Mr. Qmelette

10425 Glen Road, Potomac MD 20854
Phone - 301 340-2800 Fax - 301 762-6667
www.mromelettemd.com

Espresso Cappuccino Bar

Make your next event a Celebration by letting us bring the Espresso/Cappuccino Bar to you.
Our professional Baristas will prepare your guests choice of espresso, cappuccino, latte,

coffee or tea to order.

Espresso Drinks
Made with freshly ground Lavazza
espresso beans. Offering full, rich taste
without the bitterness. Great aroma, flavor
and thick compact crema.
Espresso - Traditional espresso coffee.
Con Panna - Espresso with whipped cream.
Caffé Latte - Espresso, steamed milk.
Cappuccino - Espresso, steamed/foamed
milk.
Caramel Macchiato - Foamed milk marked
with espresso, vanilla and real caramel.
Caffé Mocha - Espresso, cocoa, steamed
milk, whipped cream.
Caffé Americano - Espresso, hot water.

Coffee
Freshly brewed Columbian coffee is
available in regular and decaffeinated.
Teas

Presented to your guests in a fine leather
tea book with descriptions of each tea.

Darjeeling Black - Sweet, floral, lively aroma.

Earl Green - Green tea with Bergamot oil.
Orange Jasmine - Rich, dark brew of black
tea.

Green Tea Tropical - Green tea, tropical
fruits.

Mint Mélange - Mint leaves from Morocco.
Chamomile Citrus Blossom - Soothing,
subtle.

Other Beverages
Hot Chocolate - Ghirardelli Cocoa with hot
milk.
Tiger Spice Chai - Traditional flavor.

Prices

1-75 Guests - $449 Receive a special
76-150 Guests - $649  discount on your
150-300 Guests - Espresso Cappuccino
$799 Bar or Smoothie Bar
More than 300 Guests?  service when you add

Call for a quote it to a tasty Mr.

301 340-2800 Omelette package.

Enhancements
We offer quality toppings for your guests to
enhance their beverages. All toppings are
included at no extra charge.
Our toppings include fresh whipped cream,
Ghirardelli Chocolate, Cinnamon, Nutmeg,
Milk, Cream, Half and Half, Brown Sugar,
White Sugar, and Sugart, elegant designer
sugar packets that your guests will love.
We use Routin 1883 gourmet syrups to flavor
our beverages. Your guests can choose from
Amaretto, Caramel, Roasted Hazelnut, Irish
Cream, Raspberry, and Vanilla. Our syrups are
imported from the heart of the French Alps
and are the perfect compliment to any
beverage you choose.

Optional Services
These extras are available for an additional
cost.
Biscotti - Almond, Almond dipped in
chocolate, and ginger macadamia nut dipped
in white chocolate.
Rugelach - Raspberry & Chocolate.
Bagels and Spreads - Assorted.
Gourmet Bars and Cookies - Assorted.
Mini French Pastries - Fruit Tart, Napoleon
and Eclair.
Croissants - Assorted.
Mini Muffins - Assorted.
Additional menu items (pasta bar, waffles,
crepes, etc...) are available upon request.
Combine our Espresso/Cappuccino Bar with a
Mr. Omelette package and receive a special
discount.

Equipment and Staff
We use top of the line La Cimbali espresso
machines to prepare your selections. Cups,
stirs and napkins are included in our price.
Our Baristas will arrive 45 minutes prior to
your event and serve your guests for 2 hours.
Baristas wear black pants and aprons and
tuxedo shirts. All we need from you is a
dedicated power source, a water supply and a
6 ft. table and a tablecloth.



