
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


