
Columbus Club of Arlington, inC.
5115 little fAlls roAd Arlington, VA 22207

Catering Selections



main ballroom
$5,000.00 for 5 hours of  Rental*
*with outside caterer $8,000.00
Comfortably seats up to 350 people

paradise ballroom
$2,500.00 for 4 hours of  Rental*
*with outside catering $3,500.00
Comfortably seats up to 120 people

barbecue pavilion
$500.00 for 3 hours of  Rental

Includes the usage of  Grounds and Sporting Courts
Swim at the pool for the posted Guest rates

Venue rental fees are subject to 6% Virginia State Tax

Venue Rental Fees

Extended Hours

main ballroom
$500.00 per hour

paradise ballroom
$500.00 per hour

Rental of  the mansion is exclusively reserved for members of  the Knights of  Columbus 
Arlington Council.

Please contact our Event Coordinator at 703-536-9656, extension 311 for details. A
non-refundable deposit is due immediately to secure your event date. An additional
payment of  50% the final invoice is due at the signing of  the contract, typically executed 2 
weeks after securing your date.

The final balance is due 15 days prior to the event. A 20% gratuity, 6% sales tax and 4% 
Arlington County Food tax is added to all food & beverage orders. Menu prices are subject 
to change and are not confirmed until 15 days prior to your event.

Schedule of  Payments
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With the exception of  the wedding cake, the Columbus Club does not allow any outside 
food or beverage to be brought into the function space.

Final guarantee is due 15 days business days prior to your wedding. Columbus Club does 
not permit the removal of  leftover food or beverage from the premises. We would be 
pleased to help coordinate your special requests. Do not hesitate to ask and we will assist 
in any way possible!

Columbus Club is pleased to provide an array of  amenities to make your event an
extraordinary experience!

A sample of  our offerings can be found below:

The Event

main ballroom
$8,000.00

paradise ballroom
$4,000.00

Anyone wishing to use outside caterers may do so providing the caterer is licenced, bonded 
and insured and must provide a cerificate of  insurance for a minimum of  one million
dollars. All outside caterers will be responsible for all aspects of  your event, including,
tables, chairs, china, glassware, flatware, linens, set-up, breakdown, clean-up, and removal 
of  trash. Food must be brought in prepared (our kitchen will not be used) and we will
assign a predetermined staging area for the food service.

Enhancements

Outside Catering

· premium linens
In a variety of  colors

pricing to be quoted on selection

 · chair covers
$3.50 per chair cover

· premium china, Glassware & silverware
pricing to be quoted on selection

Kids meals

· Chicken Tenders, French Fries & Vegetables
$8.00 per child aged 12 & Under

We can accommodate Dietary Needs, please inquire for specifics.

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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includes

Use of  Ballroom for Five Hours
Four Hour Open Bar -Wine, Beer & Soft Drinks

Bridal Suite with Complimentary Champagne
White Linens & Napkins

Room set up to Guest Specifications
Redcoat Wait Staff

Coffee Station or Coffee Service
Cake Cutting

Complimentary Parking
Coat Check (Seasonal)

hors d’oeuvres

Please select one

cheese & cracker display

Fruit display

vegetable display

First course

Please Select One

· Minestrone

· chicken with orzo

· tender Mixed Mesclun greens with grape

toMatoes & sliced red onions

with balsaMic vinaigrette

· classic caesar salad

served with warM dinner roll & butter

Silver Wedding Reception Package

Pricing based on Paradise Ballroom, which seats up to 120 persons. 
Packages may be upgraded to the Main Ballroom with an additional $2,500.00 plus tax. 

entrée

· priMe rib oF beeF

· chicken Marsala with MushrooM & wine sauce

· broiled Flounder with leMon butter sauce

· cheF’s selection of seasonal vegetable

& potato du Jour 

Create a Duet Plate from these options
for an additional $15.00 per person

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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$75.00 per person



includes

Use of  Ballroom for Five Hours
Four Hour Open Bar -Wine, Beer & Soft Drinks

Bridal Suite with Complimentary Champagne
White Linens, Chair Covers & Napkins

Room set up to Guest Specifications
Redcoat Wait Staff

Coffee Station or Coffee Service
Champagne Toast

Cake Cutting
Complimentary Parking
Coat Check (Seasonal)

hors d’oeuvres

Please select two

swedish Meatballs, sweet & sour Meatballs

or Meatballs Marinara

Fruit display

spinach & artichoke dip with sliced baguette

First course

Please select one

· Minestrone

· chicken with orzo

· tender Mixed Mesclun greens with grape

toMatoes & sliced red onions

with balsaMic vinaigrette

· classic caesar salad

served with warM dinner roll & butter

Gold Wedding Reception Package

Pricing based on Paradise Ballroom, which seats up to 120 persons. 
Packages may be upgraded to the Main Ballroom with an additional $2,500.00 plus tax. 

entrée 

· beeF tenderloin served with cabernet reduction

· chicken Florentine stuFFed with

baby spinach & boursin

· seared pork tenderloin served with a
citrus cilantro relish

· cheF’s selection oF seasonal vegetable

& potato du Jour

Create a Duet Plate from these options
for an additional $15.00 per person

dessert

petit Fours display

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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$95.00 per person



includes

Use of  Ballroom for Five Hours
Four Hour Open Bar -Wine, Beer & Soft Drinks

Bridal Suite with Complimentary Champagne
Coordinating Colored Floor Length Linens or Overlays

Premium Linen Napkins & Chair Covers
with Coordinating Sashes

Room set up to Guest Specifications
Redcoat Wait Staff

Coffee Station or Coffee Service
Champagne Toast

Cake Cutting
Complimentary Parking
Coat Check (Seasonal)

hors d’oeuvres

Please select three from 
hors d’oeuvres selection menu

First course 

Please select One Soup & One Salad  

soup 

Ξ Minestrone 

Ξ chicken with orzo 

Ξ toMato basil 

Ξ lobster bisque

Platinum Wedding Reception Package

Pricing based on Paradise Ballroom, which seats up to 120 persons. 
Packages may be upgraded to the Main Ballroom with an additional $2,500.00 plus tax. 

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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salad 

· classic caesar salad

· tender Mixed Mesclun greens with grape

toMatoes & sliced red onions with

balsaMic vinaigrette

· spinach salad with goat cheese & sMoked bacon

with diJon vinaigrette

· greek salad with kalaMata olives, Fresh

toMatoes, cucuMbers, oregano, & Feta cheese

with oil and vinegar

served with warM dinner roll & butter

entrée 

· sliced beeF tenderloin served with
cabernet reduction or béarnaise sauce

· diJon crusted Filet oF salMon

· chicken picata with capers

& leMon butter wine sauce

· Maryland crab cakes

· butterFlied JuMbo coconut shriMp

· cheF’s selection oF seasonal vegetable

& potato du Jour

 
dessert

chocolate covered strawberries 
$35.00 per person 

 
create a duet plate FroM these options For an 

additional $22.00 per person 
 

$130.00 per person



soups

· toMato basil
$4.00 per person

· Minestrone
$4.00 per person

· chicken with orzo
$4.00 per person

· lobster bisque
$5.00 per person

Starters

Side Selections

salads 

· tender Mixed Mesclun greens with

grape toMatoes, sliced red onions

with balsaMic vinaigrette
$4.00 per person

· spinach salad with goat cheese, grated egg &
sMoked bacon with diJon vinaigrette

$5.00 per person

· greek salad with kalaMata olives, Fresh

toMatoes, cucuMbers, oregano, & Feta cheese

with oil & vinegar

$5.00 per person

· classic caesar salad
$4.00 per person

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

· oven roasted red bliss potatoes
$4.00 per person

· garlic Mashed potatoes
$3.00 per person

· potatoes au gratin
$4.00 per person

· scalloped potatoes
$3.00 per person

· wild rice pilaF
$4.00 per person

· green bean alMondine
$4.00 per person

· vegetable Medley
$3.00 per person

· snow peas with baby carrots
$4.00 per person

· asparagus
$5.00 per person

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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· 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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· beeF tenderloin

Served with Cabernet Reduction Sauce
$32.00 per person

· house priMe rib

Seasoned Au Jus with Horseradish Cream
$30.00 per person

· sirloin top round oF beeF

Peppercorn Crust with Seasoned Au Jus
$28.00 per person

· honeybaked haM

Glazed with Honey & Brown Sugar
$28.00 per person

Carving Station Offerings
· slow roasted turkey breast

Served with Cranberry Sauce & Homemade Gravy
$28.00 per person

· leg oF laMb

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

· herb roasted pork loin

Served with Sautéed Apples
$30.00 per person

Banquet Station Offerings
cheF attendant $125 per hour

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

Specialty Station Offerings
pasta station

Penne Pasta and Cheese Filled Tortellini
Assorted Julienne Vegetables

Chicken, Mini Meatballs, Sausage
Tossed with Traditional Alfredo or Marinara

Served with Pecorino Romano
$21.00 per person

salad station

Selection of  Tender Mesclun Greens,
Baby Spinach, Chopped Romaine

Fresh Cherry Tomatoes, Diced Cucumbers, Sliced Red
Onions, Diced Egg, Sliced Carrots, Diced Celery, Sliced

Mushrooms, Kalamata Olives, Black Olives, Feta, Pecorino
Romano, Shredded Cheddar Cheese

Choice of  Dressings
$18.00 per person

slider station

Mini Hamburger, Mini Mahi-Mahi Burgers,
Mini BBQ Chicken Burgers

With choice of  Sliced American Cheese,
Sliced Cheddar Cheese, Sliced Swiss Cheese

Lettuce, Tomato, Red Onion, Cole Slaw, Pickles
Topped with choice of  Ketchup, Mustard,

Tartar Sauce, BBQ Sauce
$28.00 per person

mashed potato station

Herbed Mashed Potatoes with Whipped Butter,
Sour Cream, Fresh Chives, Applewood Smoked Bacon,

& Grated Cheese
$21.00 per person
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drauGht beer

· Miller lite
$6.00

· yuengling
$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

· totts brut chaMpagne
$3.50

· chaMpagne with berries
$4.00

· prosecco
$5.00

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

$17.00 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

$21.00 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
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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

Chocolate Fountain
choice oF white, Milk, seMi-sweet, or

dark chocolate

enJoy with a choice oF 4 iteMs:

Strawberries, Marshmallows, Bananas, Cream Puffs
Dried Apricots, Pineapple, Oreos, Vanilla Wafers

Rice Crispy Treats, Pretzels
$12.00 per person

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

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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