
Cost does not include alcoholic or soft beverages, service charge (20%) or VA sales tax (5%). 
Spring menus are subject to change based on seasonal availability 

Please provide entrée counts at time of guarantee. 
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(Please choose one of the following to offer your guests) 

 

Goat Cheese Caesar Salad 

baby red romaine, rosemary-parmesan tuile 
or 

Spring Market Salad 

white balsamic vinaigrette, shaved fennel, mint–olive tapenade 
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(Please choose one of the following to offer your guests) 

Louisiana Shrimp Salad 

avocado–basil mousse, pickled cucumber, mango 
or 

Warm Pea Soup 

morels, snap peas 
or 

Jumbo Green Asparagus 

almonds, celery, herbs vinaigrette 
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(Please choose two of the following entrées to offer your guests; 
 Entrée counts are due one week prior to your event date) 

 

Maine Sea Scallops 

sugar snap peas, tomato vinaigrette, patty pan squash 
or 

Roasted Chicken Breast 

lemon-herbs sabayon, zucchini, fingerling potatoes 
or 

Hanger Beef Tournedos 

herb pomme purée, baby carrots, Spring radish 
or 

Pan Seared Wild Scottish Salmon 

jasmine rice, Japanese eggplant, asparagus, tamarind sauce 
 
 

 
Coffee & Citrus Beignets included  


