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Guidelines

Columbia Café (9J39) NASA Headquarters

300 E St. S.W., Washington, DC 20546

202-358-1815
Eurest Dining Services is pleased to present this Catering Menu developed for The National Aeronautical and Space Administration.  The guide serves only as a sampling of our catering abilities and does not reflect the full range of selections and services we can provide.  Our Executive Chef will gladly assist you in developing a customized menu for your next meeting or event. We look forward to serving your catering needs.  

Call our catering manager at 202-388-1815 between the hours of 7:00am and 3:00pm or e-mail us at tjordan@hq.nasa.gov .
All Catering Requests Must Be Submitted By E-Mail or Internet

The”Catering Request Form” can be sent to you electronically simply by requesting on at mailto:tjordan@hq.nasa.gov. You can also access us on the Internet site for: Columbia Cafe.  Once you have received the request form please fill out the entire form and submit by attaching it to an e-mail.  We require 72 hours notice for all orders and cancellations

Payment

We accept any major credit card or cash.  Payment of 50% is required 72 hours in advance for your event and the balance at the time of your event.  Payment method should be clearly stated on the Catering Request Form at the time the order is placed, along with signature and faxed back to the catering office at: 202-358-1815.

Conditions

Prices do not include 10% sales tax.  Evenings and Weekends may require an additional surcharge to defray the cost of overtime labor.

Timing

When filling out the “Catering Request Form” please note that the Set-Up Time is an “approximate time” that we will be there to begin set-up (usually 30-45 minutes prior to the event).  The Set-By Time is the time the food needs to be in place, and ready for your guests (usually 15 minutes prior to your guests arrival or break).  For stations or buffet luncheons, we require access to the room an additional 30 minutes in advance for set-up.

Cancellation Policy

If an order is cancelled in less than 24 hours (72 hours for large groups), the customer is responsible for full payment of the catering order.

Additional Charges

China:

Our services include all the necessary disposable paper products for a successful event.  However, for a more formal event china and silverware are available for an additional $4 per person for complete settings.  Glassware and basic China Plate usage for Breakfast or Break services is $2 per person. 

Station Attendants:

Some of our Menu Items require a station attendant and are marked as such.  In every case, the charge is $25 per hour with a minimum of 4 hours.

Wait Staff:

Our normal charges include the set-up, delivery, and pick-up of all orders.  If you wish to have a professional wait staff present for your function, the cost is $25 per hour with a 4-hour minimum charge.

Flowers/Balloons:

We will be glad to order flowers or balloons for your event.  We use area vendors who we have had great success with to insure these items are to your specifications.

Theme Décor
Even the best events look and feel even better when theme décor is used to set the event 

apart. We have a wide variety of themed décor available.  The pricing is done on an

individual basis by event.  Simply give us a call and we would be happy to assist you.  

Rental Additions

We can rent practically anything you need for your event from Audio Visual needs to Tents,

Tables, Chairs or Stages.  We will give you a quote separately on rentals.  We do 

however need a minimum of 5 days notice.

Beverage Service

Full Beverage Service

Assorted Beverages to include Regular and Decaffeinated Coffee

Assorted Teas, Sodas, Juices and Bottled Water
3.75 pp

A La Carte Coffee Service

Regular & Decaffeinated Colombian Coffee

with an Assortment of Teas

2.00 pp

Coffee Refresh

To refresh existing coffee break from early morning to mid-morning break

2.00 pp

Ritazza Gourmet Coffees

with an Assortment of Teas 

Ask about our “flavored” gourmet coffees
2.50 pp

A variety of Bottled Water, Juices, and Sodas

1.25 pp

Bottled Water

1.00 pp

Assorted Bottled Fruit Juices

1.50 pp

Assorted Soft Drinks

Coke, Diet Coke, Sprite, Diet Sprite
1.00 pp

Punch or Lemonade

 .75 pp

Milk

 .75 pp

Morning Eye Openers

Conference Continental

Assorted Breakfast Pastries (1pp) 

A Variety of Juices

Regular & Decaffeinated Coffee, Tea

5.95 pp

Standard Continental

Assorted Breakfast Pastries (1pp)

Seasonal Sliced Fresh Fruit, A Variety of Juices

Regular & Decaffeinated Coffee, Tea

7.95 pp

Healthy & Lite Continental

Assorted Low Fat Breakfast Breads & Bran Muffins 

Variety of Yogurt with Seasonal Sliced Fresh Fruit,

Regular & Decaffeinated Coffee

Granola, Skim Milk & Assorted Teas

A Variety of Juices
8.75 pp

Deluxe Continental

Assorted Fresh Full-Size Gourmet Pastries (1pp)

Variety of Yogurt with Seasonal Sliced Fresh Fruit 

Regular & Decaffeinated Ritazza Gourmet Coffees

Milk & Assorted Hot Teas

A Variety of Juices

9.00 pp

Salmon Dream

A Display of Smoked Salmon, Capers, Onions, Chopped Eggs and Lemons

Mini Bagels, Whipped Cream Cheese

Sliced Seasonal Fresh Fruit

Regular & Decaffeinated Coffee, Tea

A Variety of Juices
11.00 pp

Breakfast Items A La Carte

Fresh Bagels

Full size Fresh Bagels with Cream Cheese, Whipped Butter & Preserves

(add  flavored or low fat Cream Cheeses for .25 cents)
1.50 (1pp)

Assortment of Fresh Doughnuts
1.50 (1pp)

Assortment of Fresh Large Muffins
1.50 (1pp)

Fresh Scones with Whipped Butter

1.50 (1pp)

Fresh Buttered Croissant
1.50 (1pp)

Fresh Sticky Bun
1.50 (1 pp)

Assortment of Breakfast Breads
1.50 (2 sl pp)

Mini Bagels

1.50 (2pp)

Assorted Mini Breakfast Pastries

1.50 (2pp)

Assortment of Mini Danish
1.50 (2pp)

Mini Muffins

1.50 (2pp)

Assortment of Mini Éclairs

2.50 (2pp)

Sliced Seasonal Fresh Fruit

3.00 (pp)

Sandwich Central

Deli Express

An Assortment of Deli meats to include

Roast Beef, Turkey Breast, Honey Baked Ham with Assorted Cheeses.  

Served with lettuce, tomato, pickle spears, condiments and a selection of bread and rolls.  

Also served with Two Salads Du Jour, Potato Chips or Pretzels, Cookies and Brownies.  and assortment of Soft Drinks and bottled waters
12.00 pp

“Shuttle” Boxed Lunch

Choice of 3 Pre-made Gourmet Sandwiches:

Oven Roasted Beef with Cheddar Cheese Horseradish Mayo on Brioche, 

Fresh Baked Ham and Havarti with Dijon Mustard Sauce on Brioche, 

Carolina Turkey Breast with Smoked Gouda Cranberry Relish on Brioche,

Chicken Salad Wrap on Tomato Basil Tortilla 

Roasted Seasonal Vegetables with Balsamic Glaze on Focaccia,

Chips, Side Salad du jour, Whole Fresh Fruit, Cookies, Soda and Bottled Water

10.00 pp

Gourmet Sandwich Only 6.00 pp 

Gourmet Creations

Choice of 3 Pre-made Gourmet Sandwiches:

Oven Roasted Beef with Cheddar Cheese Horseradish Mayo on Brioche, 

Fresh Baked Ham and Havarti with Dijon Mustard Sauce on Brioche, 

Carolina Turkey Breast with Smoked Gouda Cranberry Relish on Brioche,

Chicken Salad Wrap on Tomato Basil Tortilla 

Roasted Seasonal Vegetables with Balsamic Glaze on Focaccia,

All Sandwiches served on Trays

Served with Two Salads Du Jour, Fresh Baked Cookies and Brownies

and an Assortment of Soft Drinks and Bottled Water.
10.00 pp

Generously Filled Sandwiches and Wraps

An Assortment of Turkey, Ham, Roast Beef, and Tuna or Chicken Salad Sandwiches served on trays with a variety of Fresh Breads (or as Wraps).  

All sandwiches are served with Chips or Pretzels, Cookies and Brownies 

and an Assortment of Soft Drinks and Bottled Water.
9.00 pp

California Grille

Grilled Marinated Chicken Breast served on a Fresh Buttered Croissant

With Tomato and Avocado.  Served with two salads du jour,

Chips or Pretzels, Cookies and Brownies

and an Assortment of Soft Drinks and Bottled Water.

10.00 pp

Entrée Salads

All Entrée Salads are Boxed with Fresh Roll and packaged dressing.  Soda and Water on the Side

Please note we need a minimum of 10 of each salad per order.

Chicken Tortellini Pasta Salad

A Combination of Grilled Chicken, Tri-color Cheese Tortellini and Mixed Vegetables Served on a Bed of Romaine Tossed in our House Vinaigrette.  Served with fresh rolls, Assorted Sodas & Bottled Waters and Fresh Baked Cookies or Brownies.    

8.00 pp

Chicken Caesar Salad 

Fresh Cut Romaine Lettuce Tossed with Freshly Grated Parmesan Cheese, Croutons and Caesar Dressing, served with fresh rolls, Assorted Sodas & Bottled Waters and Fresh Baked Cookies or Brownies. 

8.00 pp 

Shrimp or Salmon Caesar Salad 10.00 pp
Salad Nicoise
Albacore Tuna, Mesculin Greens, Green Beans, Artichokes, Olives, Chopped Egg and Tomatoes, Tossed with Nicoise Dressing.  Served with fresh rolls, Assorted Sodas & Bottled Waters and Fresh Baked Cookies or Brownies. 

10.00 pp

 Citrus Spinach Salad

A Bed of Fresh Spinach Topped with Sliced Orange, Fresh Mushrooms, Red Onion, Tomato and Walnuts.  Tossed with Citrus Vinaigrette.  Served with fresh rolls, Assorted Sodas & Bottled Waters and Fresh Baked Cookies or Brownies.
9.00 pp

Cobb Salad

Strips of Boneless Chicken, Chopped Green Onions, Diced Tomatoes, Diced Swiss Cheese, Hard Cooked Eggs and Avocado Layered on a Bed of Fresh Romaine Lettuce and Topped with Fresh Crumbled Blue Cheese and Bacon. Offered With Your Choice Of Dressing.  Served with fresh rolls, Assorted Sodas & Bottled Waters and Fresh Baked Cookies or Brownies.
9.00 pp

Greek Salad

Boston & Romaine Lettuce Tossed with Red and Green Peppers, Olives, Cucumbers, Tomatoes, Red Onions; Feta Cheese tossed with Authentic Greek Dressing Served with fresh rolls, Assorted Sodas & Bottled Waters and Fresh Baked Cookies or Brownies.

9.00 pp



Side Salads

Vinaigrette Cole Slaw, Pasta Salad, Red Skin Potato Salad, Garden Salad, Marinated Vegetable Salad, Three Bean Salad, Marinated Cucumber and Tomato Salad, Oriental Noodle

Tomato Basil Mozzarella Salad

1.75 pp

Soup Du Jour served with French bread 

Afternoon Breaks

Quick Pick Me Up

Assortment of Cookies and Brownies, Chips and Pretzels.  

Served with an Assortment of Soft Drinks & Bottled Water

5.00 pp

Deluxe Pick Me Up

Assorted French Pastries and Pettifore

Served with an Assortment of Soft Drinks & Bottled Water

6.50 pp

Healthy Break

Assortment of Granola Bars, Pretzels & Popcorn

Served with an Assortment of Soft Drinks & Bottled Water

5.00 pp

Domestic Cheese and Cracker Display 

served with French bread and Crackers

2.50 pp

Afternoon Breaks A La Carte

Old Fashioned Brownies, and Fruit Topped Cake Bars

(Cake Bars Available in Lemon, Raspberry Swirl, Pecan, and Coconut)

Cookies, Brownies, and Cake Bars can be sold as separately or as an assortment 
1.50 pp (2ea)

Assorted Fresh Baked Cookies

1.50 pp (2ea)

Tortilla Rollups

50 Count 62.50

Assorted Finger Sandwiches (Tea Sandwiches)

50 Count 62.50

Sliced Seasonal Fresh Fruit

3.00 pp

Whole Fresh Fruit

1.00 each

Scones with Whipped Butter

1.50 pp

Bags of Lay’s Potato Chips or Pretzels
1.00 each

Assorted Soft Drinks

1.00 pp

Assorted Bottled Teas
1.95 pp

Assorted Mini Éclairs and Petit fours

2.50 pp (2ea)
Biscotti

Orange Pecan or Chocolate Hazelnut

1.50 pp (2ea)

Desserts

Old Fashioned Brownies, and Fruit Topped Cake Bars

(Cake Bars Available in Lemon, Raspberry Swirl, Pecan, and Coconut)

Cookies, Brownies, and Cake Bars can be sold as separately or as an assortment 
1.50 pp (2ea)

Assorted Fresh Baked Cookies

1.50 pp (2ea)

Mini French Pastries

 2.50 pp (2ea)

Chocolate Covered Strawberries

(When in Season)

1.00 each

 Fruit Trifle

4.00 pp

Assorted Fruit Pies 

2.25 pp

Assorted Cakes

Chocolate, Yellow, Carrot, Apple Spice or Cheesecake 

2.75 pp

Assorted Petit fours

2.50 pp

Sheet Cakes

¼ Sheet Pan (Feed to 20)

$24.95

½ Sheet Pan (Feed up to 40)

$49.95

Full Sheet Pan (75 to 100)

$99.95

Whole Cheesecakes

Ask about our variety of whole cheesecakes

Each serving 12 to 16 people

25.00 each

Whole Layer Cakes

Ask about our variety of whole layer cakes

Each serving 12 to 16 people

30.00 each
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Appetizer Displays

Fresh Fruit Display
served with Honey Yogurt Dressing

3.00 pp

Domestic Cheese and Cracker Display 

Garnished w/Fresh Seasonal Fruits

served with French Bread and Crackers

2.50 pp

Imported Cheese and Cracker Display

Garnished w/Fresh Seasonal Fruits

served with French Bread and Crackers 

3.00 pp

Vegetable Crudités Display with Spinach Dip

2.50 pp

Smoked Salmon Display

Serves 25    90.00

Cold Mediterranean Tapas Display
Serves 25   80.00

Hot Crab and Artichoke Dip with French Bread Baguettes

Serves 25   55.00 

Brie Cheese in Puff Pastry

Serves 25   55.00

Exhibition Cooking

Available for groups of 30 or more

Pasta Station
Chef Tossed Selection of Bowtie, Rotini and Cheese Tortellini

with Marinara and Alfredo Sauce 

Pricing Available Upon Request

Requires Attendant

Fajita Station
Marinated Beef and Chicken Grilled with Onions and Peppers, Served with

Refried Beans, Cheddar Cheese, Flour Tortillas, Sour Cream,

 Guacamole and Pico De Gajo Sauces

Pricing Available Upon Request

Requires Attendant

Carving Stations
Hand Carved Selections served with accompanying Sauces, condiments, and rolls

For groups of 30 to 75 pick one item.  For groups over 75 pick two items:

Roast Beef, Turkey Breast, Pork Loin, Pit Ham

Ask about additional carving items for your large groups.

Pricing Available Upon Request

Requires Attendant

Omelet/Frittata Bar

Omelets made to order and topped with your choice of:

Diced Ham, Diced Chicken, Ground Beef, Diced Sausage, Cheddar & Jack Cheese

Diced Tomato, Diced Green Pepper, Mushrooms,  Salsa, Onions, 

And Home Fried Potatoes.

Includes Fresh sliced Fruit, Fresh Baked Biscuits

Assorted Juices, and Coffee.

Pricing Available Upon Request

(Plus Attendant Fee For Chef)

Deluxe Omelet/Frittata Bar

Omelets made to order and topped with your choice of:

All the ingredients listed above, and Crabmeat & Asparagus added.

Includes Fresh sliced Fruit, Fresh Baked Biscuits

Assorted Juices, and Coffee.
Pricing Available Upon Request

(Plus Attendant Fee for Chef)

Hors d’oeuvres

Cold Selections

Roasted Tenderloin Crustini

Sliced Beef Tenderloin on a Garlic Crustini with Horseradish mayonnaise 

50 Count   60.00

Jumbo Shrimp Cocktail

50 Count   95.00

Assorted Canapés

 Cucumber and Crab Canapé, Dilled Tuna Canapé, Strawberry with Brie Canapé

50 Count   80.00   

Antipasto 

Roasted Vegetables, Italian Meats and Cheeses  

Serves 50   80.00

Assorted Finger Sandwiches (Tea Sandwiches)

50 Count   62.50 

Tortilla Rollup

50 Count   62.50

Sushi

Pricing Available upon request

Hors d’oeuvres

Hot Selections

Satays of Beef or Chicken 

 50 Count    50.00

Hot Crab & Artichoke Dip in Puff Pastry Cups

50 Count  85.00

Meatballs (Sweet and Sour or Swedish)

50 Count     38.00

Sesame Chicken Tenders with Oriental Dipping Sauce

50 Count    55.00
Coconut Shrimp with Sweet Duck Sauce

50 Count     85.00

Buffalo Wings with Blue Cheese Dressing

50 Count   40.00

Light Chicken Quesadilla with Accompaniments

50 Count   65.00

Spanikopita

50 Count    45.00

Mini Jumbo Lump Crab Cakes
                                                         50 Count   Seasonal Pricing

Mushroom Caps with Jumbo Lump Crabmeat Stuffing and Imperial Sauce

50 Count Seasonal Pricing

Spring Rolls with Duck Sauce or Oriental Teriyaki Sauce
50 Count 55.00

Spicy Shrimp Wrapped in Bacon
50 Count 110.00

�





� EMBED MSPhotoEd.3  ���









Page 5


_1111493054.bin

