
March 2026 Specials

Blue Plate Special 
Main:

Chicken & salmon tikka masala served
over basmati rice with peas and carrots (GF)

 
Side:

Chole: Garbanzo beans and spinach
simmered with curry, tomato, onion &

ginger (Ve) (GF)
 

Bread:
Naan bread with red pepper hummus &

mango chutney (Ve)
 

Salad:
Mixed greens tossed with cucumber, mint,

dried cranberries & roasted cauliflower
paired with coriander-cumin vinaigrette

(Ve) (GF) 
  

Dessert:
Coconut-mango cupcakes (V)

$24.95 per person, minimum of 15; 
no substitutions 

Additional Specials
Sandwich:

Curried Chicken Salad: with dried
cranberries & raisins on croissant

$10.50 each 
 

Salad:
Mumbai Pasta (V): Penne pasta with carrots,

peas, corn, red peppers and herbs & spices
$5.50 per person, minimum of 8

 

Bar Dessert:
White Chocolate Pistachio-Cardamom

Blondies (V)
 

Call 202-387-2216 or email
sales@wmillar.com to
place an order today!

www.wmillar.com  
sales@wmillar.com | 202-387-2216



Entrées:
Corned Beef and Cabbage (GF)

Sliced corned beef served with braised
cabbage and carrots

$18.95 per person, minimum of 15
 

Shepherd's Pie
Ground beef stew with roasted carrots, pea
& onions topped with traditional mashed

russet potatoes
$18.95 per person, minimum of 15 

 
Hot Sides: 

$5.95 per person, minimum of 10

-Colcannon whipped potatoes with leeks
and green onions (V) (GF)

 
-Parsnip mashed potatoes  with puréed

roasted turnips (V) (GF)
 

-Roasted carrots with fresh thyme 
(V) (GF) 

Pub-Style Cocktail Meatballs 
simmered in Guinness stout reduction

50 pieces, $75 
 

Irish Potato Skins 
Bacon, cheddar & chive,

-or- broccoli & cheddar (V)
40 pieces, $95

 
Spring Pea Risotto Balls (V)

With lemon chive dipping sauce
40 pieces, $85 

Irish Cheddar Pub Dip (V)
Served with soft pretzels for dipping 

 Serves 20, $85

Reuben Paninis
Corned beef, Swiss, kraut & Russian dressing

40 pieces, $90
 

Herb Deviled Eggs (V) (GF)
With festive green centers 

30 pieces, $50
 

Emerald Isle Crudites (V) (GF)
With creamy cucumber dip

Serves 20, $55

St. Patrick’s Day Specials
Lunch & Dinner Reception Platters

Festive Chef’s Specialty Sweets (V)
Homemade treats with 
a St. Patrick’s Day twist 

$5.25 per person, minimum of 10

*Available for delivery starting @ 1pm*

Available March 2  - 17  nd th

www.wmillar.com  
sales@wmillar.com | 202-387-2216


