HOT HORS D’OEUVRE SELECTION

(Serves about 25-30 people)

Chicken Drummettes (100 pieces)…………………..……..………………………..$50.00

Chinese Chicken Wings (100 pieces)………………...…………..……………….…$50.00

Chicken Fingers with Honey Mustard……………...………..……………….…….$60.00

Chicken Hot Wings Served with Ranch Dressings (100 pieces)   …...……….………..$70.00

Pigs in A Blanket (100 pieces) …….………………………….…….…………….$50.00

Cocktail Franks in Spicy Sauce (200)………………..……….…………………….$50.00

Meatballs in (Swedish, BBQ, Sweet/Sour) Sauce (100 pieces)  …...………………….$30.00

Mini-Egg Rolls with Dipping Sauce (100 pieces) ……….…..….…………………..$65.00

Assorted Mini Quiche (100 pieces) ……..…………………………………………$75.00

Breaded Mushrooms  (100 pieces) ………………………….………………….….$35.00

Mini Breaded Shrimp (200 pieces) ……….……...….….………………………….$30.00

Broccoli and Cheese Puffs (100 pieces)  ……………...…….………………………$35.00

Puff Pastry Spinach Turnovers…………….………..…………………………….$50.00

Pizza Snacks with Marinara Sauce (100 pieces) ….……………………………….$40.00

Spicy Chili con Queso with Doritos   ……………..……...………………………..$45.00

Hot Crabmeat Dip with Assorted Crackers……………………………..…………..$50.00

Steamship Round of Beef with Dinner Rolls and Condiments (Served About 150 + P) .$350.00

Standing Round of Ham with Dinner Rolls and Condiments (Served about 100 + P) .  $135.00

All prices are subject to a 15% Service Charge & 3% set Up Fee

COLD HORS D’ OEUVRE SELECTIONS

(Serves about 25-30 people)

Assorted Fresh Vegetable Tray with Dip………………………………………….$35.00

Assorted Relish Tray…………………………………………………………….$25.00

Assorted Cheese bite Tray……………………………………………………….$35.00

Cheese ball with Assorted Crackers………………………………………………...$30.00

Watermelon Basket……………………………………………………………...$60.00

Fresh Seasonal Fruit Display…………………………………………………….$35.00

Fresh Strawberries dipped in Chocolate……………………………………………$60.00

Spinach Dip with Assorted Crackers………………………………………….……$15.00
Seafood Spread with Assorted Crackers  (per pound)………………………………   $12.50

Deviled Eggs  (100)………………………………………………………...…….$30.00

Assorted Finger Sandwiches  (Ham, Tuna or Chicken)…………………………...….$30.00

Southern Ham Biscuits……………………………………………………….…..$45.00

Celery Tray Stuffed with Cream Cheese………..…………………………………...$25.00

Assorted Cold Cut Tray with Dinner Rolls 


( Ham, Turkey’ Roast Beef, Cotta Salami and Peppered Ham)………………....$60.00

Sliced Cheese Tray  (to accompany cold cuts)………………………………………..$40.00

Ham Platter with Dinner Rolls and Condiments………………………..…………..$25.00  

Turkey Platter with Dinner Rolls and Condiments……………………………….…$30.00

Roast Beef Platter with Dinner Rolls and Condiments……………………………...$35.00.

Tortilla Chips with Salsa  (Serves 50)………………………………….………..…$15.00

Potato Chips with Dip (Serves 50)……………………………………..………….$10.00

Dry Snack Tray (Serves 25)……………………………………………………….$20.00

Virginia Salted Peanuts (per pound)…………………………………………..……$9.00

Assorted Butter Biscuits (per pound)……………………………………………….$9.00

All prices are subject to a 15% Service Charge and 3% Set up Fee
COLD LUNCHEON SELECTION

Three Salad Plate ( Tuna, Chicken or Seafood )……………………………………  $7.00
Tomato Surprise with Tuna, Chicken or Seafood Salad……………………………  $6.50
(Cold lunch plates served with sliced boiled eggs, potato salad, fresh fruit, garnish, assorted crackers, coffee and tea)

Chef Salad--mixed greens and fresh vegetables served with egg, ham, cheese and    turkey…………………………………………………………………………  $5.00
Taco Salad—light taco shell filled with ground beef, lettuce, tomato and cheese ….… $6.00
Ceasar Salad Topped w/Grilled Chicken Strips …………………………………..  $6.00

(Salad selection served with assorted crackers or Hot Rolls, coffee and tea)

SANDWICHES

Croissant Sandwich…………………………………………………….…….… $5.25

Sandwich (White, Wheat or Rye)…………………………………….…………  $4.50

MEATS








CHEESES

Cotta Salami


Tuna Salad




Swiss  Cheese 



Ham



Chicken Salad




American  Cheese

Turkey



Ham Salad

Roast Beef

All prices are subject to a 15% Service Charge and 3% Set up Fee
HOT LUNCHEON SELECTIONS

(All sit down lunches include Tossed Salad with choice of dressing, Choice of Vegetable and Starch, Hot Rolls and Butter, Coffee and Ice Tea)

Chicken a la King—Delightful cream sauce over puffed pastry………………...……. $8.25
One Quarter Chicken –Prepared to Order Baked or  Fried…………………………….$7.95
Boneless Breast of Chicken 

topped with a delightful cream sauce or Sweet-n-Sour sauce………………..…………$8.50
Schnitzel (Pork) with optional Mushroom gravy…………………………….………$8.25
Fettuccini Alfredo with Baby Shrimp or Chicken……………………………………$8.25
Beef Tips served over Rice…………………………………………………………$7.95
Lasagna, topped with special blend of cheeses……………………………………….$8.50
( All Prices are subject to a 15% Service Charge & 3% Set Up Fee)

PICNIC BUFFET

(Drinks are not Included)

The Basic Buffet



¼ BBQ Chicken 



Hot Dog and Hamburger on Rolls……………………………   $6.95


Choice of three:




Baked Beans, Cole Slaw, Potato Salad,

                              Macaroni Salad and Pasta Salad
The Next Level Buffet



¼ BBQ Chicken 



Minced Pork BBQ



Hot Dogs and Hamburger on Rolls…………………………….   $8.50


Choice of Three:




Baked Beans, Cole Slaw, Potato Salad,




Macaroni Salad and Pasta Salad

The Deluxe Picnic Buffet



¼ BBQ Chicken  



BBQ Ribs ( 2 bone)



Minced Pork BBQ



Hotdog and Hamburger on Rolls …………………………….   $9.75

                    Choice of Three:




Baked Beans, Cole Slaw, Potato Salad,




Macaroni Salad, Pasta Salad

(All Prices are subject to a 15% Service Charge and 3% Set Up Fee)
SELECTIVE DINNER BUFFET

(Minimum of 30 people required)

(All Entrée served with Green Tossed Salad w/ choice of dressing, Rolls and Butter, Ice Tea, water & Coffee)

Regimental Buffet Special 




Two Meats

                              ¼ Chicken  (Bake, Fried or BBQ




Top Round of Beef



One Starch 




Two Vegetables  ………………………………………   $11.25
Buffet # 1




Choice of two Meats

                                   Turkey with dressing (Turkey Roll white and Dark) (Real Turkey)




Baked or Fried Fish




Hawaiian Baked Ham




Lasagna




Top Round  Beef      ……………………………….… $10.95

Buffet # 2




Choice of two Meats 




Pork Schnitzel 




BBQ Spare Ribs ( Pork 2 bone )




Fettuccini Alfredo with Baby Shrimp or Chicken




Roast Pork 




Almond Chicken ( Quarters )  …………………………  $12.25

(All Prices are subject to a 15% Service Charge and 3% Set Up Fee)

Buffet # 3




Choice of two Meats:




½ Cornish Game Hen




Steamship Round of Beef ( 100 or more people )



Top Round ( Less then 100 people )



Pork Schnitzel 




Cajun Catfish




Chicken Cordon Blue  ……………………… …..        $13.75

Buffet # 4




Choice of two Meats:





Turkey Breast 




Minced BBQ




London Broil




Beef Tips




Boneless Chicken Breast    ………………………… $12.95

NOTE:  IF YOU ARE LOOKING FOR A CUSTOMIZED MENU COMBINATION, PLEASE , DO NOT HESITATE TO ASK OUR CATERER.
(Prices are Subject to a 15% Service Charge & 3% Set Up Fee)

SITDOWN DINNER SELECTION

(Minimum of 30 People Required)

(Served with Tossed Garden Salad with choice off Dressing (French or Ranch).  Choice of single vegetable and one starch, hot Dinner Rolls , Butter, Coffee and Tea)

Pork Chop Stuffed with our special dressing and gravy …………………   $11.50
½ Chicken – Prepared to Order ( Baked or Fried )   ………………………. $11.25
Breast of Chicken with our special cream gravy …………………………...   $10.95
Chicken Kiev topped with herb sauce ……………………………………       $11.50
Chicken Cordon Bleu stuffed with Ham and special Cheese ………………   $11.50
Cornish Game Hen served on a bed of Rice ………………………………     $12.75

Chicken Philadelphia ( Boneless breast of chicken with a white cream cheese sauce, 

caramelized peppers and onions )  ……………………………  …………    $11.75
Chicken Wellington topped with a light brown sauce ……………………  $13.95

Stuffed Baked Flounder ………………………………………………. .… $13.25
Roast Pork Tender Loin …………………………………………………   $12.25
London Broil – marinated ………………………………………..….….    $12.50

Prime Rib of Beef   ……………………………………………………….  $13.95
(Prices are subject to a 15% Service Charge and 3 % Set Up Fee)

VEGETABLES and STARCHES

(SELECTION ON DINNER ENTREES)

VEGETABLES

Baby Carrots

Broccoli Spears with Cheese Sauce 

Buttered Corn

Green Beans ( Almondine or Seasoned )

French Style Green Beans

Peas with Mushrooms

Italian Blend of Vegetables

Chopped Greens

Baked beans

STARCHES

Baked Potato

Whipped Potato

Candied Sweet Potatoes

Oven Roasted Potatoes

Rice ( Steamed, Pilaf, Brown Seasoned, or Wild )

Buttered Noodles

Macaroni Salad

Potato Salad

Cole Slaw

Garlic Mashed Potatoes

NOTE:  Choice of Starch and/or  vegetable can be incorporated in to any Hors D’Oeuvre

Style buffet, at an additional charge.

DESSERTS

Pastries

( All pastries are prepared by the dozen)

Bagels ( Assortment )… …………………………………...………  $9.95

Butter Croissants…………………………………………..….      $12.00

Danish ( Variety ) ……………………………………………       $10.00

Muffins ( Variety ………………………………………….…     $10.00

Fudge Nut Brownies………………………………………....      $10.50

Assorted Specialty Cookies …………………………………           $8.50

PIES

( Priced per slice )

Apple Pecan, Coconut, Chocolate, Lemon Meringue and Key Lime Pie …… $1.75

Cakes and Specialties
( Priced per Serving )

Black Forrest, Carrot with Cream  Cheese, Lemon, Chocolate, Coconut, Strawberry Vienese and Lemon Layer……………………………………………………………… $2.00
Strawberry, Chocolate or Lemon Mouse…………………………………………  $1.25

Homemade Peach Cobbler……….…………………...…………………………  $1.50

Homemade Apple Cobbler……………………………………………………… $1.25
(Prices are subject to a 15% Service Charge and 3 % Set Up Fee)

BEVERAGES

(Punch prices based on one gallon, approximately 25 servings per gallon)

Champagne Punch………………………………………………………….…...  $35.00
Wine Punch.………………………………….……………………………...      $35.00
California Punch (Mixed Fruit Punch, Pineapple Juice, OJ, Gingerale & 7 Up) … …  $15.00
Orange Sherbert Punch (OJ, gingerale, 7 Up, Sherbert Ice Cream) ………………….   $15.00

Hawaiian Fruit Punch……………………………………………………….… $10.00
Serves Seven to Eight Glasses

Andre’ Champagne ( Pink or White )……………………………………………..   $7.00
Sparkling Apple Cider…………………………………………………………… $6.00

Iced Tea Pitcher…………………………………………………………….    .   $3.50
Brewed Coffee Pot ( 9-10 Cups )…………………………………………………. $4.00
Carafe of House Wine  ( 3 glasses )………………………………………………  $3.50
KEG of BEER

Miller Lite, MGD and Ice House  ( Half Keg)……………….…………………     $135.00




    ( Quarter Keg)…………………………………...  $75.00

Coors or Coors Light   ( Half Keg )……………………………………………     $135.00



        ( Quarter Keg )…………………………………………..…   $75.00 

(Prices are subject to a 15% Service Charge and 3 % Set Up Fee)

BREAKFAST BUFFET

(Early morning Breakfast Buffet: minimum of 100 people required)

Buffet # 1:






Chilled Fruit Juice






Scrambled Eggs 






Choice of Mea
t






(sliced Bacon or Sausage Pattties )






Grits, Dry Cereal and Milk 






Biscuits, Butter and Jelly






Coffee……………………………………… $6.95 

Buffet #2:






Chilled Fruit Juice 






Scrambled Eggs 






Sliced Bacon






Sausage Patties






Grits, SOS ( Cream Beef )






Dry Cereal and Milk






Fresh Fruit Barr






Biscuits, Butter and Jelly






Coffee……………………………………...  $8.25

 Deluxe Buffet:






Chilled Fruit Juice 






Scrambled Eggs






Sliced Bacon






Sausage Patties






Grits SOS (Cream Beef) and Hash Browns






Baggel with Cream Cheese 

                                                           Dry Cereal and Milk

                                                          Fresh Fruit Bar

                                                          Biscuits, Butter and Jelly

                                                          Coffee…………………………………….… $8.95 
(Prices are subject to a 15% Service Charge and 3% Set Up Fee)

FORT LEE REGIMENTAL CLUB

BLDG. 2609 C AVENUE

FORT LEE, VA 23801

TEL. # (804) 765-1523/2324/2101/1539

FAX # (804) 765-2054/1531

CATERING BROCHURE

FOR 

SPECIAL OCCASION, FUNCTIONS

OR EVENTS THAT FITS YOUR NEEDS.
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1
DEAR GUESTS:

     Thank You for considering the Fort Lee Regimental Club as your FIRST CHOICE of your upcoming event.

     Our facilities can accommodate functions ranging from fifty (50) to five hundred fifty (550) guests.  We have an experienced catering staff for all your special events.  We are specialized in Wedding Receptions by providing a complete package for your special day.

  This brochure describes some of the wide selection of functions that the Fort Lee Regimental Club offers.

Please keep in mind, we would be pleased to customize our services to your event.

Our Catering Office is open from 9:00 a.m. to 1:00 p.m. and 2:00 p.m. to 5:00 p.m. Monday, Wednesday, Thursday and Friday.  We encourage you to call our caterer at (804) 765-1523/2324/1539/2101 to schedule an appointment with us, so time can be devoted to making your event an affair to remember.  Please call us at your earliest convenience.

Thank You again for your interest in the Fort Lee Regimental Club.  We look forward to serving you soon.

2
CATERING POLICIES

1. All function arrangements must be processed via telephone, FAX, 

Email or in person through our Catering Office which is open Monday, Wednesday, Thursday & Friday 9:00 a.m. to 1:00 p.m. & 2:00 p.m. to 5:00 p.m. (except for Federal Holidays).  We strongly encourage appointments.

2. The Regimental Club facilities and services will not be made  available  to persons or groups practicing discrimination as defined by the Department of the Army policies and regulations.

3. All functions booked are tentative until the required deposit is made and the contract is signed.  Space is available on first come, first serve basis.  Once the date is on hold, a $250.00 non-refundable deposit is required within 3 working days to secure the date.  Deposit required to secure the date are non-refundable, but will be deducted from the overall balance.  If an event is cancelled, the deposit is forfeited.  (Rules do not apply to official military functions).  If unforeseen circumstances occur, Function can be Post-poned up to 6 months.
4. Menu selections and all details must be finalized no later than 14 calendar days prior to the event.  An estimation of attending guests within 10% must also be given 14 calendar days prior to an event.

5. A confirmed count must be provided 3 days prior to the scheduled event.  The club will be prepared to provide seating and to serve guaranteed count.  However billing will be based on the guarantee and the actual number whichever is greater.  Reductions in the guarantee will not be accepted within 3 days of the event.  If a guarantee count is not provided; the original estimate will be the final asking guarantee.

6. With the exception of special occasion cakes, all food and beverages will be provided by the Regimental Club.

7. We strongly recommend one entrée for sit down dinner affairs.  For functions with less than 100 guests, we can provide a choice of two entrees.  If two entrees are for sit-down dinner affairs, the host must provide individual color coded place cards at the time of the function to determine menu selection.

8. No alcoholic beverages may be sold to, served to or purchased by anyone under 21 years of age.  Should minor guest be discovered consuming such beverages, the host will be requested to make arrangements for the guests to be removed from the facility.

9. During hors d’oeuvres functions, we will have one wait staff available for your assistance.  Our staff does not serve hors d’oeuvres functions, if there is a requirement for service (i.e. Headtable/VIP Tables), which calls for the need of additional wait staff, a fee will be added to the contract.

10.   Complete payment of the estimated function cost is due 3 days prior to the scheduled function date.  Payment may be made by cash, personal check and major credit cards.  Payment is the responsibility of the contract holder.  A complete invoice of charges will be made available the first business day after an event.

11.   For a pre-paid (tab) ($200.00 non-refundable) bar, we will supply a Bartender at no charge.  For cash/pay-as-you-go-bar, an additional fee of $12.00 per hour will be applied.

12.   Any food or beverages delivery for off-site functions will incur an additional charge of $75.00, which does not include set up

13.   Guests are responsible for any damages to the facility during the contracted times by any of their attendees or independent contractors under their control/hire.  The Regimental Club does not assume responsibility for damage to or loss of any merchandise left prior to, during or following an event.

14.   All functions are limited to a maximum of four (4) hours.  Serving time can not be delayed by more than thirty (30) minutes from the starting time of the function/event.  There will be a charge of $50.00 for each additional hour after the initial allowable time is over.

15.   A 18% service charge/gratuity/set up fee will be applied to all contracts.

16.   An additional 10% will be added to all functions booked for SUNDAY/HOLIDAYS.

17.   In the event of drastic reduction in the count of participating guest or other unforeseen circumstances, MANAGEMENT has the right to move the function into comparable room/facility.

18.   Guest list must be provided to the Regimental Club 3 Business   Days prior to the event/function date.

19.   All menu prices and miscellaneous charges are subject to change based on the current market value.

AVAILABLE ROOMS:       ROOM FEE:    $ TO BE SPENT:   CAPACITY:

Main Ball Room w/stage      $325.00        $2,000.00 +       150-300

Main Ball Room & BR1          $500.00        $3,000.00 +       350-500

Green Room                        $325.00        $1,500.00 +        150-275

Ball Room 1                          $225.00        $1.000.00 +        70- 100

Jazz Lounge                        $125.00         $700.00  +         30-50

Patio/Lawn Set Up              $125.00         $700.00 +          30-100
Any Official Military Function, Room Fee is waived.
The Regimental Club Also Offers the following extras for small Fee:

1.  Fountain                                                       $35.00

2.  Set Up Riser (each section)                         $35.00

3.  6 inch cake plate & forks                             $10.00

4.  Awards/Gift Tables                                     $10.00
5.  Use of Video Projection Screen  (Military)  $25.00  (Civ.)  $35.00           
CENTERPIECES DECORATIONS THAT’S AVAILABLE:

1. Hurricane Globs, candle holder w/mirrors /greenery$  4.00/table

2. Brandy Sniffers w/ mirrors/greenery ---------------  $3.00/table

3. Tall Vases w/ white flowers & mirrors/greenery ----- $5.00/table

4. Red , White & Blue Flower arrangement -------------- $3.00/table

5. Candle votives (2)  & mirrors -------------------------- $1.00/table

6. Greeneries/garlands/nettings ------------------------- $10.00/HT 
7. Wishing Well   --- --------------------------------------  $10.00/use

8. Arch with Flowers & Greeneries ----------------------  $25.00/use

All candles needed should be provided by the party.  Any shortages of Decorations provided by the Regimental Club, will be charged against the contract.
Catering Notes  
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PARTY SHEET INFORMATION LIST

Today’s Date : ____________
DATE OF THE FUNCTION/EVENT: _________________

NAME OF FUNCTION/EVENT: ____________________
1ST Point of Contact: Name:________________________

                                 SS # : _______________________

                                 Address: _____________________

                                               ______________________

                                 Tel. #’s : (H) ___________________

                                                (W) __________________

                                                (C) ___________________

2nd Point of Contact: Name:________________________

                                 SS # : _______________________

                                 Address: _____________________

                                               ______________________

                                 Tel. #’s : (H) ___________________

                                                (W) __________________

                                                (C) ___________________

3rd Point of Contact: Name:________________________

                                 SS # : _______________________

                                 Address: _____________________

                                               ______________________

                                 Tel. #’s : (H) ___________________

                                                (W) __________________

                                                (C) ___________________

WEDDING RECEPTION INFORMATION LIST

                                  Today’s Date: _____________

BRIDE’S NAME & SS #:_____________________

Address: ________________________________

Tel. #’s: (H) ________ (W) ________ (C) _______

GROOM’S NAME & SS #:____________________

Address: ________________________________

Tel. #’s: (H) ________ (W) ________ (C) _______

1st Point of Contact: Name:________________________

 (Wedding Director)  SS # : _______________________

                                 Address: _____________________

                                               ______________________

                                 Tel. #’s : (H) ___________________

                                                (W) __________________

  © ___________________
Date & Time Of the Wedding: ____________________

Where is the Wedding:   ________________________

( Church Name, City etc.)    ______________________
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