
 

 

 
 

Happy Easter 
 

BRUNCH FOR ALL 
 

Quiche Lorraine 
with roasted sweet onions, crisp crumbled bacon and Gruyere cheese 

$35 each serves 8 
 

Maryland Crab Bread Pudding 
hand-picked blue crab, brie cheese, kale, celery, vine-ripened tomatoes, baked  

with buttery brioche in an Old Bay custard 
$65.00 serves 8 - 10 

 
Gluten Free Zucchini Muffin 

with a lemon-citrus glaze 
$3.50 each 

 
Sausage Hash Brown Casserole 

a creamy blend of diced potatoes, pork sausage and cheddar cheese baked to golden brown 
$49.00 serves 8 -10  

 
Berry French Toast 

brioche bread dipped in egg batter, cinnamon and sugar and griddled to perfection  
served with maple syrup, butter and berry compote 

$6.50 per serving 
 
 

MUST-HAVE SIDES  
 

Honey Gingered Carrot Salad 
shoestring-cut carrots tossed with fresh ginger, toasted sesame oil and orange blossom honey 

$3.50 per serving 
 

Cauliflower Au Gratin 
cauliflower florets layered with fresh cream and baked with parmesan cheese 

$4.50 per serving 
 

Peas with Shallots and Bacon 
fresh spring peas sautéed with shallots and crisp bacon 

$3.95 per serving 
 

Kale Caesar Salad 
kale leaves tossed with herb & garlic toasted croutons and shaved parmesan cheese,  

with a classic Caesar dressing 
$4.35 per serving 

 
Roasted Fennel Mashed Potatoes 

Yukon whipped potatoes with sweet cream, butter and roasted fennel 
$2.95 per serving 

 
 
 
 
 
 
 



 

 

 
 
 

IT’S ALL ABOUT THE ENTREE 
 

Honey Glazed Ham 
with a raisin-fig chutney, honey mustard and miniature potato rolls 

$59.95 serves 8 
 

Scallion Crusted Salmon 
with roasted fennel-leek salad, saffron orzo pilaf and gingered Parisian carrots,  

with lemon-rosemary aioli 
$17.50 per serving 

 
Short Rib 

boneless slow roasted short rib with roasted root vegetables, smashed baby new potatoes, toasted garlic 
spinach and Merlot sauce 

$23.95 per serving 
 

Rack of Lamb  
roast rack of lamb marinated in basil and mint, roasted potatoes, grilled plum tomato  

and cut snap peas with a mint chutney 
$22.95 per serving 

 
Lamb Shank 

in a Port wine sauce with mashed potatoes and roasted carrots 
$23.50 per person 

 
 

SOMETHING SWEET 
 

Briar Patch Cheesecake 
New York style cheesecake decorated with Oreo crumbs, candy eggs and crème-filled Cadbury eggs  

$42 each serves 10-12 
 

Lemon Bars 
pastry crust with lemon filling and sprinkled with powdered sugar 

$2.00 each 
 

Nests with Chocolate Eggs 
chocolate coated chow mein noodles nests filled with miniature chocolate coated eggs 

$4.95 each 
 

Blueberry Cobbler 
fresh blueberries baked with cane sugar and butter under a streusel topping 

$38 each serves 12-15 
 

Assorted Miniature Fruit Tarts 
sweet dough, pastry cream and assorted fresh fruit 

$2.25 each 
 

 
Call or email today to start your Easter celebration planning 

703-519-3500 or email windows@catering.com 
 

All orders must be placed by close of business Tuesday, April 7 
 

Windows Catering is doing our part ensure all food safety regulations are enforced and re-doubling our efforts 
to keep our staff healthy too.  All Windows food handlers are ServeSafe certified for sanitation and food safety. 

 
Windows will donate 10% of all proceeds from our Easter menu to community food banks and shelters in 

support of COVID-19 relief. 


