
 

 

 

House Made Specialty Sandwiches: $9 
 

 
Call ahead and we’ll have lunch waiting for you: 703/894-5253 

 
Roasted Chicken: Lavender chicken salad. 
 
Turkey: House-roasted turkey, Dijon mayo, avocado, red onion 
marmalade, Blaze, arugula and olive oil. 
 
Martin’s Roast Beef: House-roasted, locally ranched beef, Bigg Riggs 
“cow love” pepper salad, mayo, local onions, arugula and olive oil. 
 
Caprese Sandwich with (or without) Prosciutto: House-made 
mozzarella, crushed red pepper, basil leaves, fresh tomatoes, tomato oil 
and Blaze with (or without) San Daniele Prosciutto. 
 
Salumi: Cured Italian meats, piquillo peppers, herb dressing, Mona, 
arugula and Blaze. 
 
Hot Sandwich: North Carolina style pulled pork with cole slaw. 
 

$12 for the lunch combo: sandwich, chips and a beverage  
(coke/diet coke, limonata/aranciata or still/sparkling water) 

 
 
 
 
 
 
 

Sandwiches are served until 7pm 
(and until 4pm on Sundays) 

 

 

 

 

 
CATERING MENU  

 
Let us cater your next cocktail party or business meeting!  

 
Sandwich Platters 

All of our sandwiches are available for catered events. We’re happy to 
either wrap them individually or plate them for easy presentation. 

Sandwiches are $9 each. 
 

Cheese Platters 
Includes three cheeses, a fresh baguette and accompaniments that 

compliment your cheese selection. 
 

Cheese platter for 10 people: $50 
Cheese platter for 15 people: $75 
Cheese platter for 20 people: $100 

 
Charcuterie Platters 

Includes your choice of three cured meats, a fresh baguette and 
accompaniments that compliment your meat selection. We can 

include our house-made pates in place of a cured meat. Pate will 
be priced according to its weight. 

 
Meat platter for 10 people: $75 
Meat platter for 15 people: $100 
Meat platter for 20 people: $125 

 
House-Made Brownies and Cookies 

Brownies: $20/dozen or $2 each 
Cookies: $15/dozen or $1.50 each 

Pies, Tortes and Cupcakes are also available upon request. 
 

Salads/Sides 
If you would like to order salads or side dishes, we’ll help you pick 

the perfect option to pair with your meal selection! 
 

                                   
Need a case of wine for your party? We’ll build one for you, based on 

your menu and price preference. All cases receive a 15 percent 
discount.  



 
 
 
 

 
 
 

Fresh, house-made pasta (requires 48 hours notice) 

• Vegetable-stuffed: $2+/piece 
• Chicken-stuffed: $3+/piece 

• Seafood-stuffed: S4+/piece  
• Long noodles: $10 (serves four) 

Local Meats 
• House-made sausages 
• Martin’s: grass fed, grain finished, dry aged local beef 

• Sustainably raised chicken and duck 
• Apple wood smoked bacon 

House-Made Pate 
• Country pate (pork) 
• Duck liver terrine 

House-Made Sauces 
• Veal stock, chicken stock, Bolognese, red wine sauce 

Fully Cooked Dinner Items. Just heat and serve! 
• Brabo’s Pork Shanks: $10 each 

• Meatballs: $10.50/lb 
• St. Louis Ribs: $8.50/ lb 
• Roasted Chicken: $7.50/ lb 
• ½ Roasted Chicken: $12 
• Macaroni and Cheese or Potato Puree: $20 serves 8 to 10 
• Chili: $15 quart 
• Potato or Pasta Salad: $12 quart 
• Whole Pies and Cakes: starting at $32  

 
 

 

 

 

 

 

 

 
 

1600 King Street, Alexandria, VA 22314 

 

 

Lunch/Catering Menu 
 

 

 

 
 

 
 

 

Join us on Facebook or at www.braborestaurant.com for our 

complete menus, latest events and specials! 
 

Throw your next party at The Butcher’s Block!  
Email us at danielle.vogel@braborestaurant.com  

 

To place your order, please call: 
 

703.894.5253 


