
Buffet Stations JACKIE Private Events
79 Potomac Avenue SE

(202) 919-3802 
events@jackiedc.com

Ruby MenuRuby Menu
$60 Per Person

AppetizersAppetizers

Colors Of The Garden Salad  mixed greens, cucumber, radish, goat cheese, lemon vinaigrette  vg

Hearts Of Romaine Caesar Salad  classic anchovy vinaigrette, croutons, parmigiano reggiano  d,g

Rhode Island Calamari Salad  fingerling potatoes, olives, celery, lemon evoo 

Buffalo Mozzarella & Tomato Salad  basil, olive oil  d,gf

Assorted Bread Baskets  with house focaccia

PastaPasta

Cavatelli Cacio E Pepe  sardinian pecorino cheese, cracked black pepper d

EntréesEntrées

Chicken Saltimbocca  sage, italian ham, white wine chicken stock sauce  gf

Salmon Fillet Provencale  fresh tomato, olives, capers, basil  gf

Beef Cheeks  braised in red wine and beef jus  gf

SidesSides

Broccoli In Olive Oil  garlic  vg

Roasted Potatoes  rosemary, black pepper, maldon salt  vg

Mini PastriesMini Pastries

Tiramisu Cups  coffee-soaked lady finger, mascarpone cheese mousse  d,e

Triple Chocolate Mousse  crunchy hazelnuts  d,n

Mini Cheesecake Bite  berry jam  d

v-vegetarian, vg-vegan, gf- gluten free, d- contains dairy, n-contains nuts, e- contains egg



Buffet Stations JACKIE Private Events
79 Potomac Avenue SE

(202) 919-3802 
events@jackiedc.com

Emerald MenuEmerald Menu
$65 Per Person

AppetizersAppetizers

Mediterranean Mixed Olives  vg

Hearts Of Romaine Caesar Salad  classic anchovy vinaigrette, croutons, parmigiano reggiano  d,g

Smoked Salmon  red onion, capers, sour cream  d,gf

Charred Eggplant And Tomato Salad  greek oregano, basil, molasses  vg,gf

Apulian Burrata & Tomato Salad  basil, olive oil  d,gf

Assorted Bread Baskets  with house focaccia  vg

PastaPasta

SHELL PASTA  with nduja, tomato, vodka cream sauce

EntréesEntrées

Roasted Amish Chicken Breast  rosemary chicken jus sauce  gf

Salmon Fillet Provencale  fresh tomato, olives, capers, basil  gf

Beef Cheeks  braised in red wine and beef jus  gf

SidesSides

Green Beans In Olive Oil  garlic, almonds  vg

Butter Crushed Potatoes  parmigiano reggiano  d,gf

Mini PastriesMini Pastries

Tiramisu Cups  coffee-soaked lady finger, mascarpone cheese mousse  d,e

Triple Chocolate Mousse  crunchy hazelnuts  d,n

Mini Cheesecake Bite  berry jam  d

Mini Fruit Tart  vanilla pastry cream  d

v-vegetarian, vg-vegan, gf- gluten free, d- contains dairy, n-contains nuts, e- contains egg



Buffet Stations JACKIE Private Events
79 Potomac Avenue SE

(202) 919-3802 
events@jackiedc.com

Diamond MenuDiamond Menu
$70 Per Person

AppetizersAppetizers

Assorted Cold Cuts & Cheeses  mixed olives, classic condiments  d,gf

Hearts Of Romaine Caesar Salad  classic anchovy vinaigrette, croutons, parmigiano reggiano  d,g

Jumbo Shrimp Cocktail  classic condiments, lemon  s,gf

Charred Eggplant & Tomato Salad  greek oregano, basil, molasses  vg,gf

Apulian Burrata & Tomato Salad  basil, olive oil  d,gf

Assorted Bread Baskets  with house focaccia  vg

PastaPasta

House Sweet Potato & Goat Cheese Filled Ravioli  butter and sage sauce  d

EntréesEntrées

Roasted Amish Chicken Breast  rosemary chicken jus sauce  gf

Mediterranean Branzini Fillet  herbs, lemon caper sauce  gf

Angus Beef Petite Fillet  three peppercorn sauce  gf

SidesSides

Green Beans In Olive Oil  garlic, almonds  vg,n

Butter Crushed Potatoes  parmigiano reggiano  d,gf

Roasted Cauliflower  citrus aioli, chimichurri  vg,gf

Mini PastriesMini Pastries

Tiramisu Cups  coffee-soaked lady finger, mascarpone cheese mousse  d,e

Triple Chocolate Mousse  crunchy hazelnuts  d,n

Mini Cheesecake Bite  berry jam  d

Mini Fruit Tart  vanilla pastry cream  d

v-vegetarian, vg-vegan, gf- gluten free, s- contains shellf ish, d- contains dairy, n-contains nuts, e- contains egg



Buffet Stations JACKIE Private Events
79 Potomac Avenue SE

(202) 919-3802 
events@jackiedc.com

Allure MenuAllure Menu
$80 Per Person

AppetizersAppetizers

Spicy Big Eye Tuna Tartare  dill lemon aioli, cherry tomatoes, capers, olives, crostini  gf

Hearts Of Romaine Caesar Salad  classic anchovy vinaigrette, croutons, parmigiano reggiano  d,g

Jumbo Shrimp Cocktail  classic condiments, lemon  s,gf

Oysters On The Half Shell  chef ’s daily selection of oysters, seasonal mignonette  s

Apulian Burrata & Tomato Salad  basil, olive oil  d,gf

Assorted Bread Baskets with house focaccia  vg

PastaPasta

House Sweet Potato & Goat Cheese Filled Ravioli  butter and sage sauce  d

Cavatelli  octopus & calamari, capers, olives, tomato sauce

EntréesEntrées

Grilled Yellowtail Tuna  eggplant, tomato salad, black garlic sauce  gf

Mediterranean Branzini Fillet  herbs, lemon caper sauce  gf

Angus Beef Petite Fillet  three peppercorn sauce  gf

SidesSides

Green Beans In Olive Oil  garlic, almonds  vg,n

Butter Crushed Potatoes  parmigiano reggiano  d,gf

Grilled Asparagus  lemon crème fraîche & herbs  d,gf

Mini PastriesMini Pastries

Tiramisu Cups  coffee-soaked lady finger, mascarpone cheese mousse  d,e

Triple Chocolate Mousse  crunchy hazelnuts  d,n

Mini Cheesecake Bite  berry jam  d

Mini Fruit Tart  vanilla pastry cream  d

v-vegetarian, vg-vegan, gf- gluten free, s- contains shellf ish, d- contains dairy, n-contains nuts, e- contains egg


