
www.highnoonalways.com  | We’re waiting for your call: 202-783-5757

Heat up your lunch hour  
this winter with High Noon Catering.

ALWAYS FRESH. ALWAYS DELICIOUS. ALWAYS ON TIME.

Mini Crab Cakes Succulent lump crab cakes in the perfect party size $25.00/doz

Stuffed Chicken Breast Skewers Savory bites of tender chicken breast stuffed with melted 
cheese, jalapenos, spices and vegetables.

$25.00/doz

Mushroom Filo Purses Chopped Portobello and domestic mushrooms seasoned  
with wine, garlic, scallions and spices all tucked in a  
buttery filo pastry ‘purse’

$28.00/doz

Bacon Wrapped Scallops Tender, seasoned scallops wrapped with bacon $19.00/doz

Mini Spinach Quiche Mini quiche filled with creamy egg custard, spinach, cheese  
and herbs and spices.

$25.00/doz

Mini Country Quiche Mini Quiche filled with egg custard, swiss cheese, onion,  
bacon, scallions and herbs and spices.

$25.00/doz

Puff Pastry Assortment A selection of flaky puff pastry-wrapped hors d’oeuvres 
including potato puffs, spinach turnovers, spicy beef pock-
ets, beef and mushroom crowns, and the classic ‘franks in a 
blanket’. Served  with ranch, ketchup, sweet and sour dipping 
sauces on the side.

$18.00/doz

Appetizers	 Priced Per Dozen. Minimum Order 2 Dozen.

note: we request 24HR notice for hot catering. See our online menu for Same Day catering options.



Outrageous Desserts!

Delivery Policy:  Due to the nature of our business, and our efforts to accommodate 
all customers, High Noon prefers a 45 minute time window in which we are able to 
deliver each order.  Available delivery times may sometimes depend on daily demand. 
Placing your order prior to day of delivery will help ensure your preferred delivery 
window. Orders placed prior to day of delivery carry a $12 delivery charge. Orders 
placed for same day deliveries will carry a $15 delivery charge. Long Distance Delivery 
charges are based on distance traveled and notice given.

Catering Customer Service: 202-783-5757
e-mail: order@highnoonalways.com
www.highnoonalways.com

Classic Lasagna Meal 	 Serves 10-12 | $145.00
Three alternating layers of thick, rippled lasagna with a rich pulpy seasoned tomato sauce with mildly 
seasoned Italian sausage, creamy ricotta cheese, and finished with a mozzarella cheese and sausage topping. 
Served with classic Caesar salad and garlic bread.

Vegetarian Lasagna Meal 	 Serves 10-12 | $145.00
Lasagna noodles layered with tomatoes, creamy ricotta cheese, sweet red peppers, mushrooms, zucchini, 
broccoli, yellow peppers, spinach, carrots, onions & mozzarella, Parmesan & Romano cheese steeped in a 
tangy tomato sauce. Served with classic Caesar salad and garlic bread.

Hot Pasta Meal 	 Minimum 8 | $13.00 per person
Includes your choice of pasta (below), served with our house side salad and dessert platter

Pesto Chicken: penne pasta sautéed with grilled chicken, fresh tomatoes and a rich basil pesto sauce.

Chicken Alfredo: fettuccine pasta sautéed with grilled chicken, broccoli and fresh parsley, tossed with 
creamy alfredo sauce, Parmesan cheese and spices.

Chicken a-la Rosa: penne pasta sautéed with grilled chicken, peas, fresh mushrooms, basil and tossed 
with a blend of marinara and alfredo sauce.

Pasta Primavera: penne pasta sautéed with fresh spinach, roasted tomatoes, fresh broccoli, pine nuts, 
fresh basil, roasted garlic and extra virgin olive oil.

 �High Noon Hot Catering 	 Serves10-12 |  $189.00
	 includes one Entrée, one Bread choice, two Side Dishes, and one Salad. Choose from list below. 

Entree

Honey-Dipped Fried Chicken
Barbecued Pulled Pork
Barbecued Pulled Chicken

Bread

Kaiser Rolls
Corn Bread	

Side Dishes

Garlic Mashed Potatoes
Sweet Potato Bake
Green Beans Almondine
Honey Glazed Carrots
Sweet Peas with Butter

 Salad

House Salad
Caesar Salad

HOT!
L U N C H

Specialty Tarts	 Serves 12 | $54.00
Choose from: Pumpkin Rum Tart, Eggnog Tart,  
or Cranberry Walnut Cream Cheese Tart

Classic Cakes and Tortes	 Serves 12 | $64.00
Pick your fave! Black Forest Cake, Classic Carrot Cake  
with Cream Cheese Frosting, Strawberry Almond Torte  
with Amaretto, or Chocolate Chambord Cake

Signature ‘Chocolate Coma’ 
Cheesecake       Serves 14 |  $84.00
Dark Chocolate Crust, bittersweet chocolate 
cheesecake, and milk chocolate cheesecake 
layered in a chocolate trio and finished with  
dark chocolate ganache and drizzled  
with milk chocolate.

note: we request 24HR notice for hot catering. See our online menu for Same Day catering options.


