
· beeF wellington

En Croute with Pate
$34.00 per person

· beeF tenderloin

Seared with Cabernet Reduction Sauce
$36.00 per person

· house priMe rib

Seasoned Au Jus with Horseradish & Chive Cream
$30.00 per person

· sliced sirloin

Peppercorn Crust with Seasoned Au Jus
$28.00 per person

· Fillet Mignon

Served with Herb Butter
$38.00 per person

· leg oF laMb

Rosemary Roasted, served with Fresh Mint Sauce
$32.00 per person

· chicken Marsala

Served with Mushrooms & Marsala Wine Sauce
$28.00 per person

· chicken picatta

Served with Capers & Lemon Butter Wine Sauce
$28.00 per person

· chicken cordon bleu

Stuffed with Fontaine Cheese & Ham
$30.00 per person

Entrées
· chicken Florentine

Stuffed with Baby Spinach & Boursin
$28.00 per person

· slow roasted turkey breast

Served with Cranberry Sauce & Homemade Gravy
$28.00 per person

· herb roasted pork loin

Served with Sautéed Apples
$28.00 per person

· honeybaked haM

Glazed with Honey & Brown Sugar
$28.00 per person

· broiled Flounder

Served with Lemon Butter Sauce
$28.00 per person

· diJon crusted salMon Filet
$30.00 per person

· pecan crusted sMoked trout
$30.00 per person

· Maryland crab cake
$33.00 per person

· stuFFed Flounder

With Spinach & Boursin
$28.00 per person

A La Carte Dinner Offerings
to be served plated or buFFet style

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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