
The Bungalow Alehouse Ashburn  
4 4 0 4 2  P i p e l i n e  P l a z a  

A s h b u r n ,  V i r g i n i a  2 0 1 4 7  
 

Cocktail  Reception Offerings 2019  

HOT SEAFOOD SELECTIONS:    

Crispy Shrimp Potstickers –General Tso’s dipping sauce 
Coconut Shrimp-crispy coconut battered shrimp, mae ploy dipping sauce 
Scallops wrapped with Bacon-diver scallops wrapped in apple wood bacon  Gf  
Mini Crab Cakes—Jumbo and lump crabmeat & secret ingredients 
Shrimp Tempura– marinated shrimp, delicate batter, ponzu dipping sauce 
Chesapeake Crab Dip—a regional favorite! Served with tortilla chips 

***All selections are offered in Small (25pieces of one selection) or Large (50 pieces of one selection) 
***We recommend 8 to 10 pieces per-person for a Cocktail Reception 

SMALL    /      LARGE  

   $68        /       $ 123 
   $85        /       $ 158 
   $85        /       $ 158 
   $85        /       $ 158 
   $85        /       $ 158 
   $89        /       $ 172 

HOT CHICKEN SELECTIONS:    

Quesadillas, Chicken– Apple wood smoked Chicken, sweet peppers, and cheese 
Chicken Dijon Puffs– fricassee of poupon laced chicken in puff pastry 
Chicken Sate’s—Indonesia style, garlicky peanut dipping sauce 
Crispy Buffalo Chicken Potstickers-Buffalo sauce & garlic ranch dressing 
South West Spring Rolls-chicken, black beans, corn, tomato, chipotle ranch sauce 

SMALL    /      LARGE  

   $56       /     $ 102 
   $56       /     $ 102 
   $61        /     $ 114 
   $61        /     $ 114 
   $61        /     $ 114 

HOT BEEF/PORK SELECTIONS:    

Meat Balls- House signature!! Take your pick! 
    Swedish—cognac, baby dill, cream  
    Barbecued– our house crafted Kansas City style 
    Teriyaki—Soy, Garlic, Ginger, molasses 
Hibachi Steak Skewers-Asian style Kobe Beef Skewers, Thai dipping sauce 
Cuban Spring Rolls—pickles, smoke ham, pork, Swiss cheese, cilantro-mustard sauce 
Crispy Bulgogi Potstickers—Korean BBQ beef dumplings with spicy Pow-Pow sauce 
Short Rib & Fontina Panini—mini panini with beef short rib and fontina cheese 

SMALL    /      LARGE  

    
   $38       /       $ 74 
   $38       /      $ 74 
   $38       /      $ 74  

   $61        /      $ 114 
   $58       /      $ 108 
   $64       /      $ 122 
   $64       /      $ 122 

VEGETARIAN FRIENDLY SELECTIONS:    

Spinach and Feta Phyllo– Grecian favorite hinted with fresh baby dill 
Brie and Raspberry Puff–  Brie cheese & raspberry puree baked in puff pastry 
Boursin and Spinach Stuffed Mushrooms—Garlic herb cheese, baby spinach                                            
Vegetable Spring Rolls—oriental vegetables wrapped in crispy lumpia 
Spinach-Artichoke Dip—served with Tortilla Chips 
Pear and Brie Beggars Purse—with toasted almonds  

SMALL    /      LARGE  

   $36        /      $ 64 
   $54        /      $ 96 
   $54       /      $ 96 
   $38         /     $ 68 
   $77         /     $ 144 
   $64         /     $ 122 

BUNGALOW CHICKEN WINGS:    

Bungalow Chicken Wings—our signature jumbo wings!! 
Thai Style Chicken Wings– honey, sriracha, soy, garlic, ginger and cilantro 
Habanero BBQ Wings– tossed in our Habanero BBQ sauce..  little spicy 
Kansas City BBQ Wings—tossed in our sweet and zesty BBQ sauce 
Old Bay Wings– a Chesapeake region favorite!! Gf  

SMALL    /      LARGE  

   $38         /      $ 74 
   $38         /      $ 74 
   $38         /      $ 74 
   $38         /      $ 74 
   $38         /      $ 74 



COLD PLATTER SELECTIONS:    

Chilled Cocktail Shrimp 21/25 ct. per pound–classic cocktails sauce Gf 
Vegetable Crudite crisp seasonal vegetables, roasted garlic ranch dip Gf 
Cheese and Fruit Display cheddar, Swiss and chile jack cheese with fresh fruit Gf 
Antipasto Display grilled marinated vegetables, Genoa salami cornucopias,  
Fresh mozzarella and tomatoes, and olives Gf 
Charcuterie Display—Sopressata, Prosciutto Ham, Mortadella, Dijon , Grain    
mustards,  assortment of Artisan breads 

***All selections are offered in Small (25pieces of one selection) or Large (50 pieces of one selection) 
***We recommend 8 to 10 pieces per-person for a Cocktail Reception 

SMALL    /      LARGE  

   $57         /      $ 109 
   $39         /      $86 
   $48         /      $ 86 
   $72         /      $ 136 
    
   $92         /      $ 158 
 

 
FIRE-GRILLED FLATBREAD PIZZA:   all flatbreads are cut into 8ths 
 

Four Cheese Garlic- romano, mozzarella, parmesan, ricotta cheese   
Vegetarian- roasted peppers, caramelized onions, roasted garlic, tomatoes, arugula, 

olives, wild mushrooms.  
Little Italy-Italian sausage, pepperoni, mushrooms, prosciutto ham, charred tomato –

herb sauce, sun-dried tomatoes, Romano cheese     
Double Pepperoni-double pepperoni, mozzarella cheese, parmesan cheese, crafted 

Roma tomato sauce   

 
EACH FLATBREAD 

 

$12 each 
 

$13 each 

 
$14 each 

 
$13 each 

BUILD YOUR OWN : SELECTIONS:    
 

Pulled Pork Sliders—Pulled Pork, Cole Slaw and brioche buns   
                Two signature sauces (Kansas City, Habanero or Carolina tangy) 
 
Nachos— Texas chile, Queso blanco, Guacamole, Salsa, Pico de gallo, Jalapenos 
 

SMALL    /      LARGE  
    

   $69       /      $ 124 
   
 
   $69       /      $ 124 
       

THE BUNGALOW’S FINAL TOUCH DESSERTS: 

Assorted Gourmet Cookie Tray—Cranberry-White Chocolate, Harvest   

             Oatmeal, Chocolate Chip 

Mini Brownie Bite Assortment - Raspberry cream, Blondie, Peanut Butter,      

             Cream cheese Zebra 

Mini Cheesecake Assortment—Berry, Plain, Mocha and Chocolate 

Exotic Petit Fours–  Mango and Passion fruit, Red Berry Tartlets,  Tiramisu,  

                    Pistachio Nougat, Lemon Meringue Tartlets, Red Berry Opera, Apple Crumble Tartlets 
 

Macaron Assortment—Chocolate, Vanilla, Coffee, Pistachio, Raspberry and Lemon 

SMALL    /      LARGE  

   $43         /      $ 85    
   
   $62         /      $ 119 
    
 

   $62         /      $ 119 
    
       $159   40 pieces 
   

   $62          /    $119   

GLUTEN FRIENDLY SELECTIONS:    

Mini Potato Skins Vermont cheddar and apple wood bacon, sour cream 

Green Chili Arepas–fire roasted salsa 

Quinoa & Zucchini Fritter—chipotle –ranch dipping sauce 
Chorizo stuffed Dates wrapped in Bacon 

Paella Croquettes -Shrimp  and chorizo 
 

SMALL    /      LARGE  

   $52         /      $ 98 
   $55         /      $ 104 
   $57         /      $ 109 
   $72         /      $ 136 
   $72         /      $ 136 


