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ALL AMERICAN BREAKFAST

415,50 per pe

PANCAKE, FRENCH TOAST
OR WAFFLE BAR

§15.75 per person

EGG FRITTATA CUPCAKES

Breakfast

CDNTINENTAL BREAKFAST JUMP START
BREAKFAST BURRITDS

%7.00 per person

$3.75 per person | per person

ENGLISH MUFFIN
GOURMET BAGEL PLATTER v BREAKFAST SANDWICHES

1 Spinach,

$7.00 per person

h, Parmigiana

Breakfast a la Carte

FRESH SEASONAL

FRUIT PLATTER Vv, 6F
H=alection of sficed seasanal [run
$4.50 per person

BJ\SKET OF MIXED FRUIT V. 6F

GRANCILJ\ BERRY PARFAIT v.cF

b

CHIVE STUDDED BACON STRIPS
SCRAMBLED EGGS v, oF
$4.95 per person | two agos per parson

SPICED & HERBED
BREAKFAST POTATOES W, 6F
With roasted peppers an @
anion:

SWEET PORK SAUSAGE oF
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Cold Luncheon Buffets

SANDWICH B

o

$1600p

Side Salad Choices: [
potato salad, full spe

ED LUNCHES

signature sandwich, Raule 11 bagged chips, choice of 1 side salad
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A la Carte
Sandwiches & Wraps

SIGNATURE SANDWICHES & HEARTY WRAPS

$10.50 per person

CAPRESE
Cured tomatoes, fresh mozzarella, basil leaves, fresh pesto on

rustic French

STEAKHOUSE
Medium rare black Angus beef, t
cheese, lomalo lapenade, gem lelluce o

MONUMENTAL B.L.T.
Candied baco
chipatle mayo served on sea salt focaccia

M slrips, rermaine lettuce

CAPDNM'A FLAT BREAD

Grille ini, sweet peppers, herb goat

Cheg:

HERB ROASTED TURKEY BREAST

Gruyere, ma andied bacan, watercress, apple mustard,

TUNA SALAD

Albacore tuna, romaine keftuce, tomatoes, watercress on whote

wheat bread

BLACK FOREST HAM

Gouda. hickary pacen jam, bibb lettuce, beefsteak tomata

caramelized cnian, herb acli on pretzel moll

CALIFORNIA WRAP

Herb grilled chicken, cucumber, alfalfa sprouts, tamatoes,
avocado, bibb lettuce, green goddess sauvce

LOBSTER ROLL

Poached Maine lobster, tarragon & celery remaulade, bibb
lettuce, buttery croissant

BISTRO TURKEY

Baby Swis red tomatoes, baby greens, honey dyonnaise

seven-gram bread

MEDITERRANEAN PULLED CHICKEN

n tzatziki, re eggplant spread, little gem lettu

n sea sall ¢

cia
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Signature Side Salads

SIGNATURE SIDE SALADS

SIMPLE MIXED GREENS
I

MEDITERRANEAN QUINOA

d cranberries Feta, charred 1omato =d lernel, ol

PD'I'ATO SALAD
CLASSIC CAESAR ar mustard vinalgrelte
Parmigianc reg

LEMON ORZO PASTA
KALE CAESAR

Parmigiana reggiana, rustic crout gron basil vinaigretia

BABY SPINACH & GOAT CHEESE

firied cranbérmi pecans, balsam

ORECCHIETTE BACON PASTA

A ricoita, chils ftake
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Room Temperatu re

Entrees

CAPITOL HILL LUNCHEON
-man Oregans Marin h

$18.50 per parson

RHODE ISLAND AVENUE
nated < 1 Steak with Pasting & P,

h Fennel & Must

£
CONNECTICUT AVENUE
+  Mint & Thyrme Crusted Salmor
. rlic & Oregano
= d Parmesan

$1E.95 per parson

. d Rainbo

CONSTITUTION AVENUE

&

$18.95 per persen

BROKERS OPEN LUN

e Blackened Flank Stea

d Salmon wi

$19.50 per persen
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Create Your Own Buffet

Poultry

BALSAMIC GLAZED CHICKEN ROULADE
Chicken breast, herbs, ricotta cheese
S14:25 per person

APPLE CIDER BRINED TURKEY BREAST
Turkey, cranberry jus
16,25 per person

BASIL CHICKEN
Chicken breast, frech basil, beelsleak tomato, fresh mozzarella,
pesto veloute

$14.50 per person

ROASTED CHICKEN
Butternut squash, wild mushroom marsala
§146.50 per persan

CHICKEN PARMESAN
Herb & Pecoring Breadcrumbs, House Made Mozzarella, San
Marzano Tomato Saure

$14.25 par person

Beef

CHIMICHURRI RUBBED FLANK STEAK
Medium rare thinty sliced. chirmichurri rub
S14.95 per person

BRAISED BONELESS SHORT RIBS
Short nibs, red wine glaze, sweet potato curls
$16.50 per person

BEEF BRISKET
Slow braised beel, toasted anian confit, crisgy onfon slraws

$14.25 per persan

BEEF BOURGUIGNON
Pearl Onions, mushreoms, burgundy wine sauce
S14.75 per person

Seafood

GRILLED ASIAN SALMON
Salmon, soy alaze, pinespple chutney
$16.95 per person

THYME SALMON
Salmon, roasted red peppers, oitrus vinaigrette
$16.95 per person

EVERYTHING BAGEL CRUSTED SALMON

Salmon, sesame seeds, garlic, poppyseed, cucumber

tomato salsa

$17.25 per person

PANKO CRUSTED COD

Lemon chickpeas, olives, basil, tomatoes
$17.25 per person

PAN SEARED FLOUNDER
Flounder, kats, leman, thyme oil

$14.95 per person

Vegeta rian

STUFFED POBLANO CHILES

Stufted with forbidden rice nsotto, topped with rasted corn &

avocado saisa
$15.95 per person

RAW ZUCCHINI 'LASAGNA’ v, 6F
Pine nut ricotta’, pistachio pesto & sundried lomato sauce
$14.50 per person

EGGPLANT PARMESAN
Egaplant. fresh herbs, tomato sauce
51625 per person

QUINOA & FARRO STUFFED PEPPERS
Queso fresco, red pepper coulis
$16.95 per person

Pasta Selections

ROASTED VEGETABLE LASAGNA
Layers of pasia with roasted vegetables & nicotta cheese
$13.95 per parson

LASAGNA BOLOGNESE
Layers of pasta & ground beefwith fresh herbs & s
415,25 per person

BAKED RIGATONI
With broccoli rabie, sweel italian sausage & parmesan cheese
515,95 per person

PUMPKIN SAGE RAVIOLI
Whispers of nutmeg & brown butter, fried sage leaves
$14.95 per person

Cold Side Salads wroose

MONUMENTAL F

CHOPPED SALAD

(o, bl

utons, Fassar dre

BABY SPINACH

=] Syl

SIMPLE MIXED GREENS

Field

CURLY KALE

R |

LT

Hot Sides o

ROASTED CARROTS

alt; butte

LEMON BASTED BROCCOLI

on:-butter

GRILLED ASPARAGUS

B

SEASONAL HERB VEGETABLES

ROASTED BRUSSELS SPROUTS

CREAMY SCALLOPPED POTATOES
Aged ar

SPICED SWEET POTATO WEDGES

Cilantro garlic

WILD RICE PILAF

BASMATI RICE

THREE CHEESE MAC




Composed Buffets

Taco/Fa_jita Bar Little |ta|y

Choice of three: * [Classic caprese salad with fresh mozzarsl

k Cheaze, Pico De Galio and Asian

igrette T

Wok

Burger Bar

Choice of:

Hamburgers, Turkey Burgers & Veggie Burge
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Breaks & Snacks

FRUIT & CHEESE v
e

ampanied by an

ted and domestic cheeses artfully garnished with [runt and berries,

riment of bread and crackers

$5.25 per person

GARDEN CUPS v, &f
Individual crudité served in a disposable cup with green goddess dressing
$6:25 per person

ASSORTED POPCORN BAR
Parmesan and truffle, Curry spiced popcorn and buttergd popodrn
$4.50 par persen

CED SNACK TRAY

ssorted mini sandwiches lturkey, beef and veggiel, assorted mini wraps,

che 5,

onal berries, seedless grapes

$7.50 per person

HUMMUS & PITA PLATTER w

Roasted red pepp
with homema

5, clilantro-lime hummus, lentil hummus served

& mita chips

54.75 per persor

INTERACTIVE TRAIL MIX BREAK v

Custom-build your own trail mix

45 95 per person

mncludes premium granala, M&Ms,

nuts, dried cranberries, th 5, sunllowsr seeds

1 gettyimages

id-art

Display Platters

CRUDITE PLATTER TRIO OF SHRIMP TRADITIONAL

riment les 5 il

per persan

TEA SANDWICHES

fmimis

OASTED BISTRO Fi
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)

Sample Hors d’oeuvres

Seafood & Shellfish

ab Cakes with Classic Remaoulade

& Pork

.ol Bacon
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Desserts

CLASSIC COOKIE ASSORTMENT

Chocolate chip. peanut butter, catrmeal. sugar, deuble chocolate
$2.00 per person
BROW

NIES AND BARS

winies, salted caramel browmes, lemaon bar, raspberry cheesscaks

3,00 per person

PETITE SWEETS

rted mini tartlets, cho

ream puffs

Reqular $2.15 per person

MINI DESSERT SHOTS

chion of strawberry shartcake, ©

each

HAND PIES
3" inch individual tart selection of applé cinnaman, leman blusberry,

$4 95 each

ROUND LAYER CAKE

nch rake to sarve approximately 20 gueste

€ vanilla, carrot, lemaon, red velvet|
$100 each

ocolate peanut butter or raspberry mango mousse

MONUMENTAL FOOD |
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ORDER PLACEMENT

infoldmonumentalfood.com
703 812 7878

MONUMENTALFOOD.COM

3870 South Four Mile Run Drive
Arlington, VA 22206

Il
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