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www. DEVONandBLAKELY.com
1331 F Street NW 
Washington, DC 20004
Tel: 202-783-4890 
Fax: 202-783-4895 

CATERING
DEVON’S ASSORTED BLAKELY’S TOSSED SALAD BAR (Minimum 10 people)
SPECIALTY SANDWICH BASKET A sized down version of our tossed salad bar

A selection of D&B’s specialty sandwiches where you can create your own tossed salad         12 95
arranged and garnished to please the palate          10 50 D&B’s LUNCH BOX

WRAP AND ROLL Convenient for off premise or a seminar meeting 
A colorful and tasty selection of our custom A specialty sandwich or wrap, pasta side salad,
wraps displayed in a wicker platter and garnished whole fruit and brownie                                         13 95 
with tri-colored vegetable chips                               9 95 THE SOUP & SANDWICH LUNCH                12 50 

SIDE SALADS EXECUTIVE LUNCHKale, pasta, greek, sweet potato, brussel sprouts, Selection of sandwiches, side salad,tomato mozzarella                                                   4 00 cookie and brownie platter                                       15 95 
ENTREES

Hot food orders must be placed 24 hours in advance -  inimum 10 people
OVEN ROASTED SALMON                            18 95

served with house salad and bread TURKEY CHILI                                                    13 95
TRADITIONAL CHICKEN PARMESAN      18 95 served with cornbread and baked sweet potato home fries 

served with garlic toast and Caesar salad VEGETABLE LASAGNA                                    18 95
FETTUCCINE ALFREDO                                18 95 served with garlic toast and Caesar salad

with grilled chicken served with garlic toast and BAKED ZITI                                                            16 95house salad with garlic toast and Caesar salad
TERIYAKI CHICKEN                                        19 95 BAKED MAC AND CHEESE                            13 95served with white rice and house salad served with Devon salad and chocolate chip cookies
TRADITIONAL LASAGNA                              18 95 BALSAMIC GLAZED CHICKEN                    18 95

served with garlic toast and Caesar salad served with house salad and brussel sprouts 
FINISHING TOUCHES

 inimum 10 people
COOKIE and BROWNIES PETIT FORES

fresh baked pastry sweets arranged and and chocolate dipped strawberries               6 75 
garnished with fruit                                                 4 75 

CHOCOLATE DIPPED STRAWBERRIES DESSERT BARS
plump strawberries hand dipped oreo, kit kat, peanut, caramel, lemon and pecan          6 75 
in chocolate                                                             6 75 

HORS D’OEUVRE
 inimum 10 people

IMPORTED CHEESES AND CARVED FRUIT                                       7 75 CRUDITE WITH DIPPING SAUCE                                                           7 25 
SMOKED SALMON CANAPES                                                               9 50 FRESH CARVED FRUIT                                                                             6 50 
JUMBO SHRIMP COCKTAIL                                                                 12 25 MINIATURE CRAB CAKES                                                                     10 50 
BAKED HAM, FIG & PARMESAN CROSTINI                                     7 75 MUSHROOMS FILLED WITH CHEDDAR & BACON                                  7 75 
ROAST BEEF CROSTINI                                                                         7 75 MINIATURE QUICHE ASSORTED                                                           6 75
BALSAMIC SCENTED VEGETABLE SKEWERS                                 8 75 SESAME CHICKEN                                                                                     8 75 
ASPARAGUS WRAPPED IN PROSCIUTTO                                         7 75 MINIATURE PIZZAS                                                                                   6 75 
BRUSCHETTA WITH CHOPPED TOMATOES & BASIL                     6 95 SPINACH & FETA PHYLLO’S                                                                   7 75 
SUNDRIED TOMATO AND OLIVE PINWHEELS HUMMUS SERVED WITH PITA TRIANGLES                                         5 75 

WITH GOAT CHEESE AND SPINACH                                         8 75 
All Devon & Blakely catering orders are accompanied by condiments, cutlery, plates and napkins Orders are subject to full charge if not cancelled 24 hours prior to delivery  

DISTINCTIVE CATERING
The management and staff of Devon & Blakely have been
trained to offer you the highest quality and consistency of
specialty foods and services available If, for any reason you
are not completely satisfied please contact us immediately  

BREAKFAST SERVICE
 inimum 10 people

GOOD MORNING BASKET
An array of freshly baked bagels, muffins, danish,
scones and brioche  Elegantly arranged and
garnished with carved fruit  Served with jams,
sweet butter and cream cheese                                 5 75 

BOARD ROOM BREAKFAST
Breakfast basket, fruit salad and coffee                  10 50 

SMOKED IRISH SALMON
Served with tomato, red onions, cream cheese,
capers, and a basket of assorted bagels                  12 95

GRANOLA
Layers of granola, low fat yogurt
and fresh cut seasonal fruit                                     5 25 

FRESH SEASONAL FRUIT SALAD              3 50 
FRESH PRESSED JUICE

Select from fresh pressed orange
or grapefruit juice                                                     3 50

COFFEE & TEA SERVICEChoice of D&B’s regular, decaffeinatedhouse blend coffee or imported tea’s                        2 75 
HOT BREAKFAST

24 hour notice required
 inimum 10 people

SCRAMBLED EGGSYour choice of plain or herbed eggs,served with oven roasted potatoesand canadian bacon                                               10 95 
SMOKED SALMON PINWHEELS

wrapped with cream cheese and sliced into bite size pieces     10 95 
OLD FASHIONED OATMEAL

Served with dried fruit, brown
sugar & cinnamon                                                   4 50 

EGG WRAPS
An assortment of wraps with a selection of bacon,
ham, and vegetarian herb                                         7 00 

We accept most major credit cards and company checks  
Substitutions may be made Many items on our menu contain or come into 

contact with common allergens, including wheat, peanuts, nuts, fish and eggs  
MENU

http://www.DEVONandBLAKELY.com
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vitaminwater. Honest 
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SPECIALTY SANDWICHES 
A. CHICKEN MILANESE 9.25

with mozzarella, roasted tomato bruschetta, 
and fresh basil on ciabatta 

B. TUNA SALAD 7.75
with herbs, mesculin greens on 
multi grain roll

C. TOMATO   MOZZARELLA 8.25
fresh basil and pesto on an onion ficelle

D. CRAB CAKE 10.50
tomato and homemade tartar sauce on 
a kaiser roll, served with sweet potato home fries

E. SMOKED SALMON 10.50 
paper thin cucumbers and tomatoes with 
cream cheese on multi grain bread

F. ROAST TURKEY and HAM 9.95
cheddar, tomato and creole mayonnaise
on pretzel bread

G. SMOKED TURKEY 9.25
brie and honey mustard on a 
sourdough baguette

H. PARMESAN CHICKEN SALAD 8.50
with basil, lettuce and tomato on multigrain bread 

I. HUMMUS and AVOCADO 8.50
toasted pine nuts, arugula, shaved parmesan, 
and tomato on seven grain bread 

J. AVOCADO, ENGLISH CHEDDAR 8.50
cucumber, tomatoes, and alfalfa sprouts
with herb mayonnaise on multigrain bread

K. PRESSED CUBAN 9.25
cured ham, swiss, jalapeno peppers, pickles, 
and dijonaise on french bread

L. ROASTED TURKEY 9.50
brie, cranberry chutney, arugula, and sweet onion
on pumpernickel baguette 

M. BLACKENED CHICKEN 9.25
creole mayonnaise and tomatoes 
on french bread 

N. PROSCIUTTO   MANCHEGO 9.95
fig preserve and arugula on pretzel bread

O. RARE ROAST BEEF 9.95
cheddar, lettuce, horseradish sauce on ciabatta 

TRADITIONAL SANDWICHES 
Choose from our assortment of imported cheeses,

meats, fresh baked breads, and salads 
to create your favorite sandwich  

WRAPS 
CHICKEN CAESAR 8.00

grilled chicken, tomato, parmesan, croutons and 
kale with caesar dressing in a flour tortilla

VERMONT WRAP 8.00
turkey, cheddar, tomatoes, bacon, cranberry
relish and romaine in a whole wheat tortilla 

ASIAN CHICKEN 8.00
grilled chicken, cucumber, carrots, scallion, spinach, 
sesame seeds and peanut dressing 

BUFFALO CHICKEN 8.00
avocado, lettuce, mayo, hot sauce and blue cheese 
dressing in a flour tortilla  

COBB 8.00
grilled chicken, avocado, bacon, romaine, blue cheese,
and balsamic vinaigrette 

PANINI’S 
TOMATO   FRESH MOZZARELLA 8.50

with roasted tomato bruschetta and pesto
PROSCIUTTO   ARUGULA 9.95

fresh mozzarella, parmesan, kalmata olive spread and fresh basil 
BLACKENED CHICKEN GYRO 8.50

chopped onions, peppers, lettuce, tomato 
and creole mayonnaise

FALAFEL   HUMMUS 9.50
tomato, cucumber, onion and greek strained yogurt dressing

SMOKED TURKEY and HAM 9.50
swiss, cheddar, pickle, tomato, and creole mayonnaise 

QUESADILLAS 
CLASSIC CHEESE 7.75

monterey jack cheese, black olives and
tri-color peppers

BLACKENED CHICKEN 8.50
cheddar and monterey cheese with pico de gallo

GRILLED CHICKEN 8.50
monterey jack cheese & grilled onions 

DEVON   BLAKELY SOUP EXCHANGE 
We carry a wide selection of the most spectacular soups 

They change daily and seasonally, and there are too many to list 
Please ask for our complimentary tasters 

Served with bread 
P/A 

Prices subject to change 

SALADS 
CHICKEN PARMESAN SALAD with fresh basil 
TUNA SALADwith herbs and celery
KALE SALADtoasted sunflower seeds, shredded apple, Asian sesame ginger dressing 
PASTA PRIMAVERAD&B’s special variation of a great dish
GREEK SALADtraditionally made with fresh spinach in a garlic vinaigrette
TOMATO, MOZZARELLAand fresh basil with extra virgin olive oil
CHANNAchick peas baked with olive oil, curry, cilantro and carmelized onions 
BRUSSEL SPROUTSextra virgin olive oil and black pepper
SWEET POTATOoven roasted home fries with parmesan
QUINOAcranberries, broccoli, sliced almonds, roasted garlic and red wine dressing 
FRESH FRUIT SALAD 
DEVON SALAD mixed greens with candied walnuts, strawberries, blue cheese, grapes and balsamic vinaigrette
CAULIFLOWERlightly seasoned and baked 

TOSSED SALAD BAR 
Starter 5.00

Kale • Romaine • Spinach • Mixed Greens
.50 Each

Cucumbers • Onions • Alfalfa Sprouts • Carrots • Corn 
Peas • Broccoli • Beets • Tomato • Mandarin Orange

Croutons • Mushrooms • Chick Peas • Tofu • Kidney Beans
Egg • Raisin • Black Olive • Cranberries • Peppers

Cauliflower • Apple • Grapes • Edamame • Baby Corn
Crispy Chow Mein Noodles

.75 Each 
Sunflower Seeds • Cous Cous • Roasted Red Peppers 

Feta • Parmesan • Blue Cheese • Cheddar • Walnuts • Almonds 
1.50 Each

Chickpea Falafel • Hearts of Palm • Artichokes • Bacon • Avocado • Quinoa
2.50 Each

Grilled Lemon Chicken • Blackened Chicken • Tuna
Sun Dried Tomato • Turkey • Ham • Shrimp

Dressings
Caesar • Ranch • Blue Cheese • Thousand Island 

Asian Sesame Ginger • Roasted Garlic & Red Wine
Lemon Herb F-F • Raspberry F-F • Honey Dijon L-F

Balsamic Vinaigrette • Virgin Olive Oil • Peanut 

BREAKFAST 
Egg & Cheese Wraps

choice of ham or bacon 4 95 
Country Style Muffins 2 75 
Old Fashion English Scones 2 95 
Danish - Cheese, Cinnamon Raisin, Fruit 2 95 
Croissant - Plain, Chocolate, Almond 2 95 
Classic Apple Turnover 2 95 
Assorted Bagels 1 25 

w / Flavored Cream Cheese 2 75 
w / Lox Cream Cheese 3 95 

Granola & Yogurt sm  4 00 lg  5 00 
Oatmeal sm  3 50 lg  4 50 

COFFEE BAR 
Regular or Decaf Coffee reg  1 65 lg  2 25 
Flavored Coffee reg  2 00 lg  2 50 
Regular or Herbal Tea reg  1 65 lg  2 25 
Expresso reg  3 00 lg  3 50 
Cappuccino reg  3 25 lg  4 25 
Café Latte reg  3 25 lg  4 25 
Café Au Lait reg  2 75 lg  3 25 
Chai Latte reg  3 25 lg  4 25 
Mochaccino reg  3 50 lg  4 25 
D&B’s Hot Chocolate reg  2 75 lg  3 50 
Iced Cappuccino reg  3 75 lg  4 50 
Iced Coffee reg  2 75 lg  3 25 
Iced Flavored Coffee reg  2 75 lg  3 25 
Fresh Brewed Ice Tea reg  2 75 lg  3 25 

SWEETS 
Carrot or Chocolate Cake 4 95 Sm  Cookie 1 25 
Rice Krispie Treat 2 95 Lg  Cookie 2 95 
Pound Cake 2 95 Biscotti 2 95 
Brownies 2 95 Sweet Squares 3 95 

BEVERAGES 
Coca-Cola 1 50 Dasani Water 2 50 
Cranberry Lemonade 3 50 Honest Tea 2 95 
Fresh Grapefruit 3 50 Fresh O J  3 50 
Vitamin Water 2 95 Minute Maid 2 75 
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