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“BEHIND THE BAR” APPETIZER MENU   
 
DIPS 
BROCCOLI & CHEESE  
CRAB DIP 
SALMON DIP  
SPINACH & ARTICHOKE  
 
PARTY WINGS (BBQ, BUFFALO, FRIED BEER BATTERED) 
MARINATED MEATBALLS 
STEAK, CHICKEN, SHRIMP SKEWERS 
STEAK, CHICKEN, SHRIMP KABOBS 
NACHO SUPREME 
CHICKEN & STEAK QUESADILLAS 
 
POTATO SKINS   
CHEDDAR & BACON                   
FRIED MUSHROOMS  
CRAB CAKES/BALLS 
GOLDEN CHICKEN TENDERS 
 
SEAFOOD  
SHRIMP, SCALLOPS, CLAMS 
(STEAMED, FRIED, or COCKTAILED) 
 
 
COCKTAIL PARTY “KINGS” MENU 
 
Cold Hors d' Oeuvres 
 
CK1 Smoked Trout and Horseradish Tartlets with Honey Roasted Shallots  
CK2 Apricots with Maytag Bleu Cheese and Spiced Walnuts  
CK3 Jamaican Jerk Chicken on a Sweet Potato Chip  
CK4 Petite Lobster and Avocado Sandwich  
CK5 Bruschetta with Wild Mushrooms, Caramelized Onions, and Truffle Oil  
CK6 Mini Buttermilk Biscuits with Smoked Ham and Whole Grain Mustard 
CK7 Belgian Endive with Roasted Red Pepper Goat Cheese and Chives  
CK8 Tuna Tar tare with Soy and Black Sesame Seeds on a Seaweed Cracker 
CK9 Beef Carpaccio with Fried Capers and Sweet Red Onion 1.95 
CK10 Roasted Baby Potatoes with Lumpfish Caviar and Creme Fraiche  
CK11 Shrimp with Lemongrass, Cilantro, Tangerine, and Toasted Peanuts  
CK12 Spicy Lobster Salad in Steamed Snow Pea Pods  
CK13 Filo Cups with Port Soaked Pears and Camembert  
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CK14 Nori Roll with Lump Crab and Julienne Vegetables  
CK15 Honey Lacquered Duck Canapé with Mandarin Orange Relish  
CK16 Grilled Asparagus Tips and Prosciutto with Tomato Vinaigrette 
CK17 Curried Chicken with Raisins and Almonds on a Pappadam Cracker  
CK18 Avocado and Smoked Shrimp Toast with Chipolte Chiles 
CK19 Pan-Seared Tuna Canapé with Dried Cherry Relish 
CK20 Spicy Mango and Roasted Chicken Tartlet with Toasted Coconut  
CK21 Bruschetta with Sun-Dried Tomato and Olive Tapenade  
CK22 Selected Oysters on the Half Shell with Spicy Watermelon Salsa  
CK23 Smoked Salmon with Lemon Cream Cheese and Spinach Tortilla  
CK24 Chicken and Apple Salad with Toasted Walnuts   
CK25 Italian Sausage Canapé with Red Onion Jam and Lemon Aioli  
 
Hot Hors d' Oeuvres 
 
CK26 Petite Maryland Crab Cakes with Lemon Aioli  
CK27 Chef's Selection of Mini Quiche  
CK28 Mushrooms Stuffed with Spicy Italian Sausage  
CK29 Baby Spinach and Feta Wrapped in Filo  
CK30 Potato Crusted Chicken with Bourbon Barbecue Sauce  
CK31 Pan Seared Foie Gras with Poached Pear Salsa 
CK32 Smoked Chicken and Pepper-Jack Chimichanga with Chile Dip  
CK33 Barbecued Chicken Spring Rolls with Roasted Corn Sauce  
CK34 Sesame Chicken with Pineapple-Ginger Dipping Sauce  
CK35 Jumbo Coconut Shrimp with Mango Dipping Sauce  
CK36 Empanadas of Roasted Eggplant, Oven-Dried Tomatoes, & Mozzarella  
CK37 Grilled Beef Satay with Roasted Pepper Goat Cheese Sauce  
CK38 Peking Duck Wontons with Hoisin Dip  
CK39 Korean Barbecued Baby Back Ribs with Toasted Sesame Seeds  
CK40 Marinated Lamb Brochettes with Honey and Herbs  
CK41 Skewers of Curried Chicken with Yogurt- Coconut Dipping Sauce  
CK42 Curried Lamb Spring Roll with Herbed Cheese and Hummus Dip  
CK43 Fire Roasted Vegetables and Parmesan with Herbed Polenta  
CK44 Mini Turnover with Smoked Mussels, Green Onions, and Wild Mushrooms  
CK45 Warm Canape of Pan-Seared Sea Scallops with Soy-Ginger Glaze  
CK46 Fried Lobster Ravioli with Sherry-Herb Dip  
CK47 Oven Roasted Vegetable Tart with Smoked Mozzarella and Basil 
CK48 Pierogi with Caramelized Onions, Roasted Garlic, & White Cheddar  
CK49 Lobster Quesadilla with Boursin, Sautéed Leeks, and Lemon Zest  
CK50 Chicken and Ginger Steamed Dumpling with Soy Dipping Sauce  
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 Stationary Hors d' Oeuvres 
 
CK51 Marinated Vegetable Crudités with Creamy Herb Dip  
CK52 Roasted Garlic and Sun-Dried Tomato Hummus  
CK53 Antipasto - Assorted Meats, Cheeses, and Marinated Vegetables 
CK54 Vine-Ripened Tomato-Cilantro Salsa with Corn Tortillas  
CK55 English Cucumbers and Red Pepper-Garlic Caper Dip  
CK56 Spinach and Artichoke Dip with Roasted Peppers 
CK57 Roasted Eggplant and Tahini Dip  
CK58 Port Wine and Pear Cheese Spread with Spiced Walnuts  
CK59 Cheddar and Ale Dip with Roasted Onions and Garlic 
CK60 Smoked Salmon Dip with Capers and Lemon Zest  
CK61 Assorted Smoked Meat and Cheese Display 
CK62 Assorted Smoked Seafood and Shellfish Display  
CK63 Maryland Lump Crab and Roasted Corn Dip  
CK64 Smoked Trout Rillettes with Caramelized Onions  
CK65 Black Bean Dip with Smoked Chiles  
CK66 Baked Camembert En Croute with Spiced Apple Butter  
CK67 Italian Sausage, Ricotta, and Roasted Eggplant Dip  
CK68 Clam and Bacon Dip with Green Onions and Cracked Pepper 
CK69 Louisiana Crawfish Dip with Oven Dried Tomatoes and Okra 
CK70 Caribbean Curried Shrimp and Corn Dip with Meyer's Rum 
CK71 International Cheese Display with Dried Fruit Assortment  
CK72 Hawaiian Pineapple Salsa with Chiles and Plantain Chips 
CK73 Assorted Mixed Nuts, Chips, and Asian Snack Mix 
CK74 Portobello Mushroom and Roasted Onion Dip with Goat Cheese  
CK75 Roasted Red Pepper Dip with Artichokes and Fresh Herbs  
 
 
THE SALAD CORNER 
 
SC147 Greek Salad     
Feta, black olives, tomatoes, & hard-boiled egg served over fresh romaine 
lettuce with Greek dressing.        
SC148 Chef Salad       
Smoked turkey, crisp bacon, mozzarella & cheddar cheese and tomato served on 
a bed of mixed greens.  
SC149 Asian Sesame Salad  
Asian sesame chicken, roasted red pepper, Chinese noodles, mandarin orange 
and water chestnuts served over mixed greens with Asian sesame dressing. 
SC150 Grilled Chicken Caesar Salad   
Grilled chicken, freshly grated parmesan cheese, crispy bacon and croutons 
served over romaine lettuce with creamy Caesar dressing. 
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SC151 Solar Signature Salad   
Romaine lettuce, crispy bacon, smoked turkey, hardboiled egg, tomatoes, 
crumbled blue cheese with balsamic vinaigrette dressing. 
SC76 Shanghai Wheat Noodles with Ginger-Scallion Sauce  
SC77 Oven Roasted Potatoes with Pancetta, Cheddar, and Herbs  
SC78 Mixed Greens with Tomato, Onion, and Citrus Vinaigrette  
SC79 Spicy Black Beans with Cilantro and Cumin-Lime Dressing  
SC80 Bangkok Potatoes with Red Curry, Basil, Lime, and Thai Chiles  
SC81 Lentils with Italian Sausage, Sun-dried Tomatoes, and Olives  
SC82 Cucumbers, Tomatoes, and Red Onions with Champagne Vinaigrette  
SC83 Citrus Cous Cous with Dried Fruit Medley  
SC84 Chilled Asparagus with Grilled Tomato Vinaigrette  
SC85 Angel Hair Pasta with Pulled Chicken, Shallots, and Pesto  
SC86Baby Spinach and Roasted Beets with Pancetta and Roquefort  
SC87 Rappini with Grilled Onions and Toasted Almonds 
SC88Marinated Calamari with Diced Tomatoes, Roasted Garlic, and Cilantro  
SC89 Orzo Pasta with Grilled Vegetables, Basil, and Ricotta Salata  
SC90 Wheat Berry with Smoked Duck, Apricots, and Fresh Herb Dressing  
SC91 Garbanzo Beans with Snow Peas, Oregano, Olives, and Sesame Dressing  
SC92 Barley with Wild Mushrooms, Smoked Chiles, and Sage  
SC93 Romaine with Artichokes, Sun-Dried Tomatoes, Feta, and Herb Vinaigrette  
SC94 Mixed Greens with Prosciutto, Ricotta Salata, and Balsamic Vinaigrette  
SC95 Penne Pasta with Pepperoni, Tomatoes, Spinach, and Parmesan  
SC96 Green Beans with Roasted Red Pepper Vinaigrette and Shiitake 
Mushrooms  
SC97 Tuscan Bread with Prosciutto, Arugula, and Asiago Cheese  
SC98 Oven Roasted Wild Mushrooms and Shallots with Herb Vinaigrette  
SC99 Cellophane Noodles with Chicken, Green Onions, and Roasted Peanut 
Sauce  
SC100 Wild Rice with Oven-Roasted Duck and Citrus  
 
 
Specialty Entrees 
 
Dijon-Fontina Chicken 

• Boneless Breast Stuffed with Fontina Cheese, Honey Baked Ham, and 
Baby Spinach with Dijon Cream    

Bangkok Thai Chicken 
• Grilled Boneless Breast Served in a Ginger-Lemon Grass Broth then 

Garnished with Roasted Peanuts and Green Onions  
Chicken Pinot Noir 

• Sautéed Breast Served with a Red Wine Reduction Sauce 
Cantonese Barbecued Chicken 
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• Grilled Boneless Breast Basted with a Hoisin-Ginger Barbecue Sauce 
Citrus Roasted Game Hen 

• Cornish Game Hen Marinated in Citrus Juice, Honey, and Herbs 
Portobello Chicken  

• Sautéed Boneless Breast Served with Wild Mushroom Sauce and Fresh 
Sage     

Turkey Scaloppini 
• Turkey Medallions Sautéed and Served with Dried Cranberry Relish 

Lemon-Caper Salmon 
• Grilled Atlantic Salmon with Lemon-Caper Sage 

Southwestern Lobster 
• Steamed Maine Lobster Smoked Tomato & Roasted Corn Sauce w/Chiles

  
Bourbon Pecan Swordfish 

• Broiled Swordfish with a Bourbon Pecan Crust 
Maple Bourbon Chicken  

• Oven Roasted chicken breast with a delicious maple and rum glaze  
Chicken Old South  

• Chicken breast with a cornbread and Sausage stuffing    
Raspberry BBQ Chicken  

• Oven roasted with a tangy raspberry bbq glaze  
Chicken Florentine  

• Tender and juicy chicken breast stuffed w/ spinach, feta cheese, olives 
and red pepper  

Blackened Mahi Mahi Tuna  
• seared rare with Cajun seasonings with Wasabi Vinaigrette   

Tuna Stuffed Tilapia  
• Grilled tilapia with a spinach and ricotta stuffing   

Watermelon-Mango Salmon 
• Grilled salmon with a watermelon-mango glaze  

Stuffed Pork Tenderloin  
• Stuffed Pork tenderloin with white wine peppercorn sauce  

 
 
A la’ cart “Southern Comfort” Menu 
 
FRIED TURKEY- 15-20 LBS  
ROASTED TURKEY- 15 LB - 20 LB  
WHOLE CHICKENS (BAKED, BBQ,*TIPSY) 
STUFFED CHICKEN BREAST (CRABMEAT, BROCCOLI & THREE CHEESES) 
BBQ CHICKEN OR BAKED CHICKEN 
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TIPSY CHICKEN 
A WHOLE CHICKEN COOKED AND SEASONED WITH A BEER-LICIOUS ZEST! 
(BUDWEISER, CORONA, OR MILLER GENUINE DRAFT) 
HONEY GLAZED HAM  
BBQ RIBS  
CHICKEN OR TURKEY POT PIE 
STUFFED FISH  

• CHOICE OF TILAPIA, SALMON OR WHITING BAKED & STUFFED WITH 
CRABMEAT & SELECTED SEASONING 

 
SHRIMP, CHICKEN & SAUSAGE JAMBALAYA 
 
 
Sides on the Side 

• PASTA SALAD W/SHRIMP  
• SEAFOOD SALAD  
• COLE SLAW  
• Macaroni & Cheese  
• CANDIED YAMS W/MARSHMALLOWS  
• Scallop Potatoes 
• Potatoes au Gratin 
• Mashed Potatoes with garlic 
• HOMEMADE MASHED POTATOES & GRAVY  
• Baked Potatoes with an assortment of toppings 
• Rice 
• Rice Pilaf 
• Wild Rice with Portabella Mushroom  
• Caribbean Rice 
• Vegetables 
• Sautéed Squash & Zucchini 
• Sautéed Spinach with butter & garlic 
• Mediterranean Mixed Vegetables  
• Corn Confetti 
• SOUTHERN STYLE SAVORY GREENS (MADE WITH ONIONS, CARROTS, 

POTATOES, TURKEY BACON, MUSHROOMS, SAUTEED WITH SELECTED 
SEASONINGS 
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Desserts 
 
Deluxe Dessert Platter 

• An assortment of our finest fresh desserts including New York style 
cheesecake, tiramisu, key-lime cheesecake, carrot cake, chocolate 
fondant cake, white chocolate mousse, napoleon cake garnished with 
fresh strawberries. 

Gourmet Dessert Platter        
• An assortment of Fresh Baked Cookies and delectable brownies 

garnished with fresh strawberries. 
Petit Fours Platter   

• An assortment of scrumptious petit fours and our delicious pound cake 
WHOLE CHEESE CAKE 

• STRAWBERRY, CHERRY, BANANNA, & COOKIES & CREAM 
HOMEMADE PIES 

• APPLE  
• SWEET POTATO 

HOMEMADE COOKIES 
• OATMEAL RAISIN  
• CHOCOLATE CHIP 
• EANUTBUTTER 
• SUGAR 

HOMEMADE BROWNIES  
• Plain 
• Walnut 

 
Afternoon Delights 
 
Cheese and Fruit                  
Selection of imported cheese served with seasonal fresh fruit. 
Crudités Platter          
An arrangement of bite size crackers and fresh garden vegetables served with 
a selection of zesty dips. 
Fresh Fruit Platter                                                                    
Cantaloupe, honeydew melon, seedless green grapes, pineapple, strawberries, 
watermelon 
 
 
 
 
 
 



 

9 | P a g e  
An ESBC-SAM Company 

For More Information Contact 
202.415.2515 

Breakfast Specialties 
 
Assorted Bagel Platter      

• An assortment of fresh bagels garnished with fresh strawberries and 
Accompanied by cream cheese, butter and jam. 

Assorted Muffin Platter   
• An assortment of freshly baked muffins served with butter and an 

assorted jam. 
Continental Platter    

• An assortment of fresh baked bagels, home style muffins, buttery 
croissants, Danish, scones garnished with fresh strawberries and 
accompanied by butter, cream cheese, and an assortment of jam. 

Executive Breakfast Platter (add yogurt & boiled eggs 
• A seasonal fresh fruit platter with an assortment of fresh baked bagels, 

muffins, Danish, buttery croissants, scones, garnished with fresh 
strawberries and accompanied by cream cheese, butter and jam. 

Premium Hot Breakfast   
• Traditional  

Golden scrambled eggs, crispy bacon, turkey and ham, home-fried 
potatoes and a bagel tray w/an assortment of cream cheese, butter and 
jam 

• Breakfast Burritos    
An assortment of fresh made burritos including egg, egg & cheese, bacon 
egg & cheese, ham egg & cheese served with home fries, a muffin platter, 
salsa, sour cream, green pepper and hot peppers 

• Eggs Benedict                                                                                                                            
Traditionally prepared with English Muffins, Black Forest ham, fresh 
eggs and Hollandaise sauce served with bacon, home fried potatoes and a 
fresh baked muffin platter 

                                                                 
Lunch Specialties 
 
Specialty Sandwich Platter                                                                                                                    

• A wide assortment of your favorite solar specialty sandwiches served on a 
variety of gourmet breads, baguettes, rolls and wraps. 

Signature Wrap Platter                                                                                                
• Perfect for a lighter lunch, healthy and hearty wrap platter includes an 

assortment of selections to satisfy everyone's taste. 
Lite Executive Lunch                                                                                                           

• Your choice of a variety of our specialty sandwiches or wraps with side 
salad or large homemade soup. 
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Executive Lunch Package                                                                                                  
• Featuring a variety of our gourmet sandwiches and wraps, specialty house 

salad with assorted dressings and cheese, a fresh baked cookie & muffin 
platter with assorted potato chips 

Eclipse Quesadilla Package                                                                                                  
• An assortment of grilled steak, chicken and portabella mushroom 

quesadillas served with salsa and sour cream, nachos, and our specialty 
house salad.  
 

Beverages 
 
Choice of fresh squeezed Orange Juice or a variety of breakfast juices.  
          

• Ruby red grapefruit, cranberry, grape, apple, pulp free orange, 
orange 

 Coffee Service           
• A selection of Gourmet coffees and roasted blends of regular, 

flavored, and decaffeinated coffee  
A selection of Imported & Specialty Teas and Hot Water Carafe  
 
Assorted Sodas  
 
Bottle Waters 

 
 

 

 

 


