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Thank you for choosing Bastille Catering!    

We are thrilled for the opportunity to serve you.  

Christophe and Michelle Poteaux are two of the most respected and dedicated chefs 

working in the Washington, DC Metro area. 

 

They have built their reputation by using fresh local ingredients, classic French 

techniques and creating cuisine that is both seasonal and simply delicious. 
 

Our chefs source out the freshest fruits, vegetables, local meats and seafood. They have 
built relationships and commitments to the local community and are dedicated to the 

ideal of local and sustainable food. 
 

For over a decade, Bastille has been the incarnation of Poteaux’s personal style and 
taste. It embodies their passion for flavor, commitment to excellence and genuine 

dedication to giving back to those who have given them so much. 
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BASTILLE Catering Fact Sheet 

• Delivery is available within a 10 mile radius of Bastille. 
  

• Delivery locations outside of radius will be subject to additional fees.   
  

• All drop off orders will include a 15% delivery fee, 6% VA sales tax and 4% 
Alexandria City Meal Tax 
  

• Pick-up orders are available. Pick up orders will include a 5% packaging fee.  
  

• Our catering staff may take care of unpacking and setting up as you would like.  
  

• Minimum order is $250 per delivery.   
  

• Orders are due by noon two business days prior to the event.   
  

• Orders for 30 or more guests require a three business day notice.  
  

• Cancellations after noon on the day prior, or two days prior for 30 or more 
guests, may be subject to full charge.  
  

• We accept all major credit cards.   
  

• A credit card is required at the time of order to guarantee delivery.  
  

• All parties of $1000 or more will require a 25% deposit.  
  

• We also accept checks at delivery.  
  

• We can also arrange full rentals and staffing.  
  

For more information or to place an order, please email 
Angela Johnson at management@bastillerestaurant.com or 
call 703-519-3776. 
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Breakfast Menu 
Available from 7:30 to 9:00 

 
 

Breakfast Entrees $18 
Choose one entrée, includes choice of two sides 

Additional Entrée $9, no sides 
 
 

“Pain Perdu”: Brioche French toast 
Served with, Crème Chantilly, VA maple syrup 

 
“Croissant au Jambon”: 

Croissant, ham, scrambled egg, brie cheese sauce 
 

Norwegian smoked salmon and Parisian scrambled eggs 
Creamy farm-fresh scrambled eggs, brioche toast, chives, capers, marinated shallots, crème fraiche 

 
Quiche Florentine:  

Spinach, mushrooms, parmesan 
 

Quiche Lorraine:  
Bacon, onions, Comte 

 
Seasonal vegetables frittata 

 
 

~Sides~ 
Fresh fruits 

Housemade granola, seasonal fruits, Greek yogurt 
Bread pudding “du jour”, crème Chantilly 

Applewood smoked bacon 
Duck Fat Home Fries 

 

Additional sides $19, serves 6-8 
 
 

We are happy to customize any menu. 
Feel free to ask us about other seasonal options. 

 
 
 
 
 
 
 



4  

Breakfast Menu 
Available from 7:30 to 9:00 

 
 

Continental Breakfast $10 per person 
Assorted Breakfast pastries  
Fresh fruits, granola, yogurt 

 
 

Smoked Salmon Platter $15 per person 
Egg-salad, capers, brioche toast, chives, marinated shallots, crème fraiche 

 
 

Breakfast pastries by the Dozen 
Croissants or Chocolate croissants $25 

Danish $20 
Buttermilk biscuits $14 
Seasonal Muffins $28 

Sweet Scones $28 
 
 

Extras 
Illy coffee $30 per 96oz box 

Freshly squeezed orange juice $30 per 96oz box 
Saint Geron $6 per 750ml bottle 

Evian $6 per 750ml bottle 
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Lunch 
Available for delivery from 11am to 4pm 

 

Lunch Entrees $25 
Includes choice of two entrees and two sides 
Extra entrée Add $9~Extra side Add $6 

 
Grilled shrimp on the plancha, with piquillo coulis 

 
Slow-roasted Norwegian Salmon filet, olive oil-lemon/herb emulsion 

 
*Charbroiled Angus hanger steak, cabernet-shallot sauce  

 
Roasted chicken breast, fresh olive harissa and grilled preserved lemons 

 
Quiche Florentine: Spinach, mushrooms, parmesan 

 

~Lunch Sides~ 
 

Soupe du jour/ Daily soup 
 

Caesar salad 
Romaine, parmesan, croutons, preserved lemon vinaigrette 

 
Tomatoes and mozzarella 

Cherry tomatoes, basil, arugula, balsamic, olive oil 
 

Betteraves & chèvre 
Roasted organic beets, arugula salad, toasted walnuts, goat cheese crumble, shallot vinaigrette 

 
Salade Verte 

Organic lettuces, cucumbers, cherry tomatoes, balsamic vinaigrette 
 

Quinoa Tabbouleh and fetta salad 
Red Quinoa, tomatoes, cucumbers, piquillo peppers, fresh herbs 

 
Roasted cauliflowers, olive oil, capers, olives 

 
Broccolini with/without bacon 
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Lunch 
Available for delivery from 11am to 4pm 

 

~Lunch Sides~ 
 

Tomatoes “Provencales” 
 

Glazed carrots and cipoline 
 

Duck fat roasted potatoes 
 

Wild rice with almonds and dry cherries 
 

Moroccan spiced vegetable tajine and couscous 
 
 
 

Sandwich Platter $80 
Serves 10 to 12 people 

Includes choice of two sandwiches, house made chips and house pickles 
Extra choice Add $25 

 
Pate-cornichon 

Country paté, lettuce/tomato, Dijonnaise on baguette 
 

Jambon-beurre 
Ham, Comté, butter, lettuce/tomato, pickled shallots on baguette 

 
Merguez 

Lamb sausage, cucumber-herb yogurt, lettuce/tomato, crispy onions on baguette 
 

Curried Roast Chicken salad 
Roast chicken, curried aioli, celery, almonds, golden raisins, lettuce/tomato on toasted croissant 

 
Steak & Cheese 

Thin sliced hanger steak, Fourme d’Ambert, caramelized onions, 
piquillo aioli, watercress on baguette 

 
Falafel  

House made falafel, hummus, cucumber, espelette yogurt sauce, lettuce/tomato on pita bread 
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Lunch 
Available for delivery from 11am to 4pm 

 

Sandwich Platter $80 
Serves 10 to 12 people 

Includes choice of two sandwiches, house made chips and house pickles 
Extra choice Add $25 

 
Egg salad 

Cucumbers, olives, raddish, arugula/tomato on toasted croissant 
 

BLT 
Applewood smoked bacon, lettuce/tomato 

Dijonnaise on rustic country bread 
 

Roasted vegetable 
Espelette-hummus, eggplant, peppers, tomatoes, 

Herbed goat cheese, lettuce/tomato on country bread 
 

Tomato-Mozzarella 
Basil pesto, balsamic drizzle, arugula on rustic country bread 

 
Smoked salmon 

Whipped caper cream cheese, cucumbers,  
Preserved lemon, lettuce/tomato on multigrain bread 
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Lunch 
Available for delivery from 11am to 4pm 

 

~Hors d’Oeuvres~ 
 

Create your own hors d’oeuvres platter! 
Priced per piece with minimum of 12 pieces per item 

Minimum of 36 pieces per order 
 

*HOT* 
 

Kefta marinated chicken tenders, Espelette-cucumber yogurt sauce $3/ea 
 

Baked mushroom goat cheese roulade in puff pastry $2/ea 
 

Miniature lump crab cakes, house tartare sauce $4/ea 
 

Chorizo rillettes bites, roasted garlic aioli $3/ea 
 

Charbroiled steak, caramelized onion compote, crispy polenta $3/ea 
 

Crispy polenta, harissa hummus dip $2/ea 
 

*COLD* 
 

Beef Tartare, cornichon on toast $3/ea 
 

Foie gras terrine, chutney, honey spice bread $4/ea 
 

Tomato and feta bruschetta  $2/ea 
 

Poached Shrimp with guacamole and lime  $4/ea 
 

Shrimp cocktail, with cocktail sauce $4/ea 
 

Smoked Salmon crostini, crème fraiche, capers, preserved lemon $3/ea 
 

Togarashi Sesame Tuna bites, Siracha aioli $4/ea 
 

We are happy to customize any menu. 
Feel free to ask us about other seasonal options. 
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Lunch 
Available for delivery from 11am to 4pm 

 

~Hors d’Oeuvres Platters~ 
 

Artisanal Cheese Platter 
House made fruit compote, crackers, toast and seasonal accompaniments 

$45(10-12 people)/$85(20-25 people) 
 

Charcuterie Platter 
Artisanal cured meats and charcuterie, house made crackers, toast and seasonal accompaniments 

$45(10-12 people)/$85(20-25 people) 
 

Crudités Platter 
Farm fresh seasonal vegetables, Hummus, Blue cheese dip  

$35(10-12 people)/$65(20-25 people) 
 

Additional Bread basket 
$12/ea (10-12 people) 

 
 

  



10  

Lunch 
Available for delivery from 11am to 4pm 

 

~Desserts~ 
 

Dessert bites by the dozen $24 
(Select one flavor per dozen) 

 
Valrhona fudge brownies* 

*optional with walnuts 
Lemon bar 

Seasonal fruit tartelettes 
Salted Caramel tarts 
Almond butter cakes 

Valrhona chocolate fudge bars 
Chocolate coconut bars 

 
 

Cookies by the dozen $12 
(Select one flavor per dozen) 

 
Chocolate chip 

Double chocolate 
Chocolate fudge cookie Gluten Free 

Peanut butter 
Congolais (Coconut macaroon) 

Oatmeal raisin 
Chocolate Shortbread 
Cinnamon Shortbread 

 
 

Beverages 
 

Iced Tea $20 per 96oz box 
Illy coffee $30 per 96oz box 

Freshly squeezed orange juice $30 per 96oz box 
Saint Geron $6 per 750ml bottle 

Evian $6 per 750ml bottle 

 


