Baja Grille

CATERING Menu

Every Great Business Meeting Starts with BAJA Catering
1133 20th Street N.W. Washington D.C. 20036 

Catering Hotline : 202-659-4136
     Fax : 202-872-8863  info@BajaGrille.com

Welcome to BAJA Grille corporate catering!

Our staffs are committed to bringing you the finest gourmet foods, beautifully presented and always on-time. Nothing on our menu is fried and everything is always delicious.

All of our foods are prepared fresh every single day, using only the finest ingredients…we even bake our own bread, muffins, pastries and desserts.  No preservatives, fillers or additives of any kind are used.   Many of the items on the menu are especially created to accommodate vegetarians---indicated by a “heart” symbol (().  Our sales staff and catering coordinators will work hand-in-hand with you to ensure that every function meets all of your specific needs.

As you consult our menu, please keep in mind that these selections are only a preview of our creative talents.  From the last-minute business meetings to the big gala receptions, our very experienced staff will be happy to work with you to develop a special menu and provide just the right touch for your event.

Please Note:

· Our offices are open to take orders until 6pm, Monday  through Friday.  

· Also we would prefer if you could have your order placed at least one day in advance.    

· We deliver any breakfast order over $50 and lunch or dinner orders over $100.

· Paper goods are always included.

· All menu items are priced per person unless otherwise noted. We will be happy to set up all orders which our own staff delivers.        

· A few of our specialties require 24 hours preparation and they are indicated by a “diamond” symbol ((); these items just need a little extra time to marinate. 

· Special dietary restrictions will be accommodated to the best of our abilities.

· Also we are able to provide our spacious dining room facility for your business,  private and Holiday parties. 
Any questions?  Just give us a call at 202-659-4136 and we will be more than happy to assist you or have one of our experienced sales people pay you a visit.  You can even set up an account with us and fax us your orders at 202-872-8863.

Corporate charge accounts are available.  Simply fill out our application sheet and fax it back to us.

We accept:  American Express, Diner’s Club, Discover, Mastercard and Visa.          
· Paper goods & condiments accompany all orders

· Mayonnaise & Dijon Mustard accompany all orders

· Choice of breads: Whole Wheat, Rye, Kaiser,Multigrain & French Baguette

· Choice of cheese: Swiss, Provolone & Mozzarella

· Choice of three garnishes: Lettuce, Vine Ripened Tomato, Red Onions,

· Scallions, Grilled Bell Peppers, Bacon & Cucumbers

CATERING POLICY  

Use of corporate account by the company or permitting any company employee or any other persons to use the corporate account will constitute acceptance by the company of the terms of the corporate account. Payment terms are net 30 days.  We require two hours notice on the cancellation of a catering order. For orders over $100.00, 24 hours notice is required.
BREAKFAST 

EXECUTIVE BREAKFAST

An assortment of our Freshly baked morning Muffins, Croissants and Pasteries.

·
Bagels served with butter, jam and variety of cream cheese spread 

·
Slices of our fresh seasonal fruit

·
Orange juice $1.00  Extra  

·
                                                 





$7.25

CONTINENTAL BREAKFAST

·
Bagels served with butter, jam and variety of cream cheese spread 

·
Slices of our fresh seasonal fruit

·
Orange juice







$6.25
AMERICAN BREAKFAST

·
Assortment of danishes

·
Assortment of decadence cookies

·
Assortment of muffins and fresh baked crossaints

·
Orange juice







$4.95
BAJA  BUFFET

An assortment of Washington's best Danishes, 

Crossaints, Muffins and Low Fat Muffins ©





$2.85
COFFEE AND TEA

Select from our freshly ground gourment beans and 

assortment of our fine blended and herbal Teas.




$1.50
WHOLE FRUIT

Apple, Banana and Orange






$0.95
FRESH FRUIT PLATTER  ©

A refreshing selection of fresh seasonal fruit




$4.25
SMOKED SALMON PLATTER

Slices of smoked salmon served with cream cheese, sliced tomato, 

Bermuda onion, and lemon wedges. 

Accompanied by your choice of bagels & French baguette.



$8.95
LUNCH FROM THE GRILLE

·  FAMOUS BAJA GRILLE BROCHETTAS (KEBOBS)

Marinated and grilled to perfection with Bell Peppers, 

White and Red Onions served with Baja Seasoned 

Rice and Tomato Basil Sauce with your choice of:

· Shrimp Brochettas

· Chargrilled Sirloin Steak Brochettas

· Baja Mahi Mahi Brochettas

· Chicken Breast Brochettas
$7.25 per person

· BAJA CLASSIC SOFT CABOS PLATTER

A rolled flour tortilla filled with marinated fresh 

scallions, spinach, vine ripened tomatoes, fresh 

basil, and mozzarella cheese served  with side 

of sour cream and your choice of 

· Plain (vegetarian) 
$4.95 per person
· Grilled Sirloin Steak


       $5.95 per person
· Grilled Chicken Breast 
$5.95 per person
· Grilled Shrimp
$6.25 per person
· Grilled Mahi Mahi
$6.25 per person
Small Platter serving 8-12 people
$45    per platter

Medium Platter serving 15-20 people
$65    per platter

· GRILLED SALMON W/ CREAM OF DILL SAUCE (
Served with steamed seasonal vegetables and Baja Rice




$11.95 per person

· GRILLED MAHI MAHI W/ LOBSTER SAUCE (
Served with fresh steamed vegetables and Baja Rice




$11.95 per person

BAJA CLASSIC SALADES
· TACO SALADE

Grilled chicken with romaine lettuce, vine ripened tomatoes,

cucumbers, avocado, green peppers, tortilla chips and  

almonds 
$7.95 per person

Medium Platter serving 15-20 people
$55    per platter

· BAJA COBB PLATTER

Fresh greens, topped with marinated grilled chicken 

breast, avocado, hard boiled eggs, lean bacon and 

blue cheese 
$5.85 per person

Medium Platter serving 15-20 people
$55    per platter

· MAZATLAN CHOPPED SALADE

Mozzarella, Genoa Salami and fresh greens chopped 

with olive oil and herbs topped with tomato and 

grilled marinated chicken breast 
$5.85 per person

Medium Platter serving 15-20 people
$45    per platter

· CABO SAN LUCAS SEAFOOD SALADE

Marinated shrimp, scallops, mahi mahi , sun ripened tomatoes,

cucumber, cilantro and avocado atop the freshest 

greens with olive oil, dill and lemon dressing

 
$8.25 per person

Medium Platter serving 15-20 people
$65    per platter

· ( THREE BAJA SALADE

Hearts of palm, artichoke and avocado atop crisp 

romaine lettuce with virgin olive oil and fresh 

basil 
$5.85 per person

Medium Platter serving 15-20 people
$45    per platter

· ( THE BAJA BEACH SALADE

Medley of seasonal fresh fruit and choice of cottage 

cheese on the side 
$4.95 per person

Medium Platter serving 12-15 people
$45    per platter

· DEL MAR AVOCADO

Avocado stuffed with tuna salade with dill or 

shrimp salade with dill or chicken salade with 

tarragon
$5.85 per person

Medium Platter serving 15-20 people
$50    per platter

THE CAESAR

· ( ORIGINAL CAESAR

Prepared as it was where it all began at Alex-Caesar 

Cardini's Restaurant in Baja with fresh romaine 

lettuce, the original Caesar dressing topped with 

our made fresh daily croutons & parmesan cheese 
$4.95 per person

Medium Platter serving 15-20 people

$45    per platter

· SHRIMP CAESAR

The Original Caesar topped with shrimp marinated 

in dill and perfectly grilled
$6.75 per person

Medium Platter serving 15-20 people

$65    per platter

· CHICKEN OR STEAK             

The Original Caesar topped with marinated grilled 

chicken or steak
$6.75 per person

Medium Platter serving 15-20 people

$60    per platter

· VERA CRUZ STEAK CAESAR

The original Caesar with sun ripened tomatoes, cucumber, avocado and 

hard boiled egg topped off with marinated and 

grilled extra lean sirloin steak 
$8.50 per person

Medium Platter serving 15-20 people

$70    per platter

(
Caesar dressing served on the side upon request
AMERICANA SANDWICH BOARD
· French BLT (French Brie, Bacon, Lettuce & Tomato)

· Genoa Salami

· Baja Tuna Salad w/ Dill

· Chicken Tarragon Salad

· Shrimp Salad

· Grilled Chicken Breast

· Roast Beef

· Virginia Baked Ham

· Turkey Breast

· Fresh Grilled Tuna Sandwich

· ( Vegetarian Grilled Eggplant or Zucchini (w/ vine ripened tomatoes, parmesan cheese & tomato basil sauce on french baguette)

· ( Vegetarian Sliced Avocado and Cheese


$5.95 per person

ALA CARTE SIDES & APPETIZERS
· (VEGETARIAN PLATTER

Grilled eggplant, zucchini, Baja rice and black bean salad (black beans, scallions, cilantro, red onions, vine ripened tomatoes & green peppers) 


$4.95 per person

Medium Platter serving 12-15 people

$45    per platter

· SPICY BUFFALO WINGS (
Chicken wings baked in Baja spicy sauce
$3.25 per person

Medium Platter serving 15-20 people

$50.00per platter

· ANTIPASTO PLATTER (
Mozzarella, Genoa Salami, olives, ham, tomatoes, peppers, mushrooms, provolone  and prosciutto
$5.95 per person

Medium Platter serving 15-20 people

$60    per platter

· POTATO SALAD or COLESLAW



$1.95 per person

PASTA

· PASTA CHICKEN CON QUESO (                               
$6.95 per person

Penne pasta, fresh garden vegetable tossed with CON QUESO sauce topped with marinated grilled breast of chicken

· SEAFOOD PASTA SALAD

Scallops, Shrimp and seasonal vegetables with shell pasta tossed with 

a creamy Italian dressing and served with Baja bread


$7.25 per person

APPETIZERS &  HORS D’ OEUVERS 

· BAJA FAMOUS MINI BROCHETAS (
Marinated and grilled with white onion and bell peppers. Choice of chicken, steak, shrimp or pacific mahi mahi

Small Platter serving 8-12 people

$45    per platter

Medium Platter serving 15-20 people

$60    per platter

Large Platter serving 25-30 people

$75    per platter

· BAJA CLASSIC MINI SOFT CABOS

fresh spinach, mozzarella, grilled bell peppers wraped with flower tortillas. Stuffed with choice of sirlion steak, chicken, shrimp, pacific mahi mahi or vegetarian

Medium Platter serving 15-20 people

$50    per platter

Large Platter serving 25-30 people

$75    per platter

· IMPORTED CHEESE & VEGETABLE PLATTER (
Served with your choice of ranch or Blue cheese Dip

Medium Platter serving 15-20 people

$55    per platter

Large Platter serving 25-30 people

$75    per platter

· ASSORTED MINI COCKTAIL SANDWICHES

Turkey, Ham, Grilled chicken, Grilled eggplant or zuchini

Medium Platter serving 15-20 people

$50    per platter

Large Platter serving 25-30 people

$75    per platter

· TORTILLA CHIPS WITH GUACOMOLE OR SALSA

Medium Platter serving 15-20 people

$50    per platter

Large Platter serving 25-30 people

$65    per platter

(    SHRIMP COCKTAIL

                Served with Baja’s spicy cocktail sauce

                               Medium platter serving 15-20 people                     $70.00 per platter
                               Large platter serving 25-30 people                         $95.00 per platter
DESSERTS
· Triple Rich Brownies
$1.95 per person
· Decadence Cookies
$1.95 per person
· Strawberry Cheesecake
$3.25 per person
· Carrot Spice Cake
$2.95 per person

· Assorted tarts
$2.25 per person
BEVERAGES

· Canned Sodas: Coke, Diet Coke, Sprite & Diet Sprite, etc.
$1.25 ea.

· Bottled Fruit Drinks & Teas: Snapple, Nantucket  

$1.75 ea.


   Mistic

$1.85 ea.

Corporate Group Menus

Grand Menu #1---$11.50 / per guest 

Assorted Grilled Brochettas:  (Similar To Kebobs on The Skwer) 

Steak, Chicken, Shrimp & Mahi Mahi served with basmati rice and broasted potatoes.


Baja Classic Soft Cabos Platter:



A rolled flour tortilla filled with marinated grilled chicken 

Breast fresh scallions, spinach, vine ripened tomatoes, fresh 


basil and mozzarella cheese.  Served with grilled eggplant &   zucchini.


Caesar Salad:

Fresh Romaine lettuce, topped with Baja California’s original Caesar Salad dressing and our own made fresh daily croutons and shaved parmesan cheese.

Seasoned Bread

Dessert:

A variety of homemade decadence cookies & triple rich brownies.

Assorted Sodas & Ice---add $1.25/per  person
Grand Menu #2---$12/per guest 


Pasta Chicken Con Queso:

Penne pasta, fresh garden vegetables tossed with con queso 
sauce and topped with marinated grilled chicken breast.


Vegetarian Platter:


Grilled eggplant, grilled zucchini, black bean salad, served 


With basmati rice & roasted seasoned potatoes.


Salad:


Choice of Original Caesar or Garden Salad.


Seasoned Bread


Dessert:

A variety of homemade decadence cookies & triple rich brownies.

Assorted Sodas & Ice---add $1.25/per  person

Grand Menu #3   $11.00 /per guest 


Assorted Sandwich Platter: With your choice of the following

French BLT, Tuna Salad with Fresh Dill, Chicken Tarragon Salad, Shrimp Salad, Fresh Grilled Tuna Steak,  Turkey 

 Breast, Virginia Baked Ham, (Vegetarian Grilled Eggplant or Zucchini, (Vegetarian Sliced Avocado & Cheese,  Grilled Chicken Breast.

With your choice of the following:                                                          Pasta Salad, Roasted Potatoes or Original Caesar salad 

Dessert:

A variety of homemade decadence cookies & triple rich brownies.

Assorted Sodas & Ice---add $1.25/per  person

(Grand Menu  No. 4 (   $18.00 Per Guest

BAJA Seafood Platter:

An assortment of grilled fresh tuna steak, mahi mahi, salmon and shrimp.

Served with fresh steamed vegetable and BAJA rice.
With your choice of the following:

     The original caesar salad     Or    Baby green salad

Dessert:

 A variety of fresh fruit tarts, cookies and triple rich brownies.

Fresh fruit platter… add $3.00/ per person
Assorted Sodas & ice---- add $1.25/per person
(Grand Menu  No. 5    $12.75 Per Guest

Mediterranean Stuffed Broiled Chicken:

Boneless breast of chicken stuffed with baby spinach and     mushroom, splashed with tomato basil sauce and broiled to perfection. Served with steamed rice.

Mixed Green Salad:

Fresh greens, Roma Tomatoes, Cucumber and Olives topped with grilled eggplant.  Tossed with Herbed Balsamic Vinegar.

Seasoned Baguette Bread

Dessert:

A variety of homemade decadence cookies and our own triple rich brownies, baked fresh daily.

(Grand Menu No. 6  $12.95 per guest

Mexican Fiesta!

Make your own Fajita Bar. Chicken and Steak Fajita:   Grilled Slice Chicken and Beef with sautéed onions  and peppers. Served with shredded cheese, Pico    Degallo, and fresh Guacamole.

Cilantro Rice

Black Bean Salad

Soft Flour Tortillas

Dessert

A variety of homemade decadence cookies and triple  Rich Brownies, baked fresh daily.

Grand Menu No. 7   $12.95 per guest 

Shrimp and Chicken Primavera Alfredo

Penne pasta, fresh garden vegetables, tossed with 

Alfredo sauce and topped with grilled shrimp and chicken.

Vegetarian Platter

Grilled Eggplant, Grilled Zucchini,  Seasoned Potatoes and  Black bean salad

Caesar Salad

      Fresh Romaine lettuce, tossed with original Baja Caesar 

      Dressing, our own homemade croutons & parmesan cheese 

Dessert

              A variety of homemade decadence cookies and triple 

               Rich Brownies, baked fresh daily. 
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