
Pick and choose your favorites​….  
● There are two sizes of orders - 4 person and 10 person 
● To Order: ​Email -  ​johnandsusan@vandiverinn.com​ with your quantity of each item.  We will call 

back to confirm and secure payment. 
● 72 hour minimum required. You can order up to 30 days in advance. 
● All orders with heating and preparation directions, disposable plates and silverware. 
● Order Pick-Up will be assigned to a mutually agreed to time and date. 
● Prices do not include tax. 

 
❏ Salad:   $19 for 4/$36 for 10 

❏ Garden​ - Romaine, Shredded Carrots, Tomatoes, Cucumbers and choice of Balsamic or Homemade 
Herb Ranch Dressing 

❏ Greek​- Romaine, Tomatoes, Cucumbers, and Feta in a Homemade Greek Dressing 
❏ Caesar​- Chopped Romaine, Shredded Parmesan and Croutons in a Garlic Lemon Dressing 
❏ Winter Party Salad - ​Mixed Spring Greens, Candied Pecans, Dried Cranberries, Crumbled Blue Cheese 

with Pomegranate Dressing 
 
❏ Mains - $32 for 4/$75 for 10 

❏ Linguini, Pistachio Pesto, Sauteed Wild Mushrooms​, Roasted Tomatoes (Vegan) 
❏ Grilled Chicken Piccata (GF)​ - Chicken Breasts Grilled, Lemon Sauce, Sauteed Onions/Red Peppers 
❏ Moroccan Apricot Chicken Tagine(GF)​ - Chicken Thighs Slow Cooked in Moroccan Spice and Apricots  
❏ Pork Ala “H’omer” (GF)​- ½ of a Bacon Wrapped Pork Loin Stuffed with Apricot Chutney 
❏ Four Cheese Mac N Cheese​, Crispy Garlic Breadcrumbs, Creamy Crab Sauce (On the Side)  
❏ Penne Pasta, Spinach, Feta and Basil Cream Sauce, Grilled Chicken  
❏ Spiced Baked Salmon (GF), ​Honey, Lime, Whiskey Glaze  
❏ Grilled Tri Tip or Flatiron Steak (GF)​, Chimichurri Sauce (GF) +$10 for 4/+20 for 10 
❏ Crab and Ricotta Stuffed Manicotti​,Lemon Cream Sauce, Romesco Breadcrumbs +$10 for 4/+20 for 10 
❏ Crab Mac ‘n Cheese​, Romesco Breadcrumbs +$10 for 4/+20 for 10 
❏ 4 oz Jumbo Lump Crab Cake​s (can be made GF), Brown Butter Shallot Sauce  +$15 for 4/ +$35 for 10 
❏ 6 oz Grilled Angus Beef Fillets​ ​(GF​), Blue Cheese Butter  +$15 for 4/+$35 for 10 

 
❏ Sides - $19 for 4/$36 for 10 

❏ Agave Roasted Tricolor Carrots (GF, Vegan) 
❏ Green Beans with Caramelized Onions (GF, Vegan) 
❏ Coconut Rice Pilaf (GF, Vegan) 
❏ Roast Garlic Smashed Redskin Potatoes (GF) 
❏ Roasted Rosemary New Potatoes (GF, Vegan) 
❏ Roasted Brussel Sprouts and Cauliflower (GF/Vegan) 

 
❏ Desserts - $15 for 4/$39 for 10 

❏ Mini Blondies and Brownies 
❏ New York Style Cheesecake, Berry Sauce (Veg)  
❏ Caramel Apple Tartlets  
❏ Flourless Dark Chocolate Torte, Berry Sauce (Vegan, GF)  

CUSTOM DINING OPTIONS AND WINE, BEER & COCKTAILS ALSO AVAILABLE - JUST ASK!  

 
vandiverinn.com/parties2go​   301 S. Union Ave. HdG, MD 21078 

To Order, please email:   johnandsusan@vandiverinn.com 
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