GOLF & HUNT CLUB

2010

Wedding & Banquet
Menu

703-779-2555 ¢ FAX:703-779-8721

www.raspberryfalls.com

All Prices and Packages Included in this Menu are priced on a PER Guest basis Unless Otherwise Noted
An Additional 5% VA sales tax & 20% Service Gratuity will be added to ALL Charges
Availability and Prices Subject to Change




Disrrayep Hor D’OEUVRES

Fresh Vegetable Crudités
served with Buttermilk Ranch & Bleu Cheese dressings $4

Imported and Domestic Cheeses
with Fresh Grapes & Gourmet Crackers $5

Fresh Seasonal Fruit
served with Chambord Yogurt $5

Jumbo Shrimp Cocktail
served with Fresh Lemons and Homemade Cocktail Sauce $8

Raw Bar
Freshly shucked Chincoteague Oysters, Jumbo Shrimp Cocktail and
Littleneck Clams on the half shell served with appropriate condiments
(min 40ppl) $12

Baked Spinach and Artichoke Dip
served with French Baguettes and Pita Bread $4

Baked Crab Dip
served with French Baguettes and Pita Bread $5

Baked Brie
topped with Seasonal Fruit Chutney & served with Crispy Flatbread $5
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Passep Hor D’OEUVRES

Sea Scallops wrapped with Applewood Bacon $4
Stuffed Mushrooms with Boursin Cheese $4
Baked Mini Crabcake Tartlets served with Cocktail Sauce $5

Asian-Marinated Chicken Satay
served with Sweet Chile Sauce $4

Crispy Fried Coconut Shrimp served with Sweet & Sour Sauce $5

Spanakopita Spinach and feta cheese
baked in crispy Phyllo Dough $4

Apple-Garlic Marinated New Zealand Lamb Chops $6
Stuffed Mushrooms with Maryland Crabmeat $5

Classic Bruschetta with Tomato
Basil Relish and Fresh Mozzarella on toasted Baguettes $4

Curried Chicken Salad Tartlets
with Toasted Almonds and Grapes $4

Chilled Jumbo Shrimp served with cocktail sauce $6

Fresh Summer Melon wrapped with Prosciutto di Parma $5

Smoked Salmon
served on toasted pumpernickel with dilled cream cheese $5
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BUFFET DINNER SELECTIONS
340 Includes Assorted Dinner Rolls ¢ Butter Balls

Sarap (CHoIcE oF Two)
$4 per Guest for each Additional Salad

Mixed Greens Salad with Cherry Tomatoes, Cucumbers & Shredded Carrots

Classic Caesar with Grated Parmesan Cheese, Garlic Croutons and Caesar dressing
Crisp Romaine Lettuce with Diced Apples, Roasted Pecans and Crumbled Bleuw Cheese
Baby Spinach Salad with Toasted Almonds, Mandarin Oranges and Goat Cheese
Tomato Mozzarella with fresh cracked pepper, Basil Chiffonade ¢ extra virgin Olive Oil

Greek Salad with Mesclun, peppers, onions, Kalamata olives, cucumber, tomato, feta cheese

AccompaNIMENTS (CHOICE oF Two)
$3 per Guest for each Additional Accompaniment

Roasted Red Potatoes  Vegetable Medley
Steamed Rice Pilaf Sautéed French Beans
Pasta (Chefs Choice Vegetarian Pasta)

ENTREES (CHOICE OF TWO)
$10 per Guest for each Additional Entree

Grilled London Broil with Wild Mushroom Demi-Glaze
Broiled Atlantic Salmon with Lemon Butter Sauce
Sautéed Chicken ala Marsala
Oven-Roasted Pork Loin with Apples and Caraway

Chicken ‘Florentine’ with Sautéed Spinach and Lemon-Garlic Cream
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BEVERAGE PACKAGES

NonarLcoroLic OPEN BAR
3 Hour Service $6 4 Hour Service $8 5 Hour Service $10

LicHT OPEN BAR
Draft Beer Bud Light, Old Hickory Ale, Yuengling Lager and Seasonal Beer

Bottled Beer Budweiser, Miller Lite, Heineken and Corona
Wine Cabernet Sauvignon, Merlot, White Zinfandel, Pinot Grigio ¢ Chardonnay

3 Hour Service $17 4 Hour Service $20 5 Hour Service $23
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