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Spring & Summer Hors D’Oeuvres, Minimum of 10 each 
Seafood	
Coconut	Crab	Dip	$6.50	
Lump crab, spicy; served with toasted 
ficelle & matchstick veggies 
	

Ahi	Tuna	Poke*	$4.50	
In individual take out box 
	
Chicken	
Filipino	Chicken	Skewer	$2.50	
coconut & turmeric; skewered with red 
pepper  GF 
	

Chicken	Tinga	Flatbread	$2.75	
braised, pico de gallo, cheddar, lime 
sour cream 
 
Beef	
Mini	Caribbean	Cheesesteak	$3.50	
grilled pineapple & shallot, havarti 
 
 
	
	

Veggie	
Watermelon	&	Feta	Skewer	$2.50	
mint & basil  V, GF 
 

Swiss	Chard	Tart	$2.75	
with feta & Manchego  V 
 

Compressed	Melon	Skewer	$2.75	
watermelon & honeydew, local honey  
V, GF 
 
Pork	
Cuban	Slider	$3.75	
Roast pork, B&B pickle, ham, & Havarti 
 

Bacon	Wrapped	Plantain	$2.50	
lime sour cream  GF 
 

Kansas	City	BBQ	Sliders	$3.50	
chicken & pork 
 
Display	Platter	
Summer	Sliders	$3.75	
on silver dollar rolls: chicken bacon 
ranch, california turkey, roast beef & 
pepperjack; ordered in multiples of 12	

	

V	=	Vegetarian					GF	=	Gluten	Free					N	=	Contains	Nuts	
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Spring & Summer Entrees, Minimum of 10 people 

Kansas	City	BBQ	Sandwiches	$14.95	
shredded pork & chicken with brioche buns, house slaw, Yukon gold 
potato salad, and cornbread 
 
Creole	Jambalaya	$15.50	
chicken, sausage, and shrimp with garden salad and cornbread 
	
Grilled	Salmon	$15.50	
baby kale, basil butter with quinoa salad, garden salad, and dinner rolls 
with butter 
	
Cookout	Sliders	$16.95	
burger sliders, all beef hot dog sliders, crispy chicken sliders with house 
chips, house slaw, garden salad with fixings on the side 
	
Greek	Kebabs	$16.50	
Grilled chicken and grilled hanger tenderloin* skewered with zucchini, 
peppers, onion, grape tomato served with tzatziki sauce, greek potato 
salad, greek salad, and grilled flatbread   
 
Black	Bean	Burger	$12.95	
cilantro, bell peppers, fajita style seasoning with house chips, garden 
salad, and fixings on the side  V 
 
Vegan	Skewer	$12.95	
grilled zucchini, bell peppers, shallots, tomato over romesco with 
basmati rice, Greek salad, and grilled flatbread  V,	N 

V	=	Vegetarian					GF	=	Gluten	Free					N	=	Contains	Nuts	
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Kale	Superfood	Salad	$4.50	
kale with avocado, grapefruit, blueberries, 
strawberries, cranberries, goat cheese, 
walnuts with cranberry citrus and balsamic 
vinaigrette  V,	GF 
 

Warm	Months	Panzanella	$4	
green beans, ricotta, mesclun greens, and 
chickpeas  V,	GF 
 

Buffalo	Mozzarealla	Pasta	Salad	$4.50	
fresh mozzarella, penne, buffalo seasoning, 
mesclun greens  V 
	

Grilled	Asparagus	$4.50	
lemon vinaigrette  V,	GF 
 

Baby	Heirloom	Tomato	Salad	$4.50	
Basil vinaigrette and cucumber  V,	GF 

	

Spring & Summer Sides, Minimum of 10 people 

Spring & Summer Beverages, Minimum of 10 people 
Southern	Sweet	Tea	by	the	Gallon	$20	
with cold cups, lemon wedges; each serves 10-12 
 

Strawberry	Basil	Lemonade	by	the	Gallon	$28	
with cold cups, each serves 10-12 
 

Mocha	Iced	Coffee	$3.25	
with cold cups, ordered in multiples of 8* 

V	=	Vegetarian					GF	=	Gluten	Free					N	=	Contains	Nuts	

*This	item	may	be	served	undercooked.	Consuming	raw	or	undercooked	meats,	poultry,	
seafood,	shellfish,	or	eggs	may	increase	your	risk	of	foodborne	illness.	

	
Please	let	us	know	of	any	dietary	restrictions	or	allergens.		

	
info@silverspooncaterers.com	

703-968-2950		


