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Mie N Yu offers off-site catering and event services
through it’s Events N Yu division
Executive Chef Tim Elliott takes his Silk Road Celebration on the road...

Long known as a top dining destination in the historic Georgetown neighborhood of Washington, DC,
Mie N Yu (www.mienyu.com) now offers it’s acclaimed Silk Road cuisine outside of the ornate dining
rooms and lounges of it’s M Street location.

Fusing unique Asian, Mediterranean, North African, American and European ingredients with
authentic techniques, Chef Tim Elliott now wows guests in the comforts of their office or home with
an inspired catering menu featuring a full range of the flavors represented at Mie N Yu...yet
appropriate for a working lunch, board meeting, social gathering, or company picnic. The “Express
Lunch Catering Menu” features Bento Boxes like, Lacquered Duck roasted in a ginger-hoisin
marinade, served with a sesame vegetable salad and seasoned sushi rice; Tokusho Sushi which is a
tempura exotic mushroom roll served with lotus root & seaweed salad and steamed edamame; or Thai
Beef which is seared marinated all natural steak served with seasoned sushi rice, daikon-sprout salad,
and shiso leaves.

“I like to use the traditional ingredients and cooking techniques of the East and incorporate elements of
the West to create contemporary, unexpected flavor combinations,” said Chef Elliott. This modern
Silk Road interpretation is evident in the Individual Salads section with dishes like his Miso Chicken
Caesar Salad which is grilled chicken breast, chopped hearts of romaine, wonton crisps, and a house-
made miso caesar dressing.

Mie N Yu has a long and celebrated history of preparing its unique cuisine at off-premise locations.
Chef Elliott has received much acclaim at events such as Chef’s Best, DC Central Kitchen’s Food
Fight, Zoofari, and The Taste of Georgetown among many others.

Additionally, Chef Tim has selected a variety of unique and very tasty beverages to accompany the
lunch catering program. “I worked with our specialty vendors to get some great bottled beverages
from around the world...it is difficult to find many of these at retail stores let alone restaurants or
caterers.”

All told the Express Lunch Catering Menu features Bento Boxes, Sushi Rice Bowls, Salads, Individual
Sandwiches, Asian Snacks, Desserts, and Unique Beverage Selections. Chef Tim is planning to
introduce an additional menu with hot catered lunch items for office or home receptions and meetings.

Events N Yu is a one-stop event-planning shop dedicated to planning private events at Mie N Yu, at homes and
offices, and at special venues all over the Metropolitan DC area. For more information please contact Emily
Jarmuth at Emily@eventsnyu.com or go to www.eventsnyu.com for more information.
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Voted "Favorite Restaurant of the Year" by the public at the 2005 RAMMY Awards and Awards and awarded
the coveted Wine Spectator Award of Excellence in 2006 and 2007, Mie N Yu offers contemporary American
cuisine combined with flavors from Asia, the Middle East, North Africa, and the Mediterranean. In a little over
4 years, Mie N Yu has become the new mecca for the Washington party. Mie N Yu is located at 3125 M Street,
NW in Historic Georgetown, in Washington, D.C. Call (202) 333-6122 for reservations or visit the website at
www.mienyu.com for more information.
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