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Thank you for choosing RIS Catering!   

We are thrilled for the opportunity to serve you. 

Ris Lacoste is one of the most respected and dedicated chefs working in Washington, 
DC.  She has built her reputation with fresh local ingredients, bold innovative 

technique and cuisine that is both seasonal and simply delicious. 

Beyond the kitchen, Lacoste’s favorite place to be is in the middle of the local farmers’ 
market. Our chefs hunt down the freshest fruits and vegetables while chatting with 

and getting to know the farmers who grow the food they serve.  The markets are not 
only a source of inspiration for our cuisine, but a meeting point to talk about the 

importance of investment in the local community and dedication to the  
ideals of local and sustainable food. 

RIS is the incarnation of Lacoste’s personal style and taste. It embodies her passion for 
flavor, commitment to excellence and genuine dedication to giving back to those who 

have given her so much. 
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 Delivery is available within a 10 mile radius of RIS.  
 

 Delivery locations outside of radius will be subject to an additional fee.  
 

 All drop off orders will include a 15% delivery fee and 10% DC sales tax. 

 

 Pick-up orders are available. Pick up orders will include a 5% packaging fee. 

 

 Our catering staff may take care of unpacking and setting up as you would like. 

 

 Minimum order is $250 per delivery.  
 

 Orders are due by noon two business days prior to the event.  
 

 Orders for 30 or more guests require a three business day notice. 

 

 Cancellations after noon on the day prior, or two days prior for 30 or more 
guests, may be subject to full charge. 

 

 We accept all major credit cards.  
 

 A credit card is required at the time of order to guarantee delivery. 
 

 All parties of $1000 or more will require a 25% deposit. 
 

 We also accept checks at delivery. 

 

 We can also arrange full rentals and staffing. 

 

 For more information or to place an order, please email  
Heather Small at events@risdc.com or call 202-730-2509.
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choose one entrée, includes choice of two sides

Individual Quiche  

choice of: bacon, onion, and Gruyère 

or market vegetable and Gruyère 
 

Breakfast Scramble or  

Individual Frittatas 
can be made with egg whites for an additional $1 per person 

choice of: spinach, feta and black olive • sausage, cheddar and onion 

ham, Gruyère and caramelized onion • market vegetable and Gruyère  

all scrambles and frittatas are gluten-free 

 

bacon • sausage • home fries• fresh seasonal fruit • ratatouille  

additional sides $25, serves 6-8 

 

Bagel and Seasonal Fruit 

bagels served with plain or caper cream cheese

 

whipped caper cream cheese, pickled red onions, egg salad, roasted tomato and bagels

 

Buttermilk Biscuits $12 

Muffins $30 

cinnamon crumb or blueberry 

Scones $30 

sweet or savory 

served with Vermont butter and seasonal fruit jam

local yogurt and house made granola parfaits $4 each 
Vigilante coffee $20 per 96 ounce box 

orange juice $20 per 96 ounce box 
Badoit $5 per 750 ml bottle 
Evian $5 per 750 ml bottle
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includes choice of two entrées and two sides  

 
Herb Crusted Chicken Breast 

 

 Individual Quiche  
bacon, caramelized onion & Gruyère 

market vegetable and Gruyère vegetarian

Sesame Seared Tuna  
miso vinaigrette and napa cabbage slaw 

 

Jumbo Shrimp (4 shrimp per person) 
simply grilled gluten-free 

soy glazed 
 

Salmon  
simply grilled gluten-free 

mustard crusted gluten-free 
soy glazed 

sumac rubbed gluten-free 

Jumbo Lump Crab Cakes 
 (one 3.5 oz crab cake per person or two 3.5 oz crab cakes per person with $5 surcharge)  

smoked tomato aioli 

 

 
We are happy to customize any menu, feel free to ask  

about other seasonal options. 

2 Loaves Warm Baguette and Vermont Butter $15 
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additional sides $25, serves 6-8 

 
sherry marinated beets gluten-free 

sherry walnut vinaigrette 

 
potato leek salad gluten-free 

lentils and mustard vinaigrette 

 

 Mediterranean mixed grain salad  
wheat berries, bulgur, chick peas, feta, cherry tomatoes, pomegranate,  

basil, parsley and white balsamic vinaigrette 
  

heirloom tomato, watermelon and feta salad gluten-free 
white balsamic vinaigrette and fresh basil 

  

fresh seasonal fruit gluten-free 

  

seasonal vegetable slaw gluten-free 
cabbage, carrots, scallions,  

seasonal vegetables  and cider vinegar dressing 

 
pasta salad primavera  

artichokes, onions, black olives, carrots, peppers,  
spinach, feta and white balsamic vinaigrette 

 
French green lentils gluten-free 

Champagne mustard vinaigrette 
 

chickpea and spinach salad gluten-free 
pomegranate, feta and sumac vinaigrette 

 

green beans gluten-free 
shallots and olive oil 

 
garlic roasted potatoes gluten-free 

  

mixed greens salad gluten-free 
soft lettuces with Gruyère cheese 

tarragon and Champagne mustard vinaigrette    

  
spaghetti squash gluten-free 

mint, lemon, honey, raisins, pine nuts and pomegranate  

 
curry roasted cauliflower gluten-free 

Italian parsley, yogurt, pomegranate and lemon 
 

We are happy to customize any menu, feel free to ask  
about other seasonal options. 
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Includes choice of two sandwiches, house made chips and pickled seasonal vegetables 

 

All lunch boxes come with half of a sandwich, one side, cookies, and pickled seasonal vegetables. 

For groups of 15 or less choose 2 sandwich options and 1 side 

For groups 15 or more choose up to 3 sandwich choices and 2 sides 

 (minimum of 5 of each sandwich) 

 
 

Tuna Niçoise seared tuna, roasted tomato, olive, pickled red onion, lettuce 
and black olive mayonnaise on black olive bread 

 
Roasted Chicken Wrap bacon, avocado, cheddar, pickled sweet peppers,  

romaine and buttermilk dressing 

 
Roast Chicken Salad Sandwich roast chicken, rice, grapes, walnuts, apricots  

and sherry sage mayonnaise on a house made potato roll    

 
Italian Grinder ham, salami, mortadella, provolone, pickled peppers and  

onions with Italian dressing on a hoagie roll 

 
Meatloaf beef and pork meatloaf with provolone, lettuce, tomato and mayonnaise on an onion roll 

 
Braised Beef Short Rib roasted poblano chili, grilled red onion, ancho mayonnaise and goat cheese 

 
Falafel Wrap house made falafel with tahini, hummus, tomato, cucumber, 

radish, sumac, red onion and lettuce  
 

Roasted Market Vegetable Wrap grilled onions, kale, squash, 
eggplant, peppers, goat cheese and romesco sauce 

 
Portobello Reuben or Smoked Corned Beef Reuben Swiss, pickles and 

sauerkraut, with 1000 Island dressing on marbled rye 

gluten-free wraps available upon request 
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Create your own hors d’oeuvres platter! 

Priced per piece with a minimum of 12 pieces per order 

 

~HOT~ 
 

Fried Scallops on fried lemons with tartar sauce 3 
 

Scallop BLT seared scallop, pork belly, lettuce, tomato and mayonnaise 4 
 

Gougères  warm Gruyère cheese puffs 2 
 

Gougères BLT pork belly, lettuce, tomato and mayonnaise 3 
 

Sliders  choice of / cheeseburger / chicken milanese / salmon cake/ fried oyster po’boy  4 
 

Tartlets choice of spinach, feta, tomato and olives /cauliflower, mushroom and Gruyère 3 

Mini Jumbo Lump Crab Cakes  4 
 

Curried Boneless Chicken Wings 3 
 

Chimichurri Hanger Steak Skewers 4 
 

Mushroom Strudels 3 
 

Spanakopita 3 
 

Miniature Grilled Reuben Sandwiches 3 
 

French Canadian Meat Pies 3 
 

~COLD~ 
 

Shrimp Cocktail with cocktail sauce 4 
 

Miso Salmon Tartar on a sesame tuile 3 
 

Smoked Salmon Rillettes Crostini 3 
 

Beef Tenderloin and Horseradish Cream Crostini 4 
 

Smoked Bluefish Pâté Crostini 3 
 

Goat Cheese, Fig and Olive Crostini 2.5 
 

Heirloom Tomato and Basil Crostini 2.5 
 

Pimento Cheese and Green Olive Crostini 2.5 
 

Scallop Ceviche scallop with cilantro, lime, sour cream and chilies 4 
 

Deviled Eggs Chef’s choice of flavors 2 
 

Tuna Niçoise Sliders tuna confit, black olive mayonnaise, capers and tomatoes  4 
 

Chicken Salad Sliders on a house made potato roll  4

 
We are happy to customize any menu, feel free to ask about other  

seasonal options. 
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Hors d’Oeuvre Platters 

 
 

Charcuterie Platter   $80 

house made and artisanal cured meats and charcuterie 

house made crackers, toast and seasonal accompaniments 
 

Artisanal Cheese Platter    $80 

honey, house made jams, crackers, toast and seasonal accompaniments 
 

 

Charcuterie and Artisanal Cheese Combination    $100 
 

Mediterranean Platter   $80 

hummus, spanakopita, marinated olives, tomato-feta skewers,  

falafel, tzatziki and toasted pita 
 

Relish Tray $65 

deviled eggs, olives, house made pickled vegetables, fresh vegetables, Dijon-yogurt sauce,  

potato chips and soft pimento cheese toasts. 
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Individual butterscotch pudding $4 gluten-free 

 
dessert bites by the dozen $24 

(select one flavor per dozen) 

chocolate hazelnut financier 

salted caramel brownie cremeux 

chocolate brownie cremeux 

lemon lavender meringue tarts 

key lime tarts 

apricot Hungarian shortbread 

lemon bars 

 
cookies and brownies by the dozen $10 

(select one flavor per dozen)  

chocolate coconut macaroons gluten-free 

peanut butter 

white chocolate macadamia nut 

oatmeal raisin 

cinnamon shortbread 

raspberry shortbread 

chocolate chip 

brownies 

 

iced tea-  plain or ginger $20 per 96 ounce box 
ginger lemonade $20 per 96 ounce box 
Vigilante coffee $20 per 96 ounce box 

orange juice $20 per 96 ounce box 
Badoit $5 per 750 ml bottle 
Evian $5 per 750 ml bottle 


