


R@G@ption Menu

Hors D’oecuUVre pcw/(agas
All prices reflect sales on a per person basis s fortwo howrs of service. Each additional
hour, please add 50% extra of the original price

The cocktail Bujffet

$14-++ perperson Minbmum of 26 guests

Assorted Domestic and imported Cheese Display with crackers
Market Fresh vegetable crudités with Ranch pip
swedish meatballs
Seasoned, & Fried Chicken Tenderswith
Honegy Mustard Dipping Sauce
Assorted Finger Sandwiches

The Deluxe Buffet

$20++ Perperson Minbmum 26 guests

Market Fresh V@gcmb les withranch Dip
Fresh Fruit Fondue with Dipping sauce
Assorted stuffed Mushrooms
Spanakopita
Pasta station served with Breadsticks
carved Top Round of Beef served with rolls and condiments with chef Attendant

The Premium package

$24 ++ per person Minimum of 25 people

Shrimp and Grits Station
Fried green Tomatoes with a Black Eye pea Relish-Blue cheese cole Slaw
chocolate Dipped Strawberries
Market Fresh vegetable crudités with Ranch Dipping Sauce
carved prime Rib of Beef with Rolls and condiments with chef attendant
Pecan Battered chicken Tenderloinwith Hongy Mustard, Dipping Sauce
BBQ Meatballs




The Executive pcwkaga

$40 ++ perperson Minbmum of 25 people

Domestic and mmported Cheese Displaywith crackers
Market Fresh vegetable crudités withranch Dip
Seasonal Fresh Fruit Fondue and pound cake
with bark chocolate Dipping Sauce
cold Seafood Display
chilled shrimp cocktail (Three shrimp perperson)
Qysters on the half shell (Twoper person)
Assorted, Smoked Seafood Display
Shrimp, scallops, salmon, qysters and Mmussels
carving station of Roasted Beef Tenderloin with Rolls & condiments
Spanakopita
Chicken Satay with Sploy Peanut Dipping Sauce
Chatmoss Mintature crab cakes with cajun Remoulade Dipping Sauce

Banquet Enhancers:
Assorted, Sushi
Assortment of california roll, V@g@tabbés Rolls and Splcy Tuna Rolls Accompanied, by Ppickled Ginger, Squy
SAUCE AVULWASADL ..ottt ea e $10
Assorted Domestic & rmported, Cheese D&sp[/a(rj W ASSOYted, CYACKETS....iioiisisisiieeeieeieeieeiei, $3
Market Fresh V@gcmb le crudités withranch pipp an SAUCE v eeseeeeeeee ettt 42
SCASONAL FYULES. ..ot e ettt $3
cold Sacgfoo&é @fspLa& .............................................................................................................................. S$14
(Three shrimp cocktall, qysters on the nalf shell and smoked shellfish Display)
Macadamia Nut Honey crusted Brie Baked in puff. PASOY v S$4
Anti pasta platter

Proscuitto, caplcola, Grilled V&g@tabL@s/ Mozzarella Cheeses, Vine Ripe Tomatoes, Roasted Peppers, Garlic
marinated OLives and AYICROKE HEAVES. .......c.ooceeeceeeeeeeeeee et eee e 46

1o all food and beverage charges please add 18% service charge
and 5% virginia sales Tax and 4-Gprepared meal Tax. Food and Beverage prices will be
reviewed monthly and changed accordingly to fluctuating costs. wereserve the vight to add up
to, but not more than 154 to signed contract prices up to 60 days priorto the event. prices are
locked in for signed contracts 60 days priorto the event.




Pasta Station

$6 per person
(Cholce of TWo Pastas)
Bow Tle, Penne, Tri Colorrigatoni, Cheese Tortellini or wild Mushroom ravioli
(Cholce of TWo Meats)
Chicken, shrimp, Ham, or Italian Sausage
(Cholce of Two Sauces)
Alfredo, pesto, Marinara, Garlic white wine or Meat Sauce
(Chotce of Two vegetables)
Peppers, onlons, Broccoll, Mushrooms, Peas, Vine Ripe Tomatoes orSautéed J\/lcaLLay
Served with Bread Sticks, Parmesan cheese and Fresh Ground pepper

with chef Attendant
Risotto Station
Saffron isotto with Maritnated SKYOMP.............ccccccvovcciiiiciiiiiciicicece S8 per person
Wild Mushroom Risotto with Grilled CRICKEN .........c.ccvoveiiciciciiiiiiieiiciiieieieiai e, $7 perperson
Shrimp and grits Station

Sautéed shrimp. Tasso Ham, Mushrooms,
served with a caper Cream Sauce over a Garlic Creamy Grits

g8 perperson

caesar Station

Crisp Romaine Lettuce, Croutons, Parmesan Cheese, House Made Dressing
all Tossed to orderwith chicken orBaby Shrimp
$7 per person

crab cake station

Made to order petite crab cakes withslack Bean Mango Chuitney,
cajun remoulade, corn and Tomatorelish

$8 perperson
ccm/L’wg Station
carving Station served with your choice of meat, rolls and condiment with Attendant
Slow Roasted PYONERID Of BEES ..ot $7 perperson
Roasted TeNAerLotn of BEef...........ccccciiiiiiiiciiiieiiceieet e, 38 perperson
Roasted or Smoked TUTKGU) 11 $6 perperson
Baked Honey CUTUS GLAZEA FHAMU.c....cooveoeeeeeeeeeeeee et 36 perperson

clubpolicy prohibits the removal of food from the premises.




Ala carte items

Priced perperson
cold,
Boursin Cheese on Crosting, SUCEA GYAPES............cc.ovviciiiciiiicicieeeete 42
Assorted F L’Wg@f&andwiohcs .................................................................................................................... 42
Proscultto Bam Wrapped Seasonal MeLons............ccccvcviiiivciiiiiisiiccisiecit s S$4
SMOKEA SADMON CANAPES. ...t $4
Smoked Salmon and Trout PLAtter, CONADMENES. ........c..ccuveiiieiiiieeieieeeeeaee et 45
crabmeat stujffed chm"}y TOMUALOCS sttt ettt a e $3
Tomato Bruschetta with Kalamatta OLIVE CYOULONS. ..........oeeeeeeeeeeeeee ettt $3
Brie Cheese with Spiced Apples and walnut chu,tncy ............................................................................ 45
chocolate DIPPed SEPAWBDEITIES. ...........c.cociioiciciiceie e $2
cold oumbo shrimp cocktail (three perperSon) ..........cccccvivciiciivsiiiiiisiicciiscsteis v, g6
ASSOVECA PEUE FOUYS. ..ot ee ettt ettt st e ettt $3
Hot
Assorted Stuffed Mushrooms (crab, rtalian Sausage ANd SPINACh)...........c.cccviviiviiiiiiisicicii 43
Bacon Wrapped Scallops orSAYOMP...........ccccccccvioiiiiiiiiciiiciis et S$4
QUACIE LOYYAUINE. ...ttt ettt ettt sttt $2
QUESAALUAS-CNICKENL 0V CREESE ...t S$4
notspinach and Artichoke Dp With Crackers............cccvccciiiciiiiciciiiciccceteet 43
ROt Crab D Wth POA CRIPS.........c.cocivciiiicicicice i S$4
Seasoned and Fried chicken Tenders with Honey Mustard Dipp L/wg SAUCE. . vvseieesesiiesiiissiirisiiin, $3
smithfield VIrginia MINEAEUIe HAM BISCULES.........cvoiviiiiiieiiiisiiiiiii 43
Beef WELLINGEON BIES. ... oo 43
SPANKOPUEQ. ... 43
chicken Satay with Astan Peanut Dipp L/wg SAUCE e s sttt 43
Bag%ou&a& ................................................................................................................................................ S$4
oriental Eqg rolls with Evzgé&sh Mustard Dippiwg SAUCE. v eeeseeeee ettt a e, 42
chatmoss Mintature crab cakes with cajun remo ULAAE SAUCE........ocvvesisiisiiiseieseesiieeeecieirai, 45
SWEALSIMEATDALLS. ...ttt $3
BAKEABYTE EVLCYOULE .ottt S$4
Pecan Battered chicken Tenderloins with Honey MUSEAY e $4
Shredded Pork Barbecue With CREESE BISCULES. .........ccueeceeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 4
Qyster ROCKESELLET ... $4
coconut Chickenwith Dipping SAUCES. ..ottt 43
Potatoes SEUSFEA W FQIM..............ccccoviiiiiiiic e 43
TEMPUFASIIDNP .ot $5

Seared Salmon Skewered, Barbece BOUTDON SAUCE................cccccveiieiiisiiisisiiiieiiseieieeieesiieeieeieieii, 45
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