
	  

	  

	  

 

 

 

CATERING MENU 
 

Whatever your catering needs, the staff at  
Washington Food Market are ready to help  

organize the perfect event.  From hot entrees to  
custom party trays, the options are limitless.   

Be a guest at your own party. 
 

If our standard menu doesn’t meet your needs,  
please ask and we will try to accommodate you. 

 
Please give 24 hours for us to produce your order. 

 
Call or stop in for pricing. 

 

860.868.7351 
 
 

 



 

PREPARED FOODS 
SMALL serves 10-12 

LARGE serves 20-25 

BAKED ZITI 

Traditional baked ziti with ricotta, tomato sauce and mozzarella cheese.  Can be made with 
meat or without. 

LASAGNA 

Meat or vegetable with a tomato sauce. 

OUR OWN MEATBALLS & SAUCE 

Our own hand-made meatballs with tomato sauce and topped with parmesan cheese. 

SAUSAGE & PEPPERS 

Our own sweet & hot Italian sausage with peppers, onions and tomato sauce. 

CHICKEN PARMIGIAN 

Chicken cutlets, lightly breaded and fried, topped with tomato sauce and mozzarella 
cheese. 

EGGPLANT PARMIGIAN 

Eggplant rounds, lightly breaded and fried, layered with a mixture of ricotta and mozzarella 
cheese and topped with tomato sauce. 

CHICKEN & BROCCOLI 

Boneless chicken pieces & broccoli florets in a light white cream sauce with enriched 
noodles and lightly seasoned crumb topping. 

BAKED MACARONI & CHEESE 

Pasta shells with a creamy cheese blend, topped with a cracker crust and baked until 
golden brown. 

CHICKEN FAVORITES 

Lightly floured and sautéed chicken medallions, topped with a sauce of your choosing.  
Choose from Marsala (sautéed mushrooms & Marsala wine), Francaise (lemon-butter with 
fresh parsley) or Piccata (lemon-butter with capers). 



 

CHICKEN PIECES 

A generous assortment of chicken drumsticks and thighs with your choice of BBQ, Italian 
breadcrumb or lemon pepper seasoned. 

CHICKEN TENDERS 

Plain, Spicy or Honey Barbecue chicken tenders garnished with carrot sticks and a sauce 
for dipping. 

ROASTED POTATOES 

Baby red potatoes roasted with fresh rosemary and olive oil. 

ROASTED VEGETABLES 

Seasonal vegetables, such as green & yellow squash, bell peppers, carrots, onions and 
eggplant roasted with olive oil. 

 

PARTY PLATTERS 
SMALL serves 8-10 people   

MEDIUM serves 15-20 people 
LARGE serves 25-30 people 

 
GOURMET MEAT 
Enjoy a selection of baked ham, roast beef, turkey breast and Genoa salami, plus a variety 
or your choice of American, Swiss and provolone cheese, sliced pickles and garnish to 
complete. 
 
FRESH VEGETABLES 
Includes carrot sticks, cucumber slices, celery sticks, broccoli & cauliflower florets, and a 
variety of pepper strips surrounding our own fresh dill dip. 
 
SPECIALTY CRUDITÉ 
Includes asparagus, sugar snap peas, Belgian endive, cucumber spears, red and yellow 
pepper strips and grape tomatoes accompanied by our own goat cheese-herb dip. 
 
STANDARD CHEESE 
A variety of mild and tangy cheese including Cheddar, Colby-Jack, Monterey Jack with 
jalapenos, Havarti with dill, Swiss and sliced pepperoni with a variety of crackers.  Garnish 
to complete. 
 
 
 



 

GOURMET CHEESE 
An assortment of specialty cheeses, such as French Brie, smoked Gouda, herbed goat 
cheese and Saga Bleu accompanied by grapes and Carr’s Water Crackers.  Can be 
customized to your selection. 
 
DELUXE SHRIMP 

Ready to eat large shrimp presented on a bed of crisp lettuce with lemon slices and our own 
cocktail sauce. 

COCKTAIL SANDWICHES 

An assortment of petite bread sandwiches made from your choice of chicken salad, tuna 
salad, seafood salad, ham salad and egg salad.  Garnished with pickles.  

PINWHEEL WRAPS 

Assorted wrap flavors filled with red leaf lettuce, tomato and your choice of deli salads or 
cold cuts.  Garnished with pickles. 

WHOLE SANDWICH PLATTER 

Choose from our vast array of sandwich options on various breads (choose from egg twist, 
rolls, wraps or bread), cut in half and trayed with pickle spears. 

CONDIMENT PLATTER 
Mayo, mustard, lettuce, tomato, red onion and pickles. 
 

PARTY GRINDERS 

Your choice filling and toppings on our delicious grinders up to 6 feet long. 

FRESH CUT FRUIT 

The freshest selection of cut melons, pineapple, kiwi, grapes and strawberries. 

BREAKFAST PLATTER 

An assortment of miniature-sized Danish, bagels, muffins and cinnamon rolls.  Can be 
customized to include any breakfast items of your liking.  Garnished with fresh fruit. 

COOKIE PLATTER 

4 dozen of our own baked cookies, 1 dozen each of peanut butter, M & M, chocolate chip 
and oatmeal raisin. 

 

 



 

DESSERT PLATTER 

Miniature éclairs & cream puffs, brownies, cookies and cake slices garnished with fresh 
fruit.  Can be customized to your liking. 

TOSSED SALAD 

A gala assortment of garden fresh mixed greens, tomatoes, cucumbers, onions, peppers, 
carrots and black olives.  Accompanied by Hopkins Inn dressing. 

CHEF SALAD 

Our tossed salad with ham, turkey, cheddar cheese and hard-boiled eggs. 

 

FRUIT AND SPECIALTY GIFT BASKETS AVAILABLE 
MADE TO ORDER FROM OUR PRODUCE 

DEPARTMENT 

 


