CHEF PREPARED MENU
Beef Tenderloin “Steak Bites” with Red wine Demiglace
Beef Tenderloin with Red Wine Demiglace
Lemon Pepper Chicken with Garlic cream sauce
Chicken Francaise
Chicken Picatta with Lemon Butter Sauce
Roasted Fingerling Potatoes
Smashed Potatoes
Oven Roasted Brussel Sprouts
Garlic and Herb Red Bliss Potatoes
Creamy Parmesan Risotto
Pasta-We have many selections
Mixed Salad
Assorted Dinner Rolls



Actions Stations Style Buffet Options

Baked Potato Bar
Baked potato w/choice of sour cream/bacon/ground beef/chili/shredded cheese/green onion

Mashed Potato Bar
Served with Cheddar Cheese, Bleu Cheese,
Bacon, Roasted Garlic, Chives, Sour Cream and butter





Fajita Bar-Very Popular
Served with Grill Steak, Ground Beef and/or
Chipotle Chicken
Toppings include Lettuce, Cheese, Tomato,
Grilled Onions, Grilled Multi
Color Peppers, Cilantro, and Sour Cream


Pasta Bar 
Penne or Spaghetti Pasta with Alfredo or Marinara Sauce, Grated Parmesan, and Italian bread

Pasta Bar 2
Spaghetti and Penne noodles w/tomato meat sauce/garlic alfredo sauce/basil pesto sauce/parmesan cheese/ricotta/garlic bread.

BBQ Slider Bar 
VA Style Pulled Pork or Carolina Style Pulled
Pork served with coleslaw and hot sauce.

Chef’s Specialty Burger Slider Bar
Beef patties served with, Sliced Tomatoes, Onions, Lettuce, Cheese, Bacon, and condiments.


Assorted Gourmet Meatballs Station
Meatballs w/choice of flavor (honey bbq/thai sweet chili/japanese coco curry gravy, or marinara sauce.

Salad Bar
Assorted spring mix and romaine lettuce w/chef salad components.

Caesar Salad Station
Sundried Tomatoes, Croutons, Shaved Parmesan, and Caesar Dressing.

Build Your Own Custom Salad
Chef will discuss options

Seasonal Fruits and Cheese Creation Station
Served with Bruschetta  Bread, assorted fruits and cheese









Carving Stations cost extra and require a carver

Roasted Beef Carving Station

Pork Tenderloin Carving Station
 
Roasted Turkey Carving Station
 
Virginia Ham Carving Station





