Private Event

Catering Menu
Our Vendors
R. House is a launchpad for Baltimore’s most exciting
new chefs. Cater your event with the help of our food
hall vendors and your guests will remember it for weeks
to come.
Customize your menu with the options below, and feel
free to combine the offerings of our inventive vendors.

GF = Gluten-free V = Vegan
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Starters
Chips & Dips Setup by Amano Taco

$53.00

Housemade Totopos by Amano Taco

$10.60

serves 10-15 people | includes 4 bowls of housemade
totopos, 2 salsas, and 1 large bowl of guacamole GF
1 order serves 10 people | fresh corn tortilla
chips made in house daily GF

Garlic White Bean Dip by Stall 11

$63.60

Carrot Bean Dip by Stall 11

$63.60

Yucca Fries by On Top

$4.24

French Fries by On Top

$4.24

Sweet Potato Fry Platter by Stall 11

$53.00

1 platter serves 12-15 people | served with
veggies and housemade za'tar flatbread V
1 platter serves 12-15 people | served with
veggies and housemade za'tar flatbread V
1 serving | served with ketchup,
fresh nata, and mango-habanero sauce
1 serving | served with ketchup,
fresh nata, and mango-habanero sauce
1 platter serves 12-15 people
crispy sweet potatoes, and rosemary salt V

GF = Gluten-free V = Vegan
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Appetizers
Dumplings by Be.bim

10 pieces serve 7-10 people | includes sesame
soy dipping sauce with choice of flavor: Kale (vegetarian) or
Brisket (beef )

$14.04

Chicken Spring Rolls by Be.bim

$11.92

Seafood Pancake by Be.bim

$12.72

5 pieces serve 5 people | filled with rice
noodle and white meat chicken
10 pieces serve 7-10 people | with shrimp,
crispy fried onion, and sticky soy sauce

Wings by BRD

1 bowl serves 5-6 people | choose 1 flavor per order:
Alabama White, Bmore Buffalo, Sweet Thai Chile,
Jamaican Jerk, or Japanese BBQ

$21.20

Crispy Mozzarella Balls by Molina

$90.10

Vegetable Spring Rolls by Hilo

$53.00

Chicken Gyoza by Hilo

$53.00

Coconut Shrimp by Hilo

$53.00

Italian Charcuterie Platter by Molina

$148.40

$100.70

1 platter serves 12-15 people
fried mozzarella balls served with marinara sauce
30 pieces, serves 20 people | filled with rice noodles carrots
and mushroom served with a pineapple sweet and sour sauce
30 pieces, serves 20 people
chicken potstickers with traditional dipping sauce
35 pieces serve 20 people | fried coconut battered
shrimp served with pineapple sweet and sour sauce

Sushi Platter I by Hilo

$126.00

1 platter serves 12-15 people
shaved prosciutto, calabrese salami, gorgonzola
dolce, parmigiano reggiano, fresh mozzarella,
toasted cashews, fig preserves, herb flatbread

Sushi Platter II by Hilo

$234.00

Mama’s Meatball Platter by Molina

55 pieces, serves 10 people
including 5 rolls and 15 pieces of nigiri sushi
94 pieces, serves 15-20 people
including 8 rolls and 30 pieces of nigiri sushi

1 platter serves 12-15 people
all beef meatballs served with marinara sauce,
mozzarella, and herb flatbread

GF = Gluten-free V = Vegan
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Salads
Arugula Caprese Salad by Molina

$32.00

Kale Caesar by Molina

$25.44

1 salad serves 10 people | arugula, cherry tomato, basil,
red onion, fresh mozzarella, oregano, balsamic vinaigrette
1 salad serves 10 people
tuscan kale, house caesar dressing and parmigiano

Rainbow Chop Salad by Stall 11

$37.10

Harvest Salad by Stall 11

$33.92

Lemon Garlic Caesar by Stall 11

$33.92

1 salad serves 15-20 people | local mixed greens, carrot, cucumber,
avocado, bell pepper, onion, crispy chickpea, with green goddess
dressing V
1 salad serves 15-20 people | local mixed greens, quinoa, roasted
sweet potatoes, crispy chickpeas, red onion, pumpkin seeds, craisins, with a lemon tahini dressing V
1 salad serves 15-20 people | kale, roasted tempeh, crispy
chickpea croutons, nut seed parmesan,
with lemon garlic caesar dressing

GF = Gluten-free V = Vegan
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Mains
Sushi Burrito Tray by Hilo

1 platter serves 10 people | fresh sushi burritos wrapped in nori,
cut in half and with your choice of flavor
Classic Sushi - ahi tuna, with hawaiian soy sauce,
cucumber, red onion, edamame, wakame, seaweed salad,
jalapeno, green onion, cilantro, pineapple, furikake, and
fried shallots
Spicy Hawaiian - ahi tuna and salmon with spicy
mayonnaise, cucumber, red onion, edamame, wakame,
seaweed salad, green onion, cilantro, mango, tomato, fried
garlic, macadamia nuts, avocado, kaiware sprouts, and nori
Shrimp Tempura & Eel - tempura shrimp and eel with
wasabi mayonnaise and eel sauce, tamago omelet, avocado,
masago, cucumber, takuwan, mixed greens, and green onion
Rainbow Sushi - ahi tuna, salmon, Hawaiian kampachi, eel,
and shrimp with Hawaiian soy sauce, cucumber, red onion,
kaiware sprouts, shiso leaf, and crunchy tempura crumbles.
Hilo Sushi - salmon, shrimp and Ikura with yuzu ponzu sauce,
asparagus, avocado, cucumber, green onion, and furikake
Remington Garden - inari with truffle vinaigrette, avocado,
asparagus, pickled vegetables, cucumber, edamame, carrot
and takuwan
R. House Sushi - spicy tuna and baby scallops with garlic
miso sauce, wasabi tobiko, avocado, cucumber, edamame,
seaweed salad, mango, green onion, and cream cheese

$79.50

Poke Tray by Hilo

1 platter serves 10-15 people | topped with cucumber, red onion,
green onion, cilantro, edamame, seaweed salad, and wakame,
with choice of flavor and choice of base: white, brown, or sushi
rice. Available in gluten free and/or sesame free options

$74.20

Hawaiian Classic - ahi tuna, with hawaiian soy sauce,
pineapple, furikake, fried shallots, and nori
Lomi Lomi - salmon with lime vinaigrette, mango, tomato,
hearts of palm, radish, wonton chips, sesame seeds, and lime
wedge
Spicy Hawaiian - ahi tuna and salmon with spicy mayonnaise,
mango, tomato, fried garlic, macadamia nuts, avocado, kaiware
sprouts, and nori
Hawaiian Dream - Hawaiian Kampachi with yuzu ponzu
sauce, pineapple, tomato, mixed greens, rice puffs, peanuts,
kaiware sprouts, takuan, and wasabi tobiko
Big Island - salmon, baby scallops, and shrimp with garlic
miso sauce, mango, carrots, mixed greens, wonton chips,
sesame seeds, and lime wedge
Spin Room - salmon and Hawaiian Kampachi with gochujang
sauce, pineapple, mixed greens, fried shallots, wasabi tobiko,
kaiware sprouts, takuan, and nitamago
Sassy - ahi tuna, baby scallops, and crab salad with truffle
vinaigrette, mango, mandarin orange, crunchy tempura
crumbles, avocado, sriracha aioli, and sesame seeds
GF = Gluten-free V = Vegan
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Mains
Taco Bar by Amano Taco

serves 10 people | includes rice, beans, and
an assortment of toppings. with choice of
up to 3 types of protein:

$137.80

$21.20

Fried Chicken Sando Platter by BRD

$8.48

BBQ Cauliflower Platter by Stall 11

$159.00

1/2 Sandwich Platter by Stall 11

$127.20

1 platter serves 20 people | with warm semolina
noodles, cashew cheese sauce, crispy cauliflower bites,
green onion, and nut seed parmesan V

24 half sandwiches serves 24 people

Bmore BRD - dill pickles, BRD sauce, old bay

Avo - BLT sourdough, avocado, house tempeh-bacon,
lettuce, tomato, sprouts, red onion, lemon garlic aioli
Funghi Philly - sourdough baguette, cremini & shitake
mushrooms, sauteed onions, bell peppers with vegan
cashew cheese whiz

Vegan Slider Platter by Stall 11

Hanoi Hen - daikon and carrots, cilantro,
cukes, and chili mayo

$165.36

24 half burgers serves 24 people

Bacon Chedda - housemade quinoa burger topped with
tempeh bacon, cheeze sauce, lettuce, tomato, and onion

Katsu Sando - japanese pickles, cabbage,
katsu sauce, and mayo

Shroom Burger - housemade quinoa burger topped
with caramelized onion, sauteed mushrooms and peppers, and tangy garlic aioli”

Jamaican Jerk - house made slaw
Angry Buffalo - buffalo sauce and coleslaw

Hot Dogs by On Top

$137.80

1 platter serves 20 people | crispy cauliflower,
garlic chips, green onion, fresh cilantro, black sesame
with signature tangy vegan Korean BBQ sauce V + GF

Pollo Guajillo - slow cooked chicken (not spicy)
Puerco Criollo - hand pulled pork (not spicy)
Chorizo - pork sausage (medium spicy)
Rajas - vegetarian (medium spicy)
+ add Guacamole | 1 bowl
2 sliders per order, minimum of 5 orders
with your choice of one flavor per order:

Loaded Mac & Cheese Platter by Stall 11

$5.30

1 hot dog per order | choice of beef or chicken hot dog,
topped with cheddar cheese, bacon, red cabbage,
ketchup, chili-lime mayo, mango-habanero sauce,
corn-cheddar sauce, garlic mayo, and crispy green
plaintains on a potato bun

GF = Gluten-free V = Vegan
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Signature Pizza Pies by Molina

Mains

1 14” pie serves 2-4 people

Margherita “Raz” - tomato sauce,
fresh mozzarella, pecorino romano, basil

$12.72

NY Cheese - tomato sauce, shredded mozz, parmesan

$12.72

Pepperoni - tomato sauce, fresh mozzarella,
pepperoni, pecorino romano

$13.78

Mushroom “Henrietta” - olive oil, spinach,
mushroom, red onion, gorgonzola, balsamic glaze

$14.84

Parma - olive oil, fresh mozz, parma, pecorino
romano, arugula, prosciutto, lemon vinaigrette

$14.84

Beef BLT - chili-lime mayo, ketchup, melted cheddar
sauce

White 3 Cheese - olive oil, fresh mozz,
parmesan, pecorino romano

$11.66

Roasted Chicken - bacon, provolone cheese,
corn-cheddar sauce, red cabbage, spicy BBQ

Buffalo Chicken - hot sauce, shredded mozz,
roasted chicken, red onion, blue cheese

$14.31

Vegan - black bean and coconut patty, smashed
avocado, fresh tomato, roasted onions

Hot Honey Chicken - olive oil, shredded mozz,
chicken, roasted red pepper, parm, honey drizzle

$14.31

Philly Steak - roasted onions, melted cheddar sauce
add roasted jalapeños $.53 per mini burger

Spicy Pep - tomato sauce, fresh mozz,
pepperoni, banana peppers, onion

$14.31

Meatball - tomato sauce, fresh mozz,
mama’s meatballs, romano cheese, basil

$14.31

Carnivore - tomato sauce, fresh mozz, basil, mama’s
meatballs, pepperoni, pancetta, romano

$15.90

Farmhouse - olive oil, crispy kale, fresh mozz,
parm, roasted red pepper, sunny eggs, pancetta

$15.90

Pesto Italia - pesto sauce, fresh mozz,
parm, spinach, cherry tomato

$13.78

Vegan - vegan pesto, cauliflower, onion,
bell pepper, arugula, lemon vinaigrette

$14.84

Buddha Platter by Stall 11

1 platter serves 20 people
Kale and coconut rice topped with avocado, marinated
mushrooms, kimchi and seasame, dressed with Ginger
Miso dressingr sauce

Mini Burgers by On Top

1 mini burger per order, minimum of 5 orders

Small Pizza Party by Molina

$137.80

$5.30

$106.00

6 12” pies, serves 12-15 people
chef ’s choice of any 6 pizzas, includes a large
salad and 4 carafes of house green lemonade

Large Pizza Party by Molina

$212.00

12 12” pies, serves 24-30 people
chef ’s choice of any 12 pizzas, includes 2 large salads
and 8 carafes of house green lemonade

Kids Pizza Party by Molina

10 12” pies, serves 12-15 people
includes 5 NY pizzas and 5 pepperoni pizzas

$121.90

All The Veg - tomato sauce, vegan cashew ricotta,
parm, kale, banana peppers, onion, mushroom,
cauliflower, roasted red peppers, cherry tomato,
bell pepper

GF = Gluten-free V = Vegan
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Breakfast

Desserts

Breakfast Sammie Platters by Ground and Griddled

Little Baby’s Ice Cream

$5.30

Classic Vegan Cookies by Stall 11

$21.20

Coconut Macaroon with Venezuelan Chocolate
by On Top

$3.18

Venezuelan Tres Leches Cake by On Top

$4.77

1 sandwich per order, minimum of 10 orders

Classic Scramble - bacon, red onion, tomato,
grafton cheddar

$10.60

The Remington Scramble mushrooms, chives, baby arugula

$8.48

Spicy Garden Scramble - chili roasted broccoli,
piquillo peppers, tomato, onion, chives

$8.48

Assorted Pastry Platter by
Ground and Griddled

$42.40

10 pieces serve 10-12 people

Gluten Free Muffin Tray by Stall 11
1 platter serves 10-15 people
includes mixed blueberry, raspberry,
and chocolate chip muffins V + GF

$42.40

1 serving per person, in a cup or cone
selection of Philadelphia-style and non-dairy
ice creams based on seasonal menu and
daily offerings
6 cookies per platter | 6 house-made vegan cookies with
choice of flavor per order: dark chocolate chip, double dark
chocolate V

1 piece serves 1 person

1 piece serves 1 person

GF = Gluten-free V = Vegan
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Beverages
Specialty Coffee by Ground and Griddled

Lil G | 64 oz., serves 7-9 people
Big G | 128 oz., serves 15-17 people
Boat Load | 3 gallons, serves 45-50 people
All quantities include cups, sugar, milk, and stirrers

Housemade Nut Milk by Ground and Griddled
24 oz. carafe, serves 15-20 people

$31.80
$57.24
$143.10

$26.50

Housemade Oat Milk by Ground and Griddled
24 oz. carafe, serves 15-20 people

Cat + Cloud Cold Brew by Ground and Griddled

$21.50

24 oz. carafe, serves 4-6 people

$26.50

Wild Kombucha by Ground and Griddled

$26.50

24 oz. carafe, serves 4-6 people
choose from seasonal flavor offerings

Hot Tea by Ground and Griddled | 1 serving

Fresh Pressed Juices by Stall 11

$31.80

24 oz. carafe, serves 4-6 people

Kale'n It - kale, cucumber, lemon, and granny smith apple
Drop the Beet - beetroot, orange, cucumber, and
granny smith apple
Fireside - carrot, ginger, cinnamon, cayenne, and
granny smith apple

Black Sun Tea by Stall 11 - herbal and black tea

$15.90

Hibiscus Tea by On Top

$35.77

Green Lemonade by Stall 11

$15.90

Housemade Sugar Cane Lemonade by On Top

$35.77

24 oz. carafe, serves 4-6 people

1 gallon, serves 15-20 people | served iced or hot
with red fruits and kiwi
24 oz. carafe, serves 4-6 people
fresh squeezed lemonade with a shot of kale juice

$4.24

1 gallon, serves 15-20 people

GF = Gluten-free V = Vegan
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