
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Info@cateringbyzest.com      240-463-0410      Insta/Facebook @cateringbyzest 

Catering by
 

Catering with a mission... 

Catering by Zest is registered in Maryland as a Benefit LLC. As such, we are committed to 

sustainable and responsible food service practices that benefits our community and customers. 

Our catering menu is full of delicious food options that can accommodate any taste. Our 

experienced team is committed to making your event a complete success. We guarantee 

premium quality and service. Thank you for your interest and let us know how we can create 

your next catering experience.  

www.cateringbyzest.com 

mailto:Info@cateringbyzest.com


 

 

 

 

 

 

 

 

 

 

Breakfast Menu requires 48 hour notice – 20 Guest Minimum 

 (please contact us for less than 24 hour availability) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

H O T   B R E A K F A S T   B U F F E T  

20 Guest Minimum | Served on Platters | 24 Hr. Notice 

Scrambled Eggs, Breakfast Potatoes, Bacon, Turkey Sausage, Petite Croissants with Butter & Jam.  

$12.00 per. Add Fruit, Juice, and Water $15.50 per person. 

 

R I S E   &   S H I N E   B R E A K F A S T  

20 Guest Minimum | Served on Platters | 24 Hr. Notice 

Assorted bakery donuts, petite croissants, house roast coffee or assorted juices,  

bottled water, fresh fruit. $8.50 per person.  

B E V E R A G E S 

Coffee Traveler (160oz) $25.00 ea.  

Regular, Decaf, Hot Water (Tea/Hot Chocolate) 

Includes compostable cups, sweeteners, creamers. 

Assorted Bottles of Juice $1.75 

Bottled Water $1.50 

Can Soft Drinks $1.75 

Botted Tea $2.00 

 

 

Yogurt with Granola & Fruit $6.50 

French Toast or Pancake Bar $8.50 

C O N T I N E N T A L    B R E A K F A S T 

20 Guest Minimum | Served on Platters | 24 Hr. Notice  

Assorted bakery breakfast pastries, bagels with cream 

cheese, Assorted Bottled Juices and Bottled Water. 

$6.50 per person with Fresh Fruit Salad $8.75 per person 

 

B A G E L   &   C R O I S S A N T   B A R 

25 Guest Minimum | Served on Platters | 24 Hr. Notice  

Assorted Bagels with buttery Croissants served with 

assorted cream cheeses and jams. Includes Fresh Fruit 

Salad, assorted bottled Juices and bottled water.   

$9.50 per person 



H O T   E N T R E E   B O X E D   L U N C H $16.99 per 

Includes your choice of Entrée, Garlic Bread, Bottled Water or Soft Drink and choice of Dessert. 
 

Choice of Entrée: •Beef Lasagna with Salad, •Baked Ziti with Salad, •Chicken Alfredo with Salad,  

•Chicken Parmesan with Salad, •Chicken Primavera with Rice, •Roast Rosemary Chicken with 

Potatoes, •Chicken Pesto Pasta with Salad, •Tortellini Rose with Chicken and Salad, •Salmon with 

Veggies and Rice (+$2), •Chicken or Steak Fajitas with Spanish Rice, •Barbecue Chicken with Mac & 

Cheese and Green Beans, •Grilled Pork Chop with Mashed Potatoes and Green Beans (+$2) 
 

Dessert Selection: •Chocolate Chip Cookie, •Triple Chocolate Brownie, or •Fresh Fruit Salad. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

D E L I   B O X E D   L U N C H E S  $13.99 per  

Includes your choice of Sandwich or Wrap, choice of Bottled Water or Can Soft Drink and 3 Sides. 
 

Sandwich Selections: •Turkey & Provolone, •Italian, •Chicken Salad, •Roast Beef & Cheddar, •Caprese. 

Wrap Selections: •Buffalo Chicken, •Chicken Caesar, •Turkey BLT, •Grilled Veggie. 

Choice of Sides: •Pasta Salad, •Garden Salad, •Caesar Salad, •Greek Salad, •Fresh Fruit Salad, •Whole 

Fruit, •Chocolate Chip Cookies, •Triple Chocolate Brownie, •Bag of Chips. 

(Sample: Turkey Sandwich with Chips, Pasta Salad, and Cookies) 

 

 
S A L A D   B O X E D   L U N C H  $14.99 per 

Includes your choice of Salad with Protein, Garlic Bread, Botted Water or Soft Drink and choice of Dessert. 
 

Salad Selection: •Garden: Spring Mix, Tomatoes, Cucumber, Broccoli, and Bell Peppers. •Caesar: Romaine 

Hearts, Seasoned Croutons, Parmesan Cheese. •Greek: Spring Mix, Tomatoes, Cucumbers, Kalamata 

Olives, Red Onions, and Pepperoncini. Country •Chophouse: Mixed Lettuce, Diced Tomatoes, Diced 

Cucumbers, Cheddar jack Cheese, Bacon and Chopped Egg. 

Protein Selections: •Caprese (Pesto, Fresh Mozzarella, Roma Tomato, Balsamic Glaze), •Grilled Chicken,  

•Grilled Shrimp, •Salmon (+$2), •Sirloin Steak (+$2) 
 

Dessert Selection: •Chocolate Chip Cookie, •Triple Chocolate Brownie, or •Fresh Fruit Salad. 

 

Convenient, Delicious, Grab & Go, Covid Compliant Meals` 

All boxes include all listed items plus compostable cutlery and napkins. 

Minimum order is 10 lunches.  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Our most popular, all inclusive meal packages for easy ordering. Every package includes a Main Entrée, 

Secondary Entrée, Side Orders and Dessert. Served Buffet Family style with compostable plates, cutlery, 

napkins and serving ware. 

I T A L I A N   F E A S T  $15.00 per  

Meat Lasagna, Tortellini Pesto Alfredo, Caesar Salad, Garlic Bread, Cookies, Brownies, and Cannoli. 

 I T A L I A N   S A M P L E R  $16.00 per  

Chicken Parmesan, Pasta Alfredo, Garden Salad, Garlic Bread, Cannoli and Cookies. 

G L U T E N   F R E E   R O A S T   C H I C K E N  $16.00 per  

Marinated, Roasted Bone-In Chicken, Rice Pilaf, Roasted Potatoes and Grilled Veggie Normandy. Served 

with choice of Salad, Cookies, and Brownies. 

B A R B E C U E   C H I C K E N  $16.00 per  

Bone-in, Slow Roasted, Barbecue Chicken, Macaroni & Cheese, Mashed Potatoes, Green Beans, Dinner 

Rolls, Cookies and Brownies. 

 B A C K Y A R D   B B Q  $16.00 per  

½ Lb. Burgers, ½ Lb. Beef Hot Dogs, Pulled Chicken BBQ, Macaroni & Cheese, Potato or Pasta Salad, Fixings, 

Assorted Bags of Chips, Cookies and Brownies. 

E A S T   M E E T S   W E S T  $16.00 per  

Crispy Orange Blossom or General Tso's Chicken, Philly Steak Eggroll, Egg Fried Rice, Stir-fry Veggies, Fortune 

Cookies 

F A J I T A   B A R  $17.50 per  

Steak, Chicken and Veggie Fajitas, Spanish or Cilantro Lime Rice, Corn & Bean Medley, Flour Tortillas, Salsa, 

Sour Cream and Cheddar Jack Cheese. 

T O R T E L L I N I   E X T R A V A G A N Z A  $19.50 per  

Imported Tortellini (Italian pasta rings filled with ricotta, asiago, and parmesan) simmered in your choice of 
sauce: Tomato-Basil Marinara, Romano-Parmesan Alfredo, Rose (Tomato-Alfredo Blend), Pesto (contains 
pine nuts), Pesto Alfredo, Scampi, or Chesapeake. Served with your choice of 2 Proteins (Grilled Chicken, 
Italian Sausage & Peppers, Beef Meatballs, Chicken Parmesan, Shrimp (+$2), or Salmon (+$3), Choice of 
Salad (Caesar, Greek or Garden), Garlic Bread or Rolls, Cannolis, Cookies and Brownies. 

D E L I   W R A P S   &   S L I D E R S  $12.50 per  

An Assortment of Deli Sliders and Half Wraps (2 pieces per person), Choice of Salad (Caesar, Garden, 

Greek, Pasta, or Fruit), Assorted Bags of Chips, Cookies and Brownies. Includes fixings and pickles. 

S A L A D   B A R $16.00 per  

Make your own Salad! Spring Mix and Romaine Hearts, Tomatoes, Cucumbers, Bell Peppers, Chicken Peas, 

Cheddar Jack Cheese, Hard Boiled Eggs, Grilled Chicken, Turkey, Ham & Provolone Rolls and Tuna Salad. 

Served with Garlic Bread, Cookies and Brownies. 

Z E S T   E X O T I C   G R A I N S   M E A L $22.50 per  

Your Choice of Roast or Grilled Chicken or Salmon, with green beans. Served with choice of Wild Rice, 

Rice Pilaf or Grains and Kale Rice. Includes Green Salad and Fresh Fruit Display. 



No matter your preference, our appetizer menu offers a tantalizing array 

of options to whet your appetite. Platters feed 20 guest unless otherwise noted. 

Includes compostable plates, cutlery, napkins, and serving ware. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

I T A L I A N O   A N T I P A S T O   P L A T T E R  

An assortment of fine Italian Meats, Cheeses, Olives, and Vegetables. 

Serves 20 guests. $115 ($5.75 pe person) 

C H A R C U T E R I E   B O A R D 

Italian Meats, Assorted Cheeses, Fresh Fruit, and Vegetables with Naan 

Bread. Serves 20 guests. $120 ($6.00 per person) 

F R E S H   F R U I T   D I S P L A Y 

Red and Green Grapes, Pineapples, Melons, and Strawberries.  

Serves 20 guests. $75 ($3.75 per person). Fruit Skewers available. 

 
C R U D I T E S   D I S P L A Y 

Organic Veggies (Broccoli, Cauliflower, Celery, Baby Carrots, Bell Peppers, 

and Cherry Tomatoes served with Ranch Dressing or Hummus (+$5).  

Serves 20 guests. $65 - $70 ($3.25-$3.50 per person) 

C H E E S E   B O A R D 

Assorted Cheeses (Cheddar Jack, Swiss, Provolone, Pepper Jack, Cheddar 

and/or Mozzarella) served with Crackers and Mediterranean Olives or 

Grapes. Serves 20 guests. $85 ($4.25 per person) 

M O Z Z A R E L L A   C A P R E S E   P L A T T E R 

Layers of Fresh Mozzarella, Organic Basil, and Roma 

Tomatoes. Sprinkled with Sea Salt, Cracked 

Peppercorns, and Drizzled with an Organic 

Balsamic Glaze Reduction. Serves 20 guests. $75 

($3.75 per person) 

C A P R E S E    S K E W E R S 

Marinated Mozzarella Pearls Skewered with 

Organic Cherry Tomatoes, and Basil. Drizzled 

with a Balsamic Glaze Reduction.  

60 skewers per Platter. $85 ($4.25 per person) 

D E L I   S L I D E R S 

Deli Sliders (Turkey & Provolone, Italiano, Chicken 

Salad, Roast Beef & Cheddar and Mozzarella 

Caprese) garnished with Spring Mix, and Cherry 

Tomatoes. 20 Sliders per Platter. $65 ($3.25 per) 

M I N I   W R A P S 

Deli Wraps (Buffalo Chicken, Chicken 

Caesar, Turkey & Provolone, Italian, and 

Grilled Veggie) Served with Ranch Dressing. 

30 Mini Wraps per platter. $65 ($3.25 per) 

D E L I   B A R   D I S P L A Y 

Choice of 3 Proteins (Oven Roasted Turkey Breast, 

Imported Salami, Hot Capicola, Ham, Roast Beef, 

Chicken Salad, Tuna Salad or Egg Salad), with 

Provolone and American Cheese, Mini Slider Rolls, 

Sliced Tomatoes, Lettuce, Pickles and Condiments. 

Serves 20 guests. $99 ($4.95 per person) 

B R U S C H E T T A   P L A T T E R 

Diced Roma Tomatoes Marinated with Fresh 

Mozzarella, Garlic, Sea Salt, Cracked 

Peppercorns, Organic Basil and Extra Virgin 

Olive Oil. Served with Crostini Rounds and 

Balsamic Glaze Reduction.  

Serves 20 guests. $75 ($3.75 pe person) 



(A P P E T I Z E R S   C O N T I N U E D) 

No matter your preference, our appetizer menu offers a tantalizing array 

of options to whet your appetite. Platters feed 20 guest unless otherwise noted. 

Includes compostable plates, cutlery, napkins, and serving ware. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A V O C A D O   &   C O R N   D I P 

Organic Diced Avocado, Tossed In A Bright Lime Vinaigrette with Cilantro, 

Sweet Corn and Black Beans. Served with Tortilla Chips.  

Serves 20 guests. $75 ($3.75 per person) 

S P I N A C H   &    A R T I C H O K E   D I P 

Creamy, Cheese and Spinach Dip Served with Tortilla Chips.  

Serves Feed 25 Guests. $85 ($3.40) 

M A R Y L A N D   C R A B   D I P 

A Crowd Favorite, Creamy, Cheesy, Crab Concoction with Lump Crab Meat, 

A Sprinkle of Old Bay and a Hint of Lemon. Served with Crostini.  

Serves Feed 25 Guests. $99 ($4.95) 

M I N I   M E A T B A L L S  

All Beef Petite Meatballs Simmered In Your Choice Of Sauce; Tomato Basil 

Marinara, Thai Sweet Chili, Swedish, Bourbon, or Barbecue. 

Serves 20-25 guests. $85 ($3.50 per) 

I T A L I A N   S A U S A G E   &   P E P P E R S 

Sweet Italian Sausage sauteed with Bell Peppers 

and Red Onion and Simmered in a Garlic Tomato 

Basil Marinara Sauce.  

Serves 20-25 guests. $85 ($3.50 per) 

R O A S T E D   B U F F A L O   W I N G S 

Buffalo Marinated and Roasted Wings served 

with Celery Sticks and Ranch Dressing.  

80 Wings per Platter. $99 ($4.95 per) 

W I N G   B A R 

Juicy Roasted Wings or Boneless Chicken Bites 

served with your choice of sauces (Choose up to 3: 

Buffalo, BBQ, Sweet Chili, Bourbon, Sweet Chili, 

Garlic Parmesan or Zest Orange Sauce). Includes 

Celery, Carrots, Ranch and Blue Cheese. 7-8 Wings 

per person or 10 Bites per person. 10 Guest 

Minimum. $12 per person. 

C H I C K E N   T E N D E R S 

All White Meat Chicken Tenders served with your 

choice of Honey Mustard, Ranch or Barbecue 

sauce.  

50 Tenders per platter. $75 ($3.75 per person.) 

C H I C K E N   B I T E S 

White Meat Chicken Bites tossed in your choice of 

sauce (Buffalo, BBQ, Bourbon, Sweet Chili, or 

Orange Blossom. Served with Ranch Dressing and 

Celery Sticks. 5 Lbs. per tray. $75 ($3.75 per) 

M O Z Z A R E L L A   S T I C K S 

Breaded Mozzarella Logs served with Tomato 

Basil Marinara sauce.  

80 Sticks per tray. $75 (3.75 per) 

T O A S T E D   R A V I O L I 

Lightly Breaded Cheese Ravioli Pillows served with Tomato 

Basil Marinara sauce or Rose (Tomato Alfredo Blend) 

sauce. 80 Raviolis per. $75 ($3.75 per) 



(A P P E T I Z E R S   C O N T I N U E D) 

No matter your preference, our appetizer menu offers a tantalizing array 

of options to whet your appetite. Platters feed 20 guest unless otherwise noted. 

Includes compostable plates, cutlery, napkins, and serving ware. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

M I N I   Q U E S A D I L L A  

Tortilla cornucopia filled with shredded cheese,  

onions, bell peppers and seasoned chicken.  

Served with Cilantro Salsa.  

50 quesadillas per tray. $80 ($4 per) 

 

P E T I T E   C R A B C R A K E S 

Mini Crabcakes served Lemon Wedges, 

Cocktail and Tartar Sauce.  

100 Crabcakes, serves 30. $225 ($7.50 per) 
 

S H R I M P   P L A T T E R  

Cocktail or Old Bay Spiced Shrimp. Served with 

Cocktail sauce and Lemon wedges.  

5 Lbs. $120 ($6.00 per) 

 

B B Q   C H I C K E N   S L I D E R S 

Hand pulled Rotisserie Chicken simmered in our 

Barbecue sauce and served with Slider Rolls.  

40 sliders. $75 ($3.75 per) 

P H I L L Y   S T E A K   E G G R O L L S 

A twist on a classic, filled with seasoned Philly 

steak, grilled onions and provolone cheese. 

Served with Siracha Aioli. 2 per person. $5 per 

person. 10 person minimum. 

P E T I T E   B E E F   E M P A N A D A S  

Rich pastry dough filled with a seasoned beef 

mix. Served with a zesty chimichurri sauce. 

4 per person. $4.50 per person. 10 Guest 

minimum. 

C O C K T A I L    S O C I A L   R E C E P T I O N   P A C K A G E 

Choice of Three Appetizers (Fruit Platter, Veggie Platter, Cheese Platter, Mozzarella Caprese Platter, 

Bruschetta, Deli Sliders, Mini Wraps, Meatballs, Italian Sausage and Peppers, Mozzarella Sticks, Chicken 

Tenders, Spinach and Artichoke Dip or Chicken Bites.  

Minimum 15 Guests. $12.00 per person. Additional selections $3.00 per. 

P E T I T E   C O C K T A I L    F R A N K S 

Mini cocktail sausages in puff pastry dough, 

served with honey mustard. 

5 per person. $3.50 per person. 10 Guest 

minimum. 

C O C O   B R E A D    S L I D E R S 

Sweet coco bread, honey mustard aioli, honey 

ham and Swiss cheese. 

3 per person. $4.50 per person. 10 Guest 

minimum. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Great crown pleasers made fresh to order. Full Trays Feed 20, Half Trays 

Feed 10 unless otherwise noted. 

B A K E D   Z I T I 

Ziti pasta mixed and baked with ricotta cheese, tomato-basil marinara sauce and 100% whole milk 

mozzarella cheese. $5.00 per person. 

Half Tray 10 servings $50 • Full Tray 20 servings $100    

 
 L A S A G N A   R O M A N A  

Pasta ribbons layered and baked with fresh ground beef meat sauce, tomato-basil marinara, ricotta 

cheese and freshly shredded 100% whole milk mozzarella cheese. $6.50 per person. 

Half Tray 10 servings $65  • Full Tray 20 servings $120    

 

 
 

C H I C K E N   A   L A   P A R M A G I A N A 

Breaded, Italian seasoned chicken cutlet, topped and baked with tomato-basil marinara and whole milk 

mozzarella cheese. Serve with a side of pasta in your choice of sauce;  

Tomato-Basil Marinara or Romano-Parmesan Alfredo. $7.00-$8.50 per person. 

Half Tray 10 Servings with Marinara $70   •   Full Tray 20 Servings Marinara $130 

Half Tray 10 Servings with Alfredo $85   •    Full Tray 20 Servings with Alfredo $160 

  
 

 
 

N O R M A N D Y    V E G E T A B L E   L A S A G N A    

Pasta ribbons layered and baked with grilled broccoli, cauliflower, yellow and orange carrots, ricotta 

cheese, tomato basil marinara sauce and whole milk mozzarella cheese.  

$6.00-$5.50 per person. 

Half Tray 10 servings $60   •   Full Tray 20 servings $110    

 

 
 

R O M A N O  -  P A R M E S A N   P A S T A   A L F R E D O 

Sauteed sliced chicken breast or gulf shrimp, simmered in a freshly made Romano-Parmesan cream 

sauce with sea salt, cracked peppercorn and parsley. $8 per person. 

Half Tray 10 servings $80 • Full Tray 20 servings $150    

 

 
 

C H E E S E   T O R T E L L I N I  

Italian imported pasta rings filled with ricotta, parmesan and asiago cheese.  

Simmered in your choice of sauce. $5.00-$7.00 per person. 

•Tomato-Basil Marinara Half Tray $50 Full Tray $100   

•Romano-Parmesan Alfredo Half Tray $65 Full Tray $120 

•Rose (Marinara-Alfredo Blend) Half Tray $60  Full Tray $115 

•Pesto (Basil, Parm, EVOO, Pinenuts) Half Tray $65  Full Tray $120 

•Verde (Pesto Alfredo Blend) Half Tray $65  Full Tray $120 

•Scampi Half Tray $70  Full Tray $130 

•Chesapeake (Old Bay Alfredo) Half Tray $65 Full Tray $120 

 

 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

P R I M A V E R A     

Your choice of sliced Chicken or gulf Shrimp, sauteed in a light garlic butter cream sauce with 

broccoli, cauliflower, yellow and orange carrots. Served with Rice Pilaf. $8-$7.50 per person. 

Half Tray 10 servings $80 • Full Tray 20 servings $150 

 

 
 

R O S E M A R Y   R O A S T   C H I C K E N 

Roasted rosemary and garlic bone-in chicken thighs or whole chicken served with redskin 

potatoes. Full size only $150. $7.50 per person. 

 

 B R U S C H E T T A   C H I C K E N   P A S T A 

Creamy, light rose sauce with sundried tomatoes and farfalle pasta. Topped with marinated 

diced tomatoes, basil and mozzarella cheese. $8 per person 

Half Tray 10 servings $80   •   Full Tray 20 servings $150 

 

 C H I C K E N   F R A N C E S E 

Lightly breaded chicken breast in a light lemon sauce with Pasta or Rice. 

$8 per person 

Half Tray 10 servings $80  •  Full Tray 20 servings $170 

 

 

 

C H E E S E   R A V I O L I   C A R B O N A R A 

Five cheese filled pasta pillows simmered in a bacon and roasted pepper 

Parmesan-Romano cream sauce. $8 per person 

Half Tray 10 servings $80  •  Full Tray 20 servings $170 

 

 

 

Our pizza is hand stretched and made with fresh, never frozen pizza dough, freshly shredded, 

100% whole milk mozzarella cheese, and choice of sauce. Toppings: Pepperoni, Sausage, Ham, 

Chicken, Mushrooms, Bell Peppers, Kalamata Olives,  

Red Onion, Roasted Red Peppers, Pineapple , Broccoli,  

 

 

 

 

1 6”X L   R E D   P I E 

All-natural fresh pack tomato pizza sauce, and mozzarella cheese. 

  Plain Cheese $15, Toppings $3.00. 8 Slices. 

 

 

 

1 6”X L   W H I T E   P I E 

Fresh dough, ricotta cheese, cheddar jack cheese, mozzarella, parmesan,  

oregano, parsley, and garlic. 

Plain Cheese $16, Toppings $3.00. 8 Slices. 

 

 

 

1 6”X L   G R E E N   P I E 

Fresh dough, Pesto Sauce (basil, parmesan, garlic, evoo and pinenuts) 

Plain Cheese $16, Toppings $3.00. 8 Slices. 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

S E A F O O D   S E A S H E L L   P A S T A 

Gulf shrimp and premium lump crab meat sauteed in your choice of sauce with seashell pasta.  
 

♥ Rose (Marinara-Alfredo Blend) - Half Tray $90  Full Tray $180 

•Tomato-Basil Marinara - Half Tray $80 Full Tray $160   

•Romano-Parmesan Alfredo - Half Tray $95 Full Tray $190 

•Pesto (Organic Basil, Parm, EVOO, Pinenuts) - Half Tray $90  Full Tray $160 

•Verde (Pesto-Alfredo Blend) - Half Tray $80 Full Tray $160      

•Scampi (White Wine, Italian Spices, Peppers, Onion, Garlic)- Half Tray Half $90 Full Tray $180   

•Chesapeake - (Old Bay-Alfredo Blend) Half Tray $90 Full Tray $180 

 

 M A R Y L A N D   C R A B C A K E   D I N N E R  

2 Premium Crab Cakes with Grilled Vegetables and Mashed Potatoes. 

$39 per person.  

 

 S H R I M P   P A R M E S A N 

Gulf Shrimp sauteed in a Garlic Tomato Basil sauce and topped with  

100% Mozzarella Cheese over ziti pasta. ($8-7.50 per) 

Half Tray $80  •  Full Tray $150  

 

 C H I C K E N   C H E S A P E A K E    P A S T A  

Sliced chicken breast sauteed with premium lump crabmeat in an Old Bay spiced  

Alfredo cream sauce with pasta. ($9 per) 

Half Tray $90 •  Full Tray $180  

 

 

Full Trays Feed 20, Half Trays Feed 10, unless otherwise noted. 

•M A R Y L A N D   C R A B   D I P  $99                 •C R A B B Y   M A C   &   C H E E S E  $100 

•O L D   B A Y   S P I C E D   S H R I M P $120          •S H R I M P   C O C K T A I L $120 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Full Trays Feed 20, Half Trays Feed 10, unless otherwise noted. 

B E E F   M E A T B A L L S 

Beef meatballs simmered in your choice of tomato-basil marinara sauce,  

Swedish gravy, barbecue or sweet Thai chili. 

Half Tray 50 Meatballs $50  •  Full Tray 100 Meatballs $100  

 

 

 

I T A L I A N   S A U S A G E   &   P E P P E R S 

Artisan sweet Italian sausage sauteed with bell peppers and red onions in a garlic marinara sauce.  

Half Tray $55  •  Full Tray $105 

 

 

 

M A C   &   C H E E S E  

Elbow macaroni pasta in an alfredo and cheddar jack cheese sauce.  

Half Tray $40   •   Full Tray $75 

 

 

 
C O W B O Y   M A C   &   C H E E S E  

Our mac and cheese mixed with smokey bacon, sweet corn, and diced jalapeno.  
Half Tray $45  •  Full Tray $80 

 

 

 

S A U T E E D   G R E E N   B E A N S 

Fresh Organic green beans sautéed with garlic, sea salt, and cracked black peppercorns. 
Half Tray $40   •   Full Tray $75 

 

 

 

H O N E Y    G L A Z E D   C A R R O T S 

Petite baby carrots roasted with spices and organic raw honey. 
Half Tray $35   •   Full Tray $65 

 

 

 

R O A S T E D   P O T A T O E S 

Roasted redskin potatoes with garlic, sea salt, cracked peppercorns and parsley. 
Half Tray $35   •   Full Tray $65 

 

 

 

C R A B B Y   M A C   &   C H E E S E 

Alfredo and cheddar jack cheese sauce with macaroni and lots of premium lump crab meat  

with a hint of old bay.  

Half Tray $50   •   Full Tray $100 ($5 per) 

 

 

G R I L L E D   N O R M A N D Y   V E G E T A B L E S 

Yellow and Orange Carrots sauteed with garlic and seasonings with Broccoli and Cauliflower. 
Half Tray $40   •   Full Tray $75 

 

 

 
R O A S T E D   P O T A T O    &    P E P P E R     

Potatoes roasted with assorted bell peppers and onions. 
Half Tray $40   •   Full Tray $75 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

R I C E   P I L A F 

White rice with chicken stock, orzo pasta, garlic, bell peppers, red onions, tomatoes. 
Half Tray $35   •   Full Tray $70 

 

 

 

S PA N I S H   R I C E 

Saffron infused rice with Spanish spices, corn, and black beans. 
Half Tray $35   •   Full Tray $70 

 

 

 
W I L D   R I C E  

Mixed rice infused with herbs and spices for an earthy taste. 
Half Tray $35    •   Full Tray $70 

 

 

 
K A L E   &   G R A I N S 

Brown And Red Rice, Kale, Cooked Red Quinoa, Cooked Black Barley, and Garlic. 

Half Tray $40   •   Full Tray $75 

 

 

 

Full Trays Feed 20, Half Trays Feed 10, unless otherwise noted. 

E G G   F R I E D   R I C E 

Fried rice with egg, peas, corn and carots. 

Half Tray $40   •   Full Tray $75 

 

 

 

M A S H E D   P O T A T O E S 

Homestyle mashed potatoes with a hint of garlic 

Half Tray $30   •   Full Tray $55 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

G A R D E N   S A L A D 

Organic lettuce mix, tomatoes, cucumbers, bell peppers and broccoli florets. 

Half Tray $40   •   Full Tray $75 

 

 

 
C A E S A R   S A L A D 

Organic romaine hearts, shredded parmesan cheese, and seasoned croutons. 

Half Tray $40   •   Full Tray $75 

 

 

 
G R E E K   S A L A D 

Organic lettuce mix, tomatoes, cucumbers, kalamata olives, red onions, feta cheese and pepperoncini. 

Half Tray $40   •    Full Tray $75 

 

 

 
C H O P H O U S E   S A L A D 

Organic lettuce mix, diced tomatoes, diced cucumbers, cheddar jack cheese, bacon bits  

and chopped eggs.  

Half Tray $40   •   Full Tray $75 

 

 

 
S O U T H W E S T   S A L A D 

Organic lettuce mix, diced tomatoes, diced cucumbers, cheddar jack cheese, diced avocado and  

corn tortilla chips. 

Half Tray $40   •   Full Tray $75 

 

 

 
G A R L I C   B R E A D 

Buttery garlic bread with parsley. 

Half Tray $15   •   Full Tray $30 

 

 

 D I N N E R   R O L L  

Bakery yeast dinner rolls with butter. 

Half Tray $15   •   Full Tray $30 

 

 

 
A S S O R T E D   B A K E R Y   R O L L S 

Freshly baked assorted dinners rolls with butter. 

Half Tray $20   Full Tray $40 

 

 

 

All salads are made using fresh and organic ingredients. Half tray feeds 10 and full tray feeds 20. 

Served with assorted Kens Dressings. 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

C A N N O L I    

Chocolate dipped pastry shell, filled with a sweet, vanilla spiked ricotta cream filling with chocolate chips. 

Half Tray $35   •   Full Tray $60 

 

 

 
A S S O R T E D   C O O K I E S 

Chocolate Chip, Oatmeal and White Chocolate Macadamia Nut Cookies. 

Half Tray $20   •   Full Tray $40 

 

 

 

D O U B L E   F U D G E   B R O W N I E   

Decadent fudge brownies. 

Half Tray $25   •   Full Tray $50 

 

 

 

A S S O R T E D   M I N I   P A S T R I E S 

Mini eclairs, cream puffs, cannoli, and brownies. 

Half Tray $35   •   Full Tray $70 

 

 

 

A S S O R T E D   C A N   S O F T   D R I N K S 

Coca Cola, Diet Coke, Sprite, Lemon Iced Tea 

$1.75 per 

 

 

 

A S S O R T E D   I C E   T E A S 

Snapple Raspberry, Snapple Peach, Snapple Lemon,  

Pure Leaf Sweet, Pure Leaf Unsweetened, Arizona Lite Half & Half 

$2.50 per 

 

 

 

B O T T L E D   W A T E R  

Bottled Water $1.50   Spring Water $1.65   Sparkling Water $1.75 

 

 

 

 B E E R ,  W I N E , &   F U L L   S E R V I C E   B A R  

Available, Please Inquire 

 

 

 

•      •      • 

 

 

The perfect ending to your meal. Half tray feeds 10 and full tray feeds 20. 

Additional desserts available. Inquire for selection. 

 

 

 

N E W   Y O R K    C H E E S E C A K E  S 

Original or fruit topped. 

Half Tray $40   •   Full Tray $80 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

C A T E R I N G   F O R    

1 0 – 5 0 0 

No event is too small, 

Or too large.  

 

 

 

A V A I L A B L E   24 / 7 / 3 6 5 

Breakfast, Lunch, Dinner 

Late Night, Overnight, Holidays, Weekends 

 

 

 

D E L I V E R Y  + S E T  -  U P 

To your office, home or  

event space. 

 

 

 Where do you deliver? What is your delivery area? 

With enough notice (and at times with less notice) we are available 24/7/365. We cater; Breakfast, Lunch, 

Dinner, Late Night, Overnight, Cocktail Receptions, Afternoon Snack, Weddings, Weekends and Holidays. 

We cater all over the DMV, our kitchen is located right outside Washington DC which allows us to easily 

travel throughout the Washington DC metropolitan area. 

 

 When will my order be delivered?  

We require a 30-minute delivery window to allow sufficient time to set up your meal. For example, if 

you’re eating at 12:00p, your delivery time should be 11:15a-11:45a.  
 

How much is delivery?  

Delivery is a $25.00 flat rate plus 10% Gratuity on food and beverage. 

 
What is included with my order?  

In our mission to help heal the planet, Catering by Zest provides compostable Plates, Napkins, Cutlery, 

Cups (upon request), and Serving Utensils. Please, recycle, reuse, and repurpose. Thank you for helping 

with our mission. 

Available for an additional charge- 

Warming Kit $10 per set (wire rack, water pan and 2.5 hour fuel.) 

 5 Lb. Bag of Ice $3.50 ea. 

 Extra Fuel Can $3.50 ea. (2.5 hours) 

B U S I N E S S , G O V E R M E N T 

+ P H A R M A C E U T I C A L 

Meetings, luncheons, 

presentations, or any 

professional function. 

S P E C I A L   E V E N T  

C A T E R I N G 

Celebrate all special occasions 

or events with us. 

 

 

 

B R I D A L  /  F O R M A L 

C A T E R I N G 

Formal events with a special 

touch. 

 

 

 


