BREAKFAST

Reward your employees, coworkers,

friends and family with a hot homemade
breakfast. Increase the morale and
productivity of your company!

All-American Breakfast

Scrambled Eggs, Bacon, Sausage Links, and
Our Famous Home Fries. (All Items Are
Also Individually Served.)

$11 per person

Early Riser Breakfast

An Assortment of Fresh Fruit, Premium
Non-FatYogurts, and Individual Cereal
Boxes with Your Choice of Milk. (All Items
Are Also Individually Served.)

$9 per person
Continental Breakfast
An Assortment of Fresh Bagels,

Croissants and Mulffins. (All Items are
also Individually Served.)

$8 per person
Silver Dollar Pancake Breakfast
Silver Dollar Sized Flufty Pancakes Served
with Maple Syrup.
$5 per person
Challah French Toast
Enjoy our Homemade Challah Bread Dipped

in Our Egg and Cinnamon Glaze. Served
with Maple Syrup and Powdered Sugar.

$5 per person

Beverages
we Coca-Cola,
Diet Coke, Sprite ~ $1.50 per person

- Fresh Brewed
Iced Tea $1.50 p/p

e Bottled Water $1.50 p/p

- Bottled Juices
Orange, Apple, Cranberry or
Grapefruit Juices (Available
in 16 oz. Bottles) $2.25 p/p

o Coffee or Hot Tea/Regular
or Decaf. Includes Creamers,
Sugar and Sweeteners $2 p/p

Extra Sides

e Redskin Potato Salad $3 p/p
- Roasted Greek Potatoes $3 p/p
e Cole Slaw $3 p/p
e Santorini Orzo Salad $3.50 p/p
e Jtalian Meatballs $5 p/p
o Mediterranean

Grilled Vegetables $7 p/p
e Tomato-Cucumber Salad $4 p/p
e Fresh Mozzarella, Basil,

Tomato Salad $5 p/p
o~ TzatzikiYogurt Sauce $3 p/p

- Basil Pesto Tortellini
with Sun-dried Tomato $4 p/p

Deserts

Cakes

All Types of Cakes Available. Ask Your
Catering/Event Supervisor for Selections
and Prices.

Individual Desserts:
= Napoleons

Italian Rum Cake
Mixed Fruit Tart
Strawberry Tart
Strawberry Cheesecake
Chocolate Mousse

Chocolate-Strawberry Mousse
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Chocolate-Banana-Strawberry
Mousse

Passion Fruit Mousse
Mango Mousse

Flan

Baklava

$ 9 €5k

Galatoubourko
(Custard Cream Wrapped in Fillo)

Carrot Cake
Brownie

Tiramisu
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Canoli
e Tres Leches Cheesecake

Also Available as Miniature Sized Desserts

Corporate/ Special Events Menu

Delia’s offers full-service catering and services for your special event. We encourage you to sit down
with our Catering Supervisor and Executive Chef to customize a menu suited to meet your needs.

Personnel/Events

Delia’s recommends adding our professional and experienced staff for events of 30 or more.
Contact our Catering Supervisor for details.

Delivery & Setup

Delia’s Catering delivers to Virginia, Maryland, and Washington, DC. Delivery and set up prices
may vary on distance of venue and any additional equipment that may be required. Ask your
Catering Supervisor for additional pricing on delivery, set up and equipment.

Equipment

Delia’s has all the equipment you need for your event for an additional charge. Tables, chairs,
linens, china, glasses, silverware, and chaffing dishes may be provided as requested. Unless
otherwise arranged, orders will be provided in disposable serving platters.

Cancellation Policy

Your Catering Supervisor must receive cancellations by e-mail or in writing. Orders cancelled less
than 24 hours prior to the event will result in a forfeit of the deposit. In the event of inclement
weather or other unforeseen circumstances, deposits will be refunded or the event may be
rescheduled with your Catering Supervisor.

Billing

We accept Visa, Master Card, American Express, and Discover. Corporate Accounts are welcome
and are available with completion of an application and a credit card on file.

Payment

A deposit of 50% is due when ordering for your event. The remaining 50% is due upon
completion of your event.

Ordering

We appreciate your order as far in advance as possible, however we do our best to accommodate
last minute orders. Breakfast and Corporate orders must be placed 24 hours in advance. For
Special Events or Events with customized menus, please allow at least five days to prepare for
your event.

On behalf of Delia’s Catering Division, we look forward to working with you and making your

special event a success. Please contact us to place your order today!

George Theodorou

Owner/Catering Supervisor

Phone 703-451-0242
Fax 703-451-5314
Email delias1981@live.com

PIZZERIA & GRILLE

SINCE 1981

703-451-0242

6715 BACKLICK ROAD
SPRINGFIELD, VA 22150

703-444-1661

128 EDDS LANE
STERLING, VA 20164

For business dinners or office
meetings, weddings, parties,
receptions, holidays & graduations.

Delia’s is there
for every occasion
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Chicken or Pork Souvlaki $12 p/p
Kokkonisto $13 p/p
Chicken Kabob $15 p/p
Lamb Kabob $17 p/p
Shish Kabob $17 p/p

Starters

Spanakopita $6 per person
Greek Dips Platter $8 p/p
Buffalo Wings $6 p/p
Mini Skewers $7 p/p
Prosciutto Wrapped

Scallops $9 p/p Pasta
Deep Fried Crab Balls $9 p/p
Tiropita $5 p/p

Salads

Taverna Greek Salad $6 per person
Gorgonzola and Roasted Walnut $9 p/p
Riviera Salad $11 p/p
Village Salad $6 p/p
Steak Salad $11 p/p
Caesar Salad $5 p/p
Delia’s House Salad $5 p/p Fettuccine Alfredo
Mediterranean Pasta Salad $9 p/p Manicotti

Served with your choice of Caesar, Greek
or Garden Salad and Garlic Bread or
Dinner rolls.

Traditional Lasagna

Vegetable Lasagna

Spaghetti with Meatballs or Sausage
Spaghetti Carbonara

Sausage Napolitana

Ravioli with Maranara, Alfredo or Rosé Sauce

Eggplant Parmesan
Baked Ziti
Rigatoni Norcina
Linguine Ortaggio

Greek Delicacies

Served with your choice of Caesar, Greek or
Garden Salad and Garlic Bread or Dinner rolls.
Moussaka $12 per person
Pastitsio $12 p/p
Spanakopita $12 p/p

I Gotcha Foccacia

All Pasta Entrees Below $11 p/p

An Assortment of Sandwiches
Choose from Tuscan Roast Beef, Sicilian Muffaletta, DPG Tuna, Chicken Vesuvius,
Chicken Portobello, Roast Vegetarian, Ham & Gruyere, or Turkey & Havarti

- Basil Pesto Tortellini with Sun-dried Tomato
o= Individual Chocolate Mousse
$13 per person

The Peruvian Fiesta

Authentic Peruvian Rotisserie Charcoal Chicken
> Lomo Saltado
e Saffron Rice
- Ensalada Rusa (Beets, Carrots and Peas Tossed in a Light Mayo Dressing)
oo Flan

$19 per person

Pizza Feast

Our Award Winning Pizza, Served A La Cart Style
Choose From Our Extensive Pizza Menu

Our Famous Pizza Knuckles
Fresh Pizza Dough Rolled with Mozzarella Cheese and Pepperoni. Served
with Pizza Sauce and Buttermilk Ranch Dressing

= Fresh Mozzarella, Basil and Tomato Salad
e Individual Strawberry Cheesecake
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$15 per person

Fish

Served with your choice of Caesar, Greek

or Garden Salad and Garlic Bread or
Dinner rolls.

Shrimp Montese $17 per person
Shrimp Fra Diavlo $17 p/p
Black and White Salmon $17 p/p
Salmon Rose $17 p/p
Shrimp Marinara $17 p/p
Shrimp Alfredo $17 p/p
Shrimp Scampi $17 p/p
Pesce Plaki $19 p/p
Crab Cakes $19 p/p

Chicken

All Chicken Entrees Below $15 p/p

Served with your choice of Caesar, Greek
or Garden Salad and Garlic Bread or
Dinner rolls.

Chicken Brunello
Chicken Marsala
Chicken Parmigiana
Chicken Florentine
Chicken Piccata

Central Perk Platter

Not Your Average Deli Platter. Served with
Shaved Hickory Smoked Turkey Breast,
Roast Beef, Honey Ham, Swiss Cheese,
Cheddar Cheese, Munster Cheese, Pickles,
Sliced Tomatoes, Lettuce, Horse Radish
Mayo, Chipotle Mayo, Sliced Avocado and
Spicy Brown Mustard.

- Assorted Rolls and Artisan Breads
(Sliced)

> Homemade Brownie Squares and
Fresh Baked Cookies

- Sliced Fresh Fruit

$16 per person

Delia’s Sandwich Wagons

An Assortment of Premium Deli Meats
on Grinder Sub Rolls. Choose From Roast
Beef, Hickory Smoked Turkey, Honey
Ham, Italian Cold Cut, or Fresh Chicken
or Tuna Salad.

> Choose a Side From our Sides Menu.
$12 per person

RECEPTION PLATTERS

Mediterranean Islands

Salmon Tricolore
we Grilled Herb Crusted Salmon over
Tricolore Orzo with Sautéed Spinach
and Lemon Caper Sauce

Marinated Mixed Grille
«© Marinated Grilled Skirt Steak,
Roasted Greek Chicken, and
Skewered Grilled Shrimp

Tomato-Cucumber Salad
- Roma Tomatoes, Seedless Cucumbers
and Red Onions in a Red Wine
Vinaigrette

Mediterranean Grilled Vegetables
we Eggplant, Red, Yellow and Green
Peppers, Zucchini and Yellow Squash
in a Balsamic Reduction

e Individual Passion Fruit Mousse and
Mango Mousse

$29 per person

That’s A Wrap

An Assortment of Wraps

Choose From Turkey Avocado, Veggie
Delight, Triple C’s, Pesto Chicken or
Toscano Rib-Eye.

= Choose a Side From our Sides Menu.
«© Miniature Chocolate Eclairs

$14 per person

our WRAPS

Turkey Avocado

Shaved Turkey Breast, Sliced Avocado,
Diced Tomatoes, Lettuce, American
Cheese, Red Onions and Mayo in a Whole
Wheat Tortilla.

Veggie Delight

Grilled Eggplant, Zucchini, Peppers,
Onions and a Light Tomato Marinara
Sauce in a Whole Wheat Tortilla.

Triple C’s

Grilled Chicken Breast, Shaved
Parmigiano Cheese, Our Homemade
Caesar Dressing, and Romaine Lettuce in
a White Flour Tortilla.

Opa Opa Platter

Lamb Kabob
e Lamb, Marinated and Skewered with
Peppers and Onions

Stuffed Pork Loin
o Boneless Pork Loin, Stuffed with
Spinach and Feta

Taverna Greek Salad

Cucumber Yogurt Sauce
o CucumberYogurt Sauce with Fresh
Dill, Served with Pita Chips

o Homemade Baklava and Ouzo Custard

Cream Wrapped in Fillo Dough

$28 per person

Pesto Chicken
Fresh Basil Pesto Sauce, Watercress and
Tomato in a Spinach Tortilla

Toscano Rib-Eye

Thinly Sliced Rib-Eye, Fresh Herbs,
Provolone Cheese, Tomato, Watercress,
Chive Mascarpone Spread

our Sandwiches

Tuscan Roast Beef

Black Angus Top Round Roast Beef, Swiss
Cheese, Arugula, Sliced Beefsteak Tomato
and Horseradish Mayo

Sicilian Muffaletta
Italian Salami, Ham, Olive Salad, and
Pecorino Romano Cheese

DPG Tuna
Albacore Tuna Salad, Mozzarella Cheese,
Tomato and Watercress

Chicken Vesuvius

Chicken Breast Marinated in a Sorrano
Chile Sauce with Provolone, Mushrooms,
Red Onions, Tomato and Cayenne Mayo

That’s Amore Platter

Choose Any Pasta From Our Extensive
Pasta Menu

Also includes:
e Prosciutto Wrapped Scallops

o Homemade Italian Meatballs

e Fresh Mozzarella, Basil Leaves and
Beef Steak Tomatoes

e Miniature Canoli’s

e Tiramisu

$24 per person

Chicken Portabello
with Goat Cheese, Arugula, and Sun-
dried Tomato Mayo

Roasted Vegetarian

Grilled Eggplant, Grilled Multi-Color
Peppers, Portabellos, Red Onions, and
Pecorino Romano Cheese

Ham and Gruyere

Honey Ham, Swiss Gruyere Cheese, Leaf
Lettuce, Tomato and Dijon Mustard on
Multigrain Bread

Turkey and Havarti

Hickory Smoked Turkey Breast, Havarti
Cheese, Leaf Lettuce, Tomato and Sun
dried Tomato Mayo

our Sides

Redskin Potato Salad, Cole Slaw, Delia’s
Garden Salad, Caesar Salad, Santorini
Orzo Salad or Basil Pesto Tortellini with
Sun-dried Tomato
s Add an Additional Side
$2 per person




