
 

Catering Menu 
 

Breakfast 
Basic Breakfast 

• Assortment of Mini Bagels, Muffins and Croissants 
• Cream Cheese (Scallion, Strawberries, Vanilla, Spiced Lox) 
• Maple Walnut Butter 
• Coffee, Tea, Assorted Juices 

 
.mc Breakfast Smorgasbord 

• David Burke’s Pastrami Salmon, Lox & Smoked Trout with Pickled Onions 
and Honey Mustard, Smoked Trout and Lox 

 
Scrambled Eggs Strudel Platters 
(Choice of) 

• Lobster Tarragon 
• Grilled Vegetables 
• Maple Bacon & Aged White Cheddar 

 
.mc Famous Popover “Bennies” 

• Cheddar Cheese Popovers Filled with Canadian Bacon & Poached Eggs, 
Topped with Hollandaise Sauce 

 
The Titanic 

• Stuffed French Toast – Served with Strawberry Consommé and Maple 
Syrup 

 
Assorted Yogurt Parfaits 

• A Healthy & Delicious Choice – Fresh Seasonal Fruits, Granola, Organic 
Yogurt and Beignets 

 
Traditional Breakfast Meats 

• Applewood Smoked Bacon 
• Virginia Ham 
• Grilled Sausage 

 
.mc Omelette Station 
(Available for Staffed Events Only) 

• Traditional Omelette Fillings 
 
 



 
Sandwiches/Wraps Platters 
***Try Our Lunch Boxes!  Any of these delicious sandwiches, sliders, or wraps in 
our .mc Lunch Box for $10.95.  Served with fresh fruit skewer and coleslaw. 
 
Paninis 

• The Big Pretzel Panini 
• “Reuben” Panini 
• Cubano Panini 
• Tuna Melt Panini 
• Grilled Vegetable Panini 
• Assorted Cold Sandwiches 
• Sexed Up Chicken Salad 
• Smoked Turkey & Brie Baguette 
• Classic Smoked Salmon 
• Tuna & Caper 
• Organic Prosciutto & Mozz Baguette 

Wraps 
• Grilled Chicken & Bacon on a Lemon Pepper Wrap 
• Smoked Turkey & Swiss w/ cucumbers &Peppadews 
• Grilled Vegetable & Fresh Mozzarella 
• Roast Turkey, Guacamole & Tomato 
• Cobb Salad 

Sliders 
• Creekstone Farms Cheeseburger Sliders 
• Chicken Parmesan Sliders 
• Duck Confit & Tallegio Sliders 

 

Soup & Salad Combos (minimum 6 ppl.) 
(Two Soups & Your Choice of Salad) 
Cold Soups 

• Yellow Gazpacho w/ Maryland Crab – Served w/ Tortilla Chips  
• Cold Fruit Soup – Mango/Melon (seasonal) Soup w/ Pineapple Skewers 

Salads 
• Classic Caesar 
• Mixed Greens 
• Pasta & Tuna Nicoise Salad 
• Classic Caesar w/ Grilled Chicken or Spiced Smoked Salmon 
• Cobb Salad 
• Market Salad 
• Grilled Vegetable & Fresh Mozz Salad 
• Boccacini Salad with Watermelon, Tomato & Basil 



 
.mc “mini” Series 

• Mini Cheeseburger Sliders w/ Bacon Spray 
• Mini Chicken Parmesan Sliders 
• Manchego Quesadillas 
• Mini Mac ‘n’ Cheese Tartlettes 
• Mini Pizzas w/ Assorted Toppings 
• Mini Corndogs 
• Turkey Flautas w/ Avocado Mousse & Black Bean 
• “World’s Smallest Meatloaf” 
• Mini Grilled Cheese 
• Shrimp Quesadillas 
• Popcorn Chicken 
• Popcorn Shrimp 
• Ham & Cheese Stuffed Pretzels 
• Banana PB & J Tartlettes 
• Tomato Soup Shooter w/ Grilled Cheese Crouton 
• “Sexed Up” Franks in a Blanket 
• Dumplings – Chicken & Jack Cheese or Shrimp & Ginger 

 

.mc Signature Hors D’oeuvres 
• Shrimp Tempura w/ Cumin Citrus Glaze 
• Shrimp Cocktail w/ Thai Cocktail Sauce 
• Caramelized Onion Flan w/ Kobe Beef Hash 
• Asparagus Wrapped Prosciutto 

 

More .mc Signature Hors D’oeuvres… 
• Tuna Sashimi on Pink Himalayan Rock Salt w/ XO Sauce* 
• Mini Vegetable Parfaits 
• Lobster Oscar*  
• Mini Beef Wellington* 
• Potato Cups w/ Cauliflower Puree, Shallots, Peas 
• Tuna Tartar on Potato Crisps 
• Chicken Liver Truffles w/ Goat Cheese 
• Deviled Quail Eggs 
• Tuna Sashimi on Spicy Soba Noodle Rolls w/ Wakame* 
• Mushroom Tartlettes 
• Ratatouille Tartlettes w/ Goat Cheese 
• Classic Creekstone Farms Beef Sliders 
• Duck Confit & Talleggio Sliders 
• Braised Short Ribs & Boursin Cheese w/ Quail Egg Tartlettes 
• Ham & Cheese Paninis w/ Quail Eggs* 



 
• Pomme Soufflé w/ Pastrami Salmon and Pickled Onions 
• Red Bliss Potatoes w/ Crème Fraîche and Caviar* 
• Vegetable Thai Style Summer Rolls 
• Asian Style Poached Shrimp Skewers 
• Chicken Satays 
• Yellow Gazpacho Shooters 
• Spring Rolls 
• Waldorf Salad 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
.mc (B) BBQ Options 
Choose 3 Mains & 3 Sides (Minimum 10 ppl.) 

• BBQ Leg of Lamb 
• Asparagus Stuffed BBQ Spare Ribs 
• Seawater Soaked BBQ Chicken 
• Stuffed Fried Chicken w/ Pepperjack Cheese 
• Slow Cooked BBQ Turkey Drum Sticks 
• BBQ Braised Beef Short Ribs 
• BBQ Jumbo Shrimp 
• Farm Raised Tempura Catfish 
• Grilled Lobster, supplemental market price 
• Soft-shell Crabs, supplemental market price 

 

.mc (B) BBQ Sides 
• Jack Cheese & Jalapeno Polenta 
• Cornbread & Sage Pudding 
• Vermont White Cheddar Mac ‘n’ Cheese 
• Applewood Smoked Baked Beans 
• Old Bay Buttered Corn on the Cob 
• Crispy Mashed Potatoes with shallots 
• Grilled Vegetable Skewers 
• Black Pepper Pineapple Skewers 
• Tomato, Watermelon Skewers w/ Brie Cheese 

 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
Room Temperature Lunches 
Choose 1 Entrée & 2 Sides (Min. 6 ppl.) 

• Olive Oil Poached Salmon Pasta Salad 
• Asian Spiced Seared Tuna 
• Soy Honey Roast Chicken Breast w/ warm Potato Salad 
• Sliced Filet Mignon – Choice of “Au Poivre,” Pommery Dijon, or 

Horseradish Cream 
• David Burke’s Perona Farms Pastrami Salmon™ 
• DB’s Parfait of Tuna & Salmon Tartare 
• Seawater Roast Turkey 

Sides 
• Asian Slaw 
• Spicy Soba Noodle Rolls 
• Wakame Salad 
• Warm Potato Salad 
• Salad of Red Bliss Potatoes, Heirloom Tomato, White Balsamic 
• Roasted Asparagus w/ Grapefruit 
• Heirloom Tomato & Hericot Verts Salad 
• Mac ‘n’ Cheese Muffin 
• Saffron Israeli Couscous w/ Oven Dried Tomatoes 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Stations (Min. 20 ppl.) 
Raw Bar 

• Lobster 
• Shrimp 
• Mussels 
• Clams 
• Assorted Oysters 
• With Assorted Condiments – Mignonette, Horseradish, Cocktail Sauce 

 
Vegetarian Station (Choice of 2) 

• Vegetable Parfaits 
• Vegetable Fried Rice 
• Vegetable “Spaghetti” 

 
The Famous .mc Paint Can Clambake 
(Made to order, avail. Only for parties of 12-40 ppl.) 

• Assorted Seafood – Lobster, Shrimp, Mussels, Clams, Etc. 
• Chorizo, Corn, Red Bliss Potatoes, White Wine Broth 

 
The Caviar Station 

• American Sturgeon Caviar 
• Chopped Egg 
• Onions 
• Blinis 

 
Fish Station (Choice of 2) 

• Asian Spiced Seared Tuna w/ Spicy Soba Noodle Rolls & Seaweed  Salad 
• Pastrami Salmon Grilled Cheese 
• Yellowfin Sashimi-style Tuna on Pink Himalayan Rock Salt 
• Seared Salmon Pinwheels w/ Asparagus Risotto 

 
Dumpling & Wonton Station (Choice of 3) 

• Shrimp & Ginger Shiitake Dumplings 
• BBQ Chicken & Jack Cheese Dumplings 
• Cornbread Foie Gras Dumplings 
• Port Pot Stickers 
• Vegetable Dumplings 
• Egg Rolls/Spring Rolls 

 
 
 



 
Carving Stations (Choice of 2) 

• Steak Sandwich w/ Creekstone Farms Sirloin 
• Soy Honey Roast Turkey 
• Seawater Soaked Pork Loins 
• Prime Rib 
• Corned Beef 
• Pastrami 
• Suckling Pig 

 
 
 
 
 
 
 


