CATERING BY MONKS
Voted Best Caterer of Loudoun 2021 & 2022

FULL SERVICE Served Buffet or Plated
(pricing does not include rentals or staffing)
For our Vegetarian & Vegan friends, there is always an option to meet those dietary needs

All packages are accompanied by individual plated mixed green salad with
choice or bread, sauces and sides

Oven Roasted & Grilled Options

Braised Short Rib w/ Pan Sauce
Beef Tenderloin w/ Tarragon Butter
Crab Cakes w/ Lemon Caper Old Bay Remoulade
Grilled Tri Tip of Beef
Maple Glazed Pork Loin
Prime Rib w/ Horseradish Cream
Roasted Boneless Chicken Thighs w/ Lemon Herb Compound Butter
Roasted Salmon w/ Lemon Caper Remoulade

Traditional Smoked Options
Beef Brisket
Brisket Pastrami
Boneless Alabama Style Chicken Thighs w/ Alabama White Sauce
Pulled Pork Shoulder
Turkey Breast
Kansas City Burnt Ends

Monk’s Homemade Sides Offerings
Classic Potato Salad (v)
Herb-Smoked Mushrooms (vg)

Roasted Butternut Squash, cranberries, pecans (vg)
Roasted Brussel Sprouts with Crispy Bacon and Lemon
Roasted Seasonal Vegetables (vg)

Roasted Green Beans, Shallot Butter
Slow Smoked Monk’s Beans
Slow Smoked Collard Greens
Southern Smashed Potato with Garlic Herb Butter (v)
Smoked Gouda Mac & Cheese (v)
Southern Style Green Beans with Bacon
Vinegar Slaw (vg)



Appetizers & Late Night Snacks

The Hand Held
(any item may become part of a served station)
Butternut Squash & Cranberries with Savory Cream Cheese, Phyllo (v)
Cheesy Creamy Southern Grits with Smoked Tomato Jam (v)
Crab & Boursin Phyllo
Crab Salad, Green Goddess dressing over Gourmet Cracker
Creamy Blue Stuffed Dates
Creamy Blue Cheese Stuffed Dates wrapped in Bacon
Cream Cheese/Blue Cheese Filled, Bacon Wrapped Smoked Jalapenos
Figs & Goat Cheese in
Chipotle Deviled Eggs topped with candied bacon garnish
Mini Cheese Ball Bites, dried cranberries, pretzel stick
Lemon Herbed Goat Cheese with Roasted Peppers on Crostini
Mini Crab Cake, Old Bay Lemon Remoulade
Sauteed Shrimp, Smoked Tomato Jam over Cheesy Creamy Southern Grits
Shot of Tomato Basil Soup or Cream Butternut Squash Soup, Wedge Grilled Cheese
Spinach and Boursin Stuffed Mushrooms

The Skewers
(any item may become part of a served station)

Aleppo Pepper Shrimp Skewer (2 per) finished with lemon basil oil
Antipasto Skewer, cured meat, artichoke, dried fruit, mozzarella, lemon basil oil
Black Raspberry Duo, Fresh Mozzarella Skewer finished with Basil Oil
Grilled Tri Tip of Beef Skewer finished with Horseradish Cream
Ham and Cheddar Sausage Bites
Herb Smoked Mushroom Duo Skewers
Italian Sausage Bites
Kansas City Style Burnt Ends Twins finished with Angry Texan Sauce
Pastrami Sausage Bites w/ Triple Mustard
Pork Belly Bites
Roasted Chicken Skewer finished with Lemon Herb
Texas Hot Link Bites

The Grazing Boards & Stations
Priced per person: 40 person minimum
Artichoke & Four Cheese Dip, served with tortilla chips priced per person
Artisan Cheese, grapes & berries, dried fruit, nuts, sliced baguette and crackers priced per person
Artisan Cheese & Charcuterie Meats, grapes & berries, dried fruit, nuts, pickled vegetables,
Sliced baguette & gourmet crackers priced per person
Assorted Cheese & Cracker, grapes, cubed cheddar, swiss & pepper jack priced per person
Brisket Cocktail Meatballs in traditional sweet & savory sauce (3 per person) priced per person
Chips & Vegetables w/ Smoked Onion Dip priced per person
Cracklins (fresh fried pork rinds) with chipotle aioli dipping sauce priced per person
Fresh Fruit Display, melon, berries & pineapple with honey yogurt dip priced per person
Mac & Cheese Bar, sundried tomatoes, bacon, grated cheese, scallions priced per person
Mediterranean, trio of hummus, assorted marinated & fresh vegetables, olives, crazy feta, stuffed grape
leaves, nuts, tzatziki sauce, crisp & soft pita priced per person
Mini Cheeseball Bites Trio priced per person
Nacho Bar, seasoned pulled pork, smoked gouda cheese sauce, scallions, pico di gallo, chipotle crema
Pimento Cheese with Kettle Potato Chips priced per person
Smoked Buffalo Chicken Dip with Tortilla Chips priced per person
Vegetable Display, seasonal vegetables variety with hummus & ranch priced per person



Monk’s Beverages and Bar Supply Packages
1 gallon is approximately 16 servings

Fresh Squeezed Lemonade Gallon
Fresh Brewed Sweet Tea Gallon
Fresh Brewed Unsweet Tea Gallon
Soft Drinks Featuring Coke and Pepsi Product cans
Coffee Service priced per person (full service events ONLY) minimum order 50 servings

You provide the beer, wine and/or distilled spirits and we provide...
Ice Only Fee Each (chilling beer & wine, non-alcoholic beverags)
Full Bar: Chilling & Cocktail Ice, Cocktail Mixers & Garnishes priced per person
Coke, Diet Coke, Tonic, Club Soda, OJ, Cranberry, grapefruit juices, limes, lemons, oranges

Monk’s Homemade Desserts
Minimum order 24 servings each individual servings for your dessert table.

Chewy Blondies priced per person
Chocolate Cheesecake Pudding, Crushed Oreos, Whipped Cream priced per person
French Toast Bread Pudding. Créme Anglaise priced per person
Fudgy Chocolate Brownies priced per person
Seasonal Fruit Cobbler, Whipped Cream priced per person
Southern Banana Pudding, Whipped Cream priced per person
TIPPED COW CREAMERY Ice Cream (32 scoop minimum/gallon) priced per person
TIPPED COW CREAMERY Sundae Bar (32 scoop minimum/gallon) priced per person



