comrrREmcE cemtEn 2007 (_uisine Ogerings

he Renaissance’s

[Hors doecuvres Reception Fackages

Thc Rooscvclt
Fresh Seasonal Fruit and Assorted Gourmet Cheese Display
Roasted Vegetables with Ginger Dipping Sauce
PBrie en Croute Baked in Phyllo Dough with Almond and Amaretto
Margland Style Crab Balls
(Carved Roasted Steamship Round of Beef
Avrtichoke [Hearts with Boursin (Cheese & | oasted (Crumbs
Mashed Potato Bar: Served in Martini (Glasses with
Assorted TOPPings of Bacon Crumbles, Cheese, Chives and Sour (Cream

The Richmond
Fresh Seasona] I ruit and Assorted Gourmet Cl’]eese Displag
Roasted Vegetables with Ginger Dipping Sauce
Brie en Croute Baked in Phyllo Dough with Almond and Amaretto
Jumbo Shrimp served with (Cocktail Sauce
(Carved \/irgirxia Bai(ecl [am on Yeast Rolls with Swiss and FOPPH Seed Dressing
(ider| aced FPork | oin Medallions with APPIC Wood PBacon \/\/raP
Chicken [Fritters with (Grain Mustard Sauce

The \/irginian
Fresh Seasona] I ruit and Assorted Gourmet Cl’]eese Displag
Koasted \/egetables with Ginger DiPPing Sauce
Paked Spanakopita with [Feta Sauce
Fortabella Caps stuffed with Roasted Red Peppers
fjhrimp in Boursin (Cheese Furses
Sca”ops WraPPe& in Pacon
Terigaki Marinated Beef Sate Skewers
Crispg Clﬁickcn Wings with Ginger | ime Sauce
Warm Mushroom | artlets



The | andmark
[Fresh Seasonal [Fruit and Assorted Gourmet Cheese Display
Roasted \/egctchs with Gingcr DiPPing Sauce
Roast ToP Round with [Horseradish Cream Sauce served on Ro”s
Warm Swedish Meatballs
Petite Chicken Salad Croissants
Skewered T ortellini with Garlic Dipping Sauce

Add On Stations

Carved Roast Tcnclcrloin of Bccxc

Carvcc] Koastcd Turkcg Brcast
Carved Baked Virginia Ham
Roasted G]azcc] FPork | oin

Pasta Station
T ortellini and Fettuccine [Finished with Alfredo, Marinara and Pesto Sauces

Mashccl Fotato Bar
Served in Martini (Glasses with Selection of Toppings:
Bacon Crumbles, Cheese, Chives & Sour (ream

A |a Car’ce Hors doeuvres

[rices are for 100 /o/'@ccs unless otherwise indicated

Chicken Brochettes
Chunks of Chicken Breast, Feppers and FineaPP!e in Terigaki Sauce

Chicken Tcndcr]oins
Strips of Breast Meat, Breadec{ and Fried, Ser\/ec{ with Honeﬂ Mustarcl Sauce

Chicken Drummettes
Breadcd Cl’n’cken Wings, DCCP Friecl



Mushrooms Stugccl with Crabmeat
Fresh Mushrooms Stuﬁ:ed with Lump Crabmeat

Chinese Fee Rolls
(hoice of ﬁhrimp, Pork or \/egetable Egg Rolls, Served with Sweet and Sour Hauce

Steamed Shrimp
Jumbo Gulf Slﬂrimp, Steamed and Served with Cocktail Sauce

Roasted chctab]cs
Julieane \/egetable Strips, Girilled and Served with Ranch DiP

5tmc1ced Fortabc”a Caps
Muslﬂroom Caps stuffed with Roas’ced Ked Fcppers

Sca”op Rumaki
Baﬁ Sca”ops WraPPed in Bacon

Shrimp in Boursin (Cheese Furse
Blenc{ of Shrimp, (Cream Cheese, [Tresh [erbs, Garlic e Seasonings ina th“o FPurse

Wild Mushroom Tartlcts
Wild Mushrooms with Savorg Seasonings and OSwiss in a Fastrﬂ Puff

Breaded Artichoke [Hearts
Qpar‘terecl Avrtichoke [Jearts Topped with Cheese & Parmesan Breacling

Miniature Quichc
Lorraine 5t9]6 and r‘lam and Clﬂeese Fetite Qpicl’ze

Miniature Mcatba"s
Warm Swedish Seasoned Meatballs

Virginia Ham Biscuits
(Carved \/irginia PBaked [Ham on Yeast Rolls with Swiss and FOPPy seed Dressing

Savorg Chccsccakcs
7_510/63/‘/9 serves 150 Iocop/e
Back{:in Crab with 5un~clried Tomatoes or AsParagus & Frosciutto Served with Crustini

\/cgctablc Crudités
7}/0/(:3/@ serves 150 /ocop/c
Served with Choice of Ranch or Ginger DiPPing Sauce



Chccsc and [ruit Displag
Upfcaf/y Serves 150 Pcop/c
Assorted (Gourmet (Cheeses of Babg Swiss, (heddar, [Tontina and [avarti
Fresh Cut Fruit and Crackers

Flated Dinners

Al Dinners include a choice of:
5tartcr
o ntrée
]:rcs[-u chctab]c
Fotato or Kice
]:rcsh Ko”s and Buttcr
Coffee, Decaffeinated Coffee, Tea

Starters (56|ect i)
]:rcsh Fruit Mcc”cg: Assorted [Tresh SCasonal Cube& [ruit
House Salad: | ettuce, T omato, Red Onion and Carrots with [ ouse Dressing
Caesar 5alacl: Crisp Romaine | ettuce, (routons, (_aesar Dressing, FParmesan (Cheese
California Salad: Mesclun Mix with Candied Walnuts, Caramelized Onions,

Gorgonzola Chcese & Raspberrg \/inaigrette
]talian Salad: Sliced T omatoes and Mozzarella (Cheese with Jtalian Dressing

chctables (Select l)
Gireen Beans A|mondinc
Steamed Broccoli
G|azcd Baby Carrots
CaPri B]cnc]: /ucchini and Squash, Carrots, Sliced (Green Peans
Roasted \/cggic Mcc”cg: Red & Yellow FePPers, /ucchini, talian PBeans & Babg (Carrots

Potato or Rice (Select 1)
Duchess FPotatoes with Truﬁqe Oll
Roastccl Roscmarg Rcc] Fotatoes
Farfalle with Butter Farslcg Sauce
FuPon Red Potatoes
Wild Rice Pilaf




E_ntrécs

Chicken Virginia
Dredged Breast of Cl’n’cken TOPPed with Countrg r‘lam and Sauce SuPrCme

Chicken Marsala
Gri”ed Breast with a Wine Fan Sauce

Mediterranean Chicken
Grilled Preast ToPPed with Sun Dried T omatoes, Olives, Roasted Feppers & Mozzarella
Chicken Francoise
Cl’]icken Breast, E_gg Battered, Sautéed, and Served With Lemon CaPer Butter Sauce

bcc{: Tornaclo
Tomados of FCPPered Beeg Tenclerloin with Gorgonzola 5auce with Koasted Tomatoes

Roast T op Sirloin Forestiere
Served with Mushrooms and Onions

Prime Rib
Roast Frime Rib with au Jus (10 0z cut)

Girilled NY Strip Steak
Strip Steak with Chasseur Sauce

Filet Mignor\
Servecl with Béamaise or Bordelaise Sauce (8 oz. Cut)

Southern Pork | oin
(Cider Praised | oin of Pork with Demi (Glace and Onions

Old Virginia Crab Cakes
[resh Lump (Crab onaPed of Red Fepper Sauce

Grilled Sashimi T una Stcak
Ser\/e& with Orange Butter 5auce

Glazed Salmon
Girilled Salmon with Honeg Glaze

Surf and T urf
Petite [Tilet Mignon with Béarmaise Sauce and Sautéed Crab (Cake

Mixed Gri”
Sesame Sashimi | una Steak, [Hearth Grilled Preast of Chicken & Petite [Filet of PBeef




DINNERBUFFET

Carvccl Main [ ntrée
Boneless Roasted Smokec{ Turi«iq Breast

Virginia Paked [ 1am
Roast Pork | oin
Top Round of Beef
Roast Prime Rib of Beef

A” Buﬂzcts Jnclude the Fo”owingz

Salacls (Sclcct 1)
House Salad, Caesar Salacl, Calhcomia 5alacl (Mesc!un Mix with Candied Wa]nuts,
Caramelized Onions, Gorgonzola (Cheese & Kaspberrg \/inaigrette) Fotato Salad,
Antipasto Salad, Marinated \/egetables, T ortellini Salad, [Fresh [Fruit Mec”cg

Entrccs (Sc]cct I)
Crab Stuffed Sole, Honey Glazed Salmon, Chicken [Francoise, Chicken Marsala, | emon
Pepper Baked Chicken, Vegetable or Meat |_asagna, Cuban Style Pork |_oin with Mango
Chutney, Top Sirloin in Sherry Mushroom Sauce

Potato or Rice (Sclcct 1)
Wild Rice Filaf, Potatoes Fupon, Roasted Red Potatoes,

Duchess FPotatoes with T ruffle Ol Farfalle with Butter Farsleﬂ Sauce

chctab]cs (Sc]cct l)
Green Beans Almondine, Steamed Broccoli, Glazed Baby Carrots,
Capri blcnd: / ucchini &Squash, ( arrots, Slicccl (Green Peans,
Roasted Veggie Mec“cq: Red & Yc”ow FCPPcrs, /ucchini, lta|ian Beans & babq Carrots

Dcsscrts (5c|cct })
Chocolatc Mousse, Strawberrg Shortcake, Assorted Cheesecakes,
Fresh | emon | art with Mixed Berries, | iramisu with K ahlua Sauce

Assorfca/ f: resh Ko//s and. Buttcr 4 Wafer, chu/arana/ Dcca[ Coffcc, /ccd 7—65




Kehearsal Dinner Facka‘g;es

Flcascjoin us at | he Renaissance fora sPecia] evening to start your memorable wedding

weekend! T he Paclcagcs below are our straighhcorward and simP|istic way to Provide great

service & supcrb food in an all-inclusive format.

Hors d’oeuvres Fackage
Fresh [ruits and Assorted (Cheeses Displag
Vegetable Crudités with Ginger Dipping Sauce
Paked Spanakopita with [Feta Sauce
For’cabc”a Caps stuffed with Roasted Re& Feppers
SHrimP in Boursin (Cheese Furses
Sca”oPs WraPPec{ in Pacon
Terigaki Marinated Beef Sate Skewers
Crispy Chicken Wings with Ginger |_ime Sauce
Warm Mushroom | artlets

Buffet Dinner Fackagc
(Garden 5a|ad with [House \/inaigrctte
Select 2: Roast T op Sirloin in Sherry Mushroom Sauce;
Rainbow T ortellini with Mesquite Girilled Chicken; Chicken Marsala in a Wine Sauce
56/661’ /: Mashed Fotatoes; Roastecl Re& Fotatoes; Herbec{ WllC{ Kice
5@/@@‘ /:Green Beans; Glazed Baby Carrots; Steamecl \/egetable Mec”eg

Flated Dinner Fackagc
Chicken Marsala: Girilled Breast with a Wine Pan Sauce
Mediterranean Chicken: (Grilled Preast TOPPed
with Sun Dried | omatoes, Olives, Roasted Feppers & Mozzarella
Roast Top Sirloin [Torestiere: Served with Mushrooms and Ohnions
Girilled Sashimi ] una Steak: Served with Orange Butter Sauce
Glazed Salmon: Grilled Salmon with [Honey Glaze

*You may select up to { 3 ) entrees for your, guests to choose from Prfor to arrival.

Al entrees are /oa/rcc/ with the chef’s choice of v@getaé/e and starch.

Par & Bcverage Service
AllL of the above rehearsal dinner Packagcs are accompaniccl by a (6) hour open bar with

wine and beer. Liquor and/ora champagnc toast can be added for an additional fee.

*A 35 person minimum exists for all rehearsal dinner boobhgs"



Banquet Bars

Consumption and (ash Par Fricing

Beer
Miller | ite, Bluc Moon, Stena Artois & Yuengling (Draft)
*Tﬂpica”y, Buc{, Bud Light, Michelob (/Htra, [Heineken carried |n Bottlcs

House Wine

Ye”owtail Chardormag, 5}1iraz, Merlot, Finot Grigio,
Sauvignon Blanc & Finot Noir / Burlwood White /infandel

Premium Licluor
Tanqueray Gin, Seagram’s 7, Bacarcli Gold & Liglﬂt, Sanza, Chivas Kegal, Jaci( Daniels
Black, Absolut Vodka’s, Jo}mny Walker Black and Red, Malibu Rum

Frozen Drin‘cs
Daiquiris, Margaritas, Fina Coladas, [ tc.

Assorted Soft Drinks and [Fruit Juiccs
Assor’ced Coke Froc{ucts and Juices

Al onsum/ot/on DPars have a minimum c/7.argc of $10.00 perguest.



