
6750 Crain Hwy, Suite H, 
La Plata, MD 20646

Ph: 301-934-0034  
Fax: 301-934-0024

Catering Menu

Breakfast

All prices are on a “per person” basis. All catering requires a minimum of 
15 people and is subject to sales tax and 18% service charge. Cancellations 
require 24-hour notice! Less than 24-hour notice incurs a 50% charge!

Beyond The Borders

Continental Breakfast  $8.59
Includes variety of pastries, fruits, coffee and orange juice.
Pastries: muffins, Danish, bagels and cream cheese
Beverages: coffee & assorted juices. Seasonal fresh sliced fruit
Substitute milk for coffee—add 40¢

Executive Continental  $8.99
Fresh baked bagels, Danish pastries, croissants, seasonal fresh sliced fruit, 
yogurt, muffins, assorted juices and coffee.

Sunrise Starter  $6.59
Bagels with cream cheese, fresh fruit, assorted juices and coffee.

Breakfast Bake  $9.99
A wonderful combination of eggs, cheese, sausage, hash browns, and on-
ion baked as a casserole; includes fresh fruit, pastry tray, juice and coffee.

ASJ Deluxe Breakfast  $11.99
Pancakes with whipped butter and syrup. Savory sausage and hickory bacon, 
scrambled eggs, home fries, fresh cut fruit, assorted juices and coffee.

Breakfast Burrito Bar  $9.99
Scrambled eggs, sausage, breakfast potatoes, peppers, shredded cheese, 
salsa, sour cream, seasonal fruit and fresh flour tortillas. Coffee and as-
sorted juices are also included.

French Toast and Eggs  $9.99
Delicious cinnamon swirl french toast with maple syrup, a side 
portion of scrambled eggs, savory bacon, ham or sausage, fresh cut fruit, 
a selection of fruit juices and our special blend of coffee makes for a 
sweet and hot start to the day!

Lasagna  $9.99
Layers of cheese, fresh ground beef, sausage, Italian herbs, and our tangy 
marinara sauce. Served with fresh baked sourdough bread, whipped garlic 
butter, parmesan cheese, steamed vegetables and a crisp garden salad.

Chicken Alfredo  $8.99
Pasta with grilled chicken and alfredo sauce.  Also served with a 

crisp Caesar salad and sourdough bread and garlic butter.
Chicken Parmesan   $8.99

Breaded chicken with parmesan cheese and Italian seasonings 
served with pasta, marinara sauce, Caesar salad and sourdough 
bread with garlic butter.

Chicken Marsala  $10.99
A delicious classic chicken dish: lightly coated chicken breasts braised 
with Marsala wine and mushrooms. Served with tossed salad, veggies and 
fresh-baked bread

Executive Meals
All Executive Lunches are served with a choice of mashed potatoes, 
baked potatoes or rice pilaf. Also served with fresh steamed veggies, 
tossed green salad and a variety of our homemade bread.

Roasted Chicken  $8.99
A tender roasted 1/4 chicken glazed with your choice of Rosemary, 
Lemon Pepper or BBQ.

Tender Pot Roast  $10.49
Thick slices of slow cooked, juicy pot roast. Just like Mom used to make!

Chicken Cordon Bleu  $9.99
A boneless, skinless chicken breast wrapped around a thick slice of 
Virginia baked ham and swiss cheese. Lightly breaded and baked.

Baked Salmon  $13.99
Fresh from Alaska, an 8 oz. filet glazed with melted butter, a hint of 
dill and mild spices.

Grilled Teriyaki Chicken  $8.99
A boneless, skinless 1/4 lb. breast marinated in a rich teriyaki sauce 
and grilled to perfection.

Savory Pork roast $9.99
Slow-roasted, pork sliced into hearty portions served next to our 
famous raspberry sauce.

Prime Rib  $17.99
Slow-roasted, hand-carved prime rib of beef.

Virginia Baked Ham  $9.99
Succulent Virginia cured ham served next to creamy au gratin 
potatoes, parsleyed baby carrots, garden crisp salad with homemade 
dressings and fresh baked bread.

Country Style Picnic  $8.99
Our thin sliced succulent barbecued beef sandwich served with fresh 
sliced fruit, pasta or potato salad and a bag of chips. Perfect for an 
afternoon in the park or a picnic in the office!

Chicken & Ribs  $11.99
Marinated boneless skinless 1/4 lb. chicken breasts grilled next to 
hearty Texas style beef ribs coated in a tangy barbecue sauce. Served 
with homemade potato & pasta salad, fresh sliced fruit, sourdough 
rolls and baked beans.

Baked Ziti   $10.49
Three cheese layered with pasta and meat sauce. Served with choice of 
vegetables, Parmesan cheese, crisp tossed salad and fresh baked garlic 
bread with butter.

Stuffed Shells  $10.49
Jumbo stuffed shells with four cheeses and baked with our tangy 
marinara sauce. Served with salad and fresh sourdough bread, 
whipped garlic butter, parmesan cheese and steamed vegetables.

Grilled Teriyaki Kabobs  $10.99
Tender chunks of chicken or beef next to grilled vegetables. 
Served with rice pilaf, garden salad and fresh-baked bread.

Sesame Chicken  $9.49
 A delicious taste of the Orient with tender grilled chicken glazed with 
Teriyaki sauce and sesame seeds.  Served with sticky rice, steamed broc-
coli, mandarin orange salad, egg rolls and fortune cookies.

Tuscan Chicken  $10.49
A boneless, skinless chicken breast marinated in a tangy white wine sauce 
and then topped with mushrooms and sundried tomatoes.  Side dishes 
include tossed salad, steamed vegetables, herbed pasta, and sourdough 
bread with garlic butter.



Build Your Own

Light Combinations
Light Combo One  $7.29

Assorted sandwiches on fresh baked sourdough rolls, crisp veggie tray 
with our famous ranch dip, pasta salad, cookies and brownies.

Light Combo Two  $8.29
Mini croissant sandwiches served with cubed cheese, red grapes and 
apple wedges, a medley of crackers, frog eye or pasta salad, cookies 
and brownies.

Desserts
Dessert Tray  $2.49

A variety of smaller portions of brownies, cookies, bars, and rice 
krispie treats

Executive Dessert Tray  $3.29
Add Chocolate-dipped strawberries and tasty cheesecake bites to our 
dessert tray above.

NY Style Cheesecake $3.29 • Carrot Cake $3.29 
German Chocolate Cake  $3.29  •  Brownies  $.99  •  Cookies  $.99
Chocolate-dipped Strawberries (2–3 pieces; seasonal)  $2.69
Cookie Tray (2 per person) $1.39

Beverages
Punch Bowl  $1.29 (blend of real fruit juice garnished with orange slices)
Specialty drinks  $1.89  •  Iced Tea  $1.89  •  Canned Soda  $.99
Bottled Water  $.99  •  Coffee  $.99  •  Hot Chocolate  $.99

Extras
Cold Choices
Mini Sourdough Sandwiches  $1.69 
Croissant Sandwich  $2.59 
Pasta, Potato, Frog Eye Salad  $1.89 
Shrimp Bowl  $3.99
Cubed Cheese, Red Grapes, Apple Wedges and Crackers  $3.29
Fruit Tray (Season may affect the availability of certain fruits)  $2.59
Strawberry Fruit Dip  $.59
Vegetable Tray  $2.59
Cheese & Cracker Tray $1.99
Veggie Squares $2.59
Italian Antipasto Skewers $3.59

Hot Choices
Apple Spice Hot Wings  $2.69  
Meatballs (Swedish style, Sweet & Sour or BBQ)  $1.99
Egg Rolls with Sweet & Sour sauce  $2.59 
Teriyaki Chicken Skewer (Served with choice of sweet & sour or BBQ sauce)  $2.99 
Mini Chicken Cordon Bleu  $3.29 
Crab Stuffed Mushrooms  $3.29 
Franks in Puff Pastry  $2.29
Crab Balls $4.99
Spanikopita $2.99

Soup & Sandwich
Sandwich Buffet Platter  $8.59

Choice of “build-your-own” deli platter or pre-made sandwiches
Meat tray: ham, turkey breast, pastrami, roast beef 
Cheese: swiss, provolone, cheddar
Sides (choice of 2): pasta salad, tossed green salad, potato salad, 
frog eye salad, chips
Breads: honey wheat, sourdough, 13-grain
Condiments: tomatoes, pickles, olives, mustard, mayo
Substitute soup for salads—add 99¢

Soup in a Bread Bowl  $6.99
Your choice of piping hot home style chicken noodle, clam chowder, 
hamburger vegetable, or Baja chicken tortilla soup, next to a basket of 
our famous fresh baked bread bowls and butter.
Ask about our additional soup selections
Add tossed salad or pasta salad for 99¢  •  Substitute chili for soup—add 79¢

Pasta Bar  $9.49
Penne pasta and rotelli spirals with marinara and alfredo sauces. Served 
with fresh steamed vegetables, parmesan cheese, crisp tossed green 
salad, and fresh baked sourdough bread with garlic butter.
Add meatballs for 99¢  •  Add grilled chicken for $2.50

Salad Bar Extravaganza  $9.49
Build your own cobb, chef, cashew chicken or grilled teriyaki chicken 
salad, (choice of one). Served with a tray of fresh sliced fruit, 
homemade bread and dressings. Fat-free and lite dressings now available!

Baked Potato Bar  $8.59
Large Idaho spuds baked to perfection, served with an array of the 
best toppings, crisp tossed green salad, creamy dressings and fresh 
homemade breads. 
Toppings: chili (Apple Spice Junction style), broccoli cheese sauce, sautéed 
mushrooms, butter, sour cream, bacon bits, grated cheese 
Breads: honey wheat, sourdough, 13-grain.

Taco Bar  $9.99
Soft steamed and hard shell tortillas served with seasoned taco meat, 
black beans and our own special cheese sauce. Top them off with sour 
cream, guacamole, olives, onions, grated cheese, shredded lettuce, 
diced tomatoes and salsa. Spanish rice and a medley of tortilla chips on 
the side make this a festive event—Olé!
Substitute chicken for taco meat for 99¢  •  Add chicken for $1.50  •  Make it a Taco 
Salad Bar by adding a tossed garden salad and a crisp tortilla bowl for $3.25

Fajita Bar  $10.99
Strips of beef or chicken with a tangy homemade sauce, green 
peppers and red onions on a fresh steamed flour tortilla. Sour 
cream, guacamole, cheese, tomatoes, Spanish rice, refried beans or 
black beans, chips and salsa on the side.

Hot Sandwich Bar  $10.99
Build your own hot sandwich bar (choice of two)- Philly cheese steak, 
chicken philly, meatball. Served with hot cheese sauce, sautéed 
mushrooms, peppers and onion, and fresh baked sub rolls. Plus 
(choice of two) pasta salad, potato salad, tossed garden salad, frog eye 
salad or chips


