
We accept  

 

 

48 hours notice required for catering orders.  

Minimum 12 people.  

Delivery Fee $10*. 

*Lunch delivery area includes Rockville, Bethesda, North 

Potomac, Potomac, Chevy Chase, Kensington, Silver 

Spring.   

See what else you’ll find at Thyme Out: 

• Ready-to-cook meals for families  

• Ready-to-Eat entrees for couples and singles. 

• Customized orders 

• Special Holiday menus.  

• Supper Club cooking and dining classes! 

See our website www.thymeout.com 

 

www.thymeout.com 

Phone: 240.221.2777 

Rockville@thymeout.com 

Thyme Out  
for groups 

To Order: 

Hours 

Mon– Wed– Fri  

11am-7pm 

Tues—Thurs  

11am-8pm 

Saturday 10-5pm 

Sunday noon-4pm 

Sandwich Platters 
Great for work or play! 

Small serves 8-12 

Large serves 12-16 

All American –small 
Three tasty sandwich options to please 

the crowd all made on fresh assorted 

breads and rolls and cut into halves.  

Served with dill pickles.  

$69.95 
 

Raise the Bar-large 
Five tasty sandwich and wrap combina-

tions, including our signature mango 

chicken salad & vegetarian delight. 

Served with pickles.  

$89.95 
 

Add a side dish with any platter for  
Coleslaw 

Pasta salad 

Green salad 

$1.50 
per 

serving 

Add a dessert to any platter  
Heath Bar Cookie 

Chocolate Chip Cookie 

Brownie 
Fantasy Bars  
Cookie bar with caramel, white and dark 

chocolate, & toffee crunch!  

$1.00 
each 

 
 

$1.50 
each 

Wrap and Roll  
Easy to eat and perfect for parties or a 

lunch meeting. We make three to five of 

our most popular wraps including the 

Italian Stallion, Basil Chicken, Turkey Club 

and Mediterranean.  

$59.95 
small 
$79.95 
large 

Mini Sandwiches 
Roast beef and cheddar, chicken salad, 

ham and brie on mini croissants & rolls.  

18 sandwiches 

30 sandwiches 

$44.95 
small 
$59.95 
large 

Deli Platter  
Tender roast beef, roasted turkey, Vir-

ginia Ham and genoa salami are dis-

played with sliced provolone, Colby Jack 

and swiss, with assorted condiments, 

fresh rolls and dill pickles.  

$49.95 
small 
$69.95 
large 

 

Have a special request? Just ask us. 
We can customize entrees or  
platters for you or a group. 

 240.221.2777 

Service Staff available for events.  
$35/hour/5 hour minimum 

Chef’s $50/hour/3 hour minimum.  



Everything Else 
Drinks, sides, yummy desserts 

Yummy Cookies/Brownies 
Large Chocolate Chip, Heath Bar cook-

ies & chewy brownies 

$18.95 
24 pieces 

Decadent Bars 
Fantasy, Raspberry Crunch 

$21.95 
12 pieces 

Decorated NY Style Cheese Cake 
Creamy cheesecake with chocolate 

drizzle and heath bar crunch topping.  

$29.95 
14 slices 

Seasonal Desserts 
 

Prices 
vary 

Elegant Entrée Platters 
Perfectly cooked and elegantly displayed. 

Perfect for any occasion.  

Platters serve 10-12 

Layer it on me! 
Your choice of vegetarian or sausage 

lasagna, served with Chopped salad & 

baguettes.    

$9.95 

The Whole Enchilada 
Our chicken enchiladas (Chicken, corn, 

cilantro, onion and cheddar rolled in flour 

tortillas and topped with chipotle cream 

sauce and more cheese), a southwest 

Caesar Salad & tortilla chips.  

$11.95 

Tomato, Mozzarella and Basil  $29.95  
Slices of tomato and fresh mozzarella are layered with 

basil pesto and fresh basil leaves. Served with crusty 

bread.  
Antipasta Platter    $39.95 
An abundant tray with Italian salami, hams and pepper-

oni, with roasted peppers, olives, artichoke hearts, fresh 

mozzarella and Pecorino Romano. Abundanza! 
Lox Platter     $39.95 
Slices of smoked salmon arranged on a platter with 

chopped egg, diced red onion, capers, cucumber 

slices and Dijon dill sauce. 
The Big Cheese     $39.95  
A selection of artisan cheeses to include Gouda & Brie 

elegantly displayed with dried fruits and fresh grapes. 

Served with assorted crackers.  
Very Veggie Display   $29.95 
Baby carrots, sugar snap peas, cucumber and colorful 

sweet bell peppers served with southwestern ranch.  
Berries & Melons    $34.95 
Strawberries, blackberries, cantaloupe and honey dew diced 

and served with vanilla yogurt.  

Fresh Fruit Display   $34.95 

Cantaloupe, strawberries, kiwi, oranges and grapes.  
Jumbo Poached Shrimp Cocktail    
Elegantly displayed and served with our cocktail sauce.  

2lbs jumbo shrimp (30 pieces)  $54.95 

3lbs jumbo shrimp (50 pieces)  $74.95 

 

Mini Crab Cakes  
by the dozen 

$24 

Mini Salmon Cakes  
by the dozen 

$19 

Spanakopita with Tatziki Sauce 
by the dozen 

$14 
 

Southwestern Chicken Rolls with salsa 
14 pieces 

$15 

Mini Egg Rolls with sweet chili sauce 
25 pieces 

$19 

Jalapeno Poppers with salsa 
20 pieces 

$18 

Mozzarella Sticks with marinara  
by the dozen 

$8 

Chicken dumplings with Asian sauce by 
the dozen 

$8 

Mini Quiche (spinach/Lorraine) 

15 pieces 

$8 

Hors d’oeuvres 
Available in small portions in our freezer.   

Or order ahead.  

Ready to heat and serve.  

Appetizer Platters 
Platters serve 10-12 

Minimum order 10 people.  

Beef Tenderloin Platter   $109.95  
Whole Beef tenderloin, seasoned, roasted, sliced 

and presented on a platter ready to 

be served with our horseradish cream sauce. 

Serves 12-15. 

Add mini rolls for $5.95/doz 
Braided Sesame Salmon   $49.95  
A teriyaki marinated Salmon filet braided and 

sprinkled with black and white sesame 

seeds. Bake and serve with wasabi cream sauce. 

Serves 12-15.  

Decorated Poached Salmon*   $119.95  
Two sides of salmon poached in flavorful wine 

broth, decorated with cucumber scales and 

served with capers, red onion, lemons & dill sauce.  
Sesame Tenders    $39.95 
Chicken tenders marinated in teriyaki with sesame 

seeds. Served with wasabi cream sauce.  
Apricot Chicken Salad   $59.95 
Moist pulled chicken breast tossed in sweet mayo 

with a touch of curry, dried apricots, red onion and 

parsley. Served on a bed of greens.  

Add mini rolls for $5.95/doz 

Side Dishes 
Accompaniments to any entree.  

Serve 10-12 

Hot Stuff 
Priced per person. 

12 person minimum. 

Asparagus Spears                                           $24.95 
Large spears seasoned with olive oil, lemon zest, 

salt and pepper.  

Grilled/Roasted Seasonal Veggies      $29.95 
Bell peppers, zucchini, red onion and Portabello 

marinated in balsamic vinaigrette and fresh garlic.  

Roasted Garlic Potatoes                      $19.95 
Red Bliss potatoes roasted with olive oil, garlic, salt 

and pepper.  

Pasta/ Tortellini Pasta Salad                $29.95 
Choose bow tie, orzo or penne pasta and our 

chefs suggestions to accompany your menu 

perfectly.  

Seasonal Green Salads                            prices vary 

Yummy Desserts 
A great finish to any meal! 

 Platters serve 8-10 


