


Maryland-born and CIA-trained, Chef Jacqueline
Mearman opened the first Kitsch in 2020—just
400 square feet of pure magic. From that tiny
footprint, she built a spot known for made-to-
order breakfast sandwiches and delicious
coffee, all served with a smile.

Years later, Kitsch Hospitality now operates
multiple cafés, a full service restaurant, and
event venue alongside delicious catering.




Make i
AMAZING

Whether served in your office or at The
Garage, our events are thoughtfully planned
from start to finish.

From the food to the atmosphere to the care
our team brings to service, every detail works
together to create a seamless experience.

Expect fresh, creative menus that are
memorable without feeling fussy; the kind
your guests keep talking about long after
the night ends. We're ready to help you host Coursed Meals Desserts
with confidence.

All prices are per person unless otherwise noted.



CHEESE PLATTER I $15 min order 10 people

Double Cream Brie, Emmy Roth Smoked Moody

La rg e FO rrm at Dis p I ays Blue, Vermont Creamery Chevre, Sharp Cheddar,

. 4 Month Manchego. Accompanied by fig spread,
priced per person whole grain mustard, spiced pecans, cornichon,
dried fruit, grapes, ciabatta, crackers

ADD CHARCUTERIE
2 meats - $10 | 4 meats = $15

ADD CRUDITES

Accompanied by ranch and hummus - $10

CRUDITES | $12

A vibrant display of fresh vegetables
accompanied by hummus and tzatziki

FROM THE SEA | $50

Your selection of fresh local oysters
shucked by a pro, along with shrimp cocktail
and blue crab claws

DIPS | $8

When you dip, we dip!

Select from tzatziki, capanota, tapenade, french
onion dip, chow chow, pimento cheese. All dips
accompanied by crudités and crackers.




BEVERAGES

BY THE GALLON BY THE BOTTLE
Café Umbria Drip Coffee | $22 Wild Bay Kombucha | $5
Café Umbria Decaf Coffee | $22 Yerba Maté Tea | $4
Water Station | $10 Still or Sparkling Water | $2
Lemonade | $36 Juice | $3
lced Tea | $30 orange, cranberry, grapefruit
green, earl grey, hibiscus Cold Brew | $5

All coffee stations come with creamer, oat milk, whole milk
raw sugar, Stevia, agave, honey

Oat Milk Chai Latte | $40
make it dirty | $15
Arnold Palmer (1/2 &1/2) | $40

Assorted Hot Teas | $20

Housemade Syrups | $5/ea
vanilla, caramel, basil

Mocktails | Pricing varies
customized to your preferences



BREAKFAST

KITSCH CLASSIC $35
Scrambled Eggs
Breakfast Potatoes with Onions & Peppers
Applewood Smoked Bacon
Vegetarian Sausage
Mini Fruited Danishes, Croissants, and Muffins
Seasonal Greek Yogurt Parfait
Fresh Fruit Salad
Hot Regular and Decaf Coffee

KITSCH CONTINENTAL $23
Seasonal Avocado Toast
Mini Fruited Danishes, Croissants, and Muffins
Seasonal Greek Yogurt Parfait
Overnight Oats
Fresh Fruit Salad
Hot Regular and Decaf Coffee

Delicious Beglhnings

SPECIALTY OFFERINGS

We've got unique breakfast options including: bagel
wall with fixings, biscuits and gravy, brioche french
toast, brisket hash, shrimp and grits, and pull apart
cinnamon rolls.

We love making your breakfast dreams come true,
and will work with you to create the perfect spread.

PANCAKE HOUSE $28

Mini Pancakes, made to order
Chocolate, Caramel and Strawberry Sauces
Seasonal toppings and Fruit
Bacon
Eggs
Fruit Salad



Brearjast

SANDWICHES

We're best known for our breakfast sandwiches -
now you and your guests can enjoy them, too!

6 sandwiches in each box. No modifications or
substitutions. All sandwiches on brioche bread.

Add a Sauce | $6 each
gochujang mayonnaise, dijonnaise, salsa verde,
nashville hot sauce

B.E.C. BoXx I $55 bacon, egg, and american cheese

S.E.C. BoXx | $55 sausage, egg, and american cheese
upgrade to turkey sausage | $60

vegetarian sausage, egg,

V.S.E.C. Box I $55 and american cheese

. . our classic sandwich:
Kitschwich Box I $45 egg and american cheese

4 bacon, egg, and cheese

Variety BoX | $'|'|O 4 sausage, egg, and cheese
4 veg sausage egg, and cheese

Breakfast Sliders | $42 for 12

Pick 1 (no substitutions): Kitschwich, BEC, SEC, VSEC

Gourmet Sliders | $48 for12

Monte Cristo, Steak and Egg, Cuban



Ciltrety I

PASTRIES

(by the dozen)
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MUFFINS | $24 MINI | $36 LARGE

blueberry, banana, chocolate chip, assorted

CROISSANTS | $36 MINI | $48 LARGE
PAIN AU CHOCOLATS | $36 MINI | $48 LARGE
FRUITED DANISHES | $30 MINI | $42 LARGE

COOKIES | $24 MINI | $36 LARGE

chocolate chip, sprinkle, oatmeal raisin, lemon, assorted

ALL CAKES & PASTRIES REQUIRE 72 HOURS TO PREPARE

IBAKERY

CAKES

6 INCH $60 | 8 INCH $80 | 10 INCH $100

SMITH ISLAND

vanilla bean cake, chocolate ganache, chocolate shavings

BABE RUTH

devil's food cake, tahini buttercream, caramel, ganache

CLASSIC BIRTHDAY

funfetti cake, strawberry buttercream, sprinkles

SHIRLEY FEENEY

lemon cake, coconut buttercream, toasted coconut

LIFE IS LIKE

devil's food, chocolate buttercream, chocolate ganache



Choode your owr

SOUP
SALAD
SLIDERS

Create the perfect combo for your lunch
- ohe soup, one salad, and a variety of
sliders! Minimum 12 orders | $20

Add chips and a cookie | $4

Soups

(choose one)
Tomato Basil, Chicken Tortilla, Minestrone,

Broccoli Beer Cheese, MD Cream of Crab (+$6)

Salad

(choose one)

Kale Caesar
shredded kale, house caesar, crouton, parmesan

Garden Fresh
spring greens, tomatoes, radish, carrot, apple cider vinaigrette

Sliders

(choose several)

The Gobbler, The Ham Bone, The Berkeley,
The Omnivore, The Chicken Salad, The Italian, The Beef



Suét & NIBBLE

Light fare, done right | $35

Charcuterie Board | artisanal cheeses, cured meats,
accoutrements

Crudités Board | fresh vegetables, hummus

Choice of Salad | Kale Caesar or Garden Fresh

Assorted Sliders | choose three from our Lunchbox menu
Mac & Cheese | spiral noodles, béchamel sauce, cheddar
Choice of Side | potato salad or Cole's slaw

Check out our cake options to add a sweet treat!
Custom requests are welcome.



LUNCHBOXES

Keep it easy with lunchboxes for your guests to
grab and go.

All boxes include chips and a pickle.
Lunchbox | $16

Customize your experience by upgrading:

Add Cole’s slaw or potato salad | $3

Add a cookie, brownie, or Capn’ Crunch Krispy | $4
Add mini cookies | $2

Don’t feel like a sandwich?

Charcuterie Box | $10
three artisanal cheese, two cured meats, crackers,
baguette, dried and fresh fruit, jam, mustard

Crudités Box | $8

turkey, pepperjack, cucumber,
The Gobbler avocado, sprouts, dijonnaise

ham, muenster, tomato, lettuce,
onion, gochujang mayo

The Ham Bone

avocado, hummus, sprouts, lettuce, tomato,
The Berkeley jalapeno, onion, cucumber, mustard

. hummus, bacon, tomato, hot honey, pickled
The Omnivore jalapenos, sprouts, lettuce, mayo, old bay

classic chicken salad with

The ChiCKen salad lettuce and tomato

ham, salami, muenster, lettuce,
tomato, onion, hots, balsamic

The Italian

roast beef, cheddar, onion,
The Beef horseradish mayo, pickle, lettuce

carrots, cucumbers, celery, radish, hummus, tzatziki, ranch



HAPPY-TIZERS

priced per bite

Hot Apps

Veggie Skewers | cilantro crema | $4
Sweet & Sour Meatballs | all beef | $4
Crispy Pork Belly | bao bun | $5
Mac & Cheese Cups | spiral noodles, béchamel | $5
Chicken Skewers | creamy gochujang | $6
Smoked Chicken Slider | alabama white sauce, sweet
cucumbers & onions | $6
Nashville Chicken Sliders | hot sauce, pickles | $6
Grilled Steak Skewer | creamy peppercorn sauce | $6
Mini Crab Cakes | crab meat, remoulade | $8
Lamb Meatball | harissa mayo | $8

Cold Snacks

Deviled Eggs | old bay, mustard, celery, bacon | $4
Fruit Skewer | seasonal fruits, balsamic glaze | $4
Caprese Skewers | mozzarella, tomato, balsamic

vinegar, basil | $4
Veggie Summer Rolls | hoisin | $4
Avocado Toast Canapé | crispy onions $4
Tuna Rillette Cucumber Cup | $5
Cheese Gougers w/ Chicken Salad | $5
Shrimp Aguachile | cilantro, jalapeno, radish, and
cucumber | $6
Smoked Salmon Toast | avocado puree, everything
bagel spice, pickled red onion | $6
Crab Salad Shots | 1 oz jumbo lump crab, orange
tarragon vinaigrette, pickled japelefios | $8



CHICKEN TENDER BAR | $15

with an array of dipping sauces

MAC & CHEESE STATION | $12

variety of toppings and add ins

LOADED TATER TOTS | $12

cheese sauce, pickled jalapeno, green onion

BAKED POTATO BAR | $10

jacket potatos with all the fixin’s

CHIPS & DIP | $8

caramelized onion dip with fresh cut chips

Stationed Appetizers

priced per person




Choice of Salad

Kale Caesar
shredded kale, house caesar, crouton, parmesan

Steakhouse Wedge

iceberg chunks, tomatoes, red onion, cucumber, blue
cheese

Quinoa Powerhouse

spinach, quinoa, pickled onion, roasted vegetables,
honey mustard

Garden Fresh

spring greens, tomatoes, radish, carrot, apple cider
vinaigrette

Choice of Soup

Tomato Basil
Chicken Tortilla
Minestrone
Broccoli Beer Cheese
MD Cream of Crab + $6

Lebs Eall

Buffet package starting
at $48 per guest

Choice of Two Mains

Roast Chicken
Sweet Chili Wild Salmon
Eggplant Parmesan
Crilled Zesty Shrimp
Braised Short Rib
Grilled Ginger Tofu
Roasted Strip Loin with Salt
and Herb Crust
Pork Loin

minimum 20 guests

Choice of Two Sides

Tater Tots
Roasted Herbed Potatoes

Rice Pilaf with White Wine and Mirepoix

Mac & Cheese

Roasted Seasonal Vegetables
Wilted Greens with Caramelized Onion
Garlic Mashed Potatoes
Red Beans and Rice
Cheesy Grits

Choice of One Dessert

Vanilla Bean Panna Cotta
Chocolate Pot de Creme
Cheesecake Parfait
Classic Sheet Cake

strawberry, vanilla or chocolate
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SALADS & SIDES

(serves around ©6)

KALE CAESAR | $30

shredded kale, house caesar, crouton, parmesan

GARDEN FRESH | $30

spring greens, tomatoes, radish, carrot, apple cider vinaigrette

HOT ‘N BUBBLY MAC AND CHEESE | $22

spiral noodles, bechamel sauce, cheddar

POTATO SALAD | $15/QT

yukon potatoes, celery, onion, maple syrup, mustard, pickle

COLE'S SLAW | $15/QT

green cabbage, apple cider vinaigrette, carrot, onion

HDODROP-OFF

PLATTERS

LUNCH SLIDERS | $48 FOR 12

your choice of one of our lunchbox options as minis

DELI PLATTER | $12 PER PERSON

fully loaded with deli meats, cheese, veggies, condiments,
pickle spears and buns for custom sandwich making

ALL ITEMS REQUIRE 48 HOURS TO SOURCE & PREPARE



Calert
POLICIE

Consuming raw or undercooked meats,

poultry, seafood, shellfish, or eggs
may increase your risk for foodborne illness;
especially if you have a medical condition.

All food is prepared in a kitchen that may
contain dairy, eggs, allium, gluten, nuts or
other well-known allergens.

We can customize anything.
We’'d be happy to provide a la carte pricing
or provide guidance on creating
a custom experience.

Tax & Service Charge
A taxable 24% service charge is added per BEO in addition to 6% state sales tax.
Taxes and service charge are subject to
change without notice.

Menu Selections
Menu selections and details will be finalized thirty (30) days in advance of the function
start date. Unless otherwise specified, if menu selections are not received within the
specified time frame, your sales manager will make selections on your behalf to meet
your food and beverage minimum. All Banquet Event Orders must
be sighed and returned at least ten (10) days in advance of the function start date.
The sighed Banquet Event Order acts as your contract for food & beverage.

Guarantees

Final guarantees are due by 12pm EST three (3) business days prior to the start of
your event. Any food & beverage charges will be based on the guaranteed number

or the actual attendance, whichever is greater. Meals are prepared based on your
guaranteed number and the specified quantity ordered. Buffet guarantees cannot

be lower than 90% of the total guaranteed attendance of your event or meeting.

Any day of changes that are made due to discrepancies with guaranteed attendance
will be at the Chef's discretion.

Deposits & Payment
A deposit of 20% of the total contract will be due sixty (60) days prior to the event.
The remainder of the contract will be due seven (7) days prior to the start of the event.

Children
Kids 3 and under - Free
Kids 4-12 - 50% off
Kids 12 and up - Adult Price



