
When you choose  
FoodWorks Catering…

you’ll get fresh, high-quality meals prepared by 
professional chefs while empowering individuals seeking 
to become self-sufficient through a career in hospitality.

The profits generated by catering supports FoodWorks, 
MFB’s 12-week intensive culinary training program, 
which produces not only well-qualified job candidates, 
but hundreds of thousands of meals annually for 
hungry Marylanders.

For more information or to place an 
order, contact our Executive Chef  

at 410.737.8282 ext 392 or 
foodworkscatering@mdfoodbank.org.

CATERING
by the maryland food bankThe Maryland Food Bank is a nonprofit hunger-relief organization, 

leading the movement to end hunger throughout Maryland. For nearly 
40 years, the Maryland Food Bank has partnered with communities 
across the state to distribute food to individuals and families in need.

None of the ingredients used for FoodWorks catered events are sourced 
from the food donated to the Maryland Food Bank, which is intended for 
distribution to food-insecure Marylanders.

FoodWorks Catering is full service — from on-time 

delivery and set-up to clean-up and removal — 

ensuring a seamless and successful event.

Drinks

Hot (coffee, tea)

Cold (soda, juices, water)

Snacks

Pretzels, popcorn, chips, fruit tray, veggie tray

Desserts

Cookie trays

Cakes, brownies, pastries

Sides

Pasta salad, coleslaw, fruit, chips, vegetables

Herb Roasted Vegetable Platter An assortment of fresh 
vegetables roasted with garden herbs, paired with red 
pepper hummus, bruschetta and olive tapenade, with 
fresh mozzarella and pita chips. 

 
Chef Deli Platter Sliced turkey, roast beef and honey ham 
alongside sliced American, cheddar and Swiss cheeses, 
lettuce, tomato, pickles, condiments, and choice of one 
additional salad.

 
All platters come with a selection of artisan breads. 

Platters

A La Carte



FoodWorks Catering can handle your  

next event for a group of 12 or 100.

Whether your meeting is first thing in 

the morning, at lunchtime, or an evening 

event, we have a wide variety of options, 

from themed buffets and box lunches,  

to platters and a la carte selections.

Continental Breakfast
A selection of danishes and muffins, fresh fruit, juices, 
coffee, and tea. Bagels with cream cheese are a 
popular addition.

Hearty Buffet
Choose from more robust options, including 
scrambled eggs, home fries, breakfast meats, French 
toast with syrup, as well as baked goods. 

Quick Start
Fresh fruit, yogurt, granola bars, juices, coffee

Sandwiches 
• French dip on baguette
• Smoked turkey and brie on ciabatta
• Roasted vegetable panini
• Black Forest ham and havarti on multigrain

Box Lunches
Select any of the above sandwiches, and pair it with a 
drink, chips, pasta salad, coleslaw, and/or fruit.

Salads

• Chicken Caesar
• Chef Salad
• Salmon Nicoise
• Apple Orchard
• Garden Salad

All of our offerings come in two sizes: Small 
(15-24 servings) and Large (25 or more). 
Additional options are available upon request.

lunch

Breakfast Buffets

“FoodWorks catering provides 

delicious, healthy, and affordable 

meals while fostering culinary career 

pathways. Their services truly feed the 

heart, mind, body, and soul.” 

- Jillian Harp, Youth Development Specialist 
Bon Secours Community Works

Themed buffets offer something a little 
different than traditional platters or 
sandwiches. 

Italian

Pastas, sauces, breads, salad

All-American

Choose from either southern BBQ (pulled 
chicken or pork) or picnic-style (hamburgers 
& hotdogs) with all the fixins.

Asian

Stir fry with your choice of protein, rice or 
noodles, and even fortune cookies!

Fiesta

Make-your-own tacos or fajita bar with 
toppings, beans & rice, chips & salsa, queso, 
and/or guacamole.

themed meals


