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DDeellii  BBuuffffeett  LLuunncchh  
 
 
Build Your Own Sandwich 
Soup of the day 
Seasonal farmer’s market salad 
Sliced meats and cheeses to include: 
Black forest ham, Tuscan salami, herb roasted turkey, slow roasted beef 
Vermont cheddar, provolone, brie, and Swiss cheeses 
Artisan breads, baguette, focaccia, and ciabatta  
Lettuce, sliced red tomato, kosher dill pickles, and cucumber 
Mayonnaise, roasted red pepper aioli, Dijon and grain mustards, horseradish cream 
Bread and butter pudding with vanilla anglaise 
Tiramisu 
Freshly brewed coffees and teas 
$41  

 
Pre-made Sandwich Buffet 
DC Pretzel Bakery: Warm fresh pretzel, sopresatta salami, gherkins, Boston lettuce, 
tomato, mayonnaise 
Bologni: Fresh Kaiser roll, bologna, sweet onions, pommery mustard sauce 
Caprese: Heirloom tomato, fresh mozzarella, basil pesto 
Potato chips 
Homemade cole slaw 
Vanilla Napoleon 
Strawberry Roulade 
Freshly brewed coffees and teas 
$46 
 

Hot Sandwich Buffet 
Traditional Caesar salad 
Chef’s tomato soup 
Dupont Cheese Steak: rib eye, green peppers, onion, provolone 
Grilled Cheese: Truffled grilled cheese sandwich 
Bar Dupont Famous Chicken Wrap: Grilled chicken, truffle aioli, bacon, tomato, lettuce 
Crème caramel with vanilla Chantilly 
Vanilla cheese cake 
Freshly brewed coffees and teas 
$49  

 
 
 
 
 
 
 
 
 
  



 

The Dupont Circle 2016 Banquet Menus Lunch Page 3 of 6 
 

Lunch Buffet 
All lunch buffets are served with assorted rolls, f reshly brewed coffees and 

gourmet teas, f reshly brewed iced tea  
Buffets  served for  fewer than 20 guests  are  subject  to  a  $125 service charge  

 

 
Provencal 
Roasted red pepper soup 
Tomato mozzarella salad with fresh basil 
Roasted Berkshire pork loin, roasted fingerling potatoes, crispy prosciutto, sage jus  
Atlantic cod, artichoke, olive, and sun-dried tomato 
Tiramisu 
Chocolate mousse cake 
$49 
 

Farmer’s Market Build Your Own Salad 
Seasonal soup of the day 
Seasonal field greens 
Tomato, cucumber, dried cranberries, pumpkin seeds 
Chopped eggs, crispy bacon 
House vinaigrette and buttermilk dressing 
Faro grain salad with grilled vegetables and arugula pesto 
Grilled flank steak 
Garlic grilled shrimp 
Seasonal fruit tarts 
Chocolate caramel and banana tarts 
$49 
 

American Classics 
Caesar salad 
Cream of mushroom soup 
Potato crusted chicken breast, roasted vegetables, olive jus 
Fennel and portabella ravioli, roasted vegetable, parmesan 
Warm bread and butter pudding, vanilla anglaise 
Lemon meringue tart 
$45 
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Create Your Own Lunch Buffet 
$48 per person - select two starters, two entrees, and two desserts  
Add $10 for each additional entree 

 
Starters  
Roasted tomato basil soup, brioche crouton 
Butternut squash soup 
Cream of mushroom soup, focaccia crouton and goat cheese 
Lobster bisque, chive cream 
Caesar salad, focaccia croutons, white anchovy filets, shaved grana padano 
Baby spinach and upland watercress, raisins, goat cheese, house vinaigrette 
Young field greens, roasted baby vegetables red wine herb dressing 
Baby greens, artisan goat cheese, crushed sweet hazelnuts, raspberry honey vinaigrette  
Baby spinach, shaved fennel, sliced beets, boursin cheese, strawberry vinaigrette  
Marinated grilled squashes, feta cheese, balsamic dressing 
 

Entrées  
Potato crusted chicken breast, asparagus, lemon butter 
Seared red tail sea bass, crushed shallot and herb fingerling potato, broccolini, tomato 
butter 
Pan seared salmon, red onion marmalade, creamy polenta 
Grilled mahi mahi, corn succotash, harissa spiced potatoes  
Grilled Atlantic salmon, lemon herb couscous, tomato confit 
Berkshire pork tender loin crusted with black figs and bacon, royal potatoes, cognac sauce  
Marinated flank steak, roasted new potatoes, salsa verde 
Slow braised beef short rib, herbed polenta, sautéed broccolini, natural sauce 
Roasted New York strip loin, potato timbers, red wine reduction 
Portabella ravioli, parmesan broth, pine nuts, herbs, shaved grana padano 
Marinated grilled vegetables and olives, citrus orange Israeli couscous, tomato confit    
Polenta cake, vine ripped tomatoes, mozzarella and basil  
Penne pasta, basil pesto, grilled vegetables 
 

Desserts 
Vanilla crème brulée tart 
Seasonal fresh fruit tart and vanilla cream 
Meyer lemon meringue tart  
Chocolate and banana tart  
Earl grey infused chocolate and strawberry cake   
Raspberry tart, vanilla cream 
Chocolate caramel tart 
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Plated Lunch 
Entrée pr ice includes choice of  one f irst course  and one dessert  

Limit  three entrée choices, including vegetarian  
Served with iced tea, assorted rolls, f reshly brewed cof fee and gourmet  hot 

teas 
 
 

First Course 
Roasted tomato basil, brioche crouton 
Cream of mushroom, focaccia crouton and goat cheese 
Caesar salad, focaccia croutons, white anchovy filets, shaved grana padano 
Seasonal salad, toasted walnuts, fresh blueberries, house dressing 
Baby spinach salad, candied pecans, fresh goat cheese, raspberry dressing 
Frisee salad, smoked bacon, chopped egg, champagne vinaigrette 
 

Entrée 
Chicken breast stuffed with caramelized onion and goat cheese, baby spinach, potato 
purée $50 
Grilled salmon, spinach corn polenta, asparagus $45 
Braised short rib, herbed polenta, sautéed broccolini, natural sauce $48 
Roasted New York strip loin, royal potatoes green beans, red wine demi $55 
Black beans and root vegetables cassoulette, spicy red pepper coulis, frisee $45 
Portabella ravioli, parmesan broth, pine nuts, herbs, shaved grana padano $48 
 

Dessert 
Vanilla crème brulée tart crème 
Meyer lemon meringue tart 
Earl grey infused chocolate raspberry mousse cake  
Raspberry tart, vanilla cream 
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Fine Print 
There’s always fine print 

 
Contract and deposit  A contract and deposit are required to secure your event, 
with the minimum catering revenue paid in full before the event date (unless direct billing has 
been approved).  Your contract will stipulate a mutually agreed upon food and beverage 
minimum. 
Service charge and tax  All food, beverage, and room rental are subject to 22% 
service charge and applicable tax.  Chef attendant and bartender fees when required are 
additional. 
 
Guarantee of attendance  The guaranteed number of attendees for each event must 
be communicated to the Hotel not less than 3 full working days prior to the event.  For plated 
menus with multiple entrée choices the highest priced entrée will determine the menu price.  
Final guarantee of attendance must include the number of each entrée being served, with the 
client providing place cards denoting each guest’s entrée choice.  If place cards and entrée 
choices are not provided a menu surcharge of $10.00 per person plus service charge and tax 
will be assessed.  The Hotel will limit setup and food preparation in excess to no more than 3% 
of the guarantee given.  Significant changes to room set up within 72 hours of the event will 
incur additional labor fee(s) of not less than $250.00 per room.  Final catering charges will be 
based on the guaranteed number of attendees or the total number served, whichever is greater. 
 
Menu      Final menu selections should be submitted 21 days prior to 
the event whenever possible.  The Chef reserves the right to replace menu items when required 
due to availability.  Please notify your catering manager of any allergies and special menu 
requests. 
 
Room rental    Room rental fees are subject to 22% service charge and 
applicable tax.  Audio visual charges for services provided by the Hotel’s in-house AV team are 
additional.   
  
Outside food and beverage  No food or beverage of any kind will be permitted to be 
brought into or removed from the hotel. 
 
Audio Visual    The Hotel engages a professional in-house audio visual 
team to provide complete AV service for your event.  The Director of Event Technology will 
provide you with a customized quote for services requested.  Outside audio visual companies 
are allowed to work at the Hotel only at the discretion of Hotel management and may incur 
additional fees which will be charged to your master account.  Outside sound systems are not 
permitted in Dupont Ballroom, the Foxhall Room, or the Glover Park Room. 
 
Vendors    The hotel reserves the right to approve all vendors prior to 
allowing access to work at the hotel.  Proof of insurance from your vendor(s) listing the hotel as 
an Additional Insured may be required. 


