





BREAKFAST

CONTINENTAL BREAKFAST

HOT BREAKFAST

Minimum order of 8 people, unless otherwise stated

Minimum order of 10 people

The Upper Crust Basket
House-baked faky croissants & Danish
pastries with scones & tea breads.
Sided with whipped honey butter

& raspberry jam

$4.95/person

Fancy Pants Pop Tarts
Artisan renderings of your childhood
favorites:

« RPJ: Raspberry jam, sliced peanuts
& sea salt

* Brown sugar & apple
« Seasonal Sin*

$30 (serves 10-12)

® O signature House-Made Power Bars

= Granola with cranberries, apricots
& coconut

* Fig & orange

« Peanut-pumpkin seed with oats
& chocolate

$37.50 (serves 10-12)

® O Vegan Power Breakfast

A hearty selection of fresh fruit salad
& our house-made power bars

Individually packaged & prominently
labeled as Vegan

$7.50/person

Bodacious Breakfast Basket
Fresh-from-the-oven muffns, coffee
cake, breakfast cookies, croissants,
& mini-bagels, with cream cheese,
butter & strawberry preserves
$4.50/person

® Dannon Yogurts with House-made
Granola: Assorted Greek & fruit-on-the-
bottom yogurts with house-made granola
$3.25/person (minimum order of 6pcs)

® Low-Fat Yogurt Parfaits: Low-fat
yogurt with granola & fresh fruit in
individual servings
$3.50/person (minimum order of 6pcs)

©® O sliced Fresh Fruit: Best-of-the-season
melons & pineapples, garnished with
strawberries & red seedless grapes
Small Tray (serves 8-15): $42
Medium Tray (serves 16-25): $63
Large Tray (serves 26-35): $88

©® O Fresh Fruit Salad: Bite-sized pieces
of melon & pineapple garnished with
strawberries & grapes
Small Bowl (serves 8-10): $35
Medium Bowl (serves 11-20): $55
Large Bowl (serves 21-30): $82

Smoked Salmon Platter: Presented
with savory bagels, plain & chive cream
cheeses, tomatoes, red onions & capers

$9/person

BREAKFAST SIDES

Minimum order of 10 people

Home Fries with Onions & Peppers
$3.25/person

Applewood Smoked Bacon
$4/person

Turkey-Sage Sausage
$3.75/person

® Gluten Free @ Vegan

Breakfast Meat Combo: 2 strips of
bacon & 1 sausage link
$4.25/person

Whole Fruit: Apples, bananas, oranges
$2 each

*Check out sinplicitycatering.com for the current Seasonal Sins g

23rd Street Casseroles: Farm-fresh eggs
baked in individual casserole dishes with
your choice of two varieties:

* Spinach, Feta & roasted tomato

» Broccoli & Swiss with red chili fakes
& thyme

* Applewood bacon & Cheddar
« Baked ham & smoked Gouda

« Turkey-sage sausage &
sweet peppers

$11.50/person (includes fresh fruit salad
& buttermilk biscuits)

Quiche Me Quick: The classic pie cut
into petite wedges & served oven-fresh
& piping hot! Your choice of two of the
varieties under 23rd Street Casseroles

$10.50/person (includes fresh fruit salad
& mini muffins)
Mini Breakfast Sandwiches

* Egg & Cheddar burritos with
garden vegetables

« Egg & bacon on a fresh baked
buttermilk biscuit with Cheddar

* Smoked ham & egg on a croissant
with Swiss cheese

$9.50/person (includes fresh fruit salad)

Hearty Breakfast
 Fluffy scrambled eggs

e Crisp applewood bacon or
Turkey-sage sausage

* Home-fried potatoes

 Buttermilk biscuits

« Fresh sliced fruit
$13.25/person (Upgrade from scrambled
eggs to quiche for $1/person)
Pecan-Raisin French Toast Casserole:
with warm maple syrup & butter
Half Pan (serves 10-12): $45
Full Pan (serves 22-24): $90
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LUNCH

Make ordering lunch a breeze.
Pick your combination & give us call or order online.

SANDWICH COMBOS

Minimum order of 8 people, unless otherwise stated. Please choose up to 6 Sandwiches & Wrap Selections.

Classic Sandwich Buffet Signature Sandwich Buffet Bag Lunch
« Choice of sandwiches & wraps » Choice of sandwiches & wraps » Choice of sandwich or wrap
« Assortment of Route 11 Kettle Chips « Choice of two sides « Plain Lays Potato Chips
& Frito-Lay Chips * House-baked cookies & dessert bars * House-baked cookie
= House-baked cookies & dessert bars $15/person (minimum order of $10.75/person
$10.75/person 12 people)
Box Lunch
Traditional Sandwich Buffet Delicatessen Board « Choice of sandwich or wrap
= Choice of sandwiches & wraps <A proad variety of meats, cheeses & = Choice of Pesto-Balsamic pasta salad
- Choice of one side white Albacore tuna salad. or fresh fruit salad

= Artisan rolls & breads

« House-baked cookies & dessert bars « Plain Lays Potato Chips

* Choice of one side

$13/person _ » House-baked cookie
* House-baked cookies & dessert bars $14.25/person

Executive Sandwich Buffet $14.25/person

« Choice of sandwiches & wraps

» Choice of one side “Make Mine Mini”

« Assortment of Route 11 Kettle Chips

& Frito-Lay Chips At your request, we’ll be more than

« House-baked cookies & dessert bars happy to cut your sandwiches & wraps

$13.95/person into two-bite manageable morsels.

“I was extremely happy with everything. They did
a wonderful, professional job in setting up the
food when it was delivered. | can’t say enough how
Impressed | was with the food and service.”

— Sue Swann, American Gas Association

S
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SANDWICHES

SIMPLE SINS

House-roasted meats & cheeses with
condiments on the side

Grilled Chicken & Pepper Jack
on focaccia

Roast Beef & Cheddar
on ciabatta

Roasted Turkey & Havarti
on honey wheat

Shaved Ham & Swiss
on pretzel baguette

Tuna Salad
on ciabatta

S

Find the latest
Seasonal Sins on
sinplicitycatering.com

SIGNATURE SINS

Completely assembled creations with
homemade spreads & toppings

House-Smoked Chicken Salad with
balsamic-grape chutney & glazed walnuts
on honey wheat

Angus Bistro Tenderloin Sandwich with
tomato chutney, red pepper mayonnaise
& grilled portobello slices on focaccia

Jerk-Spiced Chicken & Brie with roasted
onion & garlic jam on focaccia

Uptown Hoagie: Prosciutto, salami,
capicola & Provolone with greens, house-
pickled peppers & balsamic drizzle on
ciabatta

Crystal City Club: Roasted turkey,
applewood bacon, feld greens, seed
mustard & mayonnaise on ciabatta

Fried Chicken & Bacon Rancher on
ciabatta, tomato slices & ranch spread

Thai Chicken Wrap: Sesame & soy glazed
breasts with lightly pickled vegetables,
cilantro sprigs & cream cheese spread

Cobb Wrap: Turkey, bacon, greens &
avocado spread with tomatoes

Beef & Bleu Wrap: Angus beef with Bleu
cheese & black pepper spread, roasted
tomatoes & feld greens

Albacore Tuna Salad Wrap with Cheddar,
tomato slices & sprouts

VEGETARIAN & VEGAN

Vegetarian & vegan selections are
presented on separate platters

Caprese: Roma tomatoes, basil
leaves, pesto with pine nuts, marinated
Mozzarella with extra-virgin olive oll,
Balsamic reduction & a twist of black

pepper

Mediterranean Wrap: Roasted yellow
squash & zucchini with Feta cheese, olives
& pesto with pine nuts

® Eggplant Caponata with capers, raisins,
sweet onions, sherry vinegar & basil.
Served on ciabatta

O Grilled Veggie Stack: Portobello
mushrooms, grilled zucchini & peppers
with balsamic drizzle on ciabatta

GLUTEN-FREE

Gluten-free wraps are rolled in rice paper
& are presented on separate platters

® Turkey & Havarti with whole grain
mustard & greens

® Grilled Chicken & Cheddar with
Gulden’s mustard spread

® @ Hummus, Greens, Tomatoes &
Cucumber with sprouts

A la Carte - $8.50

©® Gluten Free ®@ Vegan



LUNCH SIDES

PASTA & POTATO SALADS

$4/person a la carte (minimum order of 8 people)

O Colorful Couscous: Dried cranberries, raisins, candied ginger &
pistachios with lemon dressing

® Classic Potato: Just like Mom’s with boiled eggs, celery & pickle relish

Pesto-Balsamic Pasta Salad: Tri-color bowties with sweet red peppers,
yellow squash & red onions in pesto vinaigrette with pine nuts

Tri-color Orzo with cherry tomatoes, Feta cheese & kalamata olives in
Parmesan-parsley dressing

® Asian Noodle: Angel hair pasta with carrot ribbons, sliced cucumbers &
scallion rings in dressing of ginger, sesame oil, orange zest & hoisin sauce
Cavatappi Pasta with wilted spinach, roasted corn, & cherry tomato
halves in balsamic-Parmesan dressing

® O Roasted Potato Mélange: Sweet and Yukon Gold potatoes with dried
cherries, Pommery mustard & sherry vinegar

VEGGIES

$4/person a la carte (minimum order of 8 people)

©® O Grilled Vegetable Display: Yellow squash, zucchini, roasted red
peppers, asparagus, carrots & portobello mushrooms in balsamic &
olive oil

©® @ Roasted Corn, Black Bean & Tomato: Cumin & coriander vinaigrette

with a touch of smoked chilies
® O French Green Beans with tomatoes & carrots, bits of browned garlic,
thyme & a splash of sherry vinegar

® Peppery Cole Slaw: Cilantro vinaigrette tossed with watercress, spicy
pecans, cabbage & a hint of jalapefio pepper

LEAFY GREEN SALADS

$3.75/person a la carte (minimum order of 8 people)

® O American Garden Salad: Romaine lettuce with ribbons of carrots,
cucumbers & grape tomatoes

® Caprese Salad: Romaine with fresh Mozzarella, grape tomatoes & torn
basil leaves

® Sinplicity Salad: Field greens with oven-dried tomatoes, roasted corn &
honey-spiced pecans

® Springtime Salad: Mixed greens with smoked Gouda, asparagus, grilled
red peppers & honey-spiced pecans

Bacilio’s Caesar: Ribbons of Romano cheese & garlicky croutons
® Tangled Spinach: Chopped boiled eggs, sunfower seeds & crumbled
goat cheese

® O Asian Salad: Mixed greens, snap peas, carrot ribbons, cabbage &
clementine segments
Choose any 2 dressings:

Vinaigrettes: Balsamic ® @, Red Wine ® @, Asian Sesame Ginger @,
Burnt Honey ®

Creamy: Parmesan Peppercorn ®, Buttermilk Ranch ®, Low-Fat Lemon
Poppy Seed ®, Caesar ®




SOUP&SALAD

HEARTY SOUPS

$45/gallon (serves 10-16)
Includes 20 baguette slices
New England-Style Clam Chowder
Hearty Chicken & Vegetable

Tortilla with Chicken, Black Beans
& Corn with tortilla strips (baguette
slices not included)

Broccoli & Cheddar

O O Springtime Vegetable with Basil
Shrimp & Corn Chowder

O® Madman Meatless Chili

® O Lentil Soup with Roasted Garlic
& Carrots

All soups are delivered in disposable

insulated servers.

Electric soup kettles are available for
$15. A $15 round-trip delivery fee will

also be applied.

ENTREE SALAD

$15/person
(Minimum order of 10 people)

Includes choice of pasta, potato or
vegetable salad with rolls & butter,
house-baked cookies & dessert bars.
Upgrade to any dessert on our menu
for $1/person

® Tangled Spinach with chopped boiled
eggs, sunfower seeds & crumbled goat
cheese

® Tuscan Tango: Romaine lettuce with
cubes of fresh Mozzarella, grape
tomatoes, roasted red peppers &
cured olives

® Springtime Salad: Mixed greens with
smoked Gouda, asparagus, grilled red
peppers & honey-spiced pecans

Bacilio’s Caesar with Ribbons of Romano
cheese & garlicky croutons

® Sinplicity Salad: Field greens with oven-
dried tomatoes, roasted corn & honey-
spiced pecans

Seasonal Sins: Please refer to our website

for our current offerings.

TOP WITH

Grilled Chicken, Beef, Salmon or
Roasted Portobello Mushrooms

All meats are marinated, grilled &
served on the side.

Add a second meat for $3/person

CHOOSE ANY 2 DRESSINGS:

Vinaigrettes:

Balsamic ® @

Red Wine ® @
Asian Sesame Ginger @

Burnt Honey ®

Creamy:

Parmesan Peppercorn ®
Buttermilk Ranch ®
Low-Fat Lemon Poppy Seed ®
Caesar ©

“We love the variety of foods offered, and especially
appreciate all the vegetarian and gluten-free options!”

=

— Lauren Waldenburg, Avalon Bay

g *Check out sinplicitycatering.com for the current Seasonal Sins

©® Gluten Free ®@ Vegan



MIXED GRIL

Served room temperature. No chafers, no sternos, no sweat!

Served with our house garden salad, rolls & butter, house-baked cookies & dessert bars. Upgrade to a different leafy green salad for
$1/person additional. Upgrade to any of our other desserts for $1/person. (Minimum order of 10 people)

Enhance your mixed
grill with an additional

side salad!

Pasta & Potato Salads:
+$3.75/person

Vegetable Sides:

+$4/person

Minimum order of 10 people

® Gluten Free @ Vegan

AMERICAN CLASSIC

$18.50/person
® Bistro Tenderloin of Beef
® Old Bay-Spiced Shrimp
® Barbecued Chicken Breasts

© Béarnaise-Style Tarragon Sauce &
Smoky BBQ Sauce

CURIOUS CAJUN

GORGEOUS GREEK

$19.50/person

® Angus Tenderloin with Rosemary-
Roasted Cherry Tomatoes

® All-Natural Chicken Breast in
Oregano-Garlic Marinade

® Lemon-Pepper Shrimp

® Cucumber-Mint Yogurt Sauce

*Check out sinplicitycatering.com for the current Seasonal Sins g

$18.75/person

® Spicy Flatiron Steak
©® Pepper-Spiced Salmon
©® Blackened Chicken Breast

® Bayou Steak Sauce & Zesty Remoulade

VEGETARIAN OPTIONS

O Soy-Glazed Tofu on a Bed of Stir-Fried

Vegetables

® O Tomatoes Stuffed with Eggplant &

Zucchini Tapenade

Grilled Portobello Mushrooms Stuffed
with Couscous, Roasted Vegetables &
Asiago Cheese

® O Tofu Grilled with Oven-Dried

Tomatoes, Capers & Olives with Extra-
Virgin Olive Qil



HOT ENTREES

All hot entrees include choice of one starch & one veggie, a house garden salad, rolls & butter, house-baked
cookies & dessert bars. Substitute your salad to another selection for $1/person additional.
Upgrade to any of our dessert selections for $1/person additional.

(Minimum order of 12 people)

CHICKEN

FISH

PASTA

® Michele’s Honey Hen: Boneless chicken
breasts marinated in honey Dijon mustard
& herbs de Provence

$15.75/person

©® Pesto-Basted Chicken Breast:
Marinated in our house-made pesto
sauce with pine nuts, served with a
lemon vinaigrette

$15.75/person

BEEF

Teriyaki Flat Iron Steak: Served with
scallions & garlic

$19.50/person

©® Flat Iron Steaks Churrasco: with a sauce
of cilantro, garlic & basil

$19.50/person

©® Blackened Cajun Tilapia: Boneless
fllets pan seared & drizzled with spiced
butter sauce

$15.50/person
® Cilantro-Coated Salmon Fillets: with
coriander-lime sauce

$19/person

VEGETARIAN

$16/person

O Soy-Glazed Tofu on a Bed of Stir-Fried
Vegetables

©® O Tomatoes Stuffed with Eggplant &
Zucchini Tapenade

Grilled Portobello Mushrooms Stuffed
with Couscous, Roasted Vegetables &
Asiago Cheese

©® O Tofu grilled with Oven-Dried
Tomatoes, Capers & Olives with Extra-
Virgin Olive Oil

$15.75/person: includes American
garden salad, garlic flatbread with
house-baked cookies & dessert bars

Orecchiette Primavera: Little ears of
pasta with garden vegetables including
broccoli forets, roasted baby portobello
mushrooms, baby spinach & carrots in a
light Alfredo cream sauce

Penne Puttanesca: Pasta in a spicy
tomato sauce with grilled chicken, onions,
capers, Kalamata olives, red pepper
fakes & herbs

Hearty Baked Ziti: with layers of
Bolognese meat sauce or vegetarian
marinara, ricotta cheese & pasta tubes,
topped with Mozzarella & Parmesan
cheeses

BBQ Chicken Mac & Cheese: Casserole
from Heaven with Mozzarella, Sea Salt
and Buttered Breadcrumbs

Please place orders by
2pm the day prior to your
desired delivery date.

©® Gluten Free ®@ Vegan



HOT SIDES

STARCHES

$4/person (minimum order of 12 people)
©® Just-Lumpy-Enough Mashed Redskin Potatoes
©® O Roasted Bliss Potatoes with Rosemary & Garlic
©® O Tex-Mex Rice & Beans

©® O Colorful Country Rice Pilaf with Harlequin
Vegetables

O Tri-Color Bowtie Pasta with Parsley, Extra Virgin
Olive Oil & Browned Bits of Garlic

® O Jasmine Rice with Pistachios & Scallion Rings
VEGGIES

$4/person (minimum order of 12 people)

® O Roasted Corn & Grape Tomatoes with Scallions

©® @ Bourbon-Glazed Carrots with Parsley

©® O Grilled Yellow & Green Squashes with Peppers
® O Medley of Seasonal Vegetables

® O Pencil-Thin Asparagus with Caramelized Onions
& Tomatoes

O stir-Fried Veggies to include Carrot Coins, Peppers,
Broccoli & Napa Cabbage

©® O Haricot Vert with Sweet Peppers & Onions in Olive
Oil & Thyme




HOT DUQOS

Give your guests choices with our dynamic Hot Duos

Hot Duo entrée include house rolls & butter, house-baked cookies & dessert bars. Substitute any of the hot sides or leafy green salads
at no additional charge. Upgrade to any other dessert for $1/person.

HICKORY HOUSE

$17.50/person

® Barbecue-Glazed Chicken Breast
Medallions with a hint of chipotle & lime

Grilled Angus Bistro Tenderloin
in balsamic, garlic & rosemary with
pan gravy

® Just-Lumpy-Enough Mashed Redskin
Potatoes

® O Roasted Corn & Grape Tomatoes
with Scallions

® O© American Garden Salad:

Romaine lettuce with ribbons of carrots,
cucumbers & grape tomatoes with choice
of 2 dressings

FARMER’S TABLE

$19/person

Pecan-Crusted Chicken Medallions with
burnt honey vinaigrette

©® Peppered Flatiron Steaks with spiced
tomato chutney

® Just-Lumpy-Enough Mashed Redskin
Potatoes

® O Bourbon-Glazed Carrots with parsley

©® Springtime Salad: Mixed greens with
smoked Gouda, asparagus, grilled red
peppers & honey-spiced pecans with
choice of 2 dressings

Please place orders by

(Minimum order of 12 people)

HEAD EAST

$19.50/person

Mild Wasabi & Panko-Crusted Salmon
Fillets with honey vinaigrette

Thai-Glazed Chicken Breast with ginger
& scallions

® O Jasmine Rice with pistachios &
scallion rings

O stir-Fried Veggies to include carrot
coins, peppers, broccoli & Napa shreds

® O Asian Salad of mixed greens,
snap peas, carrot ribbons, cabbage &
clementine segments with choice of 2
dressings

UPTOWN DUO

$21.50/person

©® Grilled Bistro Tenderloin of Beef with
tarragon aioli

Chesapeake Bay Crab Cakes with
remoulade sauce

® O Roasted Bliss Potatoes with
Rosemary & Garlic

® O Pencil-Thin Asparagus with
caramelized onions & tomatoes

©® Caprese Salad: Romaine lettuce with
fresh Mozzarella, grape tomatoes, & torn
basil leaves with choice of 2 dressings

MEDITERRANEAN MARKET

$18.50/person

® Lemon-Pepper Salmon with tomato
& olive salsa

©® Rosemary Chicken Medallions
with garlic jus

O Tri-Color Bowtie Pasta with Parsley,
Extra-Virgin Olive Oil & Browned Bits
of Garlic

® O Grilled Yellow & Green Squash
with Peppers

Bacilio’s Caesar Salad: garlicky croutons
with choice of 2 dressings

FAJITA FANDANGO

$19/person

Strips of Angus Flank Steak & Chicken
Breast spiced with cumin, coriander,
garlic, cilantro & lime. Centered with
caramelized peppers & onions & sided
with soft four tortillas, salsa, sour cream &
guacamole (rolls & butter not included)

® O Tex-Mex Rice & Beans

® O Grilled Yellow & Green Squash
with Peppers

® O American Garden Salad Romaine
lettuce with ribbons of carrots, cucumbers
& grape tomatoes with choice of 2
dressings

VEGETARIAN SUBSTITUTIONS:

® Soy-Glazed Tofu on a bed of Stir-Fried
Vegetables

Grilled Portobello Mushrooms stuffed
with Couscous, Roasted Vegetables &
Asiago Cheese

2pm the day prior to your
desired delivery date.

® O Tomatoes stuffed with Eggplant &
Zucchini Tapenade ® O Tofu grilled with Oven-Dried
Tomatoes, Capers & Olives with Extra-
- Virgin Olive Qil

S *Check out sinplicitycatering.com for the current Seasonal Sins © Gluten Free @ Vegan



DISPLAYS &
STATIONS

Planning a reception can be overwhelming, but we make it sinfully simple.
Our catering coordinators are happy to walk you through the process to
create a memorable event! Don’t be afraid to ask.

COLD

Char-Grilled Angus Flank Steak:
Marinated in balsamic & garlic, then
thinly bias sliced & garnished with grape
tomato compote, red pepper mayonnaise
& whole grain mustard with petite hinged
cocktail rolls

Display (serves 20-25) $125

Crostini Pomodoro: Tiny fcelle rounds
rubbed with garlic & olive oil & toasted.
Top it yourself with a fne dice of Roma
tomatoes, fresh Mozzarella & basil
drizzled with aged balsamic vinegar

Display (serves 20-25) $55

Imported & Domestic Cheese Display:
Cheese garnished with grapes & berries.
Served with crusty baguettes & crackers

Small Board (serves 10) $50
Medium Board (serves 20) $90
Large Board (serves 30) $125

Antipasto Display: Salami, Proscuitto,
Capicola, Marinated Mozzarella, Cured
Olives, Marinated Artichokes and Roasted
Red Peppers. Sided with Rustic Flatbreads
and Crisps

Display (serves 20-25) $85

® Gluten Free @ Vegan

Country Crudités with Red Pepper
Ranch Dip: Garden Fresh vegetables with
zesty red pepper ranch dip. Vegetables
to include: broccoli & caulifower forets,
asparagus spears, zucchini, red & yellow
pepper spears, petite carrots & grape
tomatoes

Small Display (serves 10-15) $45
Medium Display (serves 20) $65
Large Display (serves 30) $85

O Classic Hummus with Vegetables &
Seasoned Pita Chips: Creamy chickpea
dip favored with cumin, garlic, lemon
& spiked with hot paprika, served with
seasoned pita chips, sided with an
assortment of crisp garden vegetables

Small Display (serves 15) $50
Medium Display (serves 25) $75
Large Display (serves 35) $95

HOT

Mesilla Valley Dip: A warm blend of
chicken, scallions, jalapefios & chipotle
with corn tortilla chips

$65 (serves 20)

Crab & Artichoke Dip: Spiced with Old
Bay & served with crusty breads & crisps

$95 (serves 20)
Chipotle Cheese Fondue: Served with

tortilla chips, baguette slices & red skin
potatoes tossed in olive oil & parsley

$95 (serves 20)




FINGER FOOD

Planning a reception can be overwhelming, but we make it sinfully simple.

Start by choosing one item from each category. We'll help you with the
appropriate portioning for the length of your party. Our catering coordinators
are happy to walk you through the process to create a memorable event!

A minimum of 3 dozen (36 pieces) is required for each selection. All items are priced per dozen unless otherwise noted.

cold

=

48 hours notice is required for all hors d’oeuvres.

Delicate Cowboys: Razor thin bistro
tenders mounded on a soft cocktail roll
with a hint of horseradish & Dijon
$30/dozen

Grilled Teriyaki Beef Satay: Thin strips
of black Angus beef sirloin marinated in
teriyaki, threaded on bamboo skewers
then grilled; offered with a smooth relish
of pineapple, bell peppers, sweet onion &
chili peppers $28/dozen

Seared Tenderloin Crostini
with tomato-ginger chutney & parsley
$28/dozen

® One-Bite Beef Kabobs with smoky
tomato dipping sauce $28/dozen

Angus Tenderloin Roulades with bleu
cheese & portobello mushrooms rolled in
a soft tomato tortilla $28/dozen

BEEF

Chipotle-Lime BBQ Sandwiches: Petite
chicken breasts brushed with our chipotle-
lime BBQ sauce topped with Havarti
cheese on petite rosemary rolls $24/
dozen

® Pecan Chicken Skewers with Honey

Mustard Sauce: Ribbons of chicken
breast coated with stone ground mustard
& rolled in ground pecans spiked with red
pepper, cooked until golden & offered
with a creamy honey mustard sauce for
dipping $26/dozen

® Red Curry-Spiced Chicken Skewers with

Sriracha-honey dipping sauce $24/dozen

® One-Bite Chicken Kabobs with cucumber-

yogurt dipping sauce $24/dozen

Spicy Buttermilk Breaded Chicken
Tenders with smoked honey mustard
dipping sauce $24/dozen

Indonesian Orange Sesame Meatballs:
Petite beef meatballs in a sauce of orange
reduction with sesame oil & roasted garlic,
with just a hint of cumin & soy sauce
$20/dozen

Bodacious Barbecued Meatballs:
In our signature smokey-chipotle glaze
$20/dozen

© Brazilian Beef Churrasco Skewers
with spicy herb dipping sauce $28/dozen

Angus Beef Sliders: Make your own
Angus beef sliders sided with tomato-
ginger chutney, roasted red pepper
mayonnaise, imported stone ground
mustard & house-made rosemary garlic
rolls $35/dozen

S *Check out sinplicitycatering.com for the current Seasonal Sins

CHICKEN

Chicken Chorizo & Potato Empanadas:
Corn pastry pillows flled with Yukon gold
potatoes & diced chicken chorizo sausage
favored with Mexican spices & offered
with a tangy goat cheese dipping sauce
$24/dozen

® Tequila-Lime Chicken Skewers

with a cilantro lime aioli $21/dozen

Creole Fried Chicken with Smoked
Tomato Marmalade: Ribbons of chicken
breast fried in a light creole spiced batter
served with smoked tomato & vidalia
onion marmalade $22/dozen

Thai Chicken Satay with Peanut Sauce:
Ribbons of chicken breast marinated with
toasted coriander & cumin seed, garlic,
ginger, curry powder, turmeric & coconut
milk, char-grilled & offered with a peanut
sauce for dipping $21/dozen

©® Gluten Free ®@ Vegan



Savory Parmesan & Black Pepper
Biscotti: Mounded with shaved prosciutto
& ribbons of asiago cheese $24/dozen

® Antipasto Skewers: Grape tomatoes,
marinated artichoke hearts, fresh
Mozzarella, kalamata olives & Genoa
salami $24/dozen

CURED MEATS

® Gluten Free @ Vegan

©® Catalan Salmon Skewers: Tiny squares
of fresh Atlantic salmon dipped in
a mixture of freshly ground cumin,
coriander & fennel seeds. Pan-seared &
fnished in the oven, offered with a citrus
infused yogurt sauce $28/dozen

Crostini with Lump Crab Salad: A slice
of rustic bread brushed with olive oil then
toasted & topped with a salad of lump
crab meat, red bell pepper, chives, basil &
black pepper, drizzled with olive oil
$30/dozen

® Poached Shrimp with Cocktail Sauce:
Jumbo Gulf shrimp poached in court
bouillon, served with a squeeze of lemon
& offered with our traditional horseradish-
spiked cocktail sauce $28/dozen

SEAFOOD

Chesapeake Bay Crab Cakes: Tiny crab
cakes seasoned with a hint of Old Bay;,
fresh lemon zest, & red peppers. Pan
sautéed & topped with classic remoulade
$30/dozen

Coconut Shrimp: Jumbo Gulf shrimp
brushed with honey & coated with
toasted coconut, deep-fried until golden
& offered with a curry-cilantro dipping
sauce $30/dozen

® Poblano & Toasted Corn Tamale Tarts
with Rosemary: Short tamale tart flled
with toasted corn, diced peppers, black
beans & jalapefio peppers in a spicy
cheese custard topped with a fre roasted
tomato salsa $22/dozen

Caramelized Onion & Goat Cheese
Tartlets: Tiny puff pastry shells flled with
soft mild goat cheese & sweet onions
caramelized in butter, then topped with
sprigs of fresh thyme $22/dozen

Wild Mushrooms Tartlets: Petite tartlet
shells flled with a sauté of shiitake &
porcini mushrooms with crumbled goat
cheese & fresh tarragon $22/dozen

Phyllo Pouches: Stuffed with pears &
Gorgonzola cheese in red wine & black
pepper reduction $24/dozen

VEGETARIAN

Petite Garden Vegetable Empanadas:
Puff pastry flled with seasoned
vegetables & served with our fre-roasted
tomato salsa $24/dozen

® Creamy Spinach Stuffed Potato Skins:
Roasted red potato skins stuffed with
cheese, onions & baby spinach
$24/dozen

S
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SNACK BREAK

Take-A-Break Platter: ® O Signature House-Made Power Bars ©® O Fresh Fruit Salad: Bite-sized pieces

Perfect for an afternoon pick me up
= Honey-spiced pecan halves ®

« Peanut butter-flled pretzels @

= Whole plump strawberries © @

« Homemade granola bars with
apricots, cranberries & coconut © @

« Mini chocolate Fleur De Sel cookies
= Chocolate-covered sunfower seeds ©®
« Yogurt-covered pretzels

$55 (serves 10-15)

Snack Attack Platter:

Add some variety to the mix

= Gingered cashews with honey ®

« Purple M&M’s ®

« Savory Cheddar shortbread crackers
= Peanut butter power nuggets ©

= Wasabi peas @

« Dried apricots & Medjool dates ® @
* Honey-mustard pretzel pieces

$55 (serves 10-15)

® What a Munch of Sin!

Savory-Sweet Caramel Popcorn

with White & Dark Chocolate, our
Slightly-Spicy Cashews and Chocolate-
Covered Sunfower Seeds. A Moose
Munch-style treat.

$30/bowl (Feeds up to 10 guests)

Route 11 Kettle Chips and Frito-
Lay Chips: Two-Ounce Snack Bags.
Assorted favors

$1.50/bag

House-Made Soft Pretzels with
smoked honey mustard &

mild wasabi dipping sauces.
Served room temperature

$24/dozen

® Gluten Free @ Vegan

« Granola with cranberries, apricots
& coconut

» Fig & orange

* Peanut-pumpkin seed with oats &
chocolate

$37.50 (serves 10-12)

Assorted Cookies & Dessert Bars

Our notorious hand-dipped cookies &
assorted dessert bars decorated with
red seedless grapes & strawberries

$3.50/person

Tea Time: Perfect for a pick me up!
= Pecan tea cookies

* Madeleines

« Chocolate-orange biscotti

= Coconut macaroons
$3.75/person

® Fruit Skewers with Mango Whipped

Cream: Fresh cubed pineapple,
cantaloupe, & melon with red seedless
grapes & strawberries on bamboo
skewers

$3.50/person (2 skewers)

® O Sliced Fresh Fruit: Best-of-

the-season melons & pineapples,
garnished with strawberries & red
seedless grapes

Small Tray (serves 8-15): $42
Medium Tray (serves 16-25): $63
Large Tray (serves 26-35): $88

of melon & pineapple garnished with
strawberries & grapes

Small Bowl (serves 8-10) $35
Medium Bowl (serves 11-20) $55
Large Bowl (serves 21-30) $82

Imported & Domestic Cheese
Display: Cheese garnished with
grapes & berries. Served with crusty
baguettes & crackers

Small Board (serves 10): $50
Medium Board (serves 20): $90
Large Board (serves 30): $125

Country Crudités with Red Pepper
Ranch Dip: Garden fresh vegetables
with zesty red pepper ranch dip.
Vegetables include broccoli &
caulifower forets, asparagus spears,
zucchini, red & yellow pepper spears,
petite carrots & grape tomatoes

Small Display (serves 10-15): $45
Medium Display (serves 20): $65
Large Display (serves 30): $85

© Classic Hummus with Vegetables

& Seasoned Pita Chips: Creamy
chickpea dip favored with cumin,
garlic, lemon & spiked with hot
paprika, served with seasoned pita
chips, sided with an assortment of
crisp garden vegetables

Small Display (serves 15): $50
Medium Display (serves 25): $75
Large Display (serves 35): $95

“Absolutely outstanding —
arrive on time, excellent price,
great quality, and friendly.”

— Jake Wakid, PAE

*Check out sinplicitycatering.com for the current Seasonal Sins g
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DESSERTS

Assorted Cookies & Dessert Bars

Our notorious Hand-Dipped Cookies and
assorted Dessert Bars decorated with Red
Seedless Grapes and Strawberries

$3.75/person

Tartlets Au Trois:

« Key Lime

« Dark Chocolate Ganache with AlImonds
* Seasonal Sin*

$4/person

Itty Bitty Cupcakes

An assortment of our favorite two-bite
offerings:

* Rabbit Food with an Attitude:
Carrot and Zucchini with Cream
Cheese Frosting

 Jittery Deuvils: Devil’s Food Chocolate
Cake with Coffee infused Ganache

* Seasonal Sin *

$3.75/person

Select-a-Sin Choose up to 3 of our
favorite things:

» Classic Cannolis

= Mini Flourless Chocolate Tortes ©®
* Key Lime Tartlets

« Rabbit Food Itty Bitty Cupcakes
« Coconut Macaroons

« Kadillac Krispies

$4/person

Tea Time: Perfect for a pick me up!
* Pecan Tea Cookies

* Madeleines

« Chocolate-Orange Biscotti

= Coconut Macaroons

$3.75/person

=

10 person Minimum, unless otherwise stated

Trife Cups - Lovely layers of goodness
with adorable little spoons.

= Triple Chocolate Mousse,
Brownie Layers and Ganache

« Seasonal Sin* Cheesecake

$4/person

Baby Bundt Cakes

Cupcake-sized creations you can eat with
your hands. Your selection will include:

« Double-Dark Chocolate
« Almond-Raspberry

* Seasonal Sin*
$4/person

Classic Cannolis

Crisp tubes with Chocolate Chip Ricotta
Filling garnished with Spicy-Sweet Pecan
Pieces and Fresh Berries

$3.50/person

® Jumbo Chocolate-Covered
Strawberries

Field-fresh fruit dipped in bittersweet &
white chocolates

$1.50 each

® Mini Flourless Chocolate Tortes
dipped in ganache
$4/person

® Fruit Skewers with Mango
Whipped Cream

Fresh cubed Pineapple, Cantaloupe,
and Melon with Red Seedless Grapes and
Strawberries on Bamboo Skewers

$3.50/person

® Vegan Chocolate Chip Cookies
$3.50/person

® Vegan Itty Bitty Cupcakes*

$3.75/person

g *Check out sinplicitycatering.com for the current Seasonal Sins

BEVERAGES

Coffee Service:

Price includes cream and sweeteners
Small Airpot (10 cups) $17.50

Large Airpot (16 cups) $28

Medium Insulated Urn (40 Cups) $65
Large Insulated Urn (80 Cups) $120

Tea Service:

A large selection of Stash Premium Teas
with cream, sweeteners & lemons

Small Airpot (10 cups) $19.50
Large Airpot (16 cups) $30

Assorted Tropicana Juices:
Choose from Orange, Cranberry & Apple
$1.75 each

Sodas:

We proudly feature Coca Cola Products:
Coke, Diet Coke, Coke Zero, Sprite,
Seagram’s Ginger Ale & Seagram’s
Diet Ginger Ale

$1.50 each

Snapple Bottled Teas $2.00 each

Deer Park Water $1.25 each

San Pellegrino Sparkling Water $1.75 each

Iced Teas & Lemonades:

$14/gallon (10-12 servings)
Includes cups & ice

 |ced Tea: Freshly brewed Yankee-style
with no sugar, sided with sweeteners &
lemon slices

» Arnold Palmer: The country club
classic, freshly brewed iced tea mixed
with our house Lemonade

« Classic Lemonade: The best natural
refresher, freshly squeezed lemons with
just enough sugar

= Cranberry Lemonade: Our classic
concoction made zestier still with the
addition of a hint of cranberries

©® Gluten Free ®@ Vegan






CATERING POLICIES

Ordering: We accept orders until 4:00pm the prior business
day. Orders are taken on a “frst come, frst serve” basis.
All orders require a $100 minimum.

Service Personnel: Sinplicity can arrange for staffng for
your events. Please contact your sales manager for pricing
& details.

Cancellation or Reductions: Cancellations or reductions
in numbers require a 24-hour notice. Orders canceled less
than 24 hours prior to the event will result in a 100% charge
to the client.

Pricing: Due to the volatile nature of food & fuel prices,
menu pricing is subject to change without notice.

Billing: We accept Visa, Mastercard & American Express.
Corporate accounts are available by completing an account
application & providing a credit card number. Credit terms
for our corporate clients are net 21 days & require a credit
card number on fle. Interest will be charged on all
outstanding invoices beyond 30 days.

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, eggs or unpasteurized milk may increase your risk
of food borne illness.

Delivery Fees for Northern Virginia & DC:
8 to 30 guests: Cold Menu $25 / Hot Menu $35
31 to 70 guests: Cold Menu $35 / Hot Menu $45

71 guests or more: Fee based on complexity of order

Delivery Fees Inside Our Building:
8 to 30 guests: Cold Menu $10 / Hot Menu $20
31 to 70 guests: Cold Menu $25 / Hot Menu $35

71 guests or more: Fee based on complexity of order

Disposables:

Paper or Plasticware: Includes plates, cups, napkins and
silver-look cutlery $1.50/person (Biodegradable plates and
cutlery available upon request)

Upgrade to hard china-look plates $0.50 additional/person

Paper Tablecloth: (Large enough to cover a 6-foot table)
Specify Purple or White $4.00

Upgraded Buffet Presentation: Enhance your event look
with ceramic platters $25 per 50 guests (requires round-trip
delivery charges)

Please contact us at 703.892.1400 or info@sinplicitycatering.com to place your order or book your
future event. An experienced Account Executive will be delighted to help meet all your catering needs.



