
MIX AND MINGLE SAMPLE MENU

We would love to host your casual dining affaire, whether networking, cocktailing with co-workers or
celebrating a life event. We typically recommend 1-2 station platters and 4-5 passed appetizers, menu options

start at $25/person, based on your selections. We are happy to customize your menu to include a dinner
reception based on your event preferences.

Served with Crackers, Apples, Grapes and Other Seasonal Garniture (Upgrade by
Adding House Made Jams, Local Honey and Fresh Breads)

Beef Tenderloin Station
with Fresh Bread, Crackers, Chimichurri and Horseradish

Crème Fraiche Dipping Sauce
The Local’s Cheese Platter

A Selection of Virginia’s Finest Artisanal Cheeses

STATIONED PLATTERS

*more options available in our full menu

Grilled Pear and Brie on a House Made Crostini with a Local Honey Drizzle

Jumbo Lump Crab Salad on a Cucumber Round †
Bacon Brie and Brussels Sprouts Skewer with a Balsamic Drizzle 

Roast Chicken with Avocado Salad over a Crisp Tortilla †
Barbequed Braised “Buffalo Creek” Local Short Ribs on Crostini with Horseradish Slaw

PASSED CANAPÉS


