
 
244 S. Jefferson Street - Unit C 

Frederick, MD 21701 
301-228-CHEF (2433) 

info@renaissancechef.com 
 

Corporate Catering Menu 
Take the worry out of planning meals for the office!  

With a flexible menu and friendly staff, we make it easy to create the perfect meal that 
accommodates all your needs and wants. After confirming your menu and order details, we will 
show up on time and set up your meal with everything you need to enjoy our tasty, fresh food.  

All you need to provide is table space. We look forward to your next order! 
 

All prices include buffet service utensils, disposable plates, flatware, cups, and napkins. 
$30 Weekday, $50 Weekend Delivery Fee Applied to Each Order 

$50 Delivery Fee Added on Orders Outside of a 10 Mile Radius of our Kitchen 
$30 Weekday, $50 Weekend Equipment Pick Up Fee Applied As Needed 

Three Business Days’ Notice Required 
30-person weekday minimum & 50-person weekend minimum 

Pricing, fees, & minimum guest count subject to change without notice 
Please note, all pricing is PER PERSON, unless otherwise noted 

 

Breakfast 
 

The Continental… assorted Danish, muffins, and breakfast breads served with fresh fruit salad … $9.00 
Add Yogurt & Granola… $1.50​
Hot Breakfast Sandwiches… bacon egg & cheese sandwiches served with fresh fruit salad and hash browns… 
$11.00​
Veterans Breakfast Buffet… scrambled eggs, hash browns, bacon and sausage links, fresh fruit salad, and mini 
croissants … $15.00 

Extras 
 

Beverages 
$20 Equipment Pick-Up Fee May Apply for Coffee Station Orders 

Coffee Station… regular and decaf coffee, hot tea, cream, sugars, stirrers, and cups… $3.50​
Juices & Water… individual bottles of water and assorted fruit juices… $2.00​
Total Breakfast Beverage Package… coffee station, juices & waters… $4.50  
Sodas &/or Waters… assorted canned sodas &/or bottled waters… $2.00  
Total Lunch Beverage Package… coffee station, sodas & waters… $4.50  
 

Desserts 
Cookies and/or Brownies …           $2.00 ​
Mini Cupcakes …                            $3.00  
Assorted Dessert Bars …                $3.00​
Chefs Choice Dessert Platter …     $3.00 
Mini Dessert Platter …                   $4.00 (3 pieces per 
person) 

Chocolate Covered Strawberries… ​$3.50 per 
piece 
Apple Crisp w/ Whipped Cream …$40.00 per 
pan (feeds approx. 15) 
Fresh Fruit Salad …                        $3.00  

 
Please notify us of any allergies or dietary restrictions when placing your order 
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Cold Lunch Menus 
 

Sandwich Platters 
All sandwich platters come with your choice of 2 side items 

Additional Sides - $2.50 each  
Quinoa Tabbouleh 

Black Bean Corn Salad 
Smashed Red Skin Potato Salad 

Feta & Sundried Tomato Pasta Salad 
Primavera Pasta Salad 

Broccoli Salad 
Creamy Cole Slaw 
Fresh Garden Salad 

Caesar Salad 
Individual Bags of Chips 

 
Tortilla Wrap Platter… assorted flavored wraps stuffed with chicken Caesar salad; turkey, avocado & Swiss; 
ham, roasted red peppers & cheddar; vegetarian with shredded carrots, cucumbers, avocado… $14​
​
Total Sandwich Platter… assorted sliced breads stuffed with deli thin sliced turkey, ham, roast beef, tuna salad 
and all white meat chicken salad with lettuce, tomato, and sliced cheeses with condiments on the side… $13​
​
Bistro Sandwich Platter… fresh baked baguettes stuffed with oven roasted turkey, swiss, lettuce, tomato, & 
chipotle spread; honey ham, cheddar, lettuce, tomato, & dijonnaise; thin sliced roast beef, muenster, lettuce, tomato, 
& creamy horseradish; and our power vegetarian with provolone, avocado, shredded carrots, sprouts, & hummus… 
$13  

 
Sliced Deli Platter… trays of thin sliced turkey, ham and roast beef, served with sliced Swiss, cheddar, and 
provolone, lettuce, tomato, and selection of sliced breads and rolls… $11.50 

Add all white meat chicken salad …     $1.50 
Add solid white albacore tuna salad … $1.50 

 
Soup Combos 

Soup combos include dinner rolls & butter 
Soup & Salad… your choice of Caesar or Garden salad and (1) soup…$13.00 

​
Soup & ½ Sandwich Platter… your choice of any sandwich platter and (1) soup…$12.50 
 

Vegetable Tomato 
Broccoli & Cheese 
Cream of Asparagus 
Butternut Squash 
Wild Mushroom Bisque 
 

Chicken & Rice 
Hearty Beef Vegetable  
Chicken Potato-Corn Chowder 
Maryland Crab +$2.50 
Lobster Bisque +$2.50 

Sandwich Boxes 
Boxes include sandwiches, whole fruit, bag of chips, cookies, mayo & mustard packet, and napkins.  

Add canned soda or bottled water… $2.00 
Deli Box – Turkey, Ham, Roast Beef, or Vegetarian with sliced cheese, lettuce, and tomato on whole grain bread… 
$10.00 

 
Bistro Box – fresh baked baguettes stuffed with oven roasted turkey, Swiss, lettuce, tomato & chipotle spread / 
honey ham, cheddar, lettuce, tomato & dijonnaise / thin sliced roast beef, muenster, lettuce, tomato & creamy 
horseradish, and our power vegetarian with provolone, avocado, shredded carrots, sprouts, & hummus … $13.00 

 
Hot Lunch Box – (includes cole slaw instead of whole fruit) 

Jumbo lump Maryland Crabcake Sandwich… $22.00 
 ​ Slow Cooked Pulled Pork BBQ Sandwich…     $13.50 

 
Please notify us of any allergies or dietary restrictions when placing your order 
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Salad Boxes 
Boxes include salad with dressing on the side, roll & butter, cookie, utensils and napkin  

Add canned soda or bottled water… $1.50 
Add sliced grilled chicken breast (cold)… $2.50 

Garden Salad – iceberg & romaine lettuce tossed with grape tomatoes, cucumbers, shredded carrots and croutons; 
served with balsamic vinaigrette or ranch… $10.00 
 
Caesar Salad – chopped romaine, shredded parmesan cheese, and seasoned croutons with creamy Caesar 
dressing… $10.00 
 

Hot Lunch Menus 
 

Hot Lunch Bars… 1 meat $16.50 / 2 meats $18.50 
 
Salad Bars… Choose your bar & your protein(s); all salad bars accompanied by rolls & butter 

Proteins: grilled marinated chicken breast, petite salmon filets, flank steak or tofu 
Classic American - separate bowls of chopped romaine and baby mesclun lettuce mix, side bowls of 

grape tomatoes, cucumbers, carrots, sunflower seeds, croutons, shredded cheddar & jack cheese, shredded 
parmesan; served with ranch, Italian, and Caesar dressings 

Cobb – chopped romaine and iceberg lettuce, sliced avocado, bacon bits, diced tomatoes, crumbled 
hard-boiled egg, blue cheese crumbles; served with white balsamic vinaigrette and creamy buttermilk dressings 
 
Power Bowl Bar… grilled sliced marinated chicken breast and/or petite salmon filets; quinoa, greens, roasted 
vegetables, shredded carrots, pickled red onions, feta cheese crumbles, Parmesan shavings, dried cranberries and 
pumpkin seeds; served with lemon tahini and green goddess dressings  
Add tofu for $2 per person 
 
Pasta Bar… grilled sliced marinated chicken breast and/or meatballs marinara; separate pans of mezze penne 
pasta, cheese tortellini, marinara sauce, pesto sauce, and Alfredo sauce, served with Garlic Bread & Caesar salad, 
with side bowls of parmesan cheese and hot pepper flakes Add veggie meatballs for $2 per person 
 
Burger Bar… grilled all-beef burgers and/or chicken breasts w/buns; side bowls and platters of lettuce, tomatoes, 
pickles, onions, bacon, cheeses, ketchup, mayo, and mustard; served with macaroni salad and assorted potato chips. 
Add veggie burgers for $2 per person 
 
Stir Fry Bar… grilled marinated chicken breast and/or flank steak; sides of sweet ginger teriyaki sauce & spicy 
kung-pao sauce, stir-fried Asian vegetables, steamed basmati rice, vegetable egg rolls, and wonton chips w/duck 
sauce Add tofu for $2 per person  
 
BBQ Slider Bar… house made pulled chicken and/or pork; served with Smokehouse Red and Carolina Gold 
BBQ sauces, potato brioche rolls, baked beans, cole slaw, and assorted potato chips  
Add BBQ pulled jackfruit for $2 per person​
​
Fajita Bar… grilled marinated chicken breast and/or flank steak; served with flour tortillas, peppers & onions, 
seasoned rice & black beans, sour cream, salsa, guacamole, lettuce, shredded cheese, and tri-color tortilla chips 
Add tofu for $2 per person 
 
Baked Potato Bar… diced seasoned chicken breast and/or all beef chilies; served with hot baked potatoes, 
bowls of bacon, broccoli, sour cream, salsa, green onions, shredded cheddar & jack cheese, and butter, served with 
garden salad w/ assorted dressings and warm rolls Add veggie chili for $2 per person 

 
 
 

Please notify us of any allergies or dietary restrictions when placing your order 
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Hot Lunch Menus 
1 entree $17.00 per person / 2 entrees $18.50 per person 

*Add $2 per person for dinner* 
Rolls & butter are included with all hot lunch buffets 

 
Salad … (Choose 1) 

Garden Salad – iceberg & romaine lettuce tossed with grape tomatoes, cucumbers, shredded carrots and 
croutons; served with assorted salad dressings 
Tossed Caesar Salad – chopped romaine, shredded parmesan cheese, and seasoned croutons with creamy 
Caesar dressing 

 
Entrée Options … (Choose 1 for $17.00 per person OR 2 for $18.50 per person) 

Rigatoni Rustica – rigatoni pasta tossed with a creamy blush marinara sauce (vegetarian) 
Pasta de Renaissance - baby penne pasta w/olive oil, toasted garlic, sundried tomatoes, cremini mushrooms, 
cracked black pepper, & fresh grated locatelli cheese (vegetarian) 
Caprese & Cheese Tortellini Pasta – cheese tortellini, diced plum tomatoes, fresh basil & mozzarella 
sautéed with olive oil & chopped garlic (vegetarian) 
Stuffed Bell Peppers – grilled bell peppers stuffed with quinoa and roasted vegetables (vegetarian) 
Vegetable Alfredo Lasagna – layers of lasagna pasta filled with garden vegetables, cheeses, and a creamy 
alfredo sauce, topped with toasted breadcrumbs (vegetarian) 
Meat Marinara Lasagna – layers of lasagna filled with ground beef, ricotta cheese, and marinara sauce 
topped with shredded mozzarella  
Herb Roasted Chicken – marinated boneless chicken breasts coated in fresh herbs and spices and grilled 
Grilled Chicken Piccata – grilled marinated chicken breasts with lemon caper sauce 
Old World Chicken Marsala – grilled marinated chicken breasts smothered in authentic Italian Marsala 
sauce 
Apple Cider Pork Loin – roasted, herbed dry rub marinated pork loin, sliced and glazed with an apple 
cider reduction 
Homemade Meatloaf – Mama Jo’s famous recipe served with gravy 
Sliced Top Round – slow roasted top round of beef, sliced and served au jus with a side of creamy 
horseradish 
Chimichurri Skirt – grilled marinated skirt steak topped with herbaceous chimichurri sauce…add $2 
Chipotle Glazed Flank –grilled marinated flank steak coated with a spicy chipotle glaze…add $2 
Beef Burgundy – tender petite sirloin steaks covered in burgundy wine and cremini mushroom demi…add $1 
per person 
Teriyaki Glazed Salmon – North Atlantic salmon filets, marinated and drizzled with teriyaki sauce…add $2 
per person 
Lemon Butter Cod – fresh cod filets marinated in citrus juices, roasted and topped with a delicate lemon 
butter sauce…add $2 per person 
Jumbo Lump Crabcakes – Maryland style jumbo lump crabcakes broiled golden brown and served with 
tartar sauce… add $7 per person 

 
Sides… (Choose 2) 

Wild Rice Pilaf 
Roasted Redskin Potatoes 
Au Gratin Potatoes 
Mashed Potatoes 
Green Beans Almandine 
Broccoli & Carrots 
Roasted Root Vegetables 
Fresh Vegetable Medley 

 
Please notify us of any allergies or dietary restrictions when placing your order 
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