Desserts

Whole Key Lime Pie, $35
House-Made with Vanilla Wafer Crust,
Strawberry Glaze and Fresh Whipped Cream

; Serves [2=ag s

Whole PumpRin Cheesecake
House-Made with Wafer Crust, Caramel Sauce
and Fresh Whipped Cream
9-inch, $42 Serves 12
6-inch, $29 Serves é

Mini Banana Pudding Pie
Vanilla Wafer Crumbs, Caramel, Chocolate Sauce, Fresh
Whipped Cream $4.5/each
(12 Minimum Order )

Chocolate Chip CooRies 2 Dozen, $30
Brownies 2 Dozen, $32

Beverages

Ford’s Blueberry Lemonade, $29 Gallon
House-Made Lemonade, Blueberries, Hints of Mint

Spindrift Sparkling Soda $2.75/each
Fresh Take on Soda, Cranberry, Raspberry,
Squeezed Lemon Juice
(4 Minimum Order)

Maine Root Soda $2.75/each
Blueberry, Root Beer, or Ginger Brew
(4 Minimum Order)

Soda $1.5/Can
Water $1.5/Bottle

Beer & Wine

Set Up & Delivery

AsR Catering Manager for Quote

Team Service

Team Service Auvailable

Ashburn
44260 Ice RinR Plaza #101
Ashburn, VA 20147
571.918.4092
fax: 571.918.4096

South Riding
25031 Riding Plaza #150
Chantilly, VA 21502
703.542.7520
fax: 703.542.6931

ana@fordsfishshack.com

wwuw.fordsfishshack.com

It is our pleasure to customize any buffet
or plate to suit our clients’ visions

Breﬁkfast/ﬁrunch Options
Available Upon Request

Prices are subject fo change. .
Don’'t see your favorite menu item listed here?2
Give us a call & let us know what you need!
Compliment Your Menu with One of Our
Great Wines or Beers Available To Go!
Visit FordsFishShack.com for the Complete List!

*Consuming raw or undercooked Meats,
Poultry, Seafood, Shellfish, or Eggs may increase
your risk of foodborne illness.
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Ford’'s Catering
Please Allow 24 Hours Advanced Notice

Ashburn South Riding

44260 Ice Rink Plaza #101 25031 Riding Plaza #150

Ashburn, VA 20147
571.918.4092
fax: 571.918.4096

Chantilly, VA 20152
703.542.7520
fax: 703.542.6931



Soups & Salads '

New England Clam Chowder, $23 Quart
Available Sundays - Thursdays
Serves 5-6 : ;

Lobster Bisque, $25 Quart
Available Fridays & Saturdays
Serves 5-6 .

Salmon Salad, $89
Marinated, Short-Smoked, Chopped Salad,
Buttermilk Tarragon Dressing

- Serves 8

Chopped Salad, $24
Corn, Cucumbers, Tomatoes, Cranberries,
Buttermilk Tarragon
Serves 8- 10
Add Chicken, $20

Caesar Salad, $24
House-Made Croutons, Reggiano-Parmesan
Serves 8-10
Add Chicken, $20

Lobstah Cobb Salad, $89

Lobstah, Bacon, Avocado, Blue Cheese, Tomatoes,

Champagne Vinaigrette, Deviled Egg
Serves 8- 10

Seafood By The Pound

Steamed Shrimp
Cocktail Sauce, Melted Butter, Old Bay, Lemons
3lbs, $59 ¢ 5lbs, $98 « 10 lbs, $189

Chilled Jumbo Shrimp Cocktail
Cocktail Sauce, Lemons
3lbs, $69 ¢ 51os, $112 « 10 lbs, $220

Alaskan Bairdi Crab Legs

with Melted Butter
2 lbs, $37 « 5 1bs, $89 ¢ 10 Ibs, $175

'Appetizers

Smoked Salmon Bruschetta, $75
Goat Cheese, Remoulade, Ciabatta
i - Serves 10-12

Smoked Bluefish Pate with

Ciabatta Crackers, $52
Serves 8- 10

Spinach & Crab Dip with Tortilla Chips, $49
Serves 8- 10

House-Made Fresh Guacamole

with Tortilla Chips, $42
Serves 8- 10 :

Devilish Good Eggs with Spiced Pecans, $21

1 Dozen

Scallop & Shrimp Ceviche with
Tortilla Chips $49
Serves 8- 10

Sliced Beef Tenderloin*, $149

Silver Dollar Rolls and Horseradish Sauce
Serves 10-12

Angry Mussels with Ciabatta Bread $95
Serves 10-12

Hand-Helds
Mini New England-Style Lobstah Rolls, $8/Each

Lobster Meat, Mayo Dressing, Lettuce, Toasted New
: England Split-Top Rolls
- (Minimum Order 8)

Crab Cake Sliders, $6.5/Each

Toasted Rolls with Remoulade Sauce
(Minimum Order 8)

Chicken Salad Sliders, $49
20 Sliders

- Entrees
All Fish Selections* Served with Green Beans
and Mashed Potatoes (10 Person Minimum Order)

Grilled Salmon with Dijon Cream Sauce*, $17.5

Pecan Crusted Trout
with Citrus Chardonnay*, $18.5

Crab-Topped Cod
with Tarragon Butter Sauce*, $19.9

Jambalaya, $89
Andouille Sausage, Gulf Shrimp,
Spicy Creole Sauce, Parmesan, Penne
Serves 10-12

BBQ Pork Ribs
3 Racks, $59 ¢ 6 Racks, $115 « 9 Racks, $169

Pasta Piquette
Penne Tossed in a Tequila Lime Cream Sauce
Scallops $109  Chicken $79 ¢ Shrimp $89
Serves 8- 10

Shore Dinner, $45/Person
1 1/4 Lb Lobster with Potato Salad, Grilled Corn on the Cob,
Corn Muffins and Clam Chowder

Build Your Own Fish Tacos, $15
Blackened Cod, Napa Cabbage, Marinated Tomatoes,
Radishes, Chipotle Lime Dressing, Flour Tortillas

Sides

All Side Dishes Seruve 10 - 12

Chorizo Mac & Cheese,  Ford’s Potato Salad, $27
S44 2 Quarts

Ford’s Coleslaw, $27 Thin Beans with

2 Quarts Pearl Onions, $24
Grilled Vegetable Salad, Grilled Corn on
$38 the Cob, $19
Pasta Primavera with ; .Holf ohEel
Goat Cheese, $29 Mini Corn Muffins

24/$18  36/$25
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