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Traditional Catering Packages 2019 
￫ Per person price starts at $15.99 

 ￫ Gluten-free, vegetarian, and vegan preparations are available,  
but often require an upcharge 

￫ Pricing does not include tax or gratuity 
￫ Travel fees apply for any location more than 30 minutes from Harrisonburg, VA 

 

Non-Alcoholic Beverages: 
Housemade Iced Tea, Housemade Lemonade, and Water (includes ice and cups) - $2.50 per person  
Bottled or Canned Sodas (Coke, Diet Coke, Sprite, Deer Park Bottled Water) - $2.00 per person  
 
Tier I:  Per Person Price: $15.99 
MAINS (Choose 2) 
Adding Additional Main Items Is Subject To Custom Pricing Upcharge Based On Item Chosen 

1. Hand Pulled Pork Sandwiches (BBQ Sauce or Assorted Mashita Sauces) – Standard buns or 
steamed buns (1.00 upcharge) as bread option 

2. Fork Tender Chicken Thighs (BBQ Sauce Or Bulgogi Glaze) – ​Smoked​: add $1.00 per person 
3. Hand Pulled Chicken Sandwiches (BBQ Sauce or Assorted Mashita Sauces)  – Standard buns 

or steamed buns (1.00 upcharge) as bread option 
4. Japchae: Korean stir fried glass noodles with shiitake mushrooms, carrots, spinach, 

scallions, sesame seeds, and kochukaru (Vegetarian/Gluten Free Option Available) add $1.25 
per person 

5. Sweet Chili-Soy Braised Tofu With Benne And Scallions 
SIDES (Choose 2) 
Add Additional Sides From Tier I for $2.50 per person, per item - option to add additional sides from other 
tiers, if desired 

1. Coleslaw 
2. Baked Beans 
3. Garlic Herb Potatoes 
4. Baked Mac & Cheese 
5. Mixed Greens Salad with Sweet Sesame Vinaigrette 
6. Roasted Vegetables 
7. Mashed Potatoes (Add $1.25 per person) 
8. Pan Roasted Broccoli with Beurre Monte 
9. Cold Broccoli Salad with Sesame Dressing 
10. Seasoned Bean Sprouts 
11. Quick Pickle Kimchi 
12. Korean Style Black Beans 
13. Short Grain Korean Rice 
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Tier II: Per Person Price: $20.99 
MAINS: (Choose 2) 
Adding Additional Main Items Is Subject To Custom Pricing Upcharge Based On Item Chosen 

1. Fork Tender Twice Cooked Brisket (BBQ Sauce or Sesame Soy Glaze) –​Carving Station​: add 
$3.00 per person 

2. Boneless Pork Ribs (BBQ Sauce or Honey Gochujang Sauce) 
3. Smoked or Braised Chicken Thighs (BBQ Sauce/Cilantro Chimichurri/Bulgogi Glaze) 
4. Parmesan Cream Pasta –Option to add multiple meat or vegetarian proteins (Vegetarian) 
5. Japchae: Korean stir fried glass noodles with shiitake mushrooms, carrots, spinach, 

scallions, sesame seeds, and kochukaru (Vegetarian) 
6. Sweet Chili-Soy Braised Tofu With Benne And Scallions 
7. Roasted Mushroom Medley 

SIDES: (Choose 2) 
Add Additional Sides From Tier I or Tier II: $3.00 per person, per item – option to add additional sides 
from Tier III 

1. Roasted Vegetables 
2. Mixed Greens Salad with Sweet Sesame Vinaigrette 
3. Juk (Asian style risotto) with mushrooms 
4. Baked Beans 
5. Coleslaw 
6. Pan Roasted Broccoli with Beurre Monte 
7. Mac & Cheese OR Caramelized Kimchi Mac & Cheese 
8. Garlic Herb Potatoes 
9. Mashed Potatoes 
10. Seasoned Bean Sprouts 
11. Quick Pickle Kimchi 
12. Korean Style Black Beans 
13. Short Grain Rice 
14. Sesame Broccoli Salad 

 
TIER III: Per Person Price: $34.99 
MAINS: (Choose 2) 
Adding Additional Main Items Is Subject To Custom Pricing Upcharge Based On Item Chosen 

1. Crab Cakes with Scallion Aioli OR Crab Cake Sandwiches with Tomatoes and Scallion Aioli 
*seafood prices may change due to market fluctuation 

2. Fork Tender Twice Cooked Brisket (BBQ Sauce/Bulgogi Glaze/Mushroom Gravy add $1.00 per 
person) –add carving station service: $3.00 per person 

3. Parmesan Cream Pasta (Vegetarian) –option to add proteins 
4. Bulgogi Chicken Thighs (Can Be Smoked for 1.00 per person upcharge) 
5. Boneless Pork Ribs With Sweet And Spicy Honey Gochujang Sauce 
6. Mashita's Signature Pork Belly: Twice cooked pork belly, sliced and served with sesame-soy  

              glaze 
7. Japchae (Vegetarian): Stir fried Korean glass noodles, spinach, carrots, shiitake mushrooms, 

scallions, sesame, kochukaru 
8. Market Fish Options (based on market price and availability) 

 
 
 
 
 
 
 

 



SIDES: (Choose 3) 
Add Additional Sides from Tier III: $3.50 per person, per item - from Tier II:  $2.75 per person, per item -  from Tier I: 
$2.00 per person, per item  

1. Sweet Chili Garlic Green Beans 
2. Bacon Roasted Brussel Sprouts 
3. Garlic Herb Roasted Potatoes 
4. Caramelized Kimchi Mac & Cheese OR Regular Baked Mac & Cheese 
5. Seasonal Hash (i.e. root vegetables, chorizo, onion, peppers, arugula OR potatoes, asparagus, 

onion, peppers) 
6. Miso Butter Braised Baby Bok Choy 
7. Roasted Vegetables 
8. Quinoa Salad: black beans, quinoa, sweet corn, cilantro, garlic, shallots, lime 
9. Mashed Potatoes 
10. Cauliflower Potato Gratin (Add $2.00 per person) 
11. Juk (Asian Style Risotto) with mushrooms 
12. Pan Roasted Broccoli with Beurre Monte 
13. Seasoned Bean Sprouts 
14. Quick Pickle Kimchi 
15. Short Grain Rice 
16. Sesame Broccoli Salad 
17. Korean Style Black Bean 
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Japchae - Vegetarian  Crab Cakes  
with Scallion Aioli  

Mushroom Juk 

   

 



Steamed Buns with  
Hand-Pulled Chicken and Beef Bulgogi 

Twice-Cooked Pork Belly  Mixed Greens Salad with 
Sweet Sesame Vinaigrette 

 

Ssam with a variety  
of protein options 

   Slow-Braised Chicken 
Thigh with Bulgogi Glaze  

over short grain rice 

 
Kimchi 

        

Cauliflower Potato Gratin  Korean Style Black Beans  Bean Sprouts 

             

 

 


