THE
BEACON HOTEL
AND CORPORATE QUARTERS
1615 Rhode Island Avenue, NW Washington, DC 20036

(202) 296-2100 p ° (800) 821-4367 res * (202) 331-0227 f

www.beaconhotelwdc.com

APPETIZERS

Choice of one

Soup of the day
Chef’s Daily Creation

Classic Caesar
Romaine, Parmesan Cheese,
Herbed Croutons

Garden Salad
Mixed Greens, Red Onion,
Cherry Tomato, Beacon
Signature Dressing

DESSERTS

Choice of one

Caramel Apple Bread Pudding
Cinnamon Ice cream

Tiramisu
Mascropone, Classic
Espresso lady Finger

Trio Of Fruit Sorbet

) B $25.00
B [ ) Inclusive of tax & gratuity

BEACON BAR & criLL minimum of 15 people

ENTREES

Choice of one

Roasted Portobello Steak
Hand Cut Fries
Balsamic-Port Reduction

Chicken Parmesan
Chicken Breast, Rustic Tomato
Pommodoro Sauce,
Grilled Asparagus

Maryland Crab Cake
Pan Roasted Crab Cake, Homemade
Coleslaw, Chef’s Signature Cajun
Remoulade Sauce

Cajun Mahi-Mabhi
Seared Mahi-Mahi, Creole Red Sauce,
confit pineapple, coconut rice

Teriyaki Chicken and Noodle Salad
Asian Noodles, Julienne Chicken, Carrot
Slivers, Bell Peppers & Snow Peas,.in.a

ginger Sesame Dressing,
Chopped Peanuts
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APPETIZERS

Choice of

Soup of the day
Chef’s daily creation

Classic Caesar
Romaine, Parmesan Cheese,
Herbed Croutons

Wedge Salad
lceberg Wedge with Gorgonzola
Dressing, Chopped Bacon &
Diced Tomatoes

Fresh Mozzarella, Vine Ripened
Tomato & Baby Arugula
Balsamic Dressing, Ciabatta Crostini

DESSERTS

Choice of

Vanilla Bean Créeme Brule
Cookie, fresh Berries

Meyer Lemon Curd & Blueberry Tart
Wild Berry Sauce

Tiramisu
Mascropone, Classic Espresso lady Finger

Fruit Tart

$ 39.00
Inclusive of tax & gratuity
BEACON BAR & GRILL *minimum Of 15 people

ENTREES

Choice of

Crispy Chicken Breast
Maple Dijon Mustard Sauce,
Mashed Potatoes, Green Beans

Tofu Noodle Stir-Fry
Mixed Vegetables Stir-fried, Udon
Noodles, Far East Sweet & Spicy

Sauce

Center Cut Pork Chops
Sautéeed with Apples, Raisins,
Cheesy Girits, Broccolini

Slow Braised Short Ribs
Tender Beef Short Ribs, Orange
Chipotle BBQ Sauce, Mashed
Potatoes, Homemade Cornbread,
Green Beans

Cajun Mahi-Mahi
Seared Mahi-Mahi, Red Creole
Sauce, confit pineapple, coconut
rice



