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Naval Academy Catering

Naval Academy Officers’ and Faculty Club

United States Naval Academy
2 Truxtun Road

Annapolis, Maryland 21402
P: 410-293-2897

F: 410-293-2612
duvall@usna.edu

mrogers@usna.edu

www.usna.edu/NAFPRODV/OClub
Important Information

TYPES OF EVENTS
Member Events

· A member event is any event in which a member is paying the bill directly and is not being reimbursed for payment;
· Member events will receive a 5% credit off the posted banquet prices and will incur a 15% Service Charge.
· Room fees will be waived for individuals with a minimum of two years of membership and/or those signing up for a minimum two-year membership.
Sponsored Events

· A Sponsored event is any event in which a member is either being reimbursed for the event or is sponsoring a non-member or organization to use the facilities;
· Sponsored events are charged at the posted banquet prices in the packet and will incur a 20% Service Charge.
· A facility (room rental) fee will be imposed for all Sponsored events.
PARKING RESTRICTIONS

INFORMATION NEEDED FOR A SUCCESSFUL EVENT
· Name of Contact Person (if different from the member)
· Address of Contact Person

· Name of the Event

· Estimated number of attendees

· Date, starting and ending times of the event

· Type of event (reception, luncheon, sit down dinner, etc.)

This information is required to confirm the event.  Within two weeks of the initial booking a copy of these two pages with the Important Information details and Member’s signature is to be returned to the Club Catering Office.  It can be returned via mail, fax, or email in a PDF format (addresses and fax numbers on the front cover).  A deposit check for all Sponsored Events needs to be submitted within two weeks of the initial booking and can be sent via mail or delivered in person.  Final arrangement details regarding food, beverage, and room set up is requested 21 days in advance of the event so that an itemized contract can be created.  These arrangements can be made either in person, or by telephone, facsimile, or email.  Then, a signed contract is due 10 days in advance of the event.  The final guest guarantee is due by noon three business days (excluding Saturday and Sunday) prior to the day of the event.  Please note that if you have an event on a Monday, the final guest count must be provided the preceding Wednesday by noon.  If the final arrangement details and guest guarantees are not provided within three days of the event, a penalty charge of $150.00 may result.
Failure to provide the information requested above may result in the cancellation of your event.  
___________________________________


______________________
Member Signature





Date
___________________________________

Please Print Name

***This page and the next seven pages (initialed in the bottom right) are due two weeks after initial booking – please return to Naval Academy Catering***

Please keep a copy for your records
Contractual Information
DEPOSITS and PAYMENT

All deposits are non refundable and will be applied to the event balance.

Deposits required for all Sponsored events.

$250 for Lunch events


$500 for Dinner events
Payments and Deposits can be made with cash, personal checks, or bank drafts.

Make checks payable to Naval Academy Catering
Charges for damage to the premises caused by any guest, invitee or other persons attending a function will be charged to the host of the event at the actual repair or replacement cost.  Although the Club will make every effort to secure valuables brought in or left on premises, the Club will not assume or accept any responsibility for damage to or loss of any merchandise or articles left in the Club prior to, during or following the function.
GUEST COUNT GUARANTEES

It is imperative to give a final guaranteed number of anticipated guests by noon three days before your event!
If you have a Monday event, your guarantee must be submitted by noon on the preceding Wednesday.  If you have more than one entrée selection you need to give a count for each entrée when providing your final count guarantee.

At this point, food is ordered, staffing is scheduled, and appropriate space is reserved based on your expected attendance; therefore, the guarantee may not drop by more than 20%.  If no guarantee is given, the host will be charged for the original estimated attendance or for the actual attendance, whichever is greater. If more than one entrée has been selected, unspecified meals will be billed at the higher entrée price.  

The Club will prepare for 5% over the guarantee number.  Any additions above the 5% will result in an additional fee of $3.00 per entrée.  Those meals will receive the Chef’s choice for their meal selection.  A delay in service may also result for these guests. 
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As the host of the event you will be obligated to pay the guarantee number provided 3 days prior to the event or the number of guests in attendance, which ever is greater.   If you have fewer guests than your guarantee number you will be charged the guarantee number.
MENU PRICES and GRATUITY
All prices listed in the catering packet are subject to change due to unexpected market fluctuations.  In addition, all prices listed are exclusive of a 20% (Sponsored) or 15% (Member) Service Charge.

CANCELLATIONS

All deposits made prior to the event cancellation are non-refundable.  The Club requires a 72 hour notice on event cancellations.   Cancellations received less than 72 hours prior to the event will be required to pay 50% of the estimated invoice. Cancellations received within 24 hours prior to the event will be required to pay 100% of the estimated invoice.
If the Club decides to close due to inclement weather then there are no penalty charges and the Host can reschedule their event based on availability.
TIME BLOCKS FOR EVENTS

You may hold your event anytime during the timed block period that we have set for the main dining areas within the Club:


Morning Block 
 7:00 a.m. – 10:00 a.m.  (Monday – Saturday)
Afternoon Block 
11:00 a.m.- 3:00 p.m. (Monday – Saturday)
Evening Block 
5:00 p.m.-10:00 p.m. (Monday –Friday)
Evening Block 
6:00 p.m.-11:00 p.m. (Saturday – Sunday)

A basic timing guideline for an event is as follows:


Seated luncheons, meetings, and cocktail receptions – 3 Hours

Seated dinners and evening receptions – 4 Hours

Wedding receptions – 4 Hours
Extension of any event will result in a $500.00 per hour room charge.
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MULTIPLE ENTREES

A minimum of 25 guests is required to have multiple entrées.   Entrées for vegetarian or medical requirements are not considered multiple entrées, and will be at no additional charge.  In the event that more than one entrée is requested, the higher priced entrée will be charged.  The Client is responsible for providing place cards indicating the choice of entrée for each guest.  Please consider the option of duel entrées listed in the catering guide.  
OUTSIDE FOOD and BEVERAGE

Outside food and beverage are not permitted, except for the following:
Wine and Champagne – corkage fee of $6.00 per bottle (Member) or $8.00 per bottle (Sponsored)
Please contact your catering representative to inquire about purchases in case lots of any wine or champagne you desire. 

Naval Academy catering is not responsible for the safety of any food or beverages not consumed at the Club or an authorized off premise location. 
BACKGROUND MUSIC
The Officers’ and Faculty Club is located in an historic building that is not equipped with an internal sound system.  The Club does have a digital player piano that may be used for background music during events.  The piano is a beautiful instrument that has the effect of an accomplished solo pianist being present for entertainment.  The piano may only be operated by Club personnel.  Under no circumstances will clients or their guests be allowed to operate or play the piano.  Clients will be offered the choice of music available, but once selected and the piano is operating, no changes will be made.  Only Club personnel are allowed to adjust the volume.  Clients who desire the piano to be playing are required to assist in ensuring their guests do not attempt to operate or touch the piano.  Any damage to the piano directly resulting from misuse by guests will be billed to the client.   The piano may only be used for events in the Midway and Coral Sea rooms; it may not be moved to Leyte Gulf room.










Initial ______
LINEN

All club table cloths and napkins are white.  Overlay, napkins and table skirting colors may be rented for an additional charge.
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BANQUET CHAIRS

The standard Club banquet chair is a black faux leather chair.  An alternative is to cover with a white chair cover which in many cases gives the look of formal shipboard wardrooms.  These covers have an embroidered Naval Academy crest and are available at cost of $7.00 per chair.  
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DRESS CODE
The Club requires all members and their guests to be dressed appropriately.  NO JEANS, tee shirts, or hats are allowed.  Dress slacks, polo shirts or military uniforms are acceptable.  Those members and their guests that are not dressed appropriately will be asked to leave the Club premises.
CELL PHONES

The use of cell phones in banquet rooms is left to the discretion of the host. Otherwise, cell phones may only be used in the lobby.
VENDORS and DECORATIONS

All decorations including favors and outside centerpieces are the responsibility of the Client.  All outside vendors may deliver items to the Club up to one hour prior to the event and should be marked with the name of the event, the Client,

and the time.  The Club is not responsible for items delivered to an event.   All decorations must be taken down at the end of the event and handled accordingly.  The Club is not responsible for any items left after an event.  No

decorations are allowed to be taped, nailed, or otherwise affixed to the walls, woodwork, floors, ceilings or light fixtures.
Musicians and other entertainment vendors must maintain a sound level that does not interfere with the use of the Club facilities by Club members or other guests.  The Client must agree to support a request by management to lower

the volume immediately if it is deemed to be too loud.   

Please see our preferred professionals listing for a complete list of recommended vendors. 
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DELIVERY FEES 
A $75.00 delivery and support fee will be added to all soda, coffee and break services delivered to approved locations on the Yard.  A $250.00 delivery and support fee for all menu items will be added to all dinners delivered to approved locations on the Yard.   
OFF PREMISE FEES

The Officers’ and Faculty Club or its preferred caterer has exclusive catering rights for all catered events conducted in Naval Academy facilities.  If you have been approved by the Naval Academy to conduct a catered event in a facility other than the Officers’ and Faculty Club, your event will be catered by the Club and an applicable off-premise fee will be required.  This fee is necessary due to the high cost of transferring equipment and food to and from other facilities.  Your catering agent can advise you of applicable fees.
ALCOHOLIC BEVERAGES
 and SMOKING

Naval Academy directives regulate alcoholic beverages sales and services, and the Club is responsible for the administration of these regulations.  The Club staff will stop serving alcoholic beverages to any individual they feel is intoxicated or nearing intoxication.  All glass must remain inside the facility at all times.
Smoking in the Naval Academy Officers’ and Faculty Club is not permitted.
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We Look Forward to Assisting You With Your Event!!!
I have read and understand all of the information included in this package.  The signed copy of this contract shall be submitted to Naval Academy Catering within two weeks after the initial reservation.

____________________________________
______________________________

Date of the Event




Starting/Ending Time of Event

____________________________________
______________________________

Name of the Event




Estimated Number of Guests

____________________________________
______________________________

Type of event 




Room of the Event
____________________________________
______________________________

Print Member or Sponsored Host Name        
Address of Contact Person

____________________________________
______________________________

Member or Sponsored Host Signature

Date
 

_____________________________​​​​​​​​_______
Member Number
____________________________________
Naval Academy Club Agent Signature
Dining Rooms and Venues
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The Midway Room
Named for the Battle of Midway, this room is ideal for small lunches, dinners, receptions and conferences.  The Midway Room can accommodate up to 60 guests for a seated reception or 75 guests for a stand-up reception.
Room Usage Fees:  Member Events – No Charge – Sponsored Events $350
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The Coral Sea Room

Named for the Battle of the Coral Sea this room is ideal for small to medium lunches, dinners, conferences and small wedding receptions and dinners.  The Coral Sea Room includes access to the South Porch.  The room includes a small dance floor and a working fireplace.  The Coral Sea Room, including the South Porch, can accommodate up to 60 guest for a seated reception or 100 guests for a stand-up reception.
Room Usage Fees:  Member Events – No Charge – Sponsored Events $400
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Combined Midway and Coral Sea Rooms

By opening the doors between the two rooms, the Midway and Coral Sea Rooms may be used together for medium to large lunches, dinners, receptions, conferences, and wedding receptions and dinners.  The two combined rooms can accommodate up to 130 guests for a seated reception or 175 guests for a stand-up reception.
Combined Usage Fees:  Member Events – No Charge – Sponsored Events $700
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The Blue Room
The Blue Room is a small intimate room located adjacent to both the Midway Room and the Coral Sea Room.  The room is a tribute to Naval Academy graduates who fought and died during one of history’s greatest naval battles.  The room, which includes a working fireplace, displays portraits of the three Flag Officers, all Naval Academy Graduates, who were in command during the battle.   The Blue Room may be open for events in either the Midway Room or the Coral Sea Room; however, the room may not be used for dining in conjunction with those events.   The Blue Room may be reserved, on rare occasions, for small (not more than 12 people) intimate events.  Use of the Blue Room requires the approval of the Director, Naval Academy Business Service Division.
Room Usage Fee:  Varies by Event and Circumstances
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The Leyte Gulf Room

Named for the Battle of Leyte Gulf, this room is ideal for medium to large lunches, dinners, receptions, conferences and small to medium wedding receptions and dinners.  The room, which includes a dance floor and a working fireplace, also has access to the North Porch for additional seating.  The Leyte Gulf Room without the North Porch can accommodate up to 64 guests and with the North Porch, up to 100 guests for a seated reception or 120 for a stand up reception. 
Room Usage Fee:  Member Events – No Charge – Sponsored Events $350
[image: image10.jpg]= e ,
..... - ” e
c =5 -
E B [
EY ioh 24 4 5 v

PR LR

&

goe=9"

et

~¢na~nti&_|tﬂ"





[image: image11.jpg]



The Blue and Gold Lounge
The Blue and Gold Lounge, located on the main floor, is a small lounge named for the final verse of Navy Blue and Gold, the Academy’s Alma Mater, which is lettered into the ceiling.  The lounge may be used in conjunction with other events in the Midway, Coral Sea, and Leyte Gulf Rooms.  The lounge includes a built-in high definition screen television and DVD Player.  Use of the lounge during an event requires an additional usage fee.  The Blue and Gold Lounge may be reserved for small, private events (not more than 12 people) on a case by case basis.
Usage Fees for Private Events: Members - $200 – Sponsored Events - $400

Note:  Use of the Blue and Gold Lounge may require applicable bartender fees.  

Porch Area

The Porch, located ​​​​​_____ is a small annex of the Officer’s Club on the ​​​____ side.  It includes _____ and can be reserved for small, private events of _____ people.  Use of the Porch during an event requires an additional usage fee.

Porch Usage Fee: Member Events - $___ - Sponsored Events - $___
Use of the Entire Main Floor of the Club
The entire main floor of the club (Midway, Coral Sea and Leyte Gulf rooms) may be reserved for large events. 
Main Floor Usage Fee:  Member Events - $500 – Sponsored Events - $1,200
Breakfast Selections
CONTINENTAL BREAKFAST BUFFET

Minimum 25 guests
$10.50 per person

Select two Juices - Orange, Grapefruit, Tomato, Cranberry or Apple

Assorted Mini Danish and Muffins
Bagels with Butter, Cream Cheese and Preserves 

Yogurt Cups
Sliced Seasonal Fruit

Freshly Brewed Coffee and Hot Tea
AMERICAN BREAKFAST BUFFET

Minimum 25 guests

$16.75 per person
Select two Juices - Orange, Grapefruit, Tomato, Cranberry or Apple

Assorted Mini Danishes and Muffins
Bagels with Butter, Cream Cheese and Preserves

Yogurt Cups
Sliced Seasonal Fruit

Scrambled Eggs

Bacon and Sausage

Hash Brown Potatoes

Freshly Brewed Coffee and Hot Tea
ALA CARTE ADD ONS

Price per person


Individual Yogurt






 
$1.85


Individual Cereal and Milk 




 
$2.00

Eggs Benedict 







$3.50
COFFEE BREAK
Price per person

Freshly brewed coffee, hot tea and assorted mini pastries


$4.00
Lunch Buffets
If you are interested in serving one of the following buffets for a dinner event, please discuss this option with your catering agent.  All buffets include freshly brewed coffee, hot tea, and ice tea.
THE DELI BUFFET

Minimum 25 guests

$15.50 per person

Choice of Soup du Jour or Mixed Greens Salad with Balsamic Vinaigrette
Sliced Roast Beef, Turkey Breast and Ham

American and Swiss Cheeses

Lettuce, Tomato, Onion, Pickle Spears

Assorted Breads – White, Whole Wheat, and Rye

Appropriate Condiments

Pasta Salad

Potato Salad

Brownies and Cookies
THE WRAP BUFFET
Minimum 25 guests

$15.50 per person

Choice of Soup du Jour or Mixed Greens Salad with Balsamic Vinaigrette
Roast Beef and Cheddar Wrap

Turkey Breast and Swiss Wrap

Ham and American Wrap

Appropriate Condiments

Pasta Salad

Potato Salad

Brownies & Cookies
THE SALAD BUFFET

Minimum 25 guests

$15.50 per person

Mixed Greens Salad with Balsamic Vinaigrette
Tuna, Chicken and Egg Salads

Lettuce, Tomato, Onion, Pickle Spears

Assorted Breads – White, Whole Wheat, and Rye

Appropriate Condiments

Pasta Salad

Potato Salad

Cole Slaw

Brownies and Cookies
MEXICAN BUFFET

Minimum 25 guests

$15.50 per person

Taco Bar

(Made with seasoned ground beef)

Garnishes to include: shredded lettuce, diced tomatoes, onions,

Cheddar cheese, sour cream, salsa and black olives.

Taco Shells and Soft Tortillas

Spanish Rice
Pinto Bean

Corn
Churros
Add Guacamole: $0.50 per person

Add Chicken Fajitas: $1.00 per person

THE NAVAL ACADEMY LUNCH BUFFET

Minimum 25 guests
$21.95 per person

Appetizer
Select one

Tossed Green Salad with Balsamic Vinaigrette 

Soup du Jour
Entree

Select two

Baked Chicken 
Pasta Primavera

 Cheese Tortellini with Tomato Sauce

Old Fashioned Beef Stew

Meatloaf
Salisbury Steak

Fried Chicken
BBQ Chicken
Starch
Select one

Mashed Potatoes with Gravy

 Buttered Noodles
    Oven Roasted Potatoes 

Wild Rice Pilaf
Vegetable

Vegetable of the day
Dessert

Select one

New York Cheesecake
Chocolate Cake

Lemon Meringue Pie

Mixed Berries 

Sliced Fresh Fruit

Tiramisu

Carrot Cake

Red Velvet Cake

Hot Lunch Entrees 
All entrées include a fresh garden salad with balsamic vinaigrette, bread basket, butter, freshly brewed coffee, hot tea, ice tea and dessert.
Minimum 25 guests, two selections
Beef

Served with Oven Roasted Potatoes and Vegetable of the day
Ribeye Steak 6oz Prepared medium with bordelaise or 


$15.95


      béarnaise sauce

Beef Pepper Steak Braised beef and fresh vegetables served


$15.50


      over buttered noodles 
Meatloaf Old fashioned homemade meatloaf




$12.95




Poultry
Served with Wild Rice Pilaf and Vegetable of the day
Parmesan Chicken Broiled boneless breast of chicken in a parmesan

$13.50


         cheese crust, served with a marinara sauce 
Tuscan Chicken Boneless breast of chicken prepared with


$13.50


      a white wine and shallot sauce

Fried Chicken
Crispy fried chicken 





$12.95


Seafood

Served with Wild Rice Pilaf and Vegetable of the day
Crab Cake 5oz broiled crab cake, served with tartar sauce


$15.50

*Our signature dish, the crab cake is prepared in the Maryland tradition using 

only jumbo lump crabmeat and served with lemon, cocktail and tartar sauces. 
Broiled Atlantic Salmon Served with mustard dill sauce


$14.50
Pasta
Pasta Primavera Fresh steamed vegetables with penne topped 

$12.50
                              with Alfredo sauce 

Sautéed Shrimp and Pasta In a tomato-parmesan sauce



$16.50
Dessert
Select one
New York Cheesecake, Chocolate Cake, Lemon Meringue Pie,

Mixed Berries, Sliced Fresh Fruit, Tiramisu

Carrot Cake or Red Velvet Cake

Cold Lunch Entrees
All salads include a bread basket, butter, freshly brewed coffee, hot tea, ice tea and dessert.

Minimum 25 guests

Caesar Salad Crisp romaine lettuce, freshly grated parmesan cheese,            $12.50
               and fresh croutons tossed in Caesar dressing.

Add grilled chicken:   $2.00

Add grilled shrimp:   $3.50




 


Petite Crab Cake Salad Two 2oz broiled crab cakes served on a bed 

$16.50



    of mixed greens.

*Our signature dish, the crab cake is prepared in the Maryland tradition using 

only jumbo lump crabmeat and served with lemon, cocktail and tartar sauces. 
Dessert
Select one

New York Cheesecake, Chocolate Cake, Lemon Meringue Pie,

Mixed Berries, Sliced Fresh Fruit, Tiramisu

Carrot Cake or Red Velvet Cake

Afternoon Refreshment Breaks

FIESTA BREAK
$3.00 per person

Chips and Salsa

Nacho Cheese Dip

Seven Layer Dip
CHOCOLATE LOVERS BREAK 
$3.50 per person

Brownies

Chocolate Chip Cookies

Chocolate Candy Bars

“GO NAVY” BREAK 

$2.50 per person

Cracker Jacks

Popcorn

Peanuts

Pretzels

HEALTHY CHOICE BREAK
$4.00 per person

2 Flavors of Hummus

Pita Chips

Olives

Figs and Dates

Vegetable Crudité

BEVERAGES
$1.50 per person

Assorted Cans of Soda or Bottled Water
Ice Tea

Lemonade

Whole or Chocolate Milk

Hot Chocolate

* Break support can be delivered anywhere on the Yard for a $75 fee (includes pickup upon completion of the event.      
Dinner Buffet
If you are interested in serving one of the lunch buffets for a dinner event, please be sure to discuss with your catering agent.
Minimum 25 guests 
$37.95 per person

All selections include bread basket, butter, freshly brewed coffee, hot tea, ice tea and dessert.
Soup & Salads

Soup du Jour 
Chef’s Choice Seasonal Salad 
Vegetable
Chef’s Selection 

Entrees

Select two
Carved Turkey Breast with Dried Cherry Relish

Slow Cooked Beef Tips with Mushrooms, Tomatoes and Pearl Onions

Classic Chicken Marsala with Cremini Mushrooms

Tuscan Chicken with White Wine and Shallot Sauce

Chipotle Grilled Pork Loin with Mango Chutney
Pan Seared Tilapia with a Citrus Beurre Blanc

Pastas

Select one
Spinach Linguine, Red Peppers and Garden Fresh Peas Tossed in a Creamy Regiano-Parmigiano Sauce

Semolina Penne with a Bolognese Sauce 

Wild Mushroom Fettuccini with Brandied Sherry Cream Sauce

Vegetarian or Meat Lasagna
Wild Rice Pilaf

Oven Roasted Potatoes
Dessert

Assorted French Pastries

Dinner Entrees 

All entrées include a mixed green salad with balsamic vinaigrette, Caesar salad or soup du jour, rolls, butter, and freshly brewed coffee, hot tea and ice tea service and dessert.
Minimum 25 guests

Combination Platters

Served with Chef’s choice of Roasted Potatoes or Wild Rice Pilaf and Vegetable of the day
Petite 6oz Filet Mignon and our Famous 4oz Naval Academy Crab Cakes
$33.75

*Our signature dish, the crab cake is prepared in the Maryland tradition using 

only jumbo lump crabmeat and served with lemon, cocktail and tartar sauces. 
Petite 6oz Filet Mignon and Petite 4oz Boneless Breast of Chicken with 
$29.00
tarragon cream sauce 

Petite 6oz Filet Mignon and a 4oz broiled Atlantic Salmon with mustard 
$31.00



   dill sauce


Beef

Served with Oven Roasted Potatoes and Vegetable of the day
8Oz Filet Mignon Prepared medium with bordelaise or béarnaise 

$32.75



       sauce 


Ribeye Steak 10oz Ribeye with three peppercorn sauce
 


$30.00
Prime Rib au Jus 10oz Prime rib with horseradish crème


$30.00
Poultry

Served with Wild Rice Pilaf and Vegetable of the day
Tuscan Chicken Boneless breast of chicken prepared with a 


$23.95


      white wine and shallot sauce




Chicken Oscar    Stuffed with lump crab meat and asparagus

 
$23.95


   drizzled with hollandaise sauce
 
Chicken Piccata Prepared with a lemon caper sauce


   
$23.95
Chicken Marsala Prepared with a mushroom demi-glaze


$23.95
Seafood
Served with Wild Rice Pilaf and Vegetable of the day
Baked Rockfish Crab Imperial Served with a Creole mustard sauce

 $26.95
Broiled Fillet of Atlantic Salmon   Prepared with a mustard dill 
sauce
 
 $26.95
Broiled Crab Cakes Two 4oz crab cakes with tartar sauce


 $26.95                                                           

*Our signature dish, the crab cake is prepared in the Maryland tradition using 

only jumbo lump crabmeat and served with lemon, cocktail and tartar sauces. 
Vegetarian 
Served with Wild Rice Pilaf and Vegetable of the day
Spinach Stuffed Tomato Covered with cheese and marinara sauce

 $20.00
Grilled Vegetable Stack   Puffed pastry with marinara sauce

 
 $20.00
Dessert
Select one

New York Cheesecake, Chocolate Cake, Lemon Meringue Pie,

Mixed Berries, Sliced Fresh Fruit, Tiramisu

Carrot Cake or Red Velvet Cake

*Soup du Jour and Salad add $1.50 per entree
Receptions
Minimum 25 guests
BEAT ARMY RECEPTION
$15.00 per person

Hors d’oeuvres 

Chips and Dip
Popcorn

Hot Wings

Italian Meatballs

Fresh Vegetable and Dip Platter

Dessert

Fresh Sliced Fruit

Beverages

Assorted canned soda and bottled water
ANCHORS AWAY RECEPTION
$20.00 per person

Vast Antipasti
A tiered assortment of cheeses, including warmed caramel brie topped with walnuts and sun-dried fruits, Italian Sausages and Salamis, Marinated Artichoke Heats, Spinach Dip, Tuscan Olives and Foccacia Triangles presented with Sliced Baguette, Water Crackers, Flatbread and Grissini

Hors d’oeuvres
Fresh Vegetable and Dip Platter

Italian Meatballs

Assorted Cocktail Mini Sandwiches

(ham, turkey, roast beef)

Sliced Fresh Fruit

Dessert

Assorted French Pastries
Beverages

Assorted canned soda and bottled water
NAVY BLUE AND GOLD RECEPTION
$25.00 per person

Vast Antipasti
A tiered assortment of cheeses, including warmed caramel brie topped with walnuts and sun-dried fruits, Italian Sausages and Salamis, Marinated Artichoke Heats, Spinach Dip, Tuscan Olives and Foccacia Triangles presented with Sliced Baguette, Water Crackers, Flatbread and Grissini

Hors d’oeuvres
Fresh Vegetable and Dip Platter

Chilled Jumbo Shrimp

Italian Meatballs

Assorted Cocktail Mini Sandwiches

(ham, turkey, roast beef)

Desserts
Sliced Fresh Fruit

Assorted French Pastries

Beverages
Assorted canned soda and bottled water

Carving Stations

Carving stations may be added to any reception.
Minimum 40 guests

Carver fee $65.00

Smoked Virginia Ham

Served with Rolls, Mayonnaise, Mustard and Relish

$6.00 per person

Smoked or Roasted Turkey

Served with Rolls, Mayonnaise, Mustard and Cranberry Relish

$6.00 per person

Steamship Round of Beef

Served with Rolls, Mayonnaise, Mustard and Horseradish

[Minimum of 100 guests]

$8.00 per person

Chipotle Smoked Pork

Served with Rolls and Mango Chutney
$9.00 per person
Carved Prime Rib 

Served with Rolls, Mayonnaise, Mustard and Horseradish

$10.00 per person

Roasted Tenderloin of Beef

Served with Rolls and Tarragon Aioli

$13.00 per person

Hors d’oeuvres
For events in which the hors d’oeuvres are an appetizer before a meal, calculate 8 pieces per person.  For events in which hors d’oeuvres are the meal, calculate 17 pieces per person.
Minimum of 25 guests
STATIONARY or PASSED
Italian Meatballs

Hummus and Pita Chips

Virginia Goat Cheese Crostini

Rosemary and Ham Mini Cocktail Sandwiches

$65.00 each selection for 50 pieces
Chilled Jumbo Shrimp

Miniature Monte Cristo

Miniature Coney Island Franks

Reuben and Rye Puff

Ratatouille Tartlets

Crispy Asparagus Roll Up

Spicy Beef Empanada

$75.00 each selection for 50 pieces
Coconut Shrimp with Mango Chutney

Assorted Quiche

Lobster Cobblers

Seafood Purses

Chicken Dijon Puffs

Pistachio Chicken Pinwheels

Tenderloin Tips Sauté
$85.00 each selection for 50 pieces
Spicy Grilled Chicken Quesadillas

Mini Beef Wellington

Chicken Pot Stickers

Chicken or Beef Satay

$95.00 each selection for 50 pieces
Smoked Salmon Rosettes
Beef Pot Stickers

Crab Stuffed Mushroom Caps

Scallops Wrapped in Bacon

$120.00 each selection for 50 pieces
Famous Naval Academy Mini Crab Cakes

$150.00 for 50 pieces

*Our signature crab cake is prepared in the Maryland tradition using only jumbo lump 
crabmeat and served with lemon, cocktail and tartar sauces. 
Rosemary Scented Cocktail Lamb Chops

$175.00 for 50 pieces
Stationary Hors d’ oeuvres 
Minimum 25 guests
Display of Fresh Seasonal Vegetable Crudités with Ranch

$4.00 per person
Display of Seasonal Fresh Fruit

$5.00 per person
Display of Imported and Domestic Cheeses with Crackers

$6.00 per person
Grilled Vegetable Display: Marinated grilled vegetables and hummus 
$6.00 per person
Display of Crab Dip
$7.00 per person
Chilled Jumbo Shrimp with Cocktail Sauce

$9.00 per person
Whole Poached Salmon, served with accompaniments

$290.00 per salmon
Display of Assorted Cookies with Brownies

$4.00 per person
Hors d’oeuvres Stations 
Table in Tuscany

Select two

Semolina Penne, Farfalle, Gemelli or Rigatoni

Select two 
Charred Tomato Sauce, Creamy Gorgonzola Sauce, Herbed Parmesan Butter Sauce, White Seafood Sauce, Roasted Red Pepper and Italian Sausage Sauce

Includes Grissini and Italian Breads, shaved Parmesan and fresh Ground Pepper

$6.50 per person

Potato Martini Bar

Traditional Idaho, Pesto-Herb, Sweet Potato, Yukon Gold Potatoes

or Traditional Southern Style Grits with complimenting toppings

$7.50 per person

The Riviera

Select two

Seared Sea Scallops with a Tomato Fennel Concasse 

Grilled Shrimp with Pistou Sauce

Grilled Tuna with Green Olives, Grilled Peppers and Pouilly Fume Sauce

$11.50 per person

The Carving Board

Select two

Carved Turkey Gallantine Stuffed with Dried Fruit and Pecans

Served with Corn Bread and Mint Chutney

Peppercorn Crusted Tenderloin of Beef 

Served with Silver Dollar Rolls and Sun-Dried Tomato Horseradish Sauce

Chilled and Poached Whole Sides of Salmon

Served with Horseradish Dill Sauce and all the appropriate condiments

$11.50 per person

Middle Eastern Mezze Table

Black Olive Tapanade, Lebanese Hummus and Sicilian Caponata 

Accompanied by Feta Cheese, Greek Olives, Pepperoni and Tomato Cucumber Salad presented with Vegetable Crudités, Fresh Herbs, Crispy Pita and flatbreads

$6.50 per person
International Cheese

An assortment of Triple Creams, Bleus, Semi Soft and other Artisanal Cheese 

Displayed with fresh Berries served with Gourmet Crackers

$7.50 per person

Vast Antipasti
A tiered assortment of cheeses, including warmed caramel brie topped with walnuts and sun-dried fruits, balsamic infused grilled seasonal vegetables, 

Italian Sausages and Salamis, Marinated Artichoke Heats, Spinach Dip, Tuscan Olives and Foccacia Triangles presented with Sliced Baguette, Water Crackers, Flatbread and Grissini

$8.00 per person

Beverages

Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea

Assorted Canned Soda, Bottled Water

Lemonade or Ice Tea

$1.50 per person

Desserts
A la carte

New York Cheesecake, Chocolate Cake, Lemon Meringue Pie,

Mixed Berries, Sliced Fresh Fruit, Tiramisu

Carrot Cake, Red Velvet Cake or French Pastry
$4.00 per person

Children’s Meals
Grilled Cheese Sandwich with French Fries and Fruit Compote,
Hot Dog with Potato Salad and Fruit Compote 
Chicken Fingers with French Fries and Fruit Compote
$15.95 per person

Bar Service
We offer two choices of bars with three grades of liquor. We recommend one bartender per every 75 guests.  Bartender fee is $25 per hour.
CONSUMPTION BAR
Liquor – select one tier

House
- $4.75


Call - $5.50


Premium - $6.50
Smirnoff Vodka

Absolute Vodka

Ketel One

Beefeaters Gin


Tanguery Gin


Bombay Gin

Bacardi Light Rum 

Captain Morgan’s

Captain Morgan’s Spiced 

Jim Beam Bourbon

Jim Beam Bourbon 

Makers Mark 
Cutty Sark Scotch

Dewars Scotch

Johnnie Walker Black

Seagram’s Seven

Jack Daniels


Crown Royal
Beer – select two domestic and two premium 
Domestic Beer - $2.75

Premium Beer - $4.00 
Soda
Budweiser


Amstel Light


Coca Cola
Club Soda
Miller Light


Corona


Diet Coke
Tonic
Coors Light


Heineken


Sprite
O’Doul’s


Fordham Copperhead
Ginger Ale
Juice 



Ice Tea & Lemonade
Orange
Cranberry
Bloody Mary Mix
Wine



Champagne




Oz Chardonnay 

Cook’s
Oz Merlot

*Specialty wines and spirits may be selected at an additional charge. 
TICKET BAR
Per beverage 
Wine


Premium Beer
Domestic Beer
Soda
$5.00


     $4.00

        $3.00

$1.50
House Liquor

Call Liquor

Premium Liquor
    $6.00

    
     $7.00


$8.00
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