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welcome! 
THANK YOU FOR CHOOSING LA PRIMA CATERING, WHERE WE’VE BEEN SERVING THE NEEDS 

OF OUR CUSTOMERS SINCE 1987. KNOWN FOR OUR FOOD QUALITY AND EXCEPTIONAL 
SERVICE, LA PRIMA CATERING OFFERS DELICIOUS, HEALTHY FOOD USING FRESH, NATURAL 

INGREDIENTS IN ALL OUR RECIPES. OUR CONTEMPORARY MENU EMPHASIZES IMAGINATION 
AND STYLE, AND OUR UNSURPASSED SERVICE IS FAST AND FLEXIBLE.  WE APPRECIATE THE 

OPPORTUNITY TO SERVE YOU AND YOUR GUESTS. 
 ENJOY!
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Our Kitchen Locations are on the Back Cover

For More Information Or Assistance With Placing 
Your Order, Please Call 301.220.1001 Or The Kitchen Nearest You.

 You Can Visit Us On The Web And Place Your Order Online At  
Www.Laprimacatering.Com.

order online
www.laprimacatering.com

  

To get started, please call our event planners:  
301.220.1001 WASHINGTON, DC AND BALTIMORE METROPOLITAN AREAS 

215.830.1225 PHILADELPHIA, PA AREA

www.laprimaevents.com

customized event catering!
WE ENCOURAGE YOU to CALL OUR EVENTS DIVISION FOR YOUR SPECIAL FUNCTIONS.   

our PERSONALIZED EVENT PLANNING SERVICES INTEGRATE FRESH IDEAS AND 
EXPERIENCE TO CREATE MEMORABLE EVENTS TAILORED TO YOUR NEEDS. OUR PLANNERS 
HAVE ORGANIZED EVENTS FOR MAJOR CORPORATIONS, EMBASSIES, NONPROFITS AND 

GOVERNMENT ORGANIZATIONS. OUR EXPERTISE WITH SOCIAL EVENTS INCLUDES 
WEDDINGS, BAR AND BAT MITZVAHS, FIRST COMMUNIONS, GRADUATIONS, PICNICS, 

BARBECUES, FUNDRAISERS AND GALA DINNERS.  

YOUR EVENT PLANNER WILL GUIDE YOU THROUGH EVERY ASPECT OF YOUR FUNCTION.

our services include:
Coordinating a location

Customizing a menu
Providing and supervising staff

Estimating expenses
Arranging for rentals, décor, audio/visual and entertainment

Developing a theme
Assisting with any necessary permits

OUR PROFESSIONALS WILL BE THERE THE DAY OF THE EVENT TO ENSURE THAT EVERYTHING 
IS PERFECT. BEHIND THE SCENES, OUR EXECUTIVE CHEF BRINGS HIS EXPERIENCE, PASSION 

AND CREATIVITY TO CRAFT A SPECIALTY MENU FOR YOUR EVENT.

PLEASE VISIT OUR EVENTS WEBSITE WWW.LAPRIMAEVENTS.COM FOR DETAILS ABOUT OUR 
SERVICES.  SEE PHOTOGRAPHS AND SAMPLE MENUS OF WEDDINGS, RECEPTIONS,  

SEATED DINNERS AND BUFFET EVENTS.  WE LOOK FORWARD TO ENSURING THAT EVERY 
DETAIL OF YOUR EVENT EXCEEDS YOUR EXPECTATIONS.
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house made soups
served with assorted crackers

(10 person minimum)

Autumn Harvest soup
chunky vegetables including butternut squash, swiss chard and white beans 

in a vegetarian broth scented with fresh sage and thyme   $4.99 per person
   

Broccoli and Cheddar Soup
A rich bisque made with fresh broccoli and cheddar cheese cooked in a 
vegetarian stock with sauteed onions and fresh herbs   $4.99 per person

Chicken Tortilla Soup
Roasted chicken in a savory chicken stock with fresh tomatoes, cilantro, lime, 

and corn tortillas   $4.99 per person

Beef Vegetable Soup
Marinated and braised cuts of beef in a rich beef broth with chopped garden 

fresh vegetables   $4.99 per person

Shrimp Bisque
A velvety pureed blend of shrimp cooked in vegetable stock, with brandy and a 

touch of cream   $4.99 per person

Corn Chowder
Roasted corn cooked with garden fresh vegetables finished with cream  

and a sprinkling of herbs   $4.99 per person

salads & bread
Cheddar and Apple Salad

romaine lettuce leaves tossed with cheddar cheese, celery, crisp apples, slivered 
almonds and raspberry vinaigrette dressing   $4.79 per person

Fall Harvest Salad
Crisp salad of mesclun greens, dried figs, candied pecans and shaved 
butternut squash with white balsamic vinaigrette   $4.59 per person

Baby Spinach Salad
Fresh baby spinach, crumbled bacon, blue cheese, red onion and plum tomatoes 

with maple Dijon vinaigrette   $4.79 per person

Confetti Rice Salad
A colorful blend of golden rice, diced celery, carrots,  red onion,  

black beans, red and yellow bell peppers  with Southwestern vinaigrette 
$4.29 per person

breads a la carte
Gourmet Breads

herbed focaccia, baguettes and dinner rolls with sweet butter
 $.99 per person

Garlic Knots
Pizza dough knots tossed in seasoned garlic butter served warm

$17.99 per dozen

Jalapeño Corn Bread with Sweet Butter
$19.99 per pan (serves 15-20)

 main entrees
(minimum order serves 10)

*Indicates Chef’s Recommendations

*Shrimp Grits
Cajun spiced shrimp and andouille sausage baked with cheddar cheese  

and coarse ground white hominy grits
$99.99 per pan (serves 10-12)

*Chipotle Barbecue Riblets
Mini pork ribs, basted in a chipolte chile barbecue sauce and slowly roasted 

$10.99 per person (4 riblets) 

*Vegetable Gratin
baked eggplant, zucchini, yellow squash, red onion and peppers layered with 

three cheeses, crowned with pesto and roasted tomatoes  
$89.99 per Pan (serves 12)

 

Jumbo Crab Cakes 
Lump crabmeat with herbs and Old Bay served with lemon caper sauce

$11.99 per person (4 ounce crab cake)

Tenderloin of Beef 
Marinated tenderloin of beef roasted to medium rare, sliced and served with 

miniature rolls and herbed horseradish sauce
$179.99 per tenderloin (serves 10-15)

fall & winter
meals
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 hot side dishes
(minimum order serves 10)

Baked Potato Bar
Baked Idaho potatoes offered with your choice of 5 accompaniments  

Select from:  sour cream, scallions, bacon, butter, broccoli, grated cheddar 
cheese, diced tomatoes and sautéed mushrooms   $4.99 per person

Baby Potatoes
Peewee potatoes roasted with pearl onions, Italian Parsley, kosher salt  

and olive oil   $4.29 per person

Garlic Smashed Potatoes
Red skinned potatoes with garlic, milk and sweet butter

$29.99 per pan (serves 15-20)
 

Rosemary Roasted Potatoes
New red potatoes roasted with fresh garlic, sea salt and cracked pepper

$29.99 per pan (serves 15-20)

La Prima’s Whole Grain Blend
black lentils, garbanzo beans, split peas, pearl barley and brown rice  

cooked in vegetable stock    $32.99 per pan (serves 15-20)

*Sweet Potato and Apple Casserole
Sweet potatoes baked with carmelized apples, brown sugar and a touch of 

ginger topped with sugared pecans    $49.99 per pan (serves 15-20)

*Corn Pudding
Sweet corn in a light custard sprinkled with diced red peppers and parsley

$36.99 per pan (serves 10-12)

Herbed Focaccia Stuffing
Focaccia croutons with celery, sautéed onions and herbs 

$36.99 per pan (serves 10-12)

Traditional Rice Pilaf
Long grain rice cooked in chicken stock with olive oil, onions and garlic 

$29.99 per pan (serves 15-20)

Balsamic Roasted Brussels Sprouts
$39.99 per pan (serves 15-20)

Mélange of Fall Vegetables
Butternut squash, carrots, turnips and sweet red onion, tossed with olive oil, 

a touch of honey and baked until carmelized
$39.99 per pan (serves 15-20)

*Chicken Dijonaise
Tender chicken breast medallions simmered in a light Dijon cream sauce with 

scallions and mushrooms   $8.99 per person (6 oz portion)

Pomegranate Salmon 
Fresh salmon side glazed with a sweet and savory pomegranate barbeque 

sauce, roasted and served chilled with toasted almonds
$109.99 per side (serves 10-12)

Maple Black Pepper Pork Loin
Fresh loin of pork roasted with a glaze of maple syrup, cider vinegar, brown 

sugar and course ground black pepeprcorns, sliced and served warm
$79.99 per loin (serves 8-10)

Brisket of Beef with Guinness Gravy
Brisket of beef braised with onions, garlic, beef stock and Guinness Stout

$9.99 per person (6 oz portion)

Jambalaya
A Louisiana favorite with shrimp,  andouille sausage, chicken breast and rice, 

simmered with sweet peppers, onion, celery and Creole spices
$7.99 per person (12 ounce portion)

Chicken Pot Pie
Chicken breast, diced carrots, celery, potatoes and onions, encased in a 

golden crust   $74.99 per pan (serves 10-12)

Fried Chicken
Chicken pieces with a golden seasoned coating    $7.49 per person (1/4 chicken)

Honey Glazed Ham 
Honey and brown sugar basted ham, spiral sliced, chilled and served with 

miniature rolls and apricot mustard
$139.99 per ham (serves 15-20)

6� la prima catering fall & winter meals and appetizers
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Stromboli Medallions
Filled pizza dough pinwheels, served with honey mustard

Select from:
• Italian meats and cheeses, including Genoa salami, pepperoni, Cappicola ham 

and a blend of parmesan and provolone cheeses
• Spinach and feta cheese

$4.99 per person
(2 pieces per person, minimum order of 10 servings per selection)

Basil Shrimp and Artichoke Picks
shrimp sautéed with garlic and basil, skewered with house roasted tomatoes 

and artichoke bottoms
$4.99 per person (2 per person)

hot hors d’oeuvres
 (minimum order serves 10)

Stuffed mushrooms 
Crabmeat, fontina cheese and chopped spinach baked into button mushroom caps 

$5.99 per person (4 per person)

Asian Dumplings
pan fried vegetable or pork dumplings served with cantonese soy dipping sauce

$3.99 per person (2 per person) vegetable dumplings
$4.29 per person (2 per person) pork dumplings

Risotto Cakes
pan fried saffron risotto cooked with imported parmesan cheese,   
accompanied by lemon basil cream   $3.99 per person (2 per person)

Orange Chicken Wings
Jumbo chicken wings with a teriyaki orange glaze and a touch of hot pepper 

$4.99 per person (5 oz per person)

Buffalo Chicken Wings
Hot and spicy jumbo chicken wings served with celery sticks and  

blue cheese dressing   $4.49 per person (5 ounces per person)

Miniature Crab Cakes
Bite size crab cakes with lemon caper sauce

$7.99 per person (4 per person)

Miniature Quiche 
Fresh eggs, cheese and cream baked in a pastry crust, 

cut into petite triangles 
Select: Quiche Lorraine or roasted vegetable and cheese

$4.99 per person (3 per person)

chef’s recommendations 
Surf and Turf Platter

Soy and balsamic marinated flank steak skewers and blackened shrimp
chilled and served with grilled red potatoes, marinated artichoke hearts and 

roasted red peppers, accompanied by Creole mustard
$7.99 per person (minimum order 10 servings)

Focaccia Cocktail Sandwiches
Petite sandwiches on freshly baked focaccia bread filled with your choice of: 

• grilled chicken, Swiss cheese, pesto aioli, caramelized onions
• Prosciutto and fontina cheese, olive oil, arugula 
• turkey, pepper jack cheese, avocado spread, arugula

• roast beef, chipotle mayo, roasted peppers, baby spinach
• eggplant, pesto aioli, smoked mozzarella cheese, sun dried tomato, spinach

$79.99 per platter (serves 15-20)

Roasted Garlic Pesto Cheesecake
A savory torte of parmesan, ricotta and rich cream cheeses, blended with our 

garden fresh pesto, baked in a golden parmesan crust, accompanied by flat 
breads and crisp crackers

$59.99 (serves 20-25)
   

Jalapeño Clam Dip
Creamy clam dip spiked with Jalapeño peppers served warm with sliced baguettes

$3.99 per person (order in increments of 15 servings)

Artichoke and Sun Dried Tomato Dip
A creamy warm fondue of brie, parmesan and herbed cream cheese with 
artichoke hearts and sun dried tomatoes, served with sliced baguettes

$3.99 per person (order in increments of 15 servings)

Avocado Corn Salsa
Chopped avocados, roasted red peppers, red onions and sweet corn, tossed 

with lime and cilantro, accompanied by tri-colored corn tortilla chips
$3.79 per person (minimum order 10 servings)

Charcuterie Board
A rustic display of imported cheeses and sliced meats including: sliced 

Prosciutto ham, Soppresatta sausage, country paté, brie, herbed goat cheese, 
aged cheddar, marinated vegetables, mixed nuts, dried and fresh fruit, 
accompanied by crisp crackers, focaccia and whole grain mustard

$129.99 small (serves 25-30)
$199.99 large (serves 40-50)

fall & winter
 appetizer and buffet stations
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Fusion Flank Steak Skewers
Grilled flank steak, button mushrooms, grape tomatoes and roasted red pepper 

strips on wooden skewers with Asian sesame dipping sauce 
$69.99 SMALL platter (serves 10-15)

$119.99 large platter (serves 20-25) 

Primo Antipasto Platter
Imported Prosciutto and Cappicola ham, Genoa salami, provolone and 

marinated fresh mozzarella cheeses, Roma tomatoes, 
Kalamata olives and pepperoncini, served with focaccia bread

$89.99 small platter (serves 15-20) 
$109.99 large platter (serves 25-30)  

Canapé Selections
Pumpernickel bread topped with scallion cream cheese and

• Marinated shrimp $5.29 per person
• Smoked salmon $3.29 per person

(2 pieces per person, minimum order of 10 servings per selection)

Ham Biscuits
Smoked ham layered on buttermilk biscuits spread with honey mustard

$3.69 per person (2 per person)

Antipasto Picks
Soppresatta, provolone cheese and Peppadew peppers stuffed with Kalamata 

olives presented on a bamboo pick   $3.99 per person (2 per person)

Parmesan Herbed Chicken 
Marinated chicken breast crusted with parmesan basil bread crumbs served 

with red pepper or Louisiana Creole dipping sauce
$5.99 per person (3 ounces per person)

Roulade Medallions
Colorful tortillas filled with four flavor combinations:

• Sautéed eggplant, Italian cheeses, pesto and spinach 
• Smoked turkey, Swiss cheese, cranberry mayonnaise and arugula

• Roast beef, bacon and artichokes
• Italian meats and cheeses

$3.99 per person
 (3 pieces per person, minimum order of 10 per selection)

Trattoria Finger Sandwiches
Petite sandwiches made on fresh baked focaccia bread with a variety of fillings 

Select from: ham, roast beef, turkey, sautéed eggplant, egg salad  
or lemon-pepper tuna salad

$59.99 per platter (serves 15-20) 

Cocktail Meatballs 
Our signature handmade mini beef and sausage meatballs served with barbecue, 

marinara, teriyaki or sweet and sour sauce
$3.99 per person (4 per person)

Spanakopita
Fresh spinach, onion, and feta cheese wrapped in triangles

of flaky phyllo dough   
$3.69 per person (2 per person)

Chicken Skewers
Marinated strips of chicken breast skewered and baked with your choice of 

Hoisin Barbecue, Indonesian Peanut, Thai Orange, or honey mustard sauce
$4.99 per person (2 per person)

Mini Calzones 
Hand made pizza dough crescents with a choice of fillings 

Select:
• Italian meats and cheeses with marinara sauce  

• Philadelphia cheese steak
• Spinach and cheese with a vegetarian red sauce

$5.79 per person (2 per person)

appetizers
(minimum order serves 10)

Spiced Shrimp Cocktail Platter
Jumbo shrimp steamed with citrus and a touch of Old Bay seasoning,  

served chilled with classic cocktail sauce 
$8.19 per person (3-4 per person, 16/20 size)

Sweet Chili Shrimp
Gulf shrimp marinated in a spicy sweet Thai chili sauce, grilled and served  

on bamboo skewers
$8.99 per person (2 shrimp per skewer, 2 skewers per person)

10� la prima catering fall & winter meals and appetizers

(Prices are subject to change without notice.)
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fruits, vegetables, cheeses & chips
Brie en Croute

Kilo wheel of French brie layered with cranberry merlot compote and 
encased in warm buttery pastry, served with sliced baguette rounds

$59.99 per display (serves 20-25)

Artisan Cheese Platter
Wedges of brie, smoked mozzarella, cheddar, provolone, dilled havarti and 

creamy goat cheese artfully arranged with strawberries, seedless grapes and 
mixed nuts,  served with gourmet crackers

$79.99 SMALL platter (serves 15-20) 
$124.99 large platter (serves 25-30) 

Executive Cheeseboard
Provolone, havarti, Swiss, and cheddar cheese, served with fresh berries and 

seedless grape clusters, accompanied by gourmet crackers
$59.99 small platter (serves 15-20) 
$87.99 large platter (serves 25-35) 

Fresh Fruit Platter
Wedges of fresh pineapple, cantaloupe, honeydew, berries and  

seedless grape clusters, artfully arranged
$39.99 small platter (serves 8-10) 

$59.99 medium platter (serves 15-20)
$79.99 large platter (serves 25-30) 

Fresh Fruit and Cheese Platter
Combination of our fresh cut fruit and cheeseboard

$79.99 SMALL platter (serves 15-20)
$115.99 large PLATTER (serves 25-30) 

Crudités Platter
Blanched asparagus and broccoli, celery, cucumber, peppers 

and carrots with sesame sage dip 
$25.99 small platter (serves 5-10)

$39.99 medium platter (serves 15-20)
$59.99 large platter (serves 25-30)

Potato Chips, Pretzels and Dip
$2.99 per person (minimum order serves 10)

American Bistro Sandwiches
Miniature sandwiches on petite rolls with a variety of fillings and condiments  

Select from: smoked or oven-roasted turkey, ham, roast beef 
and vegetarian eggplant 

$3.99 per person   (2 sandwiches per person, minimum order of 10 per selection)

party dips 
Crab Dip

Traditional Maryland creamy crab dip with a touch of Old Bay seasoning, 
served warm with sliced baguettes 

$5.99 per person (order in increments of 15 servings)

Chili Con Queso
Classic Mexican Style warm cheese and chili dip served tri-colored  

corn tortilla chips
$4.29 per person (order in increments of 15 servings)

Mexican Fiesta Platter
Southwestern dips served from tortilla bowls: red and black bean dips, 

Guacamole, sour cream and chunky Mexican salsa, accompanied by  
corn tortilla chips   

$69.99 per platter (serves 20-25)

Signature Dips 
Our favorite dips served in hollowed pumpernickel bread bowls, surrounded 

by bite size pieces of crusty bread or crackers for dipping 
(minimum order 10 servings per dip)   

 Select from:
• Spinach

$2.99 per person
• Shrimp Dip

$3.99 per person

International Dip Displays
Selected toppings and spreads from around the world

• Italian 
Choose from: Roasted tomatoes, basil and Kalamata olives, Mediterranean roasted 

vegetable caponata and Sicilian tuna caponata, served with focaccia toasts
$3.29 per person

(Minimum order 10 servings per topping)

• Middle Eastern
Choose from: roasted garlic hummus or roasted red pepper feta cheese dip, 

served with toasted pita triangles
$3.49 per person

(Minimum order 10 servings per topping)
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desserts
 (minimum order serves 10)

Brownie Lollipops
Rich fudge brownies dipped in chocolate and presented on a stick   $2.29 each

Dessert Shots
Tiny cups of key lime custard on a graham cracker base or creamy chocolate 

mousse topped with whipped cream and shaved chocolate   $2.49 each

Lemon Snaps
Ginger cookies with lemon cream filling   $2.49 per person (2 per person)

Ricotta Pound Cake 
served with an orange flavored whipped cream    $29.99 per cake (serves 10)

Cranberry Gingerbread
Drizzled with a sugar glaze    $24.99 per cake (serves 10-12)

Chocolate Decadence Platter
Double chocolate chip fudge cookies, white chocolate almond squares, 

fudge brownie triangles, chocolate dipped strawberries, chocolate dipped 
coconut macaroons and chocolate dipped pretzels

$4.99 per person (4 pieces per person)

French Macarons 
Almond macarons flavored with lemon, strawberry, hazelnut and mocha 

$2.99 per person (2 per person)

White Chocolate Cappuccino Bread Pudding
Rich cappuccino flavored bread pudding with white chocolate morsels

$4.29 per person

Homemade Cupcakes
Classic vanilla, double chocolate fudge, lemon with cherry buttercream  

and chocolate Guinness   $2.99 per cupcake

Miniature French Pastries
Napoleons, petit fours, cream puffs, éclairs, fruit or nut tartlettes  

and baker’s specials    $4.99 per person (2 pieces per person)

Italian Dolce Platter
Mini cannolis, coconut macaroons and chocolate florentine lace cookies

$5.29 per person (3 per person)

Please visit our web site at www.laprimacatering.com 
for convenient online ordering

how we serve you
Orders and Cancellations

When planning your order, please note that some items may require 24 to 48 
hours notice. Servers are available at an additional charge with advance notice.  

While our policy is to make every effort to work with your catering needs, we 
will require 48 hours notice for cancellations.

Delivery
Delivery is available; please ask your sales person about delivery fees  

to your location.

Deposits & Payments
We require a 50% deposit on all orders over $500.00.  

Deposits may be waived for corporate clients approved for credit. For final 
payments, we accept major credit cards or a company check upon delivery.

Disposable Equipment, Utensils and Serving Items
Our prices include appropriate disposable equipment including serving utensils, 
plates, cutlery and napkins with every food order.  Disposable beverage ware is 

included when beverages are ordered. 
Disposable tablecloths and ice buckets are available 

at an additional cost.  
Rentals may be ordered for an additional charge with advance notice.  Please 

let us know 48 hours in advance.  

“Green Catering”
At La Prima Catering, we are sensitive about the environmental impact of what 

we do.  We now offer 100% compostable plates, cups and utensils made from 
corn and sugar as well as compostable trash bags with your order. To team up 

with us to help the environment, please ask about our optional “green catering” 
package which is available for an additional charge. 

Additional Information
Space does not permit us to include all of the menu items we offer.

For more information or assistance with placing your order, 
please call 301.220.1001 or the kitchen nearest you.

 You can visit us on the web at  
www.laprimacatering.com and place your order online. 

fall & winter
services

Prices are subject to change without notice.



our kitchen locations
Are you planning a corporate breakfast, lunch or dinner meeting?

Do you have a social event you would like to have catered?
Contact your nearest La Prima Catering kitchen. 

Our catering associates would love to speak with you.

Virginia
Alexandria

423 Calvert Ave.
Phone: 703.519.6940

Fax: 703.519.6945
alexandria@laprimacatering.com

Fairfax
8424-A Lee Hwy.

Phone: 703.204.0191
Fax: 703.204.0192

fairfax@laprimacatering.com

Herndon
485 Spring Park Pl., Suite 450

Phone: 703.904.1896
Fax: 703.904.1899

herndon@laprimacatering.com

Tysons Corner
1751 Pinnacle Drive
Phone: 703.506.0900

Fax: 703.506.2935
tysons@laprimacatering.com

Washington, D.C.
Phone: 202.783.1001

Fax: 202.783.8988
washdc@laprimacatering.com

Philadelphia  
Willow Grove

Serving Princeton NJ to Wilmington DE
735 York Rd. 

Phone: 215.830.1225
Fax: 215.830.8556

philly@laprimacatering.com

Maryland
Columbia

10983 Guilford Rd.
Phone: 301.953.2484

Fax: 301.953.1908
columbia@laprimacatering.com

Montgomery and 
Prince Georges Counties

Phone: 301.588.2377
Fax: 301.441.2638

mpg@laprimacatering.com

Annapolis
Phone: 301.953.2484

Fax: 301.953.1908
annapolis@laprimacatering.com

Northern Montgomery 
and Frederick Counties

Phone: 301.639.7637
Fax: 301.441.2638

nmfc@laprimacatering.com

order online
www.laprimacatering.com

Corporate Headquarters
La Prima Food Group

5105 Berwyn Road, Suite 101
College Park, MD 20740

Phone: 301.220.1001
Fax: 301.220.4489

www.laprimafoodgroup.com


