
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

Amber MenuAmber Menu
Three Courses

$55 per person

AppetizersAppetizers

Arugula Salad  Baby arugula salad, shaved fennel, lemon vinaigrette  gf, vg

Gazpacho Soup  Heirloom tomatoes, vegetables, micro basil  gf, vg

Bell Pepper Crostino  Roasted bell peppers, basil, olive oil on toasted sourdough crostino  vg

Squash Blossom  Crispy squash bloom, ricotta cheese, lemon zest   v

EntréesEntrées

Scottish Salmon  Grilled Scottish Salmon, sweet &amp; sour cabbage, pil pil sauce  gf

Cauliflower Steak  Roasted cauliflower steak, romesco sauce, chimichurri, herb salad  vg

Beet & Sweet Potato Ravioli  Butter and sage sauce, shaved aged goat cheese  v

Chicken Paillard  Grilled pounded chicken breast, baby romaine Caesar salad

DessertsDesserts

Panna Cotta  Vanilla panna cotta, wild blueberry compote

Gelato  Seasonal gelato flavor

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



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

Brilliant MenuBrilliant Menu
Three Courses

$65 per person

AppetizersAppetizers

Arugula Salad  Baby arugula salad, shaved fennel, lemon vinaigrette  gf, vg

Gazpacho Soup  Heirloom tomatoes, vegetables, micro basil  gf, vg

Beef Carpaccio  Beef tenderloin carpaccio, mustard vinaigrette, shaved Parmigiano Reggiano

Bell Pepper Crostino  Roasted bell peppers, basil, olive oil on toasted sourdough crostino  vg

Squash Blossom  Crispy squash bloom, ricotta cheese, lemon zest   v

EntréesEntrées

Scottish Salmon  Grilled Scottish Salmon, sweet & sour cabbage, pil pil sauce  gf

Cauliflower Steak  Roasted cauliflower steak, romesco sauce, chimichurri, herb salad  vg

Beet & Sweet Potato Ravioli  Butter and sage sauce, shaved aged goat cheese  v

Chicken Paillard  Grilled pounded chicken breast, baby romaine Caesar salad

Angus Beef Petite Filet Angus beef petite filet steak, fingerling potatoes, brussels sprouts, house steak sauce

DessertsDesserts

Panna Cotta  Vanilla panna cotta, wild blueberry compote

Tiramisu

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



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

Crystal MenuCrystal Menu
Three Courses

$75 per person

AppetizersAppetizers

Crispy Calamari & Vegetables  chili aioli, lemon

Arugula Fennel Salad  shaved cheese, lemon vinaigrette  v

Braised Mushrooms  herbs, fried garlic, Chef 's pick of mushrooms, Hondashi purée  v, gf

EntréesEntrées

Herb Roasted Boneless Half Chicken  marble potatoes, pearl onion, chicken thyme jus

Roasted Cauliflower  Greek yogurt herb vinaigrette, toasted almonds  v

Short Rigatoni  slightly spicy tomato pink vodka sauce  v

West Virginia Rainbow Trout Fillet  baby carrots, sauteed spinach, lemon capers sauce

DessertsDesserts

Assorted Gelato or Sorbet

Seasonal Berry Panna Cotta

Tiramisu

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



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

Imperial MenuImperial Menu
Three Courses

$85 per person

AppetizersAppetizers

Heirloom Tomatoes Salad  basil, red onion, cucumber, goat feta cheese  v

Crispy Calamari & Shrimp  vegetables, chili aioli, lemon

Imported Burrata  green peas, sugar snaps, dry figs, roasted olives dust  gf

Hearts of Romaine Caesar Salad  anchovies dressing, mint breadcrumb, parmigiano Reggiano  v

EntréesEntrées

Angus Beef NY Strip Steak  fingerling potatoes, baby carrots, red wine reduction  gf

Steelhead Salmon Fillet  mashed parsnips, summer veggies, harissa chickpeas   gf

Berkshire Pork Chop  caramelized shallots, braised cabbage, sweet and sour three peppers  gf

Roasted Cauliflower  Greek yogurt arugula vinaigrette, toasted almonds  v

DessertsDesserts

Chocolate Mousse

Tiramisu

Assorted Gelato or Sorbet

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



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

Lustre MenuLustre Menu
Three Courses

$95 per person

  AppetizersAppetizers  

Roquefort Wedge Salad  iceberg lettuce, crispy bacon, onion, tomato, chives, Roquefort dressing, mint bread crumb  v

Heirloom Tomatoes Salad  basil, red onion, cucumber, goat feta cheese  vg

Seared Sea Scallops  mashed parsnips, basil oil, crispy parsnips

Imported Burrata  green peas, sugar snaps, dry figs, roasted olives dust   v

Angus Beef Carpaccio  horseradish cream, micro cilantro, Parmigiano crisps, capers

EntréesEntrées

Prime Black Angus Beef Rib Eye  herbs and garlic rub, herb garlic butter, fingerling potatoes, asparagus  gf

Mediterranean Branzino Fillet  braised fennel, Kalamata olives and fresh tomato, lime, tapenade  gf

Forest Mushroom Risotto  olive oil, leeks, vegetable broth, vegan butter, Parmigiano Reggiano  v, gf

Herb Roasted Boneless Half Chicken  marble potatoes, pearl onion, chicken thyme jus  gf

Ricotta Cheese & Spinach Filled Crepes  baked in a tomato pink sauce  v

DessertsDesserts

Chocolate Mousse 

Tiramisu

Assorted Gelato or Sorbet

Seasonal Berry Panna Cotta

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


