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Silk Restaurant & Banquets at
Clarion Leesburg
1500 East Market Street; Leesburg, VA 20176 | 703-771-9200

BOUNTIFUL BUFFETS
GRAND CARRADOC BUFFET* ………..……………..……….. $42.95
· Mixed Garden Salad with Chef’s Choice of Dressing

· Your choice of two entrées:

· Herb seared chicken breast - With White Wine Cream Sauce

· Tilapia in a chili lime butter sauce
· Grilled Marinated Salmon in lemon caper sauce
· Slices of roast beef in a Cabernet demi-glace

· Slow roasted BBQ brisket - Chef’s Own BBQ Sauce Recipe
· Chicken Parmesan

· Lemon Chicken Piccata

· Meat Lasagna

· Vegetarian Lasagna
· Garlic Whipped Potatoes and Seasonal Vegetables 

· Assorted Warm Rolls and Butter

· Chef’s Choice of Dessert
· Add a 3rd entrée for +$4.95 per person
ITALIAN LOVER’S BUFFET* ………………………..………… $38.95
· Caesar Salad and Garlic Bread
· 2 types of pasta with Alfredo and Bolognese Sauces

· Your choice of one Entrée:

· Chicken Parmesan
· Meat Lasagna

· Vegetarian Lasagna

· Seasonal Vegetables

· Chef’s Choice of Desserts
·  add pasta station for $5 additional per person
THE SOUTHERN BUFFET* …………………………........…… $38.95
· Sliced Fresh fruit, Coleslaw and Potato Salad

· Slow Roasted BBQ Brisket & Southern Fried Chicken
· Seasonal veggies and Country Whipped Potatoes

· Assorted Rolls and Butter

· Fruit pies in season

*All buffets include freshly brewed coffee, tea, sodas and lemonade or iced tea
*Prices are subject to 20% service charge and 9.5% sales tax.

Specialty Stations (price per person)
Pasta Station* ……………………………………………………. $19.99

· Two types of Pasta
· Chicken, shrimp and vegetables

· Marinara sauce; Alfredo sauce and Parmesan cheese

· This can be substituted for an entrée at +$3 per person

· Add Caesar salad and Garlic bread for $2 per person

Wing Station*  ……………………………………………………… $7.95

· Select your wings; Choose your flavor; we’ll toss ‘em for you

· Choose from Buffalo; Honey Heat; Bourbon Molasses; BBQ; Teriyaki

Nacho Station  ……………………………………………………… $5.95

· Chips, salsa, queso; seasoned meat; condiments and toppings
Slider Bar  ……………………………………………………………. $7.95

· Juicy burgers with all the fixin’s for you to create the perfect mini-burger
Dessert Station choices
· Ice Cream Sundae station ……………………………………. $5.95
· Vanilla & Chocolate ice cream with an array of toppings
· Chocolate Fountain …………………..……  inquire about pricing
· Decadent Melted Chocolate

· Seasonal fresh fruit
· Marshmallows; cookies; pretzel rods; pound cake
Specialty Carving Stations*
Prime Rib of Beef – Served 60 guests ……………………….………….… $595
Pepper Crusted Beef Tenderloin – Serves 60 ………………………….… $575
Roasted Turkey Breast – Serves 60 ………………………….……………. $450
Honey glazed baked ham – Serves 60 ………………………….……….… $450
Mustard Seared Pork Loin – Serves 60 …………………………….……… $500
*An attendant is required for Services at $150.00 per Station
*Prices are subject to 20% service charge and 9.5% sales tax.
Plated Dinners
Each Plated dish comes with Garden Salad, Starch, seasonal vegetables and Chef’s choice of dessert

Herb Seared Chicken Breast ………………… $37.95
Simmered in a White Wine Cream Sauce

Lemon Chicken Piccata ………………………. $38.95

Chicken Breast cooked in a light & luscious lemon sauce
Chicken Parmesan ………………………….… $36.95

Gently Breaded Chicken Breast covered with Marinara & Mozzarella.

Grilled Marinated Salmon …………………..… $44.95
8oz Salmon Filet with Lemon Caper Sauce

Chili Lime Butter Tilapia …………………….… $39.95
Tilapia Simmered with chef inspired Chili Lime Butter
Roast Beef Au Jus ……………………………. $44.95

Tender Roast Beef drenched in Au Jus
Filet Mignon …………………………………..... $49.95
8oz. Filet Grilled with Demi-Glace
Duet Entrees

Filet Mignon and Salmon-$63.95

Filet Mignon and Tilapia - $57.95

Chicken and Filet Mignon-$57.95

Chicken and Salmon-$49.95

Chicken and Tilapia - $48.95

*Prices are subject to 20% service charge and 9.5% sales tax.
Hors D’oeuvres
 (Priced per 50 pieces)
Cold

· Deviled Eggs






 


$125.00

· Asian Style beef on Cucumber Wheel





$150.00

· Phyllo Cups – inquire about options






$150.00

· Fresh fruit kebabs








$150.00

· Fresh melon rounds wrapped with prosciutto ham 




$150.00

· Fresh asparagus wrapped with prosciutto ham




$150.00

· Assorted bruschetta 








$125.00

Hot

· BBQ or teriyaki style meatballs 






$150.00

· Chicken wings – pick a sauce






$150.00

· Chicken Sate’ with spicy peanut sauce 





$150.00

· Beef Sate’ with spicy sesame sauce 






$150.00

· Phyllo Cups – inquire about options






$150.00

· Mushrooms stuffed with spinach and cream cheese 



$150.00

· Grilled Chicken and Pepper Jack Quesadillas 




$150.00

· Grilled Chicken tenders served with BBQ & buffalo sauce 



$150.00

· Spanakopita – spinach and feta cheese wrapped in filo pastry
 

$125.00

· Shrimp Cocktail








$200.00

· Grilled Shrimp skewers with Jalapeno Chipotle Ranch dip
 


$200.00

· Bacon Wrapped Scallops or Bacon Wrapped Shrimp 



$200.00

· Mushrooms stuffed with Crabmeat






$200.00

Table Displays
Displays (25 people minimum)
Imported and Domestic Cheese Display ………………………… $4.45 per person
Served with Gourmet Crackers and Gourmet Breads
Vegetable Crudités Display with Ranch Dipping Sauce ……… $3.45 per person
Cucumbers, Zucchini, Squash, Carrots, Tomatoes
Chips n Dip ………………………………………..…………….……… $2.95 per person
Tortilla chips, salsa, pita points and creamy spinach dip

Fresh Seasonal Fruit display ………………………………………… $3.95 per person
Fresh Seasonal fruits displayed on a mirror panel
*Prices are subject to 20% service charge and 9.5% sales tax.
Beverage Options
OPEN BAR
Bar Service (per person)*

Four Hours of Continuous Hosted Beverage Service Which Includes:
· House Brand Cocktails



 $9 first hour / $5 each add. hour
	Whiskey
	Tequila
	Gin

	Vodka
	Rum
	


· Call Band Cocktails 



$11 first hour / $6 each add. hour
	Dewar's Scotch
	Johnnie Walker Red Scotch
	Jim Beam Bourbon

	Jack Daniel's Bourbon
	Beefeater Gin
	Jose Cuervo Tequila

	Captain Morgan Spiced Rum
	Bacardi Silver Rum
	Smirnoff Vodka

	
	
	


· Premium Brand Cocktails


$14first hour / $8 each add. hour
	Black Label
	Grey Goose Vodka
	Absolut Vodka

	Cuervo Gold Tequila
	Bacardi Silver Rum
	Bombay Sapphire Gin

	Chivas Regal
	Cap’n Morgan Spiced Rum
	Single Malt

	
	
	


· Red and White wines:

· Domestic Beer

· Imported Beers

*Purchase bar for 3 hrs and get 4th hour free.

*Prices are subject to 20% service charge and 9.5% sales tax.
Beverage Options
CASH BAR

A Bartender is required at a cost of $150 for four hours.  $25 per hour additional

Beer (domestic or import) = $5 per bottle
Wine = $7 per glass
Liquor = based on selected liquors (Average $7-$10 per drink)
CONSUMPTION BAR
A Bartender is required at a cost of $150 for four hours.  $25 per hour additional

Only beverages consumed during evening are charged.  Bartender maintains a tally and at end of event, balance is settled with guest.

Prices are based on alcohol selected for event

BEER & WINE ONLY
A Bartender is required at a cost of $150 for four hours.  $25 per hour additional

Cabernet Sauvignon; Merlot; Chardonnay; Pinot Grigio

2 Domestic & 2 Import Beers

$15 per person for 3 hours.

Each hour additional is +$3 per person
*Prices are subject to 20% service charge and 9.5% sales tax.
