Themed Luncheon Buffets

All Themed Luncheon Buffets include Chef’s Choice of Decadent Dessert,
Freshly Brewed Regular and Decaffeinated Coffees, Assorted Hot Teas and Lemonade.

Requires a Minimum of 12 people

Monday: The Capital Menu
Mixed Garden Greens with
Cherry and Gold Tomatoes

Tender Boneless Chicken with
a Gold Barbeque Sauce
Beef Burgundy with Mushrooms
Red Skin Mashed Potatoes
Buttered Sweet Corn
Warm Rolls and Butter

Tuesday: The Daily Buzz
Mixed Garden Salad with
Red Wine Vinaigrette
Chicken with Chardonnay Cream Sauce
Sambuca Shrimp with Tomato Salsa
Asparagus with Rum Butter
Rice with Bourbon Glazed Cranberries
Warm Rolls and Butter

Wednesday: Soup, Sandwich, Salad
Mixed Garden Salad with Assorted Dressings
Bakery Fresh Sour Dough Bread Bowls
Cream of Broccoli Soup
Chef’s Beef and Black Bean Chili
Sour Cream, Grated Cheddar Cheese,
Chives and Diced Onions
Assorted Gourmet Grilled Sandwiches

Thursday: Unique to Virginia

Cream of Mushroom Soup
Cherry Blossom Salad Greens with
Dried Cherries & Walnuts
Sliced Honey Glazed Ham
Homemade Crab Cakes with Tartar Sauce
Rice Au Gratin
Steamed Carrots and Green Beans
Warm Rolls with Butter

Friday: A Little Bit of Italy

Mixed Garden Salad with Assorted Dressings
Cucumber and Tomato Salad
Boneless Breast of Chicken with Red Pepper Strips,
Mild Green Chilies, & Asiago Cheese
Porcini Mushroom Stuffed Ravioli with a Sun-dried Tomato Cream Sauce
Warm Rolls with Butter

All menu prices are subject to taxable 21% service charge and 5% sales tax
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