
Draught Beer

· Miller Lite
$6.00

· Vienna Lager
$6.00

· Star Hill Seasonal/IPA
$6.00

· Goose Island IPA
$6.00

The Columbus Club will do our best
to accommodate special beer requests

Wine

· Pinot Grigio
$7.00

· Chardonnay
$7.00

· Cabernet Sauvignon

Canyon Road
$7.00

· Merlot
$7.00

· Champagne
$4.00

· Prosecco
$7.00

Mixed Drinks
Setup Fee

$3.00 per person

Includes:

· Bartender

· Juices

· Tonic Water

· Club Soda

· Bar Fruit and Condiments

Liquor to be provided by Guest

Soft Drink
$3.00

·  Sparkling Apple Cider
$1.75

Bar Service
hosted consumption bar or cash bar priced by the drink

all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees
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Choice of One Entrée

· Sliced Sirloin

Peppercorn Crust with Seasoned Au Jus
$20.00 per person

· Chicken Marsala

Served with Mushrooms and Marsala Wine Sauce
$20.00 per person

· Slow Roasted Turkey Breast

Served with Cranberry Sauce and Homemade Gravy
$20.00 per person

· Herb Roasted Pork Loin

Served with Sautéed Apples
$20.00 per person

· Honeybaked Ham

Glazed with Honey & Brown Sugar
$20.00 per person

· Broiled Flounder

Served with Lemon Butter Sauce
$20.00 per person

Choice of Two Sides

· Oven Roasted Red Bliss Potatoes

· Garlic Mashed Potatoes

· Potatoes Au Gratin

· Scalloped Potatoes

· Wild Rice Pilaf

· Green Bean Almondine

· Vegetable Medley

· Snow Peas with Baby Carrots

· Asparagus

Choice of One Dessert

· New York Cheesecake

· Pecan Pie

· Apple Pie

· Flourless Chocolate Torte

Served with:
Warm Roll & butter, Tender Mixed Mesclun

Green Salad with choice of  dressing

Regular Coffee, Decaffeinated Coffee, Hot Tea,
Iced Tea, Lemonade

all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

Luncheon Offerings
to be served buffet style

Offered weekedays between 12:00pm-3:00pm
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Thinly Sliced Virginia Ham, Roast Turkey,
Roast Beef, & Chicken Salad

Served with Fresh Assorted Rolls, Cheese Tray & Condiments

Choice of One Side:
Potato Salad, Pasta Salad

or Tender Mixed Mesclun Green Salad

Pickle Spears

Potato Chips

Assorted Mini Desserts

Regular Coffee, Decaffeinated Coffee, Hot Tea,
Iced Tea, Lemonade

$20.00 per person

Deli Buffet Hot Buffet

Luncheon Buffet Offerings
to be served buffet style

Offered weekedays between 12:00pm-3:00pm

all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

Choice of Two Entrées:
Honeybaked Ham, Slowed Roasted Turkey Breast,

Sliced Sirloin with Seasoned Au Jus

Warm Roll & butter

Garlic Mashed Potatoes

Green Bean Almondine

Tender Mixed Mesclun Green Salad

with choice of  dressing

Assorted Mini Desserts

Regular Coffee, Decaffeinated Coffee, Hot Tea,
Iced Tea, Lemonade

$25.00 per person
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all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

Family Cookout

Hamburgers & Hot Dogs

Serve with Fresh Rolls, Potato Salad, Coleslaw,
Potato Chips & Sliced Watermelon

$14.00 per person

Southern Barbecue

Smokey Beef Barbecue & Spicy Pork Barbecue

Served with Fresh Rolls, Baked Beans,
Coleslaw & Potato Chips

$15.00 per person

Family Reunion

· Barbecue Chicken Quarters
$15.00 per person

· Pork Ribs
$17.00 per person

Served with Baked Beans, Potato Salad, Coleslaw
& Sliced Watermelon

Add On Hamburgers & Hot Dogs
$5.00 per person

Super Combo

Barbecue Chicken Quarters & Barbecue Ribs

Served with Baked Beans, Coleslaw, Potato Salad,
Potato Chips & Sliced Watermelon

$22.00 per person

Big Griller

Sirloin Steaks

Served with Fresh Rolls, Potatoes Au Gratin,
Corn on the Cob, Salad Greens & Pasta Salad

$25.00 per person

Fajita Fiesta

Chicken & Beef Faj ita

Served with Flour Tortillas, Refried Beans, Spanish Rice, Lettuce, 
Diced Tomatoes, Salsa & Sour Cream

$20.00 per person

Island Luau

· Teriyaki Chicken
$17.00 per person

· Teriyaki Beef
$20.00 per person

Served with White Rice, Polynesian Vegetables, Hawaiian
Potato Salad, & Fruit Salad

enhancements available to all menus:
· Fresh Baked Cookie

$1.75 per person

· Assorted Mini Desserts
$1.75 per person

Pricing inclusive of Condiments and Paper Products

Choice of  one Beverage: Lemonade, Fruit Punch or Iced Tea

Picnic Offerings
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Poultry
· Chicken Salad Stuffed Cherry Tomato

$200.00

Seafood
· Shrimp Bloody Mary Shooter

$250.00

· Jumbo Shrimp Cocktail
$375.00

Meat
· Antipasto kabob

$250.00

· Prosciutto Wrapped Melon Lollipop
$200.00

Chilled Hors d’oeuvres Selections

Banquet Hors d’oeuvres Offerings
platters priced per 100 guests or

100 pieces per platter

all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

Vegetarian

· Domestic Cheese & Crackers
$200.00

· Crème Fraiche filled New Potatoes

topped with Caviar
$250.00

· Cold Canapé Assortment
$300.00

· Fresh Fruit Kabob
$225.00

· Gourmet Deviled Egg
$200.00

Chilled Displays

Seafood
· Smoked Salmon Platter

Smoked Salmon Accompanied by Red Onion, Diced Egg
White, Diced Egg Yolk, Capers &

Pumpernickel Bread
$350.00

Meat
· Antipasto Platter

Mortadella, Capicola, Salami, Provolone Cheese, Green
Olives, Black Olives, Pepprocini, &

Red Pepper Strips served with Foccaccia Breads
$400.00

Vegetarian
· International Cheese Board

European & Domestic Cheese served with Grapes
& Mixed Berries, Sliced Baguette & Assorted Crackers

$500.00

· Crudités

Assortment of  Fresh Vegetables served
with choice of  Dressing

$200.00

· Roasted Vegetable Platter

Assortment of  Roasted Asparagus, Bell Peppers,
Mushroom, Squash, & Zucchini

$225.00
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Poultry

· Cocktail Sweet & Sour Chicken Kabobs
$200.00

· Chicken & Cheese Quesadilla Cornucopia
$250.00

· Chicken Drummets
$225.00

· Duck filled Phyllo Beggar’s Purse

with Apricot Preserves and Aged Brandy
$275.00

· Chicken Satay GF
$275.00

· Chicken Tandoori

with a North Indian Spice Marinade GF
$275.00

· Thai Peanut Marinated Chicken Satay GF 
$275.00

· Chicken Empanada with Fire Roasted Vegetables
$200.00

· Holiday Turkey Biscuit with Stuffing and Cranberry
$200.00

· Smoked BBQ $250 Chicken Biscuit
$250.00

· Chicken Cordon Bleu Bites
$200.00

· Carolina Pulled Pork and Cornbread
$250.00

· Chicken Teriyaki Potsticker
$200.00

Hot Hors d’oeuvres Selections

Banquet Hors d’oeuvres Offerings
Priced Per 100 Pieces

all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

Seafood

· Crab Rangoon
$215.00

· Mini Crab Cakes
$250.00

· Butterflied Jumbo Coconut Shrimp
$300.00

· Bacon Wrapped Scallops
$250.00

· Clam Casino served in Shell
$250.00

· Crab Dip
$250.00

· Lobster Cobbler
$375.00

· Maui Shrimp Roll with Chili Paste, Coconut Milk

and Whole Fresh Cilantro
$300.00

· Atlantic Caught Wild Salmon Satay

with a Lime and Cilantro Marinade GF
$350.00

· Maine Lobster Puff Pastry with
Sherry Newburg Sauce

$300.00

· Clams Casino on the Half Shell
$300.00

· Coconut Shrimp
$250.00

· Paella Croquettes with Shrimp and Chorizo
$275.00

GF = Gluten Free  V = Vegan

14



Meat

· Cocktail Beef & Mushroom Kabobs
$250.00

· Lamb Chop Lollipops
$300.00

· Meatballs

Choice of  Polynesian, Marinara or Swedish
$250.00

· Miniature Reuben Open Sandwiches
$200.00

· Pastrami & Whole Grain Mustard Spring Roll
$200.00

· Quiche Lorraine with Applewood Smoked Bacon
$200.00

· Shephard’s Pie with Beef, Vegetables

Topped wth Mashed Potatoes
$225.00

· Beef Sirloin Satay GF
$275.00

· Moroccan Lamb Kabob GF
$350.00

· Goat Cheese Stuffed Dates Wrapped

in Applewood Smoked Bacon
$275.00

· Beef Empanada with Fire Roasted Vegetables
$200.00

· Chorizo Empanada
$200.00

Hot Hors d’oeuvres Selection continued

Banquet Hors d’oeuvres Offerings
Priced Per 100 Pieces

all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

· Goat Cheese + Honey Phyllo Triangle

and Swiss Cheese
$200.00

· Lamb Gyro on a Miniature Pita
$225.00

· Coney Island Franks
$200.00

· Mini Cuban Sandwich with Pork, Ham,
Swiss and Pickles

$250.00

· Philadelphia Cheese Steak Spring Roll
$200.00

· Mini Philadelphia Style Cheese Steak Hoagie
$250.00

· Beef Wellington Puff Pastry
$275.00

· Short Rib and Roquefort Hand Pie
$275.00

· Coney Island Franks Stuffed with
Sauerkraut and Mustard

$150.00

· Mini Franks in a Blanket
$150.00

· Chicken + Lemongrass potstickers
$225.00

· Pork Dumplings GF
$200.00

GF = Gluten Free  V = Vegan
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Hot Hors d’oeuvres Selection continued

Banquet Hors d’oeuvres Offerings
Priced Per 100 Pieces

Vegetarian

· Spanakopita with Spinach and Grecian Feta

in a Phyllo Triangle
$250.00

· Vegetable Spring Rolls with Dipping Sauce
$200.00

· Brie Fillo with Raspberry & Almonds
$200.00

· Tomato Bruschetta
$150.00

· Spinach & Artichoke Dip
$200.00

· Asparagus Roll Up with Asiago

and Bleu Cheese Wrapped in Phyllo
$200.00

· Raspberry Toasted Almonds and Brie

in a Phyllo Roll
$200.00

· Pear and Brie with Toasted Almonds

in a Phyllo Beggar’s Purse
$275.00

· Vegan Caponata Phyllo Star V
$200.00

· Vegetable Spring Roll (cocktail size)
$175.00

· Aged Gruyere and Summer Leek Tart
$200.00

· Fire Roasted Red Pepper and
Fresh Goat Cheese Quiche

$200.00

· Bella Flora Puff Pastry
$250.00

· Mediterranean Ratatouille Tart
$250.00

· Miniature Vegetable Lasagna
$250.00

· Roasted Root Vegetable Kabob

with Sweet Potato, Red Beet, Carrot and Parsnip V
$250.00

· Gluten Friendly Vegetable Empanada GF
$200.00

· Grilled American Cheese Sandwich
$200.00

· Cherry Blossom Tart
$250.00

· Sweet Potato Puff Pastry Finished with a
Dusting of Cinnamon Sugar

$250.00

· Quinoa and Zucchini Fritter GF
$250.00

· Mini Stuffed Potato Skins with Vermont Cheddar

and Applewood Smoked Bacon GF
$200.00

· Spinach + Swiss Profiterole
$275.00 

Falafel GF, V, NF 
$250.00

· Potato Pancakes GF
$150.00

· French Onion Soup Boule
$225.00

· Edamame Dumpling V
$200.00

all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

GF = Gluten   Free  V = Vegan    NF= Nut Free
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all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

To be Served Plated or Buffet Style

Fresh Baked Cookies
$1.25 per person

Mini Dessert Bars
$2.00 per person

New York Cheesecake
$4.00 per person

Flourless Chocolate Torte
$4.00 per person

Vanilla Ice Cream or Sherbet
$2.50 per person

Fruit and Berry Board
Beautifully arranged Freshly Sliced Fruit

& Fresh Berries Served with Bailey’s Infused
Whipped Cream & Warm Chocolate Fondue

$5.00 per person

Candy Table
Featuring All White Candies Non Pareils, Yogurt

Covered Pretzels, Jelly Beans, Hershey Kisses,
M&M’s & White Chocolate Covered Almonds

with Candy Favor Bags
Selections May Be Customized

$6.00 per person

Cupcake Table
Homemade Vanilla, Chocolate, Carrot Cake,
& Red Velvet Cupcakes Topped with Vanilla,

Chocolate, or Cream Cheese Frosting
Selections May Be Customized

Viennese Table
Chocolate Cake

Red Velvet Cake

Carrot Cake

Lemon Cake

Strawberry Amaretto Torte

Crème Brulee Cheesecake

Salted Caramel Vanilla Crunch Cake

Mini French Pastries
$10.50 per person

Ice Cream Sundae Bar
Chocolate, Vanilla & Strawberry Ice Cream

Served with the following Toppings:
Crumbled Oreos

Peanuts
Chocolate Sauce
Carmel Sauce

Cherries
M& M’s

Chocolate Sprinkles
Rainbow Sprinkles
Whipped Cream

$5.00 per person

Sweet Endings
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all prices subject to 20% gratuity, 6% virginia state tax, and 4 % arlington meal tax; above pricing excludes venue rental fees

Assorted Miniature Desserts
& Petit Fours

Assorted Exotic Petit Fours
$350.00

Assorted Mini Desserts

Assorted Mousse Cups, Lemon Bars, Profiteroles, and Cannolis
$275.00

Assorted Mini Tartlets

Key Lime, Coconut, Apple Crumb, Lemon, Raspberry,
Salted Caramel, and Pistachio

$250.00

Black & White Petit Fours
$250.00

Macaron French Classic Assortment GF
$300.00

Macaron Winter Assortment GF
$300.00

Mini Brownie Bite Assortment
$175.00

Mini Cheesecake Assortment
$275.00

Mini Chocolate Pastry Assortment
$200.00

Mini Cupcakes
$175.00

Sheet Cakes & Sliceable Strips
Dublin

Chocolate Guinness Ganace Layered with
Guinness Soaked Chocolate Sponge

$300.00

Lemon Tart

buttery shortbread filled with glazed lemon curd
$250.00

Marjolaine GF

Hazelnut Dacquoise, Vanilla Mouss, Praline Mousse,
and Chocolate Mousse

$350.00

Opera

Espresso Almond Sponge with Ganache and Coffee Butter Cream
$350.00

Sacher GF

Chocolate Cake with Chocolate Glaze and Raspberries
$200.00

Individual Dessert Cakes
Apple Tartlet

$250.00

Authetic Lava Rich Dark Chocolate
$275.00

Dome Cake GF

Chocolate Sabayon, Chocolate Dacquoise, Raspberry Coulis
$200.00

Individual Tiramisu GF
$300.00

Pear Tart
$300.00

Pecan Tart GF
$300.00

Raspberry & Vanilla Cheesecake
$300.00

Red Berry Marscapone Cake GF
$275.00

Vanilla Bourbon

Layered Sponge with Vanilla Syrup
and Tahitian Vanilla Bean Mousse

$300.00

Sweet Endings continued
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