
HORS D’OEUVRES STATIONS & PLATTERS
$40.00 Hot Spinach and Artichoke Dip
$60.00 Hot Crab Dip
$90.00             Bourbon Glazed Meat Balls
$90.00 Calamari with Red Chili Mayo
$165.00 Jumbo Shrimp Cocktail (100 pieces)
$185.00 Sam Adams Beer Battered Shrimp (100 pieces)
$185.00 Jumbo Buffalo Shrimp (100 pieces)
$185.00 Island Coconut Shrimp (100 pieces)
$140.00 Thai Chicken Kabobs (100 pieces)
$250.00 Angus Beef Tenderloin & Red Peppers Skewers (5lbs)
$150.00 Blackened Yellow fin Tuna Bites with Wasabi Mayo (5lbs)
$250.00 Seared Ahi Tuna with Black & White Sesame Seeds (5lbs)
$160.00 Oysters Rockefeller (100 pieces)
$3.50 pp Greek Salad
$3.50 pp Caesar Salad
$4.00 pp Tomato, Fresh Mozzarella, & Basil
$85.00 Imported Gourmet Cheese, & Fruit Selection
$90.00 Chicken Tenders (50)
$95.00 Buffalo Chicken Tenders (50)

$95.00 Buffalo Chicken Tenders (50)

Items may increase or decrease in quantity and price depending on your needs & market conditions.
In order to serve you better; parties of 25 or more on Friday and Saturday nights, we request serving you
via our Specialty Display Buffet: Carving Stations, Salad Stations, & Hot Hors DÕoeuvres Platters.

OPEN BAR SERVICE:
$3.50 Domestic Beers
$4.50 Import Beers
$5.00 House Brands
$5.75 Call Brands
$7.25 Top Shelf Brands
$8.50 Premium Brands
$6.00 House Chardonnay & Red
$6.75 Premium White & Red

BEER / WINE / LIQUOR SERVICE:
$50.00 charge per private bartender

$270.00 per Domestic Keg:
Miller Lite, Coors Lite.

$325.00 per Premium Keg:
Blue Moon, Yuengling, Sam Adams

Private Server and Bartender
Private Bathrooms

Audio & Visual equipment available

PRIVATE PARTY ROOM MENU



The Chesapeake - $29.99 per person
She Crab Soup

Hot Dinner Rolls & Whipped Honey Butter
Caesar Salad

ChefÕs selection of Seasonal Vegetables
Roasted Garlic Mashed Potatoes

Jumbo Shrimp Scampi & Penne Pasta
Blackened Yellow Fin Tuna w/ Wasabi Mayo

Selection of Desserts
100% Columbian Fresh Brewed Coffee or Tea

The Virginian - $35.99 per person
Jumbo Shrimp Cocktail

Seasonal Fresh Vegetables
Blackened Chicken, Spinach & Penne Pasta

Greek Salad with Imported Feta Cheese
Cheddar & Chive Mashed Potatoes

Parmesan Encrusted Tenderloin Medallions with assorted Rolls & Horse Radish
Selection of Desserts

100% Columbian Fresh Brewed Coffee or Tea

Seated Dining up to 30 guests - $33.99 per person
Choice of She Crab Soup or Mixed Green Salad with Lemon Miso Dressing

Fresh Hot Baked Bread & Whipped Honey Butter
Sam Adams Beer Battered Jumbo Shrimp

Blackened Chicken, Spinach & Penne Pasta
Black Angus New York Strip with Roasted Garlic Mashed Potatoes

Shrimp Scampi
Sesame Fired Ahi w/ Black & White Sesame Seeds & Seaweed Salad

Potato Encrusted Salmon w/ Fried Spinach & Herb Chive Cream Sauce
Absolut-Chesapeake w/ Lump Crabmeat, Sea Scallops & Gulf Shrimp

Homemade Keylime Pie, Carrot Cake or a Seasonal Cheesecake
100% Fresh Brewed Columbian Coffee or Tea

 

We recommend one of our Specialty Buffet Selections on the weekends and for 25 or more guests.
Buffets must be a minimum of 25 guests.  No food may be removed from the restaurant.

*All prices are subject to Virginia  State Sales Tax and a 20% Gratuity.
Prices on the above menu subject to change and availability.

Individual Carving Stations - $50.00 per Attendant
Parmesan Encrusted Angus Beef Tenderloin
w/ assorted rolls & Creamy Horseradish $11.99  / 25 people min.
Bourbon Glazed Spiral Ham $  5.99  / 25 people min.
Whole Roasted Turkey $  5.99  / 25 people min.


