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&

MENUS

Please contact us for pricing.  



ABOUT
 TWINLEAF

I N T R O D U C T I O N

A passion for food. A passion for
service. Your special event in

Northern Virginia, Maryland and
Washington, D.C. region

deserves individual attention
from a professional caterer who

is going to be involved every
step of the way. Whether it’s

catering for a wedding, an
event, or a unique party,

Twinleaf Catering will bring you
the best food in the region. 

Office Number :
(703) 791-9328

Address : 
1602 Village Market Boulevard 
Southeast, Leesburg, Virginia
20175

Website:
twinleafcatering.com

Email:
Aleks@twinleafcatering.com
Meghan@twinleafcatering.com

tel:7037919328


BREAKFAST BAR
F R E S H  B A K E D  S C O N E S
assortment  of  sweet  & savory
handmade scones ,  sa l ted  butter ,
seasonal  jams

M I N I  C I N N A M O N  R O L L S
brown butter  cream cheese
frost ing

Q U I C H E
cheesy  sp inach & art ichoke
bacon & swiss  cheese

S E A S O N A L  F R U I T
honey vani l la  yogurt  d ip

B R E A K F A S T  B U R R I T O S
applewood bacon or  sage
sausage ,  pepper jack  cheese ,
f i re  roasted tomato sa lsa

C R E A M Y  G R I T S
VA corn g i r ts ,  cheddar  cheese ,
sa l ted  butter ,  ch ives

B I S C U I T S  &  G R A V Y
sweet  potato  b iscu i ts ,  chor izo
cream gravy

S O U T H W E S T E R N  S T R A T A
chor izo ,  queso f resco ,  sp inach,
goat  cheese  

C O N T I N E N T A L  S P R E A D
f resh baked pastr ies ,  donuts  &
muff ins ,  assorted yogurts  &
granola ,  f resh f ru i t  



LUNCH BUFFET

www.reallygreatsite.com hello@reallygreatsite.com

S A N D W I C H E S
F i le t  mignon & cabernet  ba lsamic
onions ,  c iabatta  ro l l ,  horseradish

cream sauce ,  gra in  mustard

Ancho ch icken caesar  sa lad
wraps ,  charred corn re l i sh

Cal i forn ia  BLT ,  f resh avocado and
herbed a io l i

Jerk  Chicken sandwich ,  creamy
pineapple  l ime s law,  hawai ian  sweet

ro l l s

S A L A D  B A R
cr isp  romaine ,  organic  mescul in  greens ,

tarragon v ina igret te ,  but termi lk
dress ing ,  assorted vegetables ,  cheeses ,

nuts  & seeds  

B O W L  B A R
r ice ,  qu inoa,  cr isp  romaine ,  herb
mar inated ch icken breast ,  gr i l led
f lank  s teak ,  seasonal  vegetables ,

assortment  of  cheeses  and
toppings

I T A L I A N
chicken parmesan,  handmade
beef  meatbal ls ,  herb-r icot ta
manicot t i ,  gar l i c - rosemary

focacc ia ,  Caesar  sa lad

G R E E K  
gr i l led  oregano ch icken,  shaved

lamb “gyro”  s ty le ,  fa la fe l ,
lemon-herb jasmine r ice ,

mar inated cucumber- tomato-red
onion,  tzatz ik i  sauce ,  o l ives ,

feta  cheese ,  greek  sa lad ,
gr iddled p i ta   

Vegan Medi t teranean sty le  ro l l -ups ,
mar inated ch ickpeas ,  seasonal

vegetables



APPETIZERS | SELECT FIVE

B E E F  M E A T B A L L S  W I T H
C H I P O T L E  C R A N B E R R Y  G L A Z E

COCKTAIL PARTY

B L A C K E N E D  S H R I M P  S K E W E R S
spicy  mango re l i sh

C H I C K E N  S A T A Y
spicy  peanut  sauce

M I N I  F A L A F E L
tzatz ik i  sauce ,  feta ,  p ick led  onion

Y A K I T O R I  C H I C K E N  S K E W E R S
sweet  soy  g laze

V E G E T A B L E  S A M O S A S
c i lantro  mint  chutney ,  tamar ind
glaze

M I N I  B E E F  O R  C H I C K E N
E M P A N A D A S
sofr i to  a io l i

S P A N I K O P I T A
spinach f i l led  phy l lo ,  sp icy  feta
sauce

A N T I P A S T O  S K E W E R S
cured meats ,  mar inated tomatoes ,
o l ive ,  mozzare l la ,  peperonc in i  

C O C O N U T  S H R I M P
charred p ineapple ,  p ina  co lada
sauce



SUMMER COOKOUT

C A J U N
cheddar- ja lapeno cornbread,

b lackened sa lmon,  maple  g lazed pork
chops ,  jambalaya  penne pasta  wi th

tasso cream sauce ,  red beans  & r ice ,
green bean a lmandine

B U R G E R  B A R
loca l  beef  burgers ,  turkey  burgers ,

potato  ro l l s ,  le t tuce ,  he i r loom
tomatoes ,  caramel ized onions ,  bacon,

cheeses ,  condiments

T E X - M E X
southwestern  chopped sa lad ,  f i re
roasted poblano cornbread,  carne

asada,  ancho bra ised ch icken th ighs ,
enchi lada s ty le  baked r ice ,  charro
beans ,  gr i l led  seasonal  vegetables

A D D I T I O N A L  S I D E S

F R E S H  F R U I T  D I S P L A Y  
seasonal  s l i ced f ru i t ,  honey  yogurt
d ip

H O M E S T Y L E  M A C  N ’  C H E E S E  
sharp cheddar  bechamel  sauce

G E R M A N  P O T A T O  S A L A D  
new potatoes ,  gra in  mustard ,  ch ives

S O U T H E R N  C O M F O R T
sweet  potato  b iscu i ts ,  southern

inspired chopped sa lad ,  buttermi lk
fr ied  ch icken,  beef  br isket ,  c lass ic

mac n  cheese ,  corn  pudding ,  roasted
brusse ls  sprouts

C O R N  S U C C O T A S H
sweet  corn ,  l ima beans ,  on ions ,  be l l
peppers ,  okra

G R I L L E D  S E A S O N A L
V E G E T A B L E S
marinated vegetables ,  herbed o l ive
o i l ,  maldon sa l t

M A I N S
G A R L I C - C H I V E  W H I P P E D
P O T A T O E S
cream,  organic  butter  

S I M P L E  S A L A D
organic  greens ,  cucumber ,  tomato ,
parmesan,  ch ives ,  tarragon
v ina igret te



HOLIDAY BANQUET
APPETIZERS | SELECT THREE

SELECT FIRST ENTREE
Thinly sliced flank steak with tarragon-basil butter 

Soy-balsamic marinated steak 
Beef tenderloin medallions with red wine demi glace ($4pp +)

Braised beef short ribs with red wine sauce ($2pp +)

SELECT ONE SALAD
Mixed greens, local apples, spiced pecans & maple vinaigrette 
Winter greens, parmesan cheese, bacon & apple cider dressing

SELECT ONE STARCH
Half sweet mashed potato with confit garlic 

Cauliflower gratin
Southern style stuffing

Classic mashed potatoes

SELECT SECOND ENTREE
Bourbon black pepper glazed chicken

Apple cider brined turkey breast with herbed gravy

SELECT ONE VEGETABLE
Candied carrots with feta and pomegranate molasses
Balsamic Brussel sprouts with cranberries and honey 

Haricots verts with lemon zest

DESSERTS | SELECT THREE



BEVERAGE PACKAGES

      NON-ALCOHOLIC PACKAGE | $9.50 per guest 
 Coke | Diet Coke | Sprite | Ginger Ale Club Soda | Tonic Water Orange Juice |

Cranberry Juice | Pineapple Juice | Ice

BEER & WINE OPEN BAR | $35 per guest 
includes ice for chilling and serving all beverages

 Dos Equis, Miller Lite, Yuengling Lager, White Claw Cabernet Sauvignon,
Chardonnay, Pinot Noir, Pinot Grigio Coke | Diet Coke | Sprite | Ginger Ale Limes |

Lemons | Oranges | Cherries 

FULL OPEN BAR | $45 per guest
 includes mixers and ice for chilling and serving beverages 

Tito’s Vodka | Tanqueray Gin | Jack Daniels Whiskey Jim Beam Bourbon | Bacardi
Rum | Jose Cuervo Silver Tequila | Dos Equis, Miller Lite, Yuengling Lager, White

Claw Cabernet Sauvignon, Chardonnay, Pinot Noir, Pinot Grigio 

ADDITIONAL BAR OPTIONS 
wine service with dinner | $8 per guest

sparkling wine toast | $6 per guest



CALL OR EMAIL US
TO GET A QUOTE

TODAY!

We pride ourselves on being able
to customize any event to fit our

clients’ needs. If you would like to
see additional menu options or

you would like to add something
special to  your event, all you

have to do is ask, and we will do
our best to accommodate your

request. 

Let Twinleaf take care of the
planning your event, so you can

just worry about enjoying the
party.

We look forward to hearing from
you soon!

Office Number :
(703) 791-9328

Address : 
1602 Village Market Boulevard 
Southeast, Leesburg, Virginia
20175

Website:
twinleafcatering.com

Email:
aleks@twinleafcatering.com
meghan@twinleafcatering.com

tel:7037919328

