
G O U R M A N D
SHRIMP COCKTAIL

LOBSTER SALAAD 

SMOKED BLUEFISH MOUSSE

COUNTRY PATE, WHOLE GRAIN 

MUSTARD AND CORNICHONS

BEEF TENDERLOIN

HORSERADISH CREAM

PETITE TOAST & MULTIGRAIN ROLLS

ENGLISH SHORTBREAD COOKIES

DARK CHOCOLATE TRUFFLES

CHILLED VEGETABLE GAZPACHO 
CRAB SALAD

CHICKEN SALAD
SWEET CORN AND CHIVE SALAD

PIMENTO CHEESE
SWEET PICKLES

FLATBREAD CRACKERS
ANGEL FOOD CAKE, LEMON CURD

AND STRAWBERRY SAUCE

M E Z Z E
P L A T T E R

FRESH MOZZARELLA
EGGPLANT CAPONATA

WHITE BEAN HUMMUS

ROASTED PEPPER “AGRI DOLCE”

OLIVE TAPENADE
GREEN BEAN SALAD 

 W/ CHERRY TOMATOES, FETA,
BALSAMIC VINAIGRETTE

FRESH BAGUETTE
CRANBERRY ORANGE BISCOTTI

*VEGETARIAN

F O R
W I N E

L O V E R S
ASSORTED ARTISAN CHEESES 

SLICED CHARCUTERIE

DRIED FRUITS AND FIG PRESERVES

MIXED OLIVES WITH HERBS DE PROVENCE

ELEGANT CRACKERS AND BAGUETTE

WHITE CHOCOLATE TRUFFLES 

ASSORTED FRENCH MACARONS

$ 7 2 T H E
S H O R E

$ 6 2

$ 5 2

$ 6 5

Dîner  en Blanc  Washington, DC is  teaming up wi th  Gourmet  by  the  Bay  (GBTB) 
to  prov ide  four  de l ic ious  gourmet  basket  opt ions  to  serve  both  you and your 
guest . Pa i r  up your  favor i te  basket  wi th  our  var ie ty  o f  wines  and don’t  forget  to 
pack  d innerware  and l inen!   #DEBDC14

                                  Gourmet  by  the  Bay  was  e s tab l i shed  in  S t  Michae l s, MD, in  June, 2000  by  J im  a n d

                                  S idney  Trond . Today, GBTB spec ia l i ze s  in  fu l l - s e rv i ce  ca t er ing  and  even t  p la n n in g  fo r  bo th
                                  upsca le  and  casua l  even t s  in  the  r eg ion . Vi s i t  them a t  www.gourmetby thebay.n e t2 0 1 4  G O U R M E T 

B A S K E T  O P T I O N S


