
VOTED BEST

FULL SERVICE CATERER
IN LOUDOUN COUNTY

CATERINGBYMONKS



DISPLAYED

•	Artisan Cheese, Grapes, Berries, Dried Fruit, 	
Nuts, Sliced Baguette & Gourmet Crackers...................$7	
add charcuterie for an additional $3

•	Fresh Seasonal Vegetables, 	
Hummus & Creamy Ranch..............................................  $4

•	Fresh Fruit Display with Melon, 	
Seasonal Fruits and Berries, Honey-Yogurt Dip........  $4

•	Mediterranean Board with Hummus, 	
Marinated & Fresh Vegetables, Olives, Stuffed 	
Grape Leaves, Tzatziki, Feta Dip & Crisp Pita.............. $8

DIPS

•	Pimento Cheese, Kettle Potato Chips........................... $4

•	Queso Dip, Tortilla Chips  ............................................... $4

•	Smoked Buffalo Chicken Dip, Tortilla Chips................  $4

•	Warm Crab Dip, Tortilla Chips..........................................$5

•	Warm Spinach & Artichoke Dip, Tortilla Chips............ $4

STATIONS
Add Pulled Pork or Chicken $4, Brisket $6

•	Baked Potato Bar: Scallions, Bacon, 	
Grated Cheese, Sour Cream............................................. $8

•	Mac & Cheese Bar: Toasted Panko Breadcrumbs, 
Pickled Jalapenos, Bacon, Grated Cheese, Scallions.... $9

•	Nacho Bar: Seasoned Pork or Chicken, Queso, 
Scallions, Pico de Gallo, Crema..................................... $10

HORS D’OEUVRES 
& LATE NIGHT SNACKS

VEGETARIAN

•	Fig Compote & Goat Cheese Tartlet  ............................ $2

•	Seasonal Berry & Fresh Mozzarella Skewer, 	
Lemon Basil Oil  ................................................................. $2

•	Spinach & Boursin Stuffed Mushrooms  ...................... $3

•	Wedge of Grilled Cheese, 	
Shot of Tomato Basil Soup  ............................................ $4

PORK & BEEF

•	Pork Belly Bite  .................................................................. $2

•	Chipotle Deviled Eggs, Candied Bacon  ....................... $2

•	Ham & Cheddar Sausage Bites, Triple Mustard  ........ $3

•	Kansas City-Style Burnt End Skewers, 	
Angry Texan Sauce ..........................................................  $3

•	Bacon-Wrapped Smoked Jalapenos, 	
Stuffed with Cream Cheese & Bleu Cheese  ............... $3

•	Italian Sausage, Pastrami Sausage, 	
or Texas Hot Sausage Bites, Triple Mustard  .............. $3

SEAFOOD

•	Aleppo Pepper Shrimp Skewer, 	
Lemon Basil Oil (2 Shrimp)  ............................................ $4

•	Mini Crab Cake, Old Bay Lemon Aioli  .......................... $4

•	Shrimp Cocktail  ................................................................ $4

•	Shrimp & Grits, Tomato Jam  ......................................... $4

PASSED HORS D’OEUVRES
Prices listed are per piece	

40-piece minimum per selection

DISPLAYED, DIPS & STATIONS
Prices listed are per person	

40-person minimum per selection
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PACKAGE PRICING
Prices listed are per person and do not include rentals or staffing

OR
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SALADS

•	Mixed Greens, Asiago Cheese, Dried 
Cranberries, Croutons, Balsamic Vinaigrette

•	Traditional Caesar Salad, Croutons, 
House-Made Caesar Dressing

BREADS

•	Custard Filled Cornbread

•	Traditional Cornbread

•	French Rolls

MONK’S HOUSE-MADE SIDES

•	Smoked Gouda Mac & Cheese (V)

•	Southern Smashed Potatoes, Garlic-Herb Butter (V)

•	Baked Potatoes, Butter & Sour Cream (V)

•	Classic Potato Salad (V)

•	French Potato Salad (V)

•	Roasted Honey-Butter Glazed Carrots (V)

•	Roasted Green Beans with Herb Butter (V)

•	Roasted Seasonal Vegetables (VG)

•	Roasted Butternut Squash with Cranberries (VG)

•	Vinegar Slaw (VG) 

•	Herb-Smoked Mushrooms (VG)

•	Southern-Style Green Beans, Bacon

•	Slow Smoked Monk’s Beans

CLASSIC SELECTIONS   $41/PERSON

•	Pulled Pork

•	Alabama-Style Boneless Chicken Thighs

•	Roasted Maple Glazed Pork Loin

•	Smoked Turkey Breast

•	Roasted Lemon-Herb Chicken Thighs

SIGNATURE SELECTIONS   $43/PERSON

•	30-Day Aged Prime Beef Brisket

•	Braised Beef Short Rib

•	Grilled Tri-Tip Steak

•	Kansas City-Style Burnt Ends

•	Monk’s Famous Pastrami

•	Seared Salmon

PREMIUM SELECTIONS   $48/PERSON

•	Crab Cakes with Old Bay Lemon Aioli

•	Aged Prime Rib (carving station 
required for buffet service)

•	Beef Tenderloin

SAUCES

•	Angry Texan, House, Alabama White, 
Raspberry Chipotle, Carolina Mustard

PLATED SERVICE
Includes choice of:		

one individually plated salad  |  one bread selection 	
two selections of meat (or one larger cut)	

two sides

SERVED BUFFET
Includes choice of:		

one individually plated salad  |  one bread selection 	
two meats  |  three sides	

three sauces
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DESSERTS & 
DRINK PACKAGES
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DESSERTS
Prices listed are per person	
24-piece minimum per selection

•	Blondies or Brownies ........................................................$4

•	Bread Pudding, Vanilla Creme..........................................$5

•	Oreo Chocolate Trifle ........................................................$5

•	Seasonal Fruit Cobbler, Whipped Cream ......................$5

•	Southern Banana Pudding, Whipped Cream ...............$5

BAR SUPPLY PACKAGES
Prices listed are per person	
you provide the beer, wine and spirits

•	Ice Package ......................................................................... $3

Chilling for beer, wine, cocktails (if 
applicable), and non-alcoholic beverages

•	Cocktail Mixers & Garnish Package ...............................$5

Coke, Diet Coke, Ginger Ale, Cranberry, Orange and 
Grapefruit Juices, Seltzer, Tonic, Fresh Lemons, 
Limes and Oranges, Maraschino Cherries

A LA CARTE BEVERAGES
•	Drinks a la carte........................................................................................................$3/ea

Coke, Diet Coke, Ginger Ale, Cranberry, Orange 
and Grapefruit Juices, Seltzer and Tonic

•	Coffee Service....................................................... $4/person

Coffee maker rental not included 
| Minimum of 50 people

A t Catering by Monks, 
we offer a variety of 
options designed to 

meet your unique needs. We take 
pride in our authentic culinary 
approach, drawing inspiration from 
the best traditions of the Carolinas, 
Texas, Memphis, and Kansas City. 

All of our dishes are scratch-
made in our kitchen and prepared 
fresh on the day of your event. 
To ensure exceptional quality, we 
provide a full-service buffet as well 
as the option for a plated service 
for a formal dining experience.

Our menus are fully customizable, 
and we’re happy to work with you 
to include any special items you’d 
like to consider for your event. 

CATERING BY MONKS
Exceptional Catering for Every Occasion

Catering@monksq.com
(540) 751-9425 (#2)
@cateringbymonks

CONTACT US


