
Coursed Menus
Served plated or family style
Menu is subject to seasonal changes

JACKIE Private Events
79 Potomac Avenue SE

(202) 919-3802 
events@jackiedc.com

Brunch MenuBrunch Menu
Three Courses

$55 per person

AppetizersAppetizers

Everything Flat Bread  smoked salmon, capers dill aioli, avocado, red onion, herbs

Burrata  Apulian burrata, green peas, sugar snaps, dry figs, roasted olives dust    v,  gf

Caesar Salad  hearts of romaine, anchovies dressing, mint breadcrumb, Parmigiano Reggiano

Greek Yogurt  fresh berry, granola, honey  v

Seasonal Fresh Fruit Platter  vg

EntréesEntrées

Banana Foster Belgian Waffle caramelized banana, salted vanilla cream   v

Norwegian Eggs poached eggs, smoked salmon, lemon hollandaise, fennel & cucumber salad

Vegetables Omelet spring market greens, grilled tomatoes, avocado, green tomatoes ketchup   v

Steak & Eggs two eggs sunny side up, fries, béarnaise sauce

DessertsDesserts

Chocolate Mouse 

Seasonal Berry Panna Cotta

Assorted Gelato or Sorbet

v-vegetarian, vg-vegan, gf- gluten free


