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SOCIAL FACKAGE

Developcd spechcicang for our social clients, we offer our social Packagc which
focuses on the needs of Bu59 ProFessionals. We realize that People are iooking
for a caterer that offers a high qua]itg Pro&uct, is time]g in their services and

Proviées a variety of menu oPtions. Our social menu features an assortment of

creative items. Ang item on our menu can be sPeChCica Yy tailored to an
individual’s needs. And most impor’can’clg, the qualitg of ourfood and service is
unbeatable. As a client of [~ Imina C;atering & vent Managememt) you will be
assured to receive Personalizeé and consistent service from your account
executive. One of the best things about the corporate services is that it is also

ateam effort. ]Fyour account executive is unavai!able, any one of our

experienced team members can handle your or&er; therefore it takesjust one

5imple PILIOHC Cd” to P ace 90[”’ order...
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BREAKFAST

10 person min.

The (lassic Breaiocast (_ombo
Sramblec{ Eggs, bacon or sausage, toast, orangejuicc & coffee

$11.50 per person

The A” American Brea‘ocast Combo

Sramb]ed Eggs, bacon or sausage, home fries, toast, orangcjuice & coffee

$12.50 per person

(_ontinental Preakfast
Bagc]s, Pastrics, fresh fruit, orangejuice & coffee-$8.50 per person

Ad-Ons
Fresh [ruit Platter
$3%.25 per person

break{:as’c Bread Flatter~An assortment of fresh baked mugins, danislﬂes, bagc]s, and

croissants—%$2.55 per person
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THE SANDWICH SHOFP

o person min.

Sandwich Buffet
Flatter of assorted meats: f'ioncg f'iam, Roastcd Béeﬁ Sza!anﬂ, Roasted T—urkey F)reast,

Swiss (Cheese, American (Cheese, Muenster, & Shard (Cheddar (Cheese.
$8.50 per person (inclu&es one side dish)

$9.50 per person (inclucles two side ciishes)

Finger Sandwich

A” sandwiches are Prepare& on soft potato rolls:
Chicken Salad

Egg Salad

Shrimp Salad

T una Salad

$7.50 per person (includes one side dish)

\/\/rags

Ege~catching fare created from soft bread rolled with a varietg of meat, cheese, & vege’cable

Fi”ings. Turkeg & Swiss, [Ham & Cheese, & The AlLveggie.
$8.50 per person (inc!udcs one side dish
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\/arietg of ]ndividual Chips~$ .15

Red Bliss Fotato SalacL $2.25

Southerr%SthC Fotato 5alad~$2.5o

Classic (aesar Salad—-i»l.lﬁ

Tossecl Garclen Sa!ac{~$ 255

Fresh Corn, Black Bean) & | omato Sa!ac{~$ 2.25

Mixed (Green Salacl with sweetened cranberries, crumbled Feta, and a balsamic
vinaigrette-$2.35

Assortmcnt of fﬂomcmadc Cookics & Brownics—fv 2.75
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HOT BUMTET FACKAGLES
K= L I

(We can customize each Pac‘cagc for a boxed meal. F[easc visit website for additional menu sclections)

FPACKAGE |

The Roaster
rﬂ crb Roaste& Chicken (dark & white meat picces)
P

Garlic & Farmesan Whipped Fotatoes
(areen Bcan Almonc}ine

Mixccl Green Salac{ with sweetened cranberries, crumbled feta cl‘xeese, toasted

walnuts & raspbcrrg vinaigrette

$15.75 per person
FPACKAGL I

Jamaican [lava’

Jamaican Jerk Ckicken or Curry Chicken

Red Beans & Rice

Stcame& Currﬁ Cabbagc or Sweet ried Plantains
T ossed (Garden Salad with two &ressing options

$16.25 per person
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FPACKAGEll

Southem Comfort
Countrg Fried Chicken
Macaroni & C}'}ecsc

Seasoned String Beans
Tosscd Garden Salacl with two dressing oPtions

$16.50 per person

FPACKAGE IV

Z he ]talian
Homemade Bakec] Mea’c Lasagna

Fresh Bakecl Assorted Ro”s with butter
Tosscd Garden Salacl with two dressing oPtions
$15.00 per person

FPACKAGEYV

he Omaha
[Herbed Marinated Pourbon Steak with pan gravy
Ye”ow Rice w/ mixed vegetables
Koasted vegctab]es with caramelized onions
Classic Caesar Sa!acl with creamy Cacsar dressing
$18.50 per person

FPACKAGE VI

l he I exan
Smoked BBQRIBS
Western Stg]c PBaked Beans with sweet chilies

Co!cs]aw
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Tosscd Garden Salacl with two dressing oPtions
$17.75 per person

FPACKAGE VI

Z he Pacific
[Herb Paked Tilapia with lemon butter sauce
Ye”ow SPanish Kice with mixed vegctab]es

T_’]oneg Glazecl Baby Carrots
Mixed Green Sa!acl with sweetened cranberries, crumbled feta cl‘xcese, toasted
walnuts & raspberrg vinaigrette

$18.50 per person

FPACKAGE VI

The \/egetarian
Fenne with vcgetablcs &gorgonzo!a cream sauce

[resh Baked Assorted Ro”s with butter
T ossed (Garden Salad with two éressing oPtions

$12.50 per person

PACKAGE IX

Your Customizcd Fackae;e

A”ow us to customize your very own menu Package. Visit our website to view our

]ﬂugc array of menu options and customize a menu Package with your sales

reprcscntative.
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/\Ppetﬁerhﬂenu

FPACKAGE |
Choice of four (4) aPPctizers

FPACKAGLE
Choicc of five (5) appctizcrs

FPACKAGEI]
Choice of six (6) aPPetizers

$12.00 per scrving

$14.00 per ser\/ing

$16.00 per ser\/ing
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BCVC rage Fa ckage
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Open Bar Facl(ages includes the cost of one licensed & insured bartender. Additional bartender may be needed

for [arge events.

Beer, Wine, & SOda Bar (4 hours)

This oPtion includes domestic & imPorted bottled beer, house wine selections, coke, diet

coke, sPrite, cocktail napkins, Plastic cups, bar equipment, bar fruit, & ice $1%.50 PP

Fremium Open Par (4 hours)

T his baris stocked with Premium brands of dark & white lic]uors, house wine selections,

imPortecl & domestic bottled beer, soc‘iasJ & all bar suPPIies & equiPment~-~$ i 8'5OPP

SCmi~Fremium Open PBar (4 hours)

T his baris stocked with semi—Premium brands of dark & white liquors] house wine selections,

imPortecl & domestic bottled beer, sodas, & all bar suPPlies & equipment—-~—-~—$ i 6.5OPP

Rail Opcn PBar (4 hours)

T his baris stocked with rail brands of dark & white liquors) house wine selections, imPorted &

domestic bottled beer, sodas, & all bar supplies & equiPment-~---$ 14.50pp

Soda & _Juice Par (¢ hours)

T his baris stocked with coke brand sodas and a variety oFJuicc oPtions including lemonade,

sweet tea or wild raspberr3 iced tea, cocktall cups, bar suPPIies/equiPment~--~$ 6.5OPP

Non~Alcolﬁolic Bar (‘1” rﬂours>
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T his baris stocked with non-alcoholic }Deverages on!g. T hat includes: coke, diet coke, sPrite,
sweetened ice tea, Kaspberrﬂ/\/\/ilé bcrrg Tropical Punclﬂ, lemonade, cocktail napkins, P]astic
cups, bar equipment, and ice~-~$9.5OPP

Stock Your Own Par (4 hour min)

You Proviclc the alcohol, chasers, mixes, bar fruit, P]astic cups, cocktail naPkins, ice, etc. We

Provide the bartender onlgl e Bartender fee is $30.00 per hour
(1,72 hour set up and 1/2 hour clean up must be included in bartender time for all Packages.)

I xclusive (Cash Par

With this oPtion, we Provi&c all quuor, soda,J’uicc, wine, and beers. (_ash bar also includes

cocktail naPkins, Plas’cic cups, bar equipment, stirrers, and ice. All Procceds from cash bar

belong to [~ Imina (Caribbean Catering Services.

Sample Drink [Fees:
*Beers-$4.00 *Mixed Drinks-$5.00 *\Wine-$4.00 *Soda-$2.00

Additional Services:
Assortecl Bar Glassware is available at a cost of $.75 per glass (5 glass/Per person

recommendation)
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ORDERING INFORMATION

CONTACT

Flease call 301-8%9-%3%07 to discuss the details opgour next event. Our staff will be
dc]ighted to help you choose the most comPlimentarg menu and answer any ques’cions you

may l’laVC.

MINIMUM ORDER

There is a 10-guest minimum. Flease Place orders at least 2 business days in advance.
T_‘]owever, we may be able to take last minutes orders. Our chef will accommodate less notice
but orders will be subject to menu availabi!itg. We must have an authorized signature (via email

is acceptab]e) in orderfor any order to be Processeé.

FPAYMENT

A 50% dcposit is due when orderis made. \/\/c accept credit cardJ money orclers, checks, &
cash payments. [ vents with over 25 guests requiring rentals and Staff must be specified
during time of call. Regarc”ess of payment se]ection, a credit card number must be P]aced on

file for verification purposes.

DISFOSADBLES/BEVERAGES

We are happy to offer you a selection of premium disposables that includes:
Flate, Fork, Knife, Napkin, & Cups for $2.25 per person.

Bott]ed Water & \/arictg of Cannec{ Socla: $1.95 per person.

Bott]ed Juices: $1.50 per person

WARMMENUITEMS & CHAFING DISHES

Hot menu selections require warming on-site. You may rent a 8~quar’c silver cha}cing dishes for $25.00
or 4-quart silver cl'\a{:ing dish for $20.00 each. You can also rent a 8-quart disposable clﬂaﬁng dishes

for $10 cach. [lease keep in mind that some menu items rcquire additional heating time.

ADDITIONALITEMS
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Aclclitional Kental equiPment & suPPlies such as white ceramic Platters, fine china, tablecloth

are all available at an additional clﬂarge. Flease ask your sales rep for details.

SERVICE FERSONNEL

Our Proxcessional staff, inclucling event suPervisors, chefs, waiters and bartenders, are available upon

request. We suggest the addition of staff for all hot food orders and recePtions of 25 guests or more.

FOLL-SERVICE EVENTS

Your Account |~ xecutive will hc]P you build a custom menu for your event and will assist you with all

oFgour event needs inc]ucling staff, decor, linens, equipment, floral arrangements and more.

DELIVERY

Dcliverg fees are cl’uargcs for the transpor‘cation of food and,/or suPPIies from our Premises to a
resPected location. Charges for deliveries are based on distance from our location to the event
location, and may vary depending on weather condition. A minimum order of $100 s required for all
deliveries

*Earlg Morning deliveries (bmcore 8 am) will incur an additional 5urcl—large‘

CANCELLATION

Orders not cancelled at least five (5) business &ags in advance are billable in full.

Contact lmco:

(301) 839-3307-Office

(888) 401-56%4-fax

Ser\/ing the DC VA & MD areas
Salcs@EJminaCatering‘com
www.ElminaCatering.com
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