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'COLUMBUS CLUB &2

Banguet Hors d’oeuvres Offerings
PLATTERS PRICED PER 100 GUESTS OR
230 PIECES PER PLATTER

Cheliled Tory Cocvires Dlelections
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+ CHICKEN SALAD STUFFED CHERRY TOMATO

$200.00

M ) Z

- SHrRiMP BLoODY MARY SHO
$250.00

* JumBO SHRIMP COCKTAL
$375.00

eat

+ ANTIPASTO KABOB
$250.00

- DomEsTIC CHEESE ¢ CRACKERS
$200.00

- CrREME FRAICHE FILLED NEW POTATOES

topped with Caviar

OTER $250.00

- CoLD CANAPE ASSORTMENT

L $300.00

- FreEsH Frurr KaBoB
$225.00

- GourMET DEVILED EGG
$200.00

- ProscriurTo WRAPPED MELON LOLLIPOP

$200.00

* SMOKED SALMON PLATTER
Smoked Salmon Accompanied by Red Onion, Diced Egg
W hite, Diced Fgg Yolk, Capers &

Pumpernickel Bread
$350.00

A eat

- ANTIPASTO PLATTER
Mortadella, Capicola, Salani, Provolone
Olives, Black Olives, Pepprocin

Red Pepper Strips served with Foccaccia Breads

$400.00

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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* INTERNATIONAL CHEESE BOARD
European & Domestic Cheese served with Grapes
&> Mixed Berries, Sliced Baguette & Assorted Crackers
$500.00

- CRUDITES
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

Cheese, Green
7, &
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&3 COLUMBUS CLUB &

Banguet Hors d’oenvres Offerings

Pricep PERr 100 PiecEes

Mot Tfors Loenires f@ﬁ elecliony

- 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

- HoLibAY TURKEY Biscurt with STUFFING and CRANBERRY

$200.00

* PULLED JERK CHICKEN SANDWICH
on a SWEET PoTaTo Biscurr
$250.00

- CHicKEN CORDON BLEU PUFF PASTRY with
SMOKED HAM and Swiss
$250.00

- CHICKEN and WAFFLE STACK with CHIPOTLE AIOLI

$200.00

- CHICKEN TERIYAKI POTSTICKER
$200.00

‘:7}”{{/ /ﬁ 6 (///’

- CrAB RANGOON
$215.00

- Mint CraB CAKES
$250.00

* BUTTERFLIED JuMBO COCONUT SHRIMP
$300.00

- BACON WRAPPED SCALLOPS
$250.00

- CLAM CASINO served in SHELL
$250.00

- CraB Di1p
$250.00

- MAINE LOBSTER wzth SHERRY LLACED NEWBURG SAUCE

in a PHYLLO TRIANGE
$375.00

- Maut Surimp Rorr with Criit Paste, CocoNuT MILK

and WHOLE FresH CILANTRO
$300.00

- AtrANTIC CAUGHT WILD SALMON SATAY
with A LIME and CILANTRO MARINADE GF
$350.00

- MAINE LOBSTER PUFF PASTRY with
SHERRY NEWBURG SAUCE
$300.00

- CrAMS CASINO o7 the HALF SHELL
$300.00

- COCONUT SHRIMP
$250.00

+ LoBSTER BisQuE BouLE
$250.00

GF = Gluten Free V =Vegan

ALL PRICES SUBJECT TO 20% GRATUITY, 6% VIRGINIA STATE TAX, AND 4 % ARLINGTON MEAL TAX; ABOVE PRICING EXCLUDES VENUE RENTAL FEES



&3 COLUMBUS CLUB &

Banguet Hors d’oenvres Offerings

Pricep PERr 100 PiecEes
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- COCKTAIL BEEF & MusHROOM KABOBS - CROQUE MONSIEUR with HAM, TURKEY
$250.00 and Swiss CHEESE
$200.00
- LamB CHopP LOLLIPOPS
$300.00 - LaMB GYRO 07 « MINIATURE Prra
+ MEATBALLS $225.00
Choice of Polynesian, Marinara or Swedish - MintT BALL PARK FRANKS o7 @ PETITE BUN
$250.00 $200.00
" MINIATURE REUBEN OPEN SANDWICHES - Mint CUBAN SANDWICH with PORK, HaMm,
$200.00 Swiss AND PICKLES

» PASTRAMI @ WHOLE GRAIN MUSTARD SPRING ROLL $250.00

$200.00 - PH1LADELPHIA CHEESE STEAK SPRING ROLL

* QUICHE LORRAINE with APPLEWOOD SMOKED BACON $200.00

$200.00 - MiNT PHILADELPHIA STYLE CHEESE STEAK HOAGIE
 SHEPHARD’S P1E with BEEF, VEGETABLES $250.00
ToPPED WTH MASHED POTATOES - BeEr WELLINGTON PUFE PASTRY
* BEEF SIRLOIN SATAY GF  SHORT RiB and ROQUEFORT HAND PIE
- CumiN LAMB LOLLIPOPS - CONEY ISLAND FRANKS STUFFED with
$350.00 SAUERKRAUT a72d MUSTARD
. $150.00
GoaT CHEESE STUFFED DATES WRAPPED
in APPLEWOOD SMOKED BACON - MiINI FRANKS 7# ¢ BLANKET
$275.00 $150.00
- BEEF EMPANADA »ith FIRE ROASTED VEGETABLES - BuLcoGi BEEF DUMPLINGS
$200.00 $200.00
- Pork CARNITA with CHIPOTLE PEPPERS EMPANADA - PORK DUMPLINGS GF
$200.00 $200.00

GF = Gluten Free V =Vegan

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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Banguet Hors d’oenvres Offerings

Pricep PERr 100 PiecEes
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© SPANAKOPITA with SPINACH AND GRECIAN FETA
in a PHYLLO TRIANGLE
$250.00

* VEGETABLE SPRING ROLLS w7#h DIPPING SAUCE
$200.00

- BrRIE FILLO with RASPBERRY ¢ ALMONDS
$200.00

- TOMATO BRUSCHETTA
$150.00

- SPINACH ¢» ARTICHOKE Dip
$200.00

- ASPARAGUS RoLL Up with ASIAGO
AND BLEU CHEESE WRAPPED 777 PHYLLO
$0.00

- RASPBERRY T'OASTED ALMONDS a72d BRIE
in a PuyrLo RoLL
$0.00

- PEAR and BRIE with TOASTED ALMONDS
in a PHYLLO BEGGAR’s PURSE
$275.00

- VEGAN CAPONATA PHYLLO STARV
$200.00

* VEGETABLE SPRING ROLL (cocktail size)
$0.00

- AGED GRUYERE and SUMMER LEEK TART
$200.00

- FIRE ROASTED RED PEPPER and
FresH GoaT CHEESE QUICHE
$200.00

* MASCARPONE, BLEU CHEESE,
and CARAMELIZED RED ONION TART
$250.00

- MEDITERRANEAN RATATOUILLE TART
$250.00

- MINIATURE VEGETABLE LLASAGNA
$250.00

- RoAsTED RoOT VEGETABLE KABOB
with SWEET PoTATO, RED BEET, CARROT a2d PARSNIP V
$250.00

- GLUTEN FRIENDLY VEGETABLE EMPANADA GF
$200.00

- GRILLED AMERICAN CHEESE SANDWICH
$200.00

- CHERRY BLossoM TART
$250.00

- SWEET PotaTO PUEFF PASTRY FINISHED with a
DustING oF CINNAMON SUGAR
$250.00

* QUINOA and ZUCCHINI FRITTER GF
$250.00

- MINI STUFFED POTATO SKINS w7th VERMONT CHEDDAR

and APPLEWOOD SMOKED BACON GF
$200.00

* GORGONZOLA, MEDITERRANEAN FIG, and
CARMELIZED ONION 777 2 PROFITEROLE
$275.00

- HumMus PASTRY STAR
$250.00

- POoTATO PANCAKES GF
$150.00

- FrRENcH ONION Soupr BouLE
$225.00

- EDAMAME DUMPLING Vv
$0.00

GF = Gluten Free V =Vegan

ALL PRICES SUBJECT TO 20% GRATUITY, 6% VIRGINIA STATE TAX, AND 4 % ARLINGTON MEAL TAX; ABOVE PRICING EXCLUDES VENUE RENTAL FEES



