
Reception

Menu

JACKIE Private Events
79 Potomac Avenue SE

(202) 919-3802 
events@jackiedc.com

Passed Hors d'Oeuvres

seafood
mini crab cake  chive, garlic aioli   s, e, g 	 9
smoked salmon toast, dill cream fraiche  d, f, g	 7
ahi tuna mini taco  avocado mousse  gf, soy	 10
signature spicy tuna tartare  served in a mini cone  g, soy	 12
octopus medallion served on a fingerling potato, paprika  gf	 9

maine lobster salad citrus, fennel, dill   gf, s	 13
add american caviar	 16

proteins
deviled egg  gf	 5
bacon & cheese croquette  hot honey mustard  g, d	 6
steak crostini  caramelized onions g	 9

angus beef meatball  Roquefort cheese fondue g, d	 9

tiny bbq chicken taco  pico de gallo gf	 8
slider  mini cheeseburger, veggie burger, fried chicken or pulled pork	 8
panco battered scallop  served on a spoon with poblano aioli g	 12

vegetarian
yukon gold potatoes  crème fraiche, apricot gelee, sea salt  gf, d	 6

spring roll  shitake mushroom, cabbage, chili sauce  g	 5
mushroom arancini  truffle aioli  mushroom, cabbage, chili sauce  g	 5
caprese skewer  organic cherry tomatoes, mozzarella, olives  gf, d	 6
mini onion tart  Gruyère cheese, caramelized onions, crispy shallots  g, d	 6

stuffed mushroom  spinach, seasonal veggies,  fried garlic  gf, d	 6

Display Platters
seasonal vegetable crudities  house ranch  vg	 5

assorted cheeses  house condiments, toast points  d	 10
heirloom beets salad  asparagus, crumbled blue cheese  d, gf	 9

charcuterie platter pickled veggies, mustard, cornichons	 9

heirloom tomatoes & burrata imported burrata  d, gf	 12

smoked salmon  fennel orange salad, chives, crème fraiche  gf	 12
petits gâteaux  seasonal dessert assortment	 8


