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District Crust beautifully arranges & decorates
most food presentations with fresh flowers &
greenery on upscale white disposable trays.
Disposable tongs, spoons & other serving pieces

necessary to properly present your meal are DEtaIIS
included.

ORDER PLACEMENT

Office Hours are Monday to Friday from 8:00 am until 5:30 pm. We request that you place your
order at least 24 hours in advance. Orders placed with less than 24 hour notice will be accepted on a
limited basis subject to availability. The minimum order for delivery is $150 before sales tax &
delivery. We are generally able to accept orders up until 2:00 pm of the prior business day. As orders
are taken on a first-come, first-served basis, we strongly recommend advanced planning. All orders
are subject to a delivery fee & appropriate sales tax.

DELIVERY

We suggest that you schedule your delivery in a time frame at least a /2 hour prior to the time you
plan to serve your meal. Please factor in the time it takes to access the location of your event (such as
loading dock, security check in, etc.) & the time it will take our delivery personnel to set-up your
order.

CANCELLATION POLICY

Cancellations will require a full 24 hour notice to have no additional charge. Orders cancelled less
than 24 hours will be charged the full amount.

PAYMENTS

Payment may be made by American Express, Visa, MasterCard. We will accept payment by cash or
check with a credit card guarantee. Corporate customers who order on a regular basis may inquire
about setting up a billing account with Net 15 or Net 30 terms.

SPECIAL EVENTS

In addition to fulfilling all of your daily catering needs, the team at Main Event Caterers specializes in
creating customized menus for your business & personal events- from a casual retirement party to an
upscale client reception. We ae are happy to assist with all special event details including venue
selection, culinary staff, servers, linens, china & florals to assure your complete satisfaction. Please
call to request a customized event menu & proposal.
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Cold Breakfast

All menu items are priced per person.
10 person minimum.

Capitol Dawn

An elegant display of our freshly baked muffins,
bagels, breakfast breads, buttery croissants,

& Danish. Accompanied with butter, plain

& flavored cream cheese & preserves

$5.25 per person

New York Bagels

Platter of whole wheat, sesame, poppy, everything,
cinnamon raisin & plain bagels. Accompanied
with plain, vegetable & scallion cream cheese,
butter & preserves

$3.50 per person

Smoked Salmon Platter

Why,s omet | me s ‘ Imported smoked salmon beautiful‘ly presented
with cucumber, tomato, shaved red onions, capers,

assorted mini bagels & plain & chive cream cheese

as many as S|X |mpOSS|l $13.50 per person

Good Morning Start

An assortment of our bakery fresh mulffins, bagels,
breakfast breads, croissants & Danish. Accompanied
-LEWIS CARROLL with butter, plain & flavored cream cheese &
preserves. Includes our sliced seasonal fruit display

things before breakfas

$8.95 per person

Quiche Tray

Individual quiche selection of:
Asparagus Goat Cheese

Red Pepper Chicken Sausage
Wild Mushroom

$5.25 per person



Hot Breakfast

All menu items are priced per person. 10 person

minimum. All hot items are served in disposable chafing
dishes.

Executive Breakfast
Scrambled eggs with chives, served with choice

DA AP
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of smoked bacon, turkey sausage, or pork

Y\
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sausage links; included roasted breakfast
potatoes & miniature breakfast pastries
$12.50 per person

Sunrise Sandwiches

Fresh whole eggs or egg whites on your choice of
bagels, butter croissants, or English muffins with
melted cheddar cheese

$5.50 per person

Mexican Breakfast Burritos

Scrambled eggs, tomato, green pepper, red onion,
jack cheese & cilantro wrapped in a 6” flour tortilla
Served with our homemade salsa picanté

HOpe |S a gOOd $6.50 per person

French Toast Casserole
Cubed Brioche bread dipped & topped with
brown sugar & served with maple syrup

bad Su p pe r. Served with maple apple chicken sausage

$10.50 per person

breakfast, but it is

-FRANCIS BACON
Egg Strata

A savory roasted artichoke, bacon & sundried tomato
egg casserole, served with fresh basil pesto

& Yukon gold breakfast potatoes

$8.50 per person

BREAKFAST



ST BreakfastSides

All breakfast sides are priced per person. 10 person minimum.

Individual Yogurt Parfait

Greek yogurt topped with country granola
& fresh berries

$4.25 per person

Sliced Fruit & Berries
An elegant arrangement of sliced

seasonal fruit & berries
$4.25 per person

Whole Fruit

Selection of apples, oranges,
bananas, pears & grapes
$3.00 per person

Applewood Smoked Bacon
3 pieces per person
$3.50 per person

Maple Cured Sausage Links
3 pieces per person

What nicer thing can you do f $:50 per person
Chicken Apple Sausage

somebody than make then 2 pieces per person
$3.75 per person

breakfast? Turkey Bacon

2 pieces per person

-ANTHONY BOURDAIN $3.75 per person

Breakfast Potatoes
$3.00 per person

Hard Boiled Eggs
2 per person
$3.00 per person



Entrée Salads

All entrée salads are priced per person & include our country bread

basket. 10 person minimum.

Chinese Chicken Salad

Grilled chicken, almonds, Chinese noodles,
red cabbage, red peppers & mandarin oranges
$12.50

Salmon Nicoise Salad

Yukon potatoes, green beans, nicoise olives,
& grape tomatoes

$13.95

D.C. Bistro Chicken

Grilled chicken, blue cheese, Candied walnuts,
grapes & dried cranberries

$13.00

Shrimp Margarita
Marinated tequila lime shrimp with avocado,
tomato, black beans & corn salsa

$13.95

Thai Steak Salad
Marinated grilled steak with mango,
tri-color peppers & shaved red onion

$13.75

Fall Harvest Salad

Quinoa, butternut squash, fresh basil, leaved
Brussel sprouts, smoked walnuts,

& barrel aged sherry vinaigrette

$11.75

Black Turtle Beans & Cotija

Jicama, charred corn, scissored green onions,
cilantro & fired charred tomatoes with guajillo
vinaigrette

$11.75

Wild Arugula & Hook’s Gorgonzola

With honey roasted shallots, dehydrated sour
cherries, toasted walnuts & aged balsamic
vinaigrette

$11.75

To make a good salad is to be a brilli;

diplomatist the problem is entirely th

same in both cases. To know exactly

much oI

one mu s t

-OSCARWILDE



Side Salads

All side salads are priced per person. 10 person minimum per side.

Simple Mixed Greens

Tomatoes, cucumbers, carrots & radishes
served with champagne vinaigrette

$4.00

Curly Kale

Toasted sunflower & pumpkin seeds,
dried cranberries & apricots

with citrus vinaigrette

$4.00

Grecian

Gem lettuce, roasted cherry tomatoes,
cucumbers, Kalamata olives, feta cheese
& shaved red onions served with lemon
& oregano chive olive oil

$4.50

District Caesar

Crisp lettuce hearts, parmesan cheese, toasted
focaccia croutons with a black pepper
parmesan dressing

$4.50

Mediterranean Quinoa

Parsley leaves, cucumber, chickpeas, apricots
& gem lettuce with lemon-red wine vinaigrette
$4.00

Lemon Orzo Pasta

Asparagus, feta & spinach tossed with
orzo & a lemon garlic olive oil

$4.50

Full Spectrum Vegetable Salad

&

4.00

$4.00

$4.00

The taste of any simple

tomatdased salad is depen

on the quality of the tomatc

-YOTAM OTTOLENGHI



