGIE  

 

SLIDER STATION  
( C HO I C E  O F  2 )  

BEEF  ~ CHIPOTLE  CHICKEN ~ PORTOBELLO MUSHROOM ~  

ASIAN-BRAISED PORK BELLY  
 

MASHED POTATO BAR  
WHIPPED GARLIC  MASHED POTATOES WITH BACON BITS ,  SHREDDED CHEESE ,  SOUR 

CREAM,  BUTTER,  CHIVES  
 

NACHO BAR  
TORTILLA CHIPS WITH CHEESE ,  TOMATOES,  JALAPENOS,  OLIVES,  SOUR CREAM,  AND 

GUACAMOLE  
 

POPCORN BAR  
( C HO I C E  O F  2 )  

BUTTER ~ KETTLE ~ CARAMEL  ~ CHEESE  

SERVED WITH M&Ms,  CHOCOLATE  CHIPS,  SK ITTLES,  AND GUMMY BEARS  
 

RAVIOLI  STATION  
( C HO I C E  O F  3 )  

BUTTERNUT SQUASH ~ PORTOBELLO ~ CHEESE  ~ VEGAN ~  

LOBSTER  ( +  $3  PE R P ERSO N)  
 

QUESADILLA STATION  
( 3  V A R I ET I ES )  

CHEESE  ~ OSSOBUCCO ~ VEGGIE  

SERVED WITH SOUR CREAM,  GUACAMOLE,  AND SALSA  

 

PASTA STATION  
( C HO I C E  O F  3 )  

PENNE PRIMAVERA ~ RIGATONI  CARBONARA ~ FUSILL I  PESTO ~ MAC N CHEESE  

 
* L A T E  N I G HT  S N A C K  S T A T I O N S  M U S T  B E  O R D ER E D  FO R  A  MI NI M U M  O F  1 0 0  G U ES T S . 
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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  

  

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 O P C O R N  B A R  
S E L E C T  T H R E E  V A R I E T I E S :   

•  B U T T E R  

•  K E T T L E  C O R N  

•  C A R A M E L  

•  C H E E S E  

S E R V E D  W I T H  T H E  F O L L O W I N G  T O P P I N G S :  

•  M & M S  

•  C H O C O L A T E  C H I P S  

•  S K I T T L E S  

•  G U M M Y  B E A R S  

  

 

 

 

* D ES S ER T  ST A T I O N S  M U S T  B E  O R D ER E D  FO R  A  

MI NI M U M  O F  1 0 0  G U ES T S .  

F I R S T  L A D Y  S T A T I O N  

With compl imentary  spun  sugar  pre senta t ion  

 

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  

 

 

 

 

 



                

 

                                               W H I T E  H O U S E  C A T E R I N G  13 

 

 

W E D D I N G  C A K E S  

R O M A N C E  I S  T H E  I C I N G ,  B U T  L O V E  I S  T H E  C A K E …   

 

C H O O S E  F R O M  O U R  F O U R   

D E L I C I O U S  &  U N I Q U E  F L A V O R S  

 

3  T I E R  C A K E S   

 

CRÈME BRULEE 
SPONGE CAKE WITH CRÈME BRULEE  F ILL ING AND A LAYER OF  FRESH STRAWBERRIES  

 

CHOCOLATE OPERA 
SPONGE CAKE LAYERED WITH MOCHA COFFEE BUTTERCREAM  

 

MARJOLAINE 
ALMOND HAZELNUT CAKE  F ILLED WITH PRALINE  BUTTERCREAM AND GANACHE  

 

 

 
WHITE HOUSE CATERING CAN PROVIDE THE CAKE STAND (GOLD OR SILVER ) ,  CAKE CUTTING 

UTENSILS  (GOLD OR SILVER ) ,  AND CAKE TABLE L INEN –  ALL  COMPLIMENTARY!  

 

*ASK  ABOUT OUR SELCETION OF  CAKE DESIGNS  

*3-  T I ER  CAKE PRICING I S  FOR  A MINIMUM OF  100  GUESTS 
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V E G E T A R I A N  E N T R E E S  

 

 
 

PORTOBELLO RAVIOLI  –  Por tobe l lo  mushroom  rav io l i ,  g reen  peppercorn  sauce,  

sautéed  sp inach  Our  s tandard  mea l  that  i s  prov ided  for  a l l  vegetar ian  gues ts ,  un less  an  

a l ternat ive  i s  se lec ted .   

 

VEGETABLE RAVIOLI*–vegan  rav io l i  stu f fed  with  vegetab les  and  topped with  

mar inara  sauce .  Our  s tandard  mea l  that  i s  prov ided  for  a l l  vegan  gu ests ,  un less  an  

a l ternat ive  i s  se lec ted .  

 

 

Alternat ive Meal  Select ions :  

NAPOLEON*–  G r i l l e d  m a r i n a t e d  e g g p l a n t  a n d  po r t o b e l l o  s t ac k ,  s e r v e d  w i t h  s a f f r o n  r i c e  a n d  a  to m at o  

r a g o u t   

VEGAN PAELLA* –  s a f f ro n  r i s o t to ,  s m o k e d  to f u ,  a r t i c h o k e  h e a r t s ,  t o m a t o es ,  r e d  b e l l  p e p p e r ,  g r e e n  p e a s  

STUFFED ARTICHOKE* –  v e g e t a b l e  s t u f f e d  a r t i c h o k e .  S w e e t  p e a s ,  f a v a  b e a n s ,  g a r l i c ,  o n i o n s ,  o l i v e  o i l  

FETTUCCINI  TARTUFO* –  f e t t uc c i n i  p a s t a ,  w i l d  m u s h r o o m s ,  t r u f f l e  o i l ,  m i c r o  g r e e n s   

PENNE PRIMAVERA* –  P e n n e  p a s t a ,  a s p a r a g u s ,  z u c c h i n i ,  c a r r o t s ,  o l i v e  o i l  &  g a r l i c  

FARFALLE RANIERI *  –  b o w t i e  p a s t a ,  o l i v e  o i l ,  g a r l i c ,  a r t i c h o k e s ,  s u n  d r i e d  t o m a t o e s  

 

 

 

 

*CAN BE  PREPARED VEGAN  

I f  your  gues ts  have  d ie tary  or  a l le rgy res t r ic t ions ,  p lease  le t  u s  know ahead o f  t ime and 

we  are  happy to  accommodate !  
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