When You Think
Catering
Think
South River!

Our Place or Yours
From Soup To Nuts!
Your Event
Specialist
In the Valley!
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Sun Rise ~Welcome to Breakfst
We will deliver and set up these breakfaktctmns

The Barn

An assortment of large muffins with butter, healtjngnola bars, Juice & coffee
$8.99

The Club House

Seasonal Fresh Fruit served with brown sugar &mwrea
An assortment of fresh breads including muffiregdds & croissants, served with
butter, cream cheese, honey & fruit preserves. urta® Granola Bars
Juice & Coffee $11.99

South River’s Run for the Roses Breakfast
Sliced seasonal fruit & berries with brown sugad Aoney
Pumpkin biscuits, Bagels, and butter biscuits
Scrambled eggs with chives & cheese on request
Apple wood smoked bacon, Maple Sausage
Lyonnaise Potatoes
Choice of two fruit Juice selections. Coffee & Te$16.99

The above will be delivered and set up on highigudisposables.
Kick up your Breakfast ~ with one of these speciabptions

Cheese board, domestic & International $4.00
Smoked Salmon with cream cheese, diced tomatopsts;aand red onions $7.00

Marinated Vegetables to include olives, artichbkarts,
& button mushrooms, with Italian meats $6.00

Smithfield VA country ham ~ Lightly salted $4.00

Pepper crusted Beef Tenderloin $7.00
Angus tenderloin, cooked to your choice.

An Omelet Station $6.00
Make your own omelet!
An incredibly delicious array of meats, seafoodjatables & cheeses.
(this requires a chef and will be set up for onertad a flat fee of
$40.00 in addition to per person cost)

Corn Beef Hash $4.00
Classic southern style

Sausage Gravy $3.00

Any of the above special options may be added tw poeakfast
for the listed additional charge per guest

A delivery charge will be added based on delivenation.
Service personal, China and Linens are availabde additional charge




A break from the boredom of the boardroom?
Meeting Breaks

Mid Morning
Fresh Fruit, muffins & granola bars.
Assorted Yogurts
A selection of beverages to include juice, sodat|dul water,
coffee & assorted hot teas  $9.99

Afternoon Wake up
Fresh seasonal fruit with brown sugar
Assorted sweets to include brownies, cookies,
protein bars, & lemon bars
Corn Tortilla chips with our house made salsa
A selection of beverages to include Ice tea, sodas,
bottled water & coffee  $9.99

Let us cater both ~ For 17.99 per guest
Specialty Breaks

High Tea ~ A South River Classic
An assortment of tea sandwiches, petit fours, pasiries, and tarts
Served with a variety of Harney’s Specialty Te$$5.99

Mexican Munchies
A taco bar, chips, two salsas, guacamole $14.99

Ala~cart Iltems

Beverages

Fresh Brewed Coffee $28.00 gallon
Ice Tea $28.00 gallon
Hot Chocolate $35.00 gallon
Lemonade $28.00 gallon
Punch (non-alcoholic) $28.00 gallon
Soft Drinks $2.00 each
Sparkling Water $3.50 each

Other Temptations
Muffins, Pastries, Bagels or Croissants $24.06doz
Brownies, Cookies, & Assorted Bars $24.00 dozen
Seasonal fresh fruit $3.00 per person
Granola bars $18.00 dozen
Trail Mix $12.00 pound
Chips & Salsa $2.00 per person
Domestic Cheese & crackers tray $4.00 per person

Finger Sandwiches $1.50 each



Lunch selections
Box Lunches
A sandwich with seasonal fresh fruit, a side of paa salad ol
potato salad, a sweet treat, tooth picks, mint & bibled water or
soda

Classic Deli Style Sandwiches
Choose from; Pepper smoked turkey, Angus roast B®rned Beef or VA ham
with lettuce, tomato & red onion $10.99

Garden Veggie
Grilled seasonal vegetables served chilled wittsted garlic
& a cucumber yogurt sauce $10.99

Chicken Salad ~ house made with grapes & tarragon $10.99

Choice of Bread; Farmers white, rye, multi graimole wheat, corn dusted
white roll, white corn wrap, croissant, or wheall
All condiments are included

Box Salads ~ These salads come with seasonal frésiit, a muffin, a sweet
treat,
tooth picks, mint & bottled water or soda

Chicken or Salmon Caesar Salad
Crisp romaine tossed with our house made Caesasidg
and ltalian Parmesan cheese. $12.99

Classic Chef Salad
Grilled chicken breast, served over a bed of driegh seasonal greens, with bacon,
tomato, egg, cucumber, Monterey jack & cheddaesbe $12.99

German Lunch ~ German sausage, havarti, red pstakiled, pickle, grainy
mustard,
and rye bread $12.99

English Lunch ~ Country ham, wedge of cheddar,egppalnuts, Dijon mustard, &
farmers white bread $12.99

Italian Lunch ~ Salami, wedges of cheese, mushrpemset peppers, olives,
artichokes & a crusty baguette $12.99

French ~ Pate, brie, olives, grapes, grainy mustaddcrusty baguette $12.99

A delivery charge will be added based on delivecation.
Service personal, China and Linens are availald& additional charge



Lunch Buffet selections

Classic Deli Style Buffet

Pepper smoked turkey, Angus roast beef, Corn 8864 ham with;
lettuce, tomato & red onion & condiments

Pasta salad, grain salad, grilled vegetables,

Assorted breads

Chef’s choice desserts

Assorted beverages $16.99

Hot Lunch Buffets
The following includes three accompaniments, waread & bultter,

Chef’s choice desserts, & assorted beverages

Choice of one entrée $16.99 Two entrée’'s R19Fhree entrée’'s $22.99
BBQ Pork Herb Encrusted Breast of Chicken
Lasagna with Meat Lasagna Vegetarian
Vegetarian Pasta Italian Sausage & Peppers
Alfredo Pasta with Chicken Tenderloin of Pork
Sliced Angus Beef in Au Jus Grilled Salmon wittange glaze
Shrimp & Grits Old Fashioned Meatloaf

Accompaniments;

New Red Garlic Mashed Potatoes Oven Roasted NmhWHRtatoes

Cole Slaw Baked Beans

Potato Salad Pasta Salad

Mac n Cheese Broccoli Casserole

Quinoasalad Brown & Wild Rice

Seasonal Grilled Vegetables Corn Pudding

Tossed Green Salad Caesar Salad

Southern Style Green Beans Roasted Sweet PotattteRosemary

Lyonnaise Potatoes Buttered Carrots with Thyme

All of the above will be set up with high qualltard plastic disposables.
A delivery charge will be added based on delivenation.
Service personal, China and Linens are availald& additional charge



Appetizers

Hot Selections;

Breast of Chicken skewered with pineapple & greepper
Breast of Chicken wrapped with bacon

Virginia Apple & smoked gouda stuffed mushrooms
Mini Crab Cakes with lemon caper sauce

Vegetable Spring Rolls with sweet Thai dippingcau
Assorted Dim Sum with sweet Thai dipping sauce
Blue fin crab dip with Focaccia & crackers (by tiheart)
Spinach & Artichoke Dip with Focaccia & crackeby the quart)
Coconut fried Shrimp with a honey lime dip

Scallops wrapped in bacon

Chicken wings with ranch & celery

Oysters Rockefeller

Spanakopia

Tender Angus Beef sliced

Mini Beef Wellington

Cold Selections;

Shrimp Cocktail

Tomato & mozzarella Bruschetta

Smoked Salmon & cucumber pinwheels
Salmon side with capers, red onions & tarter
Pumpkin biscuits with VA country ham
Assorted rolls with tender pork

Assorted rolls with Angus roast beef

Tortilla Chips with salsa & jalapeno sour crearar(person)
Spicy Hummus with chips & Focaccia

Mini Lobster sand dollar quesadillas
Tomato, basil & goat cheese tarts
Raspberry & brie tart

Lemon tart

Bourbon pecan tarts

Displays to add to your event / special occasion

Crisp seasonal vegetables with a roasted red bppqy dip
Fresh fruit tree with a sweet cream dip

Antipasto display with Italian meats, vegetablesh&ese
Cheese & Artisan breads

Mixed nuts, trail mix & chips

Service personal and linens are available at ditiadal charge



Plated Dinners

The following includes three accompaniments, waread & butter,

Chef’s choice desserts, & assorted non alcol@ierages

Angus rib eye prime rib $31.99
Parmesan Cheese & Spinach stuffed breast of ahicke $22.99
Tenderloin of Pork with an orange bourbon glaze $24.99
Grilled Salmon with a lemon caper burr blanc 499
Chesapeake style crab cakes $28.99
Chicken Cordon Bleu $24.99
Crab Stuffed Prawns $31.99

Accompaniments;

New Red Garlic Mashed Potatoes Oven Roasted N=hWFRtatoes

Cole Slaw Baked Beans

Potato Salad Pasta Salad

Mac n Cheese Broccoli Casserole

Quinoasalad Brown & Wild Rice

Seasonal Grilled Vegetables Corn Pudding

Tossed Green Salad Caesar Salad

Southern Style Green Beans Roasted Sweet PotattteRosemary
Lyonnaise Potatoes Buttered Carrots with Thyme

Dinner Buffets
25 person minimum for pricing listed below. $5d&fiitional charge per person for
groups below 25 people.

Buffets include a three choices from the aboveraniments, warm rolls with
butter,
freshly brewed Lexington Coffee, non alcoholic &&ages, and chef’s choice dessert

Two Entrée’s $28.99 Three Entrée’s $32.99

Italian style stuffed shells Parmesan Cheese &&hi stuffed breast of Chicken

Chicken Parmesan Slow Roasted Prime Rib

Lasagna with Meat Stuffed Flounder

House made Meatloaf Herb Encrusted Breast afkéh

Honey baked Tenderloin of Pork Lasagna Vegetarian

Angus Beef Tips Burgundy Woodsman Chicken

Crab Cakes Grilled Salmon with a lemon caper
butter

Seared Scampi Style Scallops NY Strip with gepprn sauce

Action Stations ~
Additional charge of 75.00 will be required for ClA¢tendant
25 person minimum ~ Additional cost of $8.00 perspear
WoW your guest & friends with a
Pasta station, Carving station, Dessert Station,

or a Mashed Potato “martini” bar
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