
prix fixe M E N U
PRIVATE AND GROUP DINING MENUS

CONTACT GUESTSERVICES@CHEVYCHASECC..COM

818.246.5566

H O S T E D  A T  T H E  C H E V Y  C H A S E  C O U N T R Y  C L U B
S Y C A M O R E  R E S T A U R A N T  &  B A R

0 6 . 0 1 . 2 0 2 6



$ 4 0 + + / P E R S O N
INCLUDES YOUR PRE-SELECTED CHOICE OF
ONE STARTER  /  ONE SALAD TO BE SERVED FAMILY STYLE
GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU

$ 4 8 + + / P E R S O N  
INCLUDES YOUR PRE-SELECTED CHOICE OF
TWO STARTERS  /  ONE SALAD TO BE SERVED FAMILY STYLE 
GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU

$ 5 0 + +  /  P E R S O N
INCLUDES YOUR PRE SELECTED CHOICE OF
ONE STARTER  /  ONE SALAD TO BE SERVED FAMILY STYLE 
GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU

$ 5 8 + + /  P E R S O N
INCLUDES YOUR PRE SELECTED CHOICE OF
TWO STARTERS  /  ONE SALAD TO BE SERVED FAMILY STYLE
GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU

R O S E M A R Y  F O C C A C I A  B R E A D  + 5 / P E R S O N
A D D I T I O N A L  A P P E T I Z E R  + 6 / P E R S O N

A D D I T I O N A L  S A L A D  + 6 / P E R S O N
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$ 4 0 + + / P E R S O N
INCLUDES YOUR PRE-SELECTED CHOICE OF
ONE STARTER  /  ONE SALAD TO BE SERVED FAMILY STYLE
GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU

$ 4 8 + + / P E R S O N  
INCLUDES YOUR PRE-SELECTED CHOICE OF
TWO STARTERS  /  ONE SALAD TO BE SERVED FAMILY STYLE 
GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU

O N L Y  A V A I L A B L E  S A T U R D A Y  &  S U N D A Y  U N T I L  2 P M

classic

chevy brunch

premium

menu enhancements

SOFT DRINKS, AMERICAN COFFEE AND TEA ARE INCLUDED IN ALL PACKAGES



additional
information

menu
FOR PARTIES OF 13 OR MORE, A PRE-SELECTED FAMILY-STYLE MENU IS REQUIRED. THE PREFIX
MENU ACCOMMODATES UP TO 25 GUESTS; GROUPS OF 26 OR MORE WILL BE REFERRED TO OUR
PRIVATE EVENTS TEAM.

CHILDREN ARE INCLUDED WHEN DETERMINING RESERVATION SIZE. 
AGES 10 AND OLDER ARE COUNTED TOWARD THE GUEST TOTAL AND INCLUDED IN THE PREFIX
MENU. CHILDREN AGES 9 AND UNDER MAY ORDER FROM THE KIDS’ MENU. THESE YOUNGER
GUESTS ARE TAKEN INTO CONSIDERATION WHEN DETERMINING OVERALL PARTY SIZE.
HIGHCHAIRS ARE AVAILABLE UPON REQUEST.

ALL COURSES ARE SERVED FAMILY-STYLE. SUBSTITUTIONS ARE LIMITED AND SUBJECT TO CHEF
APPROVAL. FINAL MENU SELECTIONS AND GUEST COUNT ARE DUE 72 HOURS IN ADVANCE.
THE WINE LIST AND FINAL DETAILS WILL BE SENT TO THE HOST ONE WEEK PRIOR.

SOFT DRINKS, AMERICAN COFFEE AND TEA ARE INCLUDED IN ALL PACKAGES.

RESERVATIONS ARE ALLOTTED A TWO-HOUR DINING WINDOW UNLESS OTHERWISE ARRANGED.

CUSTOM MENUS WITH YOUR LOGO OR HEADER ARE AVAILABLE AT NO ADDITIONAL CHARGE.

GUESTS ARE WELCOME TO BRING WINE OR CHAMPAGNE. A $30 CORKAGE FEE APPLIES PER 750ML
BOTTLE ($20 FOR MEMBERS). 

IF YOU’D LIKE TO BRING YOUR OWN CAKE /CUPCAKES, A $3 PER SLICE CUTTING FEE WILL BE APPLIED.

corkage & cake cutting fee

WE ARE HAPPY TO ACCOMMODATE DIETARY RESTRICTIONS WHENEVER POSSIBLE.GUESTS
WITH ALLERGIES MAY ORDER ONE REGULAR MAIN ITEM IN PLACE OF THEIR SELECTED ENTRÉE.
PLEASE NOTIFY US IN ADVANCE SO WE CAN PREPARE.

allergies & dietary restrictions

ALL FOOD AND BEVERAGE ARE SUBJECT TO A 24% SERVICE CHARGE AND A 10.5% SALES TAX.

service charge

ADD AN ELEVATED TOUCH TO YOUR CELEBRATION WITH OUR $75 SETUP PACKAGE, WHICH
INCLUDES CHARGERS, A HIGH-TOP TABLE FOR CAKE, AND YOUR CHOICE OF BLACK, WHITE, OR
BEIGE CLOTH NAPKINS. HOSTS ARE WELCOME TO BRING THEIR OWN CENTERPIECES WITH
COORDINATOR APPROVAL.

set up

A CREDIT CARD IS REQUIRED TO CONFIRM ALL RESERVATIONS. CANCELLATIONS MADE WITHIN 48
HOURS OF THE RESERVATION WILL INCUR A $5 PER PERSON FEE CHARGED TO THE CARD ON FILE.

cancellation

0 6 . 0 1 . 2 0 2 6



S Y C A M O R E  K I T C H E N  B U R G E R  
butter lettuce, tomato, red onion
dill pickles, american cheese, the sauce 

P E N N E  A L L A  V O D K A  
parmigiano reggiano, chili flakes

T U R K E Y  C L U B
butter lettuce, tomato, avocado, swiss cheese
applewood smoked bacon, garlic aioli 
toasted sourdough

T U N A  S A N D W I C H
butter lettuce, tomato, toasted sourdough

S A L M O N
grilled summer squash, gremolata
leek cream sauce 
S T U F F E D  C H I C K E N  M A R S A L A
mashed potato, sautéed spinach, mushroom medley,
marsala sauce
*  I f  t h e  ho s t  c hoo s e s  t o  i n c l ude  
Sa lmon  o r  S tu f f ed  Ch i cken  Mar sa la  a s  en t r é e  op t i on s ,
t h e  p r i c e  p e r  gue s t  f o r  t h e  en t i r e  g r oup  wi l l  i n c r ea s e
by  $7++  pe r  p e r s on .  I f  you  cho s e  t o  add  bo th  Sa lmon
and  Ch i ck en  P i c ca ta  i t  w i l l  b e  $ 1 4++  pe r  p e r s on .  I f
t h i s  p r i c i ng  ad j u s tmen t  i s  n o t  a c c ep t ed ,  t h e  i t ems  w i l l
b e  r emoved  f r om the  menu  s e l e c t i on  en t i r e ly .

st
ar

te
rs FAMILY STYLE

sa
la

dsFAMILY STYLE

B L A C K  G A R L I C  C A E S A R  
romaine, garlic crouton, parmesan 

B B Q  C H I C K E N  S A L A D
romaine, red onion, tomato, roasted corn, cheese
blend, black bean, tortilla strips, ranch dressing 

C R I S P Y  B R U S S E L S  S P R O U T S
balsamic glaze, parmigiano reggiano
citrus dressing

C R I S P Y  C A L A M A R I

pickled jalapeno, piquillo pepper
lemon meyer aioli & marinara sauce

C A U L I F L O W E R  P O P P E R S
tempura fried cauliflower crowns served with
thai chili sauce & buffalo sauce 

G R E E K  H U M M U S

bell pepper, kalamata olive, crumbled feta
red onion, cucumber, pita bread
oregano citrus vinaigrette

B L A C K E N E D  C H I C K E N  S A N D W I C H
swiss, romaine, tomato, onion, avocado
pickled jalapeno, house ranch, ciabatta 

*all  sandwiches  can be made into a wrap
and come with a  s ide of fr ies

C H I N E S E  C H I C K E N  S A L A D
romaine, cabbage, carrot, wontons
mandarin, green onion, peanut vinaigrette 

C L U B H O U S E  C O B B  
romaine, chicken, chopped bacon, grape tomato
hard boiled egg, avocado, crumbled blue cheese
house buttermilk ranch dressing

the C L A S S I C

mains

add $7/person 

B U R R A T A  D I  S T E F A N O
pesto, pistachio, cherry tomato 
arugula, bread 
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S Y C A M O R E  K I T C H E N  B U R G E R
butter lettuce, tomato, red onion 
dill pickles, american cheese, the sauce

P E N N E  A L L A  V O D K A
parmigiano reggiano, chili flakes

B U F F A L O  C H I C K E N  W R A P
buffalo chicken tenders, romaine, tomato
shredded cheese, ranch

B L A C K E N E D  C H I C K E N  S A N D W I C H

C H I L A Q U I L E S
salsa verde, eggs, black beans, 
sour cream, avocado, queso fresco

*all  sandwiches  can be made into a wrap
and come with a  s ide of fr ies

swiss, romaine, tomato, onion, avocado
pickled jalapeno, house ranch, ciabatta 

C 4  B R E A K F A S T  B U R R I T O
scrambled egg, cheddar cheese, avocado
pico de gallo, bacon, tater tots, salsa verde
with a side of country potatoes 

T E E S H O T  S C R A M B L E  
egg white, spinach, mushroom, turkey sausage
feta, salsa verde, toasted sourdough
with a side of country potatoes

st
ar

te
rs FAMILY STYLE

sa
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dsFAMILY STYLE

the C H E V Y  B R U N C H
O N L Y  A V A I L A B L E  S A T U R D A Y  &  S U N D A Y  U N T I L  2 P M

mains
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C R I S P Y  B R U S S E L S  S P R O U T S
balsamic glaze, parmigiano reggiano
citrus dressing

C R I S P Y  C A L A M A R I
pickled jalapeno, piquillo pepper
lemon meyer aioli & marinara sauce

C A U L I F L O W E R  P O P P E R S
tempura fried cauliflower crowns served with
thai chili sauce & buffalo sauce 

G R E E K  H U M M U S

bell pepper, kalamata olive, crumbled feta
red onion, cucumber, pita bread
oregano citrus vinaigrette

B U R R A T A  D I  S T E F A N O
pesto, pistachio, cherry tomato 
arugula, bread 

B L A C K  G A R L I C  C A E S A R  
romaine, garlic crouton, parmesan 

B B Q  C H I C K E N  S A L A D
romaine, red onion, tomato, roasted corn, cheese
blend, black bean, tortilla strips, ranch dressing 

C H I N E S E  C H I C K E N  S A L A D
romaine, cabbage, carrot, wontons
mandarin, green onion, peanut vinaigrette 

C L U B H O U S E  C O B B  
romaine, chicken, chopped bacon, grape tomato
hard boiled egg, avocado, crumbled blue cheese
house buttermilk ranch dressing

S A L M O N
grilled summer squash, gremolata
leek cream sauce 
S T U F F E D  C H I C K E N  M A R S A L A
mashed potato, sautéed spinach, mushroom medley,
marsala sauce
*  I f  t h e  ho s t  c hoo s e s  t o  i n c l ude  
Sa lmon  o r  S tu f f ed  Ch i cken  Mar sa la  a s  en t r é e  op t i on s ,
t h e  p r i c e  p e r  gue s t  f o r  t h e  en t i r e  g r oup  wi l l  i n c r ea s e
by  $7++  pe r  p e r s on .  I f  you  cho s e  t o  add  bo th  Sa lmon
and  Ch i ck en  P i c ca ta  i t  w i l l  b e  $ 1 4++  pe r  p e r s on .  I f
t h i s  p r i c i ng  ad j u s tmen t  i s  n o t  a c c ep t ed ,  t h e  i t ems  w i l l
b e  r emoved  f r om the  menu  s e l e c t i on  en t i r e ly .

add $7/person 



S T U F F E D  C H I C K E N  M A R S A L A  
mashed potato, sautéed spinach, mushroom
medley, marsala sauce

B R A I S E D  S H O R T - R I B  
garlic mashed potato, crispy onions, baby carrot
broccolini, au jus

S A L M O N  P I C A T T A
mashed potatoes, charred asparagus, piccata sauce

FAMILY STYLEFAMILY STYLE

P E N N E  A L L A  V O D K A
parmigiano reggiano, chili flakes

add $12/person 

* I f  t h e  ho s t  c hoo s e s  t o  i n c l ude  NY S t eak  a s  one  o f
t h e  en t r é e  op t i on s ,  t h e  p r i c e  p e r  gue s t  f o r  t h e
en t i r e  g r oup  wi l l  i n c r ea s e  by  $ 12++  pe r  p e r s on .  
I f  t h i s  p r i c i ng  ad j u s tmen t  i s  n o t  a c c ep t ed ,  t h e  NY
S t eak  w i l l  b e  r emoved  f r om the  menu  s e l e c t i on
en t i r e ly .

N Y  S T E A K  
sweet potato puree, grilled asparagus 
roasted brussels sprouts 

the P R E M I U M

mains
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C R I S P Y  B R U S S E L S  S P R O U T S
balsamic glaze, parmigiano reggiano
citrus dressing

C R I S P Y  C A L A M A R I
pickled jalapeno, piquillo pepper
lemon meyer aioli & marinara sauce

C A U L I F L O W E R  P O P P E R S
tempura fried cauliflower crowns served with
thai chili sauce & buffalo sauce 

G R E E K  H U M M U S

bell pepper, kalamata olive, crumbled feta
red onion, cucumber, pita bread
oregano citrus vinaigrette

B U R R A T A  D I  S T E F A N O
pesto, pistachio, cherry tomato 
arugula, bread 

B L A C K  G A R L I C  C A E S A R  
romaine, garlic crouton, parmesan 

B B Q  C H I C K E N  S A L A D
romaine, red onion, tomato, roasted corn, cheese
blend, black bean, tortilla strips, ranch dressing 

C H I N E S E  C H I C K E N  S A L A D
romaine, cabbage, carrot, wontons
mandarin, green onion, peanut vinaigrette 

C L U B H O U S E  C O B B  
romaine, chicken, chopped bacon, grape tomato
hard boiled egg, avocado, crumbled blue cheese
house buttermilk ranch dressing


	prix fixe
	MENU
	PRIVATE AND GROUP DINING MENUS
	CONTACT GUESTSERVICES@CHEVYCHASECC..COM
	818.246.5566
	HOSTED AT THE CHEVY CHASE COUNTRY CLUB SYCAMORE RESTAURANT & BAR

	SOFT DRINKS, AMERICAN COFFEE AND TEA ARE INCLUDED IN ALL PACKAGES

	classic
	$40++/PERSON INCLUDES YOUR PRE-SELECTED CHOICE OF ONE STARTER  /  ONE SALAD TO BE SERVED FAMILY STYLE GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU
	$48++/PERSON  INCLUDES YOUR PRE-SELECTED CHOICE OF TWO STARTERS  /  ONE SALAD TO BE SERVED FAMILY STYLE  GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU

	chevy brunch
	ONLY AVAILABLE SATURDAY & SUNDAY UNTIL 2PM
	$40++/PERSON INCLUDES YOUR PRE-SELECTED CHOICE OF ONE STARTER  /  ONE SALAD TO BE SERVED FAMILY STYLE GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU
	$48++/PERSON  INCLUDES YOUR PRE-SELECTED CHOICE OF TWO STARTERS  /  ONE SALAD TO BE SERVED FAMILY STYLE  GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU

	premium
	$50++ / PERSON INCLUDES YOUR PRE SELECTED CHOICE OF ONE STARTER  /  ONE SALAD TO BE SERVED FAMILY STYLE  GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU
	$58++/ PERSON INCLUDES YOUR PRE SELECTED CHOICE OF TWO STARTERS  /  ONE SALAD TO BE SERVED FAMILY STYLE GUESTS GET TO CHOOSE THEIR OWN MAINS FROM THE PRIX FIXE MENU

	menu enhancements
	ROSEMARY FOCCACIA BREAD +5/PERSON
	ADDITIONAL APPETIZER +6/PERSON
	ADDITIONAL SALAD +6/PERSON

	additional information
	menu
	corkage & cake cutting fee
	allergies & dietary restrictions
	WE ARE HAPPY TO ACCOMMODATE DIETARY RESTRICTIONS WHENEVER POSSIBLE.GUESTS WITH ALLERGIES MAY ORDER ONE REGULAR MAIN ITEM IN PLACE OF THEIR SELECTED ENTRÉE. PLEASE NOTIFY US IN ADVANCE SO WE CAN PREPARE.

	set up
	ADD AN ELEVATED TOUCH TO YOUR CELEBRATION WITH OUR $75 SETUP PACKAGE, WHICH INCLUDES CHARGERS, A HIGH-TOP TABLE FOR CAKE, AND YOUR CHOICE OF BLACK, WHITE, OR BEIGE CLOTH NAPKINS. HOSTS ARE WELCOME TO BRING THEIR OWN CENTERPIECES WITH COORDINATOR APPROVAL.

	service charge
	ALL FOOD AND BEVERAGE ARE SUBJECT TO A 24% SERVICE CHARGE AND A 10.5% SALES TAX.

	cancellation
	A CREDIT CARD IS REQUIRED TO CONFIRM ALL RESERVATIONS. CANCELLATIONS MADE WITHIN 48 HOURS OF THE RESERVATION WILL INCUR A $5 PER PERSON FEE CHARGED TO THE CARD ON FILE.


	the
	CLASSIC
	starters
	FAMILY STYLE

	salads
	FAMILY STYLE

	mains
	add $7/person


	the
	CHEVY BRUNCH
	starters
	FAMILY STYLE

	salads
	FAMILY STYLE

	mains
	add $7/person


	the
	PREMIUM
	starters
	FAMILY STYLE

	salads
	FAMILY STYLE

	mains
	add $12/person



