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BASIK BREAKFASTS 

 
WASHINGTONIAN BREAKFAST 
a selection of muffins, breakfast pastries, and new york h&h bagels served with cream cheese, jams 
and butter 
$5.25 per person 

 
BAGEL BASKET 
new york h&h bagels with philadelphia cream cheese, jams and butter 
$22.95 per dozen 

 
ENGLISH MUFFIN BASKET 
served with assorted jams and butter 
$24.50 per dozen 

 
FRESH FRUIT SALAD 
sliced and diced market fresh fruit in a brandy-wine brine with a dash of nutmeg 
$24.95 per bowl, serves 8-10 
 
ASSORTED SWEET PASTRIES 
a selection of our pastry chef's favorite breakfast pastries 
$44.95 per dozen 

 
9" BREAKFAST QUICHES 
choose either crab and gruyère, spinach and feta, or mushroom, pancetta and cheese 
$32.00 per quiche, serves 8-10 
 
INDIVIDUAL YOGURT, FRUIT AND GRANOLA PARFAITS 
$4.25 per person 

 
ASSORTED CEREALS WITH MILK 
individual cereals with 2% or whole milk 
$2.95 per person 
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SANDWICH BUFFETS 
minimum of 5 per sandwich, 15 sandwich minimum 

all sandwiches served room temperature 
 

Sandwiches/wraps are $6.50 each 
 

OR choose from one of our lunch packages! 
 

Silver: Sandwich/wrap, chips, cookies $10.25 per person 
Gold: Sandwich/wrap, side salad and cookies or brownies $11.75 per person 

Platinum: Sandwich/wrap, 2 side salads, and cookies or brownies $13.00 per person 
 
SANDWICHES 
 
CRANBERRY TURKEY 
sliced turkey, lettuce, tomato and cranberry relish 
 
REUBEN 
with corned beef, sauerkraut, Swiss cheese, and Russian dressing 
 
NC STYLE PULLED PORK BBQ SANDWICH 
on a kaiser 
 
MINIATURE SANDWICH BUFFET: YOUR CHOICE OF THREE 
Lilliputian Angus Hamburgers with Swiss Cheese and Caramelized Onions, Tuna Burgers with 
Tarragon Mustard, Lilliputian Fried Oyster Po Boys, Croque Monsieur 
 
CHIPOTLE STEAK  
chipotle marinated flank steak with roasted peppers and salsa verde on ciabatta 
 
TURKEY BLT 
sliced turkey, maple bacon, heirloom tomato, romaine lettuce, remoulade sauce 
 
JERK CHICKEN 
grilled chicken breast marinated in jerk seasonings, mango relish, lettuce and tomato 
 
ROAST BEEF 
sliced roast beef, sun-dried tomato pesto, caramelized onions, swiss cheese 
 
CHIPOTLE LIME CHICKEN 
cajun chicken breast with monterey jack and mozzarella, lettuce, tomato and chipotle-lime dressing 
 
PORTOBELLO MUSHROOM 
Oregon pinot noir marinated Portobello mushroom with parmesan crust, spinach and garlic 
tomatoes with a roasted pepper relish 
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WRAPS 
 
GRILLED CHICKEN CAESAR WRAP 
pepper-crusted grilled chicken breast, romaine lettuce, parmesan cheese and our homemade Caesar 
dressing 
 
SOUTHWESTERN CHICKEN WRAP 
sliced coriander chicken breast, monterey jack, black beans and rice, in a spicy chipotle dressing 
 
AVOCADO-TURKEY WRAP 
turkey breast, avocado, romaine lettuce and herb-dijon vinaigrette 
 
ORIENTAL WRAP 
grilled chicken breast, glass noodles, scallions, ginger-soy dressing 
 
MIDDLE EASTERN VEGGIE WRAP 
olives, feta, red onion, cucumber and roasted peppers with a hummus spread 
 
 
BASIK BAG LUNCH- $8 PER PERSON 
Includes sandwich, chips or apple and cookie. 
 
TURKEY with Cheddar, Lettuce, Tomato and Dijon Mustard 
 
VIRGINIA HAM with Swiss, Lettuce, Tomato and Honey Mustard 
 
TUNA SALAD with Celery, Mayo, Lettuce and Tomato 
 
CHICKEN SALAD with Grapes, Celery, Lettuce and Tomato  
 
 
MAKE YOUR OWN SANDWICH BUFFET 
 
STANDARD BUFFET $11.50 per person 
 
Comes with your choice of three meats: Sliced turkey, Virginia Ham, grilled chicken breast, corned 
beef, roast beef, pastrami or salami 
 
Tray accompanied by a selection of our freshly baked breads, condiments (to include mayonnaise, 
mustard, honey mustard and horseradish), lettuce, tomato, cucumber, red onions, Swiss cheese, 
provolone, and cheddar. 
 
SALAD BUFFET $10.00 per person 
 
Chicken salad, tuna salad and egg salad 
 
Tray accompanied by a selection of our freshly baked breads, lettuce, tomato, cucumber, red onions, 
Swiss cheese, provolone, and cheddar. 
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PREMIUM GOURMET SANDWICHES 
 
 
SMOKED TURKEY AND BRIE 
with radish sprouts, double cream brie and 
cranberry-horseradish mayonnaise on 
croissant 
 
 
SMOKED TURKEY AND MAPLE BACON 
with heirloom tomato, romaine lettuce, 
remoulade sauce on ciabatta 
 
 
STEAK CIABATTA 
with smoked gouda, caramelized onions and 
roasted garlic-balsamic aioli 

 
 
AGED HAM AND GRUYÈRE  
with dijon, honey and mesclun lettuce on 
french sourdough baguette 
 
 
BASIKNEADS CLUB 
with aged ham, smoked turkey, roasted pears, 
carmelized onion, romaine lettuce, heirloom 
tomato, bacon emulsion on ciabatta 

 
 
GRILLED CHICKEN BREAST CROISSANT 
with maple smoked bacon, swiss cheese, 
heirloom tomato, mesclun lettuce, avocado 
mayonnaise on croissant 
 
GRILLED VEGETABLE LAVASH 
with essence of garam marsala, roasted fennel, 
and a chickpea-eggplant puree 
 
 
PORTOBELLO MUSHROOM LAVASH 
with roasted peppers, feta, marinated olives, 
hummus 
 
 
NEW ORLEANS-STYLE MUFFALETA  
with capicolla, salami, mortadella, provolone, 
marinated olive salad on soft italian roll 

 
 
ITALIAN  
with capicolla, prosciutto, salami, provolone, 
marinated sweet peppers, pesto mayonnaise, 
heirloom tomato, romaine lettuce on soft 
italian roll 

 
 
$12.95 per person 
 
• served with assorted chips and brownies 
• minimum of 5 per sandwich, 15 sandwich 

minimum 
• replace chips with a gourmet salad for $2.00 per 

person  
• box it for $1.50 per person 
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GOURMET SALADS 
10 person minimum for salads.	
  	
  

	
  
Side Salad: $3.50/Entrée Salad: $9.00 

Add chicken for $2; Add beef for $3; Add shrimp or salmon for $4 
 

 
SPRING & SUMMER SELECTIONS 
 
FIELD GREENS with tomatoes, shaved parmesan, balsamic vinaigrette 

FIELD GREENS with Feta, Dried Cherries and Port Wine-Balsamic Vinaigrette 

FIELD GREENS with Feta, Pine Nuts and Raspberry Vinaigrette 

FIELD GREENS with Herb-Dijon Viniagrette 

FIELD GREENS with goat cheese, dried cranberries, hazelnut vinaigrette  

HEARTS OF ROMAINE LETTUCE with classic caesar dressing and herbed garlic croutons 

SPINACH AND WATERCRESS with roasted pears, hazelnut-goat cheese vinaigrette 

FUSILI PASTA with three cheeses, roasted peppers, roasted asparagus, grape tomatoes, pesto vinaigrette 

MEDITERRANEAN PASTA with kalamata olives, spinach, sun-dried tomatoes, feta 

SOUTHERN-STYLE POTATO SALAD 

MEDITERRANEAN CHICK PEA SALAD with parsley, heirloom tomatoes, garlic, lemon and extra-virgin 
olive oil 

ASIAN NOODLE SALAD with grilled vegetables 

ASPARAGUS AND SPINACH SALAD with toasted sesame vinaigrette 

BABY ZUCCHINI AND TOMATO SALAD 

GREEK PESTO PASTA SALAD with Black Olives and Feta 

ISLAND BLACK BEAN, RICE AND VEGETABLE SALAD with Orange Vinaigrette 

MESCLUN AND CHERRY TOMATO SALAD with Lemon Oil Dressing 

ROASTED POTATO SALAD with Carmelized Onion Dressing 

ROASTED SWEET PEPPERS AND FRESH BUFFALO MOZZARELLA SALAD 

ROMAINE LETTUCE SALAD with Gorgonzola Cheese and Walnuts 

SOUTHERN GREENS SALAD with Spiced Pecans and Vidalia Onion Dressing 

TOMATO AND MINT SALAD with Pomegranate Dressing 
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FALL & WINTER SELECTIONS 
 
 
APPLE, DRIED CRANBERRY AND WALNUT SALAD with maple dressing 

ARUGULA AND GREEN BEAN SALAD with walnut oil dressing 

BUTTERNUT SQUASH AND FIELD GREENS with goat cheese, dried cranberries and a balsamic-infused 
cranberry vinaigrette 

FIELD GREENS with feta, dried cherries and port wine-balsamic vinaigrette 

FIELD GREENS SALAD with roasted fennel, sun-dried tomato and lemon vinaigrette 

GREEK PESTO PASTA SALAD with black olives and feta 

LATIN CHOPPED SALAD with tomato, red onion, avocado and bacon-cabrales dressing 

RICE SALAD with arugula, toasted pine nuts and calamata olives 

ROMAINE LETTUCE SALAD with gorgonzola cheese and walnuts 

SOUTHERN GREENS SALAD with spiced pecans and vidalia onion dressing 

SOUTHWESTERN SALAD of corn, roasted peppers, black beans, tomato and chipotle dressing 

SPINACH SALAD with plum and lime juice vinaigrette 

TENDER SPINACH LEAVES, GOLDEN BEAT, CELERIAC AND APPLE SALAD 

WILD GREENS AND PEAR SALAD with blue cheese dressing 

THREE CABBAGE, DRIED CHERRIES AND APPLES with late harvest riesling vinaigrette 
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CORPORATE HOT BUFFET SELECTIONS 
All prices are per person and includes a salad and vegetables 

10 person minimum 
 

 
SPRING & SUMMER OPTIONS 
All items served with Rustic Bread & Butter Basket unless otherwise noted 
 
 

OLIVE OIL BRINED CHICKEN BREAST - $10.50 
Three Cheese & Pancetta Macaroni 
 
BONELESS ROLLED ARTICHOKE AND PROSCIUTTO STUFFED CHICKEN BREAST WITH LEMON 

TARRAGON SAUCE - $13.00 
Rosemary Roasted Potatoes 
Field Greens Salad with Feta, Dried Cherries & Balsamic Vinaigrette 
 

CHILLED RIESLING WINE POACHED ORGANIC SALMON WITH SALSA VERDE - $15.00 
Spinach Fettuccine with Fresh Heirloom Tomato Salsa and Shaved Parmesan 
Roasted Sweet Peppers and Fresh Buffalo Mozzarella Summer Salad 
 
HERB-CRUSTED FLANK STEAK WITH SALSA VERDE AND HORSERADISH APPLE CREAM - $14.50 
Roasted Potato Salad with Caramelized Onion Dressing 
Chef’s Vegetable 
 

CRAB-CRUSTED SALMON WITH LEMON-TARRAGON BUTTER SAUCE - $16.50 
Olive Oil Steamed Potatoes with Garlic 
Fresh Spring Asparagus and Pea Medley 
 

PAILLARDS OF CHICKEN WITH YELLOW PEPPER SAUCE AND PESTO COULIS - $14.00 
Summer Vegetable and Pearl Cous Cous Risotto 
 

PORTOBELLO MUSHROOM GRATIN WITH PARMESAN CHEESE, WILTED SPINACH AND FRESH 
TOMATOES WITH GARLIC - $10.00 
Field Greens and Tomato Salad 
 

SAUTÉED BANANA LEAF WRAPPED SALMON PARCELS WITH GINGER, MANGO AND LIME - $13.75 
Asparagus Bundles with Toasted Sesame Aioli 
Asian Noodle Salad with Grilled Vegetables 
 

CAYMAN MANGO CHUTNEY STUFFED CHICKEN BREASTS WITH TROPICAL FRUIT SALSA - $11.95 
Island Black Bean, Rice and Vegetable Salad with Orange Dressing 
Field Greens and Tomato Salad 
 

GRILLED CHICKEN WITH GAZPACHO SALSA - $10.25 
Roasted Garlic Rice Pilaf 
Grapefruit and Avocado Salad with Squash Blossoms, Passion Fruit Dressing and Fried Tortilla Strips 
 

LEBANESE ROASTED CHICKEN WITH LEMON AND HERBS - $10.25 
Spiced Sun-Dried Tomato & Pine Nut Rice Pilaf with Tabbouleh on a Bed of Fresh Greens 
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FALL & WINTER OPTIONS 

10 person minimum 
 
 
APPLEWOOD SMOKED FLANK STEAK WITH VIRGINIA BOURBON BBQ SAUCE - $14.50 
Herb Roasted Potatoes 
Roasted Root Vegetable Medley 
Mini French Pastries 
 

PAN-FRIED PORCINI MUSHROOM STUFFED BEEF ROULADE WITH BORDELAISE SAUCE - $13.50 
Garlic and Cheese Mashed Potatoes 
Roasted Haricot Verts 
Glazed Chocolate Sin and Raspberry Ribbon Cake Slices 
 

HERB-CRUSTED PORK LOIN WITH VIRGINIA PEANUT SAUCE - $12.50 
Crisp Noodle Cake 
Butternut Squash and Zucchini Medley on a Bed of Fresh Greens 
Sweet Potato Biscuits 
Virginia Peanut Butter Crunch Cake 
 

ARBORIO CRUSTED EGGPLANT NAPOLEON WITH BLACK LENTILS, TOMATOES, ROASTED FENNEL 

AND GINGER-CARROT SAUCE - $12.00 
Fennel Carpaccio and Micro Greens 
Gingerbread Cinnamon Cream Torte 
 

MASCARPONE-STUFFED CHICKEN WITH SAUTÉED PEPPER AND OLIVE SAUCE - $11.50 
Sweet Potato Croquette 
Field Greens Salad with Roasted Fennel, Sun Dried Tomatoes and Lemon Vinaigrette 
Assorted Cheesecake Slices 
 

SPICED HONEY CHICKEN BREASTS WITH CILANTRO, CASHEWS AND ENOKI MUSHROOMS - $13.50 
Fragrant Steamed Jasmin Rice with Caramelized Sauce and Garlic Chips 
Spinach Salad with Plum and Lime Juice Vinaigrette 
Coconut Sticky Rice with Mango 
 

ASIAN SPICE RUBBED FLANK STEAK - $14.50 
Ginger Glass Noodles 
Baby Bok Choy 
Coconut Sticky Rice with Mango 
 

GRILLED CHICKEN CUTLETS WITH LIME BUTTER - $13.75 
Roasted Garlic-Chipotle Purple Mashed Potatoes 
Southwestern Corn, Roasted Pepper, Black Bean and Tomato Salad with Chipotle Dressing 
Raspberry Swirl Brownies 
 

KABOB KUBIDEH WITH YOGURT SAUCE - $12.00 
Toasted Almond Basmati Rice 
Spinach, Pine Nuts, Feta and Dried Cherries Salad with Minted Yogurt Dressing 
Baklava 
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PASTA 

 
Entrees Served with Field Greens Salad with Sun-Dried Tomatoes and Lemon Vinaigrette or Classic Caesar Salad, Assorted Bread 

Basket and Choice of Brownies or Cookies 
10 person minimum 

 
 

ARTICHOKE-PESTO PENNE with Sautéed Shrimp and Shaved Parmesan - $11.00 
 
MUSHROOM RAVIOLI with Sage Butter and Parsley - $13.00 
 
BAKED PENNE with Marinara, Mozzarella and Prosciutto - $10.00 
 
RICOTTA AND SPINACH PASTA ROTOLO with Marinara and Bechamel Sauces - $12.25 
 
FETTUCCINE ARABIATTA with Prosciutto - $12.50 

POTATO GNOCCHI with Roasted Red Pepper Sauce - $13.75 

 
GOURMET SOUPS 

 
Soups sold per quart @ $14.50 each with the exception of Crab based soups which are $16.50 each (a quart 

serves 4-5 guests). 2 quart minimum. 
  
POTATO AND ROASTED GARLIC  
 

CHICKEN AND SAUSAGE GUMBO 
 

NEW ENGLAND CLAM CHOWDER 
 

SWEET POTATO AND BACON  
 

CRAB AND CORN BISQUE 
 

TOMATO BISQUE 
 

VEGETARIAN BLACK BEAN CHILI 
 

CHICKEN AND WILD MUSHROOM  
 

CHICKEN TORTILLA  
 

BEEF AND BARLEY  
 

BUTTERNUT SQUASH 
 

LOBSTER BISQUE 
 

ROASTED GARLIC AND TOMATO GAZPACHO 
 

CHILLED AVOCADO 
 

THAI VICHYSSOISE  
 

CHICKEN AND BOWTIE 
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COCKTAIL RECEPTIONS 
 

ALL-AMERICAN: $25.00 PER PERSON 
LILLIPUTIAN ANGUS HAMBURGERS with Swiss Cheese and Caramelized Onions 
BOURBON BBQ CHICKEN SKEWERS 
MINIATURE PAN-FRIED CRAB CAKES with Remoulade Sauce 
GRILLED PORK SKEWERS with Virginia Peanut Gravy 
WILD MUSHROOM DOUXELLES 
MINIATURE TENDERLOIN CROSTINI with Caramelized Onions and Sun-Dried Tomato Pesto with Extra 
Virgin Olive Oil 
 
 

TAPAS STYLE: $23.50 PER PERSON 
SPANISH CHICKEN CROQUETTES 
TORTILLA ESPANOLA 
AJI PANCA BEEF SKEWERS 
SMOKED MOZZARELLA AND CARAMELIZED ONION EMPANADAS 
GRILLED PORK AND ROASTED PEPPER SKEWER with Chipotle Sauce 
LIME AND CORIANDER CHICKEN SKEWER with Creamy Avocado Salsa 
 
 

INTERNATIONAL FLARE: $23.00 PER PERSON 
BEEF EMPANADAS, ARGENTINE STYLE 
CARIBBEAN COCONUT-CHIVE SHRIMP SKEWERS 
CHICKEN MAKHANI BROCHETTES 
MINIATURE CROQUE MONSIEUR 
MINIATURE CUMIN LAMB KOFTA with Minted Yogurt 
OREGON PINOT NOIR-MARINATED PORTOBELLO MUSHROOM SKEWER with Hazelnut Gremolata 
 
 

ASIAN FUSION: $22.00 PER PERSON 
BEEF NAGAMAKI AND SCALLION SKEWERS 
MINIATURE KOREAN SEAFOOD AND CHIVE PANCAKES with Spicy Scallion Dipping Sauce 
SPICED POTATO AND PEA SAMOSAS with Chutney 
ROASTED HONEY-SOY DUCK AND VEGETABLE POTSTICKERS with Chive-Lime Sauce 
THAI LEMONGRASS-SKEWERED CHICKEN CROQUETTES with Cucumber Sauce 
VEGETARIAN VIETNAMESE NOUVELLE ROLLS 
 
 

A TASTE OF EUROPE: $22.00 PER PERSON 
BURGUNDIAN GRUYERE CHEESE PUFFS 
GRILLED PROVOLONE AND PROSCIUTTO STUFFED BEEF ROLLS 
HONEY ROASTED DUCK BREAST SKEWERS with Sauce Marie Rose 
MINIATURE SWEDISH MEATBALLS with Sour Cream Sauce and Lingonberries 
MINIATURE SWEET POTATO LATKES with Sour Cream and Caviar 
PANCETTA STUFFED SHRIMP SKEWERS
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MEETING PLANNER PACKAGE 
 
Your one-stop catering resource will keep meeting attendees energized for a full day of productivity.    
10 person minimum required.  
  
$35.95 per person  
  
WASHINGTON BREAKFAST  
a selection of muffins, breakfast pastries, and new york h&h bagels served with cream cheese,  
jams and butter.  upgrade to farmhouse breakfast for $8.00 per person more  
  
    
 MID -MORNING COFFEE  
regular and decaffeinated coffee, bottled water  
  
   ________________________  
  
   
GOLD COMBO LUNCH  
choice sandwich/wrap with chips or one gourmet salad and brownies  
assorted sodas, juices and bottled water  
minimum 5 person per sandwich/wrap.  premium (P) selections additional $4.00 per person  
  
  
OR  
 
PASTA ENTRÉE LUNCH      
choice of pasta entrée   
served with choice of our field greens and tomato salad with balsamic reduction   
or baby romaine lettuce with classic caesar dressing, rustic bread basket,   
and a selection of assorted cakes & pies   
 
 OR  
 
 
HOT BUFFET LUNCH  
choice of hot buffet lunch   
premium (P) selections additional $2.00 per person  
 
 ________________________ 
 
AFTERNOON SNACK   
fresh fruit display and brownies 
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DESSERT CORNER

 
 

SCONES - $ 1.75 EA 
CRANBERRY 
CHOCOLATE CHIP 
RAISIN 

 
MUFFINS - $2.50 PER PERSON 

APPLE SPICE 
BLUEBERRY 
BRAN 
CRANBERRY 
POPPY 

 
BAR DESSERTS - $ 2.25 PER PERSON 

APPLE COBBLER 
BROWNIES 
BUTTERSCOTCH BLONDIES 
CHEESECAKE BAR 
LEMON 
RASPBERRY CRUMB 
RASPBERRY SWIRL BROWNIES 

 

CAKES - $28.00 EA 
ANGEL FOOD 
BLACK FOREST 
CAPPUCCINO 
CARROT 
CHOCOLATE DECADENCE 
CHOCOLATE MOUSSE INDULGENCE 
COCONUT DREAM 
FRUIT FANTASY 
GERMAN CHOCOLATE 
GINGERBREAD CINNAMON CREAM 
GLAZED CHOCOLATE SIN 
LEMON BLUEBERRY 
LEMON CHIFFON 
LEMON TORTE 
UPSIDE DOWN BLACKBERRY CAKE 
UPSIDE DOWN PINEAPPLE CAKE 
RASPBERRY RIBBON 
RASPBERRY TRUFFLE 
STRAWBERRY CHIFFON 
VIRGINIA PEANUT BUTTER CRUNCH 

 
 
 

 

 
 
 
PIES - $15.00 EA 

BOSTON CREAM 
 

COFFEE CAKES - $1.75 PER PERSON 
BLUEBERRY 
BROWN SUGAR WALNUT 
PEACH 
RASPBERRY 

 
CHEESECAKE - $27.50 EA 
 (SERVED WITH OR WITHOUT FRUIT) 

PLAIN 
MARBLE 
INQUIRE ABOUT SEASONAL FLAVORS 
 

TEA BREADS - $2.00 PER PERSON 
BANANA NUT 
CARROT NUT 
CINNAMON PEACH 
CRANBERRY PECAN 
LEMON BLUEBERRY 
LEMON POPPY SEED 
PUMPKIN NUT 
RASPBERRY 

 
COOKIES - $2.00 PER PERSON 

CHOCOLATE CHIP 
M&M 
OATMEAL RASIN 
PEANUT BUTTER 
SNICKERDOODLE 
SUGAR 

 
PETIT FOURS - $7.25 PER PERSON 
 

FRUIT TARTS - $3.50 PER PERSON 
 
TRUFFLES - $11.50 PER PERSON 
 

ALMOND SHORTCAKE BISCUIT - $1.95 PER 

PERSON
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BEVERAGES AND EQUIPMENT 
 
JUICES 
10 oz. bottles 
individual bottles of orange, grapefruit, apple, 
cranberry 
$1.75 each 
 
SODAS 
12 oz. cans 
coke, diet coke, sprite, ginger ale 
$1.25 each 
 
HONEST TEA 
16 oz. bottles 
assorted flavors organic iced teas 
$2.25 each 
 
COFFEE 
regular or decaffeinated 
fair trade coffee 
with sugar, creamers, artificial sweeteners 
includes airpot rental 
$22.95 per airpot, 10-12 cups 
 
HOT TEA 
assorted herbal and asian teas 
with sugar, creamers, artificial sweeteners 
includes airpot rental 
$22.95 per airpot, 10-12 cups 
 
ECO-FRIENDLY DISPOSABLES 
includes high quality biodegradable plates, 
flatware, cups, and recycled paper napkins 
$2.95 per person 
 
EQUIPMENT RENTAL 
we offer linens, tables, chairs, ceramic plates, 
china, glassware, silverware, silver chafing dishes, 
serving pieces and more. speak with an event 
consultant for details. 
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HOW TO ORDER 
 
MENU OPTIONS 
additional menu options are available – contact 
your event consultant for a fully customized 
proposal 
 
ORDER DEADLINES 
we request a two business day notice for all orders 
 
DELIVERY 
$25.00 delivery charge for orders within a 15-mile 
radius of alexandria, virginia 
 
standard delivery times are Monday through 
Friday, 7:00 am – 3:00 pm, and an additional fee 
applies for deliveries outside of this timeframe 
 
an additional fee will be assessed for equipment 
pickups, if needed 
 
MINIMUM ORDERS 
minimum order is $200.00 
 
STAFF 
full-service professional staffing is available upon 
request, and suggested for larger and more 
complicated events 
 
SALES TAX 
local and state tax will be added to your final bill. 
fax certificates of tax exemption to 703.852.7292 
 
CANCELLATIONS 
cancellation notification must be received in 
written form or via e-mail 
 
cancellation notifications received within 48 hours 
of event will be charged in full, including 
cancellations due to inclement weather 
 
for order $1,000 and higher 
cancellation notifications between five business 
days and 48 hours before event date will be charge 
50% of total bill, including cancellations due to 
inclement weather 
 
SUBSTITUTIONS 
basikneads reserves the right to substitute similar 
items if ingredients are unavailable or 
unsatisfactory 
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ADDITIONAL SERVICES 
 
COOKING CLASSES 
perfect for small groups – ask about corporate cooking classes at our alexandria kitchen, visit 
www.basikneads.com/classes.html for more information 
 
WINE, CHEESE AND HORS D'OEUVRES TASTINGS 
host a sophisticated networking experience for your vips and 'c'-level gatherings. contact your event consultant 
for more details 
 
WEDDINGS 
we cater wedding too! visit us at www.basikneads.com/weddings.html to request a proposal online 
 
HOLIDAY PARTIES 
ask your event consultant about our festive holiday menus. book your date early! 
 
EVENT VENUES 
visit www.basikneads.com/links.html for a directory of preferred event venues, in addition to other 
recommended vendors such as florists and photographers 
 


