FINE CATERING

MARYLAND ¢ VIRGINIA
WASHINGTON DC

Upscale Delivery Menu

ROUGE specializes in catering to a wide range of dietary preferences.
For your convenience, menu items are noted as follows
¢ = Gluten Free V'=Vegan

For any other dietary restrictions please consult with a Catering Sales Manager

Click here to for Order Minimums & Delivery Fees

11110 Pepper Road, Suite FHunt Valley, MD 21031 - PH: 410-527-0007
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DISPLAYED TRAYS & PLATTERS
Medium serves 10 guests-~' Large serves 20 guests (except where noted)

Cocktail Shrim
Shrimp Cocktail Platter ¢ Medium $109.95, Large $149.95
Jumbo Tiger Shrimp, Served Chilled with Cocktail Sauce & Remoulade

Smoked Salmon Tray ¢ Medium $99.95, Large $149.95
Smoked Salmon garnished with Capers, Sliced Onions and tomatoes, Served with Toast Points

Fruit & Cheese Platter ¢ Medium $69.95, Large $94.95
Sun-ripened Fruits & Aged Cheeses, beautifully presented .
Served with Home -made Crostini

Antipasti Platter © Medium $79.95, Large 4.09.95

Prosciutto Wrapped Asparagus, Smoked GoudaO w1l OEUUI Ew! 1 T OUwbPDPUT w&OEUz Uw" I
Roulades, Capicola, Soppressata,Roasted Red Peppers, Mixed Greek Olives & Marinated Fresh

Mozzarella

Crudités Platter Medium $39.95, Large $59.95Raw Seasonal Vegetables, Served with Hummus’ or
Green Goddess Dip

Brie en CroQte Large $89.95(serves up to 20 guests)
Brie baked in Puff Pastry with Wild Berry Compote, Served with Crostini

G = Gluten Free vV =Vegan
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Grilled Vegetable Platter

Grilled Vegetable Platter ©
V without Cheese & Egg Medium
$69.95, Large $99.95
Grilled Red Peppers,
Roasted Tomatoes,
Zucchini, Mushrooms,
Asparagus, Mixed Greek
Olives Hard Cooked Eggs,
Avocado & Marinated Fresh
Mozzarella

Spinach Ravioli Medium (80 pieces$74.95,Large (160 pieces$124.95
Spinach & Cheese Ravioli served in a Warm Balsamic Vinaigrette,plattered and served Room
Temperature

Petit Lamb Chops $42.95 per pound(7-8 per pound)
Delectable, bite-sized, Domestic Lamb Chops, Served with Red Wine Sauce

Quesadillas $14.50 per person(one size only
Grilled Chicken and Cheese or Roasted Vegetables and Cheese

Grilled Jerk Chicken Wings © Medium (25 pieces$69.95, Large(50 pieces$99.95
Spicy Jerkmarinated Chicken Wings, Served with a Cilantro Lime Dipping Sauce

Buffalo Chicken Wings © Medium (25 pieces$69.95, Large(50 pieces$99.95
Seasoned Chicken Wings, Served with Celery, Carrots & BleuCheese Dressing  Rosenary Fingerling Potatoes

Rosemary and Garlic
Fingerling Potatoes ©V
Medium $39.95, Large $59.95
Petite Roasted Fingerling
Potatoes, Served with a Fresh
Herb Dipping Sauce

G = Gluten Free vV =Vegan
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HORS D'OEUVRES

PLEASE NOTE: Wire Chaffers and Sternos arenot included unless specifically requested
Priced per piece

Southwest Egg Rolls $4.95 each
Traditional Egg Roll filled with Grilled Chicken, Black Beans, Corn & Cheese, Served with a Spicy Ranch
Dipping Sauce

Insalata Caprese Skewer © $3.95 each
Cherry Tomatoes & Fresh Mozzarella garnished with Fresh Basil & Extra Virgin Olive Oil

Stuffed Mushroom Caps, Servedy the Piece

Stuffed with Petite Maryland Crab Cake © $4.95 each

2001 i1 EwpDUT w' 1 UET Ew&OEUz UuPsidsbadl wEOE W1 OEUUI Ews1 11 U
Petit Maryland Crab Cake © $5.95 each

Petit Maryland Lump Crab Cake, Served with Classic Remoulade sauce

Seared Chicken and Vegetable Potsticker $3.95 each
Chicken and Vegetable Potstiker, Served with our Sweet Bourbon-Soy dipping sauce

Mediterranean Mini Boulette s $17.95 per Ib(16 in one Ib)
Petit Savory Meatballs, Served with our Roasted Tomato Coulis

Mini Vegetable Egg Roll  $1.95 each
Bite-sized Traditional Vegetable Egg Roll, Served with Duck Sauce for Dipping

Brochettes Served on a Bamboo Skewer

Beef with a Red Wine Demi-Glace © $8.95each

Cumin Dusted Chicken with a Tzatziki Sauce® $7.95 each

Mushroom, Tomato, Peppers, Onion, Zucchini & Squash © $4.95 each
Cilantro Lime Shrimp with a Chilled Cilantro Cream Sauce® $8.95 each

Vegetable Keb

G = Gluten Free vV =Vegan
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PLEASE NOTE: Wire Chaffers and Sternos arenot included
unless specifically requested

GOURMET DIPS

Medium serves 10 guests
Large serves 20 guests (except where noted)
*All Dips are GlutenFree with Crudité

Buffalo Chicken Dip ¢ Medium $59.95, Large
$79.95

Baked Hand Pulled Chicken, Gourmet Cheeses
& Wing sauce, Served Hot with Tortilla Chips

Roasted Red Pepper Dip Medium $59.95,
Large $79.95

Roasted Red Peppers, Herbs &sourmet
Cheeses, Served hotwith Toasted Garlic Pita or
Crudités ¢

Maryland Crab Fond ue Medium $79.95,

Large $109.95

Our upscale version of a Maryland Classic
Lump Crab, Sherry, Gourmet Cheese and fresh
Herbs, Served hotwith Crostini or Crudités ¢

Crab & Artichoke Dip Medium $79.95, Large
$109.95

Lump Crab Dip, Artichoke Hearts & gourmet
Cheeses, Served hot with Crostinior Crudités ©

Spinach & Artichoke Dip Medium $74.95,
Large $99.95

Fresh Spinach, Artichoke Hearts & gourmet
Cheeses, Served hotvith Crostini or Crudités ©

Spinach & Artichoke Dip

"EOz OwEIl EPEIl wE I Crwitér ot cainthe) add@ed ® éidpd for an additional $19.
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SALADS & SOUP

Add chicken to angalad additional $4.95 per person

GREEN SALADS

Medium serves 10 guests Large serves 20 guests (except where noted)
* All Vegetable Salads are available Vegan without Cheese and Egg

Rouge Sale
Rouge Salad © Medium $32.95, Large $54.95
Mixed Greens, Marinated Carrots, Avocado, Spring Onions, Smoked Gouda, Tomatoes & Cucumbers
Served with Balsamic Vinaigrette on the Side

Mesclun Salad © Medium $32.95, Large $54.95
Fresh Mesclun Greens,diced Pear, Gorgonzola Cheese &Cranberries
Served with Balsamic Vinaigrette on t8&le

Caesar Salad®Ne crouens \edium $24.95, Large $39.95
Crisp Romaine tossed with croutons & Parmesan Cheese
Servad with Classic Caesar Dressing on the Side

House Salad © Medium $24.95, Large $39.95
Mixed Greens, Tomatoes, Cucumbers, Chopped Onions & Parmesan Cheese
Served with Balsamic Vinaigrette on the Side

Taco Salad © Medium $32.95, Large $54.95

Mixed Greens with Cheese, Pico de Gallo, Cucumbers, Avocado, Jalapefios, Tortilla Chips
Served with Rancbressing on the Side

2UUEPE] UUa wbd wé& OE et $B32.95, Udrow 258 GE E
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Served with Raspberry Vinaigrette on the Side

G = Gluten Free V= Vegan






















































