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In our continuing mission to provide the best possible learning environment, The National 

Conference Center now features culinary offerings that help you learn.  When we take food in, 

our brains get first dibs on the nutrients we have consumed.  From promoting healthy blood 

circulation and heightening awareness to enhancing memory and mental capacity, a few changes 

in your diet might just put a “spring” in your brain’s step. 

 

Look for our Food for Thought logo to learn about the brain benefits that our menu can offer. 

 

PLATED BREAKFAST ENTREES 

 
All Breakfast Entrees are served with a First Course of Yogurt Parfait, Along with 

Freshly Squeezed Orange Juice, Assorted Breakfast Breads, Sweet Butter, Jams & Preserves, 

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Herbal Teas. 

 

 

BANANA  MAPLE  WALNUT  FRENCH  TOAST 
Thick Texas Style Toast Bread Dipped in Egg & Grilled to a Golden Brown  

Honey Roasted Walnuts, Bananas, Maple Syrup, & Fresh Fruit Garnish 

$20 

  Walnuts are high in Omega 3 fatty acids, which help to lower cholesterol. 

 

 

ALL  AMERICAN 
Fluffy scrambled eggs and chives with crisp bacon 

Home fried potatoes with herbs 

$18 

 

 

BLUEBERRY PANCAKES 
Buttermilk Pancakes Made with Fresh Wild Berries Served with Maple Syrup 

Turkey Sausage Links  

$24 

  Blueberries are high in Anti-Oxidants which help to keep you mind sharp. 

 

 

EGGS BENEDICT 
With Canadian Bacon & Hollandaise Sauce, 

Home Fried Potatoes with Bell Peppers  

$24 

 

 

THE HEALTHY OPTION 
Scrambled Eggbeaters with Chives, Turkey Sausage and Grapefruit Brulee 

$20 

  Grapefruit is high in Lycopene, which helps your body to fight off fatigue.



All food and beverage prices are subject to a 20% taxable gratuity and 5% Virginia state tax. 
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BREAKFAST BUFFET  

 
A Minimum of 25 guests required for all buffets.   

Less than 25 guests an additional $100 service charge will be added. 

 

NATIONAL  BREAKFAST  BUFFET  
Fluffy Scrambled Eggs with Fresh Chives, Crisp Bacon, Sausage Links, 

Home Fried Potatoes, Assorted Breakfast Breads & Pastries, 

Assorted Yogurts with Granola 

 Sliced Fruit with Seasonal Berries, Freshly Brewed Starbucks Coffee, 

Decaffeinated Starbucks Coffee, Assorted Tazo Teas & Chilled Fruit Juices 

$22 

 
 

UPGRADE  YOUR  BUFFET 
Choose one or more of the following Action Stations: 

 

PANCAKES  
Buttermilk Pancakes with a Variety of Toppings including 

Maple Syrup, Honey, Butter, Bananas, Blueberries,  

Chocolate Chips & Pecans 

$5 
 

FRENCH TOAST 
Thick Texas Toast Dipped in Creamy Egg Wash and Served with 

Whipped Cream, Cinnamon, Confectioners’ Sugar, Maple Syrup & Butter 

$6 
 

WAFFLES 
Made to Order and Accompanied by the Following Toppings: 

Strawberry & blueberry Compotes, Fresh Bananas and Candied Walnuts, 

Whipped Cream, Cinnamon, Confectioner’s Sugar, Maple Syrup & Butter 

$5 

 

OMELETS  
Made to Order with a Plethora of Ingredients: Bacon, Sausage, 

Ham, Mushrooms, Onions, Peppers, Tomatoes, Cheddar 

& Swiss Cheeses 

$7 

 

SMOOTHIE STATION 
Assorted Gourmet Fruit Smoothies Made to Order 

$7 

  Vitamin C promotes alertness and boosts your immune system 
 

 

Attendant Fee of $75.00 is required for any of the above Action Stations. 
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CONTINENTAL BREAKFAST AND THEME BREAKS 
Breaks are Priced Per Person and are for a Maximum of 2 Hours 

 

THE POTOMAC 
Assorted Breakfast Breads & Pastries, Sweet Butter, 

Jams & Preserves, Sliced Fresh Fruit with Seasonal Berries, 

Freshly Brewed Starbucks Coffee, Decaffeinated Starbucks Coffee 

Assorted Tazo Teas & Chilled Fruit Juices 

$15 

 

THE LOUDOUN  
Assorted Breakfast Breads, Pastries, Croissants, & Bagels  

Cream Cheese, Sweet Butter, Jams & Preserves   

Assorted Yogurts with Granola,  

Assorted Dry Cereals with Whole, 2% & Skim Milk 

Sliced Fresh Fruit with Seasonal Berries,  

Freshly Brewed Starbucks Coffee, Decaffeinated Starbucks Coffee 

Assorted Tazo Teas & Chilled Fruit Juices 

$17 

 

BEVERAGE BREAK  
Starbucks House & Decaffeinated Blends with Flavored Syrups, Assorted Tazo Teas, 

Assorted Soft Drinks & Bottled Water 

$8 

 

GAME DAY  
Hot Jumbo Soft Pretzels with Dipping Mustard, Popcorn, Cracker Jacks, 

Roasted Peanuts, Assorted Soft Drinks & Bottled Water 

$12 

 

SWEET AND SALTY  
Snickers, Kit Kat Bars, Hershey Chocolate Bars, and M&M’s, 

Individual Bags of Chips to Include Cheetos, Doritos, and Potato Chips 

Assorted Soft Drinks & Bottled Water 

$12 

 

HEALTHY CHOICE  
Vegetable crudités with ranch dip, 

Sliced fruit with honey yogurt dip, 

Power bars, granola bars, assorted yogurt, and vitamin water  

$12 

  Raw Vegetables are high in Folic Acid which helps nerves to function properly. 

 

THE ICE CREAM CART 
Assorted frozen novelties to include Haagen Daz, 

Fruit bars, strawberry shortcake, and chocolate éclair bars 

Assorted soft drinks & bottled water  

$12
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A  LA CARTE 
 

 
    

Assorted Fruit & Cheese Filled Danish 

Sliced Breakfast Breads 

Fresh Baked Muffins 

Flaky Croissants 

$36 per dozen 

(The Above Selections are Served with 

Specialty Fruit Jams) 

 

New York Style Bagels 

Served with Regular and Light Cream Cheese, 

Butter & Selected Jellies 

$42 per dozen 
 

Whole Fresh Fruit 

$2.50 each 
 

Sliced Seasonal Fruit Display with Fresh Berries 

$4.50 per person 

 

Assorted Fruit Yogurts 

$2.50 each 

 

Starbucks Coffee and Tazo Tea Selection 

$50.00 per gallon 
 

 

½ pint Assorted Milks-Chocolate, 2%, Skim 

$2.50 each 
 

Hot Jumbo Soft Pretzels Served with 

Dipping Mustard 

$ 2.50 each 

 

Individually Packaged Chips,  

Pretzels & Popcorn 

$2.00 each  
 

Assorted Mixed Nuts 

$24.00 per pound 

 

Assorted Home-Style Cookies:  

Including Chocolate Chip, Peanut Butter,  

Sugar and Oatmeal Raisin 

$36.00 per dozen 

 
Brownies, Blondies,  

Lemon Squares, or Raspberry Bars 

$38.00 per dozen 
 

Chocolate Coconut Magic Bars 

$42.00 per dozen 
 

Gourmet Ice Cream Bars 

$3.00 each 

 
Assorted Soft Drinks, Bottled Water, & Fruit 

Juices 

$3.00 each 

 

Iced Tea, Lemonade or Fruit Punch 

$30.00 per gallon 

 
Red Bull Energy Drink 

$4.00 each
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B O X E D  L U N C H E O N  O P T I O N S  

 
$20 each for any of the selections* 

Accompanied by Pasta Salad, Potato Chips,  

Assorted Whole Fruit, Soft Drink or Bottled Water, and Cookies 

 

 

SMOKED TURKEY SANDWICH 
Smoked Turkey on an Oversized Croissant   

Provolone Cheese, Sliced Tomatoes & Green Leaf Lettuce 

 

 

SLICED ROAST SIRLOIN SANDWICH 
Peppered Roast Beef on Ciabatta Bread with Whole Grain Mustard & Aged Cheddar Cheese 

 

 

ITALIAN HOAGIE 
Sliced Ham, Genoa Salami, Smoked Turkey, Provolone Cheese, Roasted Red Peppers on a 

Hoagie Roll 

 

 

THE VEGETARIAN 
Grilled Seasonal Vegetables in a Spinach Wrap, with Boursin Cheese Spread 

 

  Leafy greens such as spinach contain Vitamin B6 which fights off mental fatigue. 

 

CHICKEN CAESAR WRAP 
Grilled Marinated Chicken Breast with Traditional Dressing & Parmesan Cheese  

Wrapped in a Flour Tortilla 
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LUNCH MENU 

 

SALAD CHOICES 
 

Baby Organic Field Greens with Dried Cranberries, Candied Walnuts, 

Grape Tomatoes, Goat Cheese and Raspberry Vinaigrette 

 

Mixed Salad Greens with Poached Pear Slices, Bleu Cheese, 

Spiced Pecans and Apple Cider Vinaigrette 

 

Baby Spinach Leaves with Prosciutto Cracklins,  

Chopped Eggs, Parmesan Crisp, Brunoise Tomatoes  

Lemon-Oregano Vinaigrette 

 

Mixed Organic Field Greens, Sliced Beets, Mandarin Oranges 

Toasted Pine Nuts 

Balsamic Vinaigrette 

  Beets are high in Folic Acid which supports healthy circulation. 
 

Classic Caesar Salad 

Chopped Romaine Lettuce, Parmesan cheese, and Home-Style Croutons 

 

 

 

 

DESERT CHOICES 
 

New York Style Cheesecake with Strawberry Topping 

 

Seasonal Fruit Tart with Vanilla Grand Marnier Sauce 

 

Flourless Chocolate Torte with Raspberry Coulis 

  Chocolate contains Flavonols which boost blood flow to key areas of the brain. 
 

Mango and Raspberry Mirror 

 

Chocolate Truffle Revenge 

 

Apple Strudel with Vanilla Bean Crème Anglaise 

 

Tiramisu with Crème Anglaise 

 



All food and beverage prices are subject to a 20% taxable gratuity and 5% Virginia state tax. 
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S E R V E D  L U N C H  E N T R E E S  

 
All Entrees Served with Choice of Salad and Dessert, Medley of Fresh Seasonal Vegetables, 

Slice Artisan Breads with Sweet Butter, Iced Tea and Coffee Service 

 

 

 

FLAT IRON STEAK 
Marinated, Grilled, and Topped with a Red Wine Demi Glace Reduction 

 Cheddar Mashed Potatoes 

$32 
 

 

BOURSIN CRUSTED CHICKEN  
Served with Parmesan Rice Pilaf 

Chardonnay Cream Sauce 

$28 

 

 

MUSTARD CRUSTED PORK LOIN MEDALLIONS 
Black Beans and Jasmine Rice with Mango Chutney 

$36 

 

 

WILD CAUGHT ALASKAN SALMON 
Braised Swiss Chard, Roasted Tomato Coulis and Yukon Gold Mashed Potatoes 

(Listed as a Best Choice from the Monterey Bay Aquarium Seafood Watch List) 

$32 

  Salmon is high in Omega 3 fatty acids; these help short term memory loss 
 

 

PETITE FILET OF BEEF TENDERLOIN 
Rosemary Roasted Fingerling Potatoes and Wild Forest Mushroom Ragout  

$39 

 

 

ORGANIC VEGETABLE NAPOLEON 
Medley of Fresh Organic Marinated Vegetables, 

Roasted Red Pepper Coulis 

$26 
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L U N C H  B U F F E T S  

 
All Lunch Buffets Include Iced Tea and Coffee Service. 

 

A Minimum of 25 Guests Required for All Buffets.   

Less Than 25 Guests an Additional $100 Service Charge. 

 

NEW YORK DELI TIME 
Chopped Salad Greens with Shredded Carrots, Cherry Tomatoes, Sliced Cucumbers, 

Croutons, Basil Vinaigrette & Low Fat Italian Dressing 

Boccocini and Fresh Grape Tomatoes with Balsamic Reduction and Fresh Basil 

Fresh Chopped Fruit Salad with Lime Juice 

Platters of Turkey Breast, Cured Ham, Hard Salami, Mortadella, 

Swiss Cheese, Muenster Cheese & Cheddar Cheese 

White, Whole Wheat, Marble Rye Bread, and Kaiser Rolls 

Assorted Cookies, Brownies and Blondies 

$28 
 

 

ASSORTED GOURMET HAND HELD CREATIONS 
Spinach Salad with Mushrooms, Red Onions, and Cherry Tomatoes with Balsamic Vinaigrette 

Chef’s Choice Pasta Salad 

Fresh Chopped Fruit Salad with Lime Juice 

Platters of Assorted Pre-Made Sandwiches to Include: 

Turkey and Swiss with Pesto Aioli on Ciabatta,  

Roast beef and Cheddar with Creamy Horseradish on a Kaiser Roll,  

Chicken Salad with Grapes and Walnuts on an Oversized Croissant,  

Grilled Vegetarian Wraps 

Individual Bags of Assorted Potato Chips 

Assortment of Bar Desserts: 

Chocolate Chunk, Lemon, Toffee Crunch and Chewy Marshmallow 

$31 

 

 

 

LITTLE  ITALY 
Make Your Own Caesar with 

Chopped Romaine Lettuce, Home-Style Croutons, 

Parmesan Cheese, Sliced Chicken Breast, Sliced Sirloin Steak 

Assorted Pizzas, to include Trio of Meat and Vegetarian 

Tortellini Alfredo with Broccoli 

Garlic Breadsticks 

Tiramisu, Canolis, and Biscotti 

$32 
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SOUTHWESTERN  FIESTA 
Roasted Corn and Black Bean Salad 

Cucumber & Tomato Salad with Red Onions 

Jicama Coleslaw with Orange Cilantro Vinaigrette 

Seasoned Taco Beef 

Fajita Chicken Strips 

Soft Flour Tortillas and Corn Taco Shells 

Refried Beans 

Spanish Rice 

Diced Tomato, Shredded Lettuce, Sour Cream, 

Shredded Cheddar Cheese, Salsa, 

Jalapeno Peppers & Black Olives 

Tortilla Chips and Corn Bread 

Warm Cinnamon Raisin Bread Pudding 

Fresh Sliced Fruit 

$30 
 

PACIFIC  RIM 
Vegetable Lo-Mein Salad with Tri-Color Peppers & Sesame Dressing 

Mixed Oriental Greens with Wasabi Vinaigrette 

Vegetable Pot Stickers with Sesame Dipping Sauce 

Deep-Fried Egg Rolls with Duck Sauce 

General Tsao’s Chicken 

Beef with Broccoli 

Shrimp Fried Rice 

White Rice 

Baby Bok Choy & Shiitake Mushroom Stir-Fry 

Fortune Cookies 

Mango Mousse Cake 

$36 
 

BACKYARD BBQ 
Chopped Salad Greens with Cherry Tomatoes, Cucumbers, and Carrot Curls 

Assorted Dressings 

Traditional Potato Salad 

Macaroni Salad 

Grilled Hamburgers 

All Beef Hot Dogs 

Marinated BBQ Chicken Breast  

Steamed Fresh Corn on the Cob 

Baked Beans 

Platters of Provolone, Swiss & American cheeses, 

Lettuce, Sliced Tomatoes & Red Onions, Dill Pickle Spears, 

Mustard, Ketchup & Mayonnaise 

Sliced Watermelon 

Chef’s Selection of Assorted Fruit Pies 

$32 
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DINNER MENU 

 

SALAD CHOICES 
 

Baby Organic Field Greens with Dried Cranberries, Candied Walnuts, 

Grape Tomatoes, Goat Cheese and Raspberry Vinaigrette 

 

Mixed Salad Greens with Poached Pear Slices, Bleu Cheese, 

Spiced Pecans and Apple Cider Vinaigrette 

 

Baby Spinach Leaves with Prosciutto Cracklins,  

Chopped Eggs, Parmesan Crisp, Brunoise Tomatoes  

Lemon-Oregano Vinaigrette 

 

Mixed Organic Field Greens, Sliced Beets, Mandarin Oranges 

Toasted Pine Nuts 

Balsamic Vinaigrette 

  Beets are high in Folic Acid which supports healthy circulation. 
 

Classic Caesar Salad 

Chopped Romaine Lettuce, Parmesan Cheese, and Home-Style Croutons 

 

 

 

DESERT CHOICES 
 

New York Style Cheesecake with Strawberry Topping 

 

Seasonal fruit Tart with Vanilla Grand Marnier Sauce 

 

Flourless Chocolate Torte with Raspberry Coulis 

  Chocolate contains Flavonols which boost blood flow to key areas of the brain. 

 

Mango and Raspberry Mirror 

 

Chocolate Truffle Revenge 

 

Apple Strudel with Vanilla Bean Crème Anglaise 

 

Tiramisu with Crème Anglaise 
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S E R V E D  D I N N E R  E N T R E E S  

 
All Entrees Served with Choice of Salad and Dessert, Medley of Fresh Seasonal Vegetables, 

Sliced Artisan Breads with Sweet Butter and Coffee Service 

 

 

 CHICKEN BREAST ROULADE 
Chicken Breast Stuffed with Asparagus, Red Peppers, Roasted Garlic and Fontina Cheese  

Tarragon Butter Sauce and Minnesota Wild Rice 

$40 

 

PORCINI DUSTED PORK MEDALLIONS 
Smashed Red Bliss Potatoes and Shiitake Mushroom Glace 

$42 

 

PAN ROASTED VEAL CHOP 
Bone-In Veal Chop with Roasted Rosemary Fingerling Potatoes and Three Peppercorn Demi 

Glace 

$58 

 

BONELESS BEEF SHORT RIBS 
Slow Roasted, and Topped with a Red Wine Demi Glace Reduction 

 Cheddar Mashed Potatoes 

$44 

 

FILET OF BEEF TENDERLOIN 
Caramelized Shallot Mashed Potato and Wild Forest Mushroom Ragout 

$55 

 

MARYLAND CRAB CAKES 
Fresh Jumbo lump Crab Meat 

Parmesan Rice Pilaf and Tarragon Butter Sauce 

$48 

 

GRILLED SUSTAINABLE PACIFIC HALIBUT 
Wild and Long Grain Rice and Lemon Dill Butter Sauce 

(This Fishery is Certified as Sustainable to the Marine Stewardship Council) 

$44 

  Halibut is high in Niacin which is essential for energy metabolism in cells. 

 

ORGANIC VEGETABLE NAPOLEON 
Medley of Fresh Organic Marinated Vegetables, 

Sauce Aurora 

$35 
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COMBINATION DINNER ENTREES 
 

All Entrees Served with Choice of Salad and Dessert, Medley of Fresh Seasonal Vegetables, 

Sliced Artisan Breads with Sweet Butter and Coffee Service 

 

 

 

FILET OF BEEF AND CRABCAKE 
Petite Filet with Sauce Robert Paired with Crabcake with Lemon Butter Sauce 

Caramelized Shallot Mashed Yukon Gold Potatoes 

$58 

 

 

PAN SEARED ALASKAN SALMON AND CHICKEN BREAST 
Salmon with a Lemon Beurre Blanc Paired with a Boneless Chicken Breast with Madeira Sauce 

Parmesan Rice Pilaf 

$48 

  Salmon contains Vitamin B12 which helps nerves to function properly. 

 

BOURSIN CRUSTED CHICKEN AND PETITE FILET 
Herb and Cheese Crusted Chicken Breast with Chardonnay Cream Sauce 

Beef Tenderloin Filet with a Wild Mushroom Ragout 

Fingerling Potatoes 

 $55 

 

 

CHICKEN BREAST ROULADE WITH HALIBUT 
Chicken Breast Stuffed with Asparagus, Red Pepper, Roasted Garlic, and Fontina Cheese  

Paired with Grilled Halibut and a Tarragon Butter Sauce  

Minnesota Wild Rice 

$52 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

  



All food and beverage prices are subject to a 20% taxable gratuity and 5% Virginia state tax. 
Menu prices are subject to change until 90 days prior to the function date. 

14 

DINNER  BUFFETS 
 

A Minimum of 25 Guests Required for All Buffets.   

Less than 25 Guests an Additional $100 Service Charge Will be Added. 
  

THE  EASTERN  SHORE 
Fresh Spinach Salad with Red Onions, Mushrooms, 

Strawberries and Caramelized Walnuts Raspberry Vinaigrette 

Green Bean and Roma Tomato Salad with Red Onions 

Pan Seared Local Rockfish with Almond Butter Sauce 

Local Maryland Style Crab Cakes with Remoulade 

Shrimp with Garlic Lemon Butter 

Red Bliss Potatoes 

Grilled Corn on the Cob Wheels 

Fresh Market Vegetables 

Freshly Baked Rolls with Sweet Butter 

Chef’s Selection of Gourmet Cakes 

$55  

  Spinach contains Vitamin B5 which helps relieve stress and anxiety. 

 

SOUTHERN  HOSPITALITY 
Tossed Chophouse Salad with Tomatoes, 

 Cucumbers, Corn, and Roasted Pecans 

Marinated Mushroom Salad 

Sweet Pea and Red Onion Salad 

Fried Chicken Breast with Honey Dijon Sauce 

Blackened Grouper with Creole Sauce 

Beef Short Ribs with Tangy BBQ Sauce 

Roasted Sweet Potato Wedges 

Spicy Dirty Rice 

Fresh Market Vegetables 

Freshly Baked Rolls with Creamery Butter 

Chef’s Selection of Assorted Home-Style Pies 

$52 
 

THE NATIONAL TREASURE                                                                                                  
Organic Mesclun Greens, Grape Tomatoes, Maytag Blue Cheese,  

Vidalia Onions and Apple Cider Vinaigrette 

Boston Bibb and Radicchio with Hearts of Palm,  

Mandarin Oranges, Roasted Red Pepper, and Raspberry Vinaigrette 

Platters of Fresh Mozzarella and Ripe Tomatoes with Balsamic Reduction and Fresh Basil 

Chilled Asparagus Spears with Lemon Vinaigrette 

Sliced Beef Tenderloin with Wild Forest Mushroom Ragout 

Oven Roasted Sustainable Pacific Halibut with Lemon Beurre Blanc 

Chicken Florentine with Creamy Spinach Pesto Sauce 

Potatoes Au Gratin 

Long Grain Minnesota Wild Rice 

Assortment of Steamed Baby Vegetables 

Freshly Baked Rolls and Butters 
Assorted Miniature Gourmet Desserts 

$65 
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R E C E P T I O N  E N H A N C E M E N T  D I S P L A Y S  
 

Create a Winning Reception with Our Display Experiences.  

Our Reception Display Experiences Will Make Any Event a Huge Success.   

A Minimum of 10 Guests Required for Display Items.  Pricing is Per Person. 

 

 

ANTIPASTO PLATTER 
Provolone Cheese, Buffalo Mozzarella, Olives, Pepperoncini, Marinated 

Mushrooms, Artichoke Hearts, Marinated Roma Tomatoes, Salami 

Coronets, Sliced Capicola Served with French 

Bread & Gourmet Crackers 

$8 

 

SLICED SEASONAL FRUIT DISPLAY 
A Wide Array of Seasonal Fresh Fruits 

$5 

  Spinach contains Vitamin B6 which helps maintain normal blood sugar. 

 

IMPORTED & DOMESTIC CHEESES 
Swiss, Cheddar, Muenster, Brie, Smoked Gouda & Provolone 

Served with French Bread & Gourmet Crackers 

$6 
 

MARKET CRUDITÉS of FRESH VEGETABLES 
Served with Pita Points & Creamy Ranch Dip 

$5 
 

HOT CRAB DIP 
Served with Garlic Pita Points & French Bread 

$7 

 

SPINACH & ARTICHOKE DIP 
Served with Garlic Pita Points & French Bread 

$6 

 

 MEDITERRANEAN  
Black Olive Tapenade, Hummus, Sliced Roma Tomatoes, Kalamata Olives, Feta Cheese, Roasted 

Red Peppers, Tabbouleh and Baba Ghanoush 

Served with Garlic Pita Points & Flatbreads 

$6 
 

WARM BAKED BRIE EN CROUTE 
French Triple Crème Brie Filled with Walnut and Wild Berry Compote Wrapped in Puff Pastry 

Baked Until Golden Brown and Served with Sliced French Baguette 

$4 
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HOR S  D ’OE U V R E S 
 

Pricing is Per Piece with a Minimum Order of 50 Pieces Per Item. 
 

 

DELUXE 
$3.00 

 
COLD SELECTIONS 

Goat Cheese and Three Olive Ragout in a Tomato Basil Tartlet 

Fresh Mozzarella and Grape Tomato Skewer with Basil Balsamic Marinade 

Curried Chicken and Dried Blueberry Salad in a Blossom Tartlet 

Asparagus Tips Wrapped in Roast Beef with Boursin Spread 

Fresh Melon with Parma Prosciutto 

 

 
HOT SELECTIONS 

Pork Barbeque Biscuit 

Baked Brie with Pear and Almond Wrapped in Crispy Phyllo 

Blue Cheese and Mascarpone Tart with Caramelized Red Onion 

Wild Forest Mushrooms Purse 

Chipotle Shrimp Empanada 

 

 

 

GOURMET 

$3.50 
 

COLD SELECTIONS 

Smoked Salmon Rosettes on Rye Toast Points with Dill Horseradish Cream 

Smoked Duck Breast with Mandarin Orange on a Wonton Crisp 

Crabmeat Cocktail in a Blossom Tartlet with Wasabi Cream 

Shrimp Cocktail with Zesty Cocktail Sauce 

Assorted Sushi Rolls 

 

 
HOT SELECTIONS 

Nori Wrapped Shrimp Baton with Toasted Sesame Seeds 

Mini Crab Cakes with Cajun Remoulade 

Moroccan Lamb Skewer with Fig and Apricots 

Miniature Beef Wellington 

Roasted Root Vegetable Kabob 



All food and beverage prices are subject to a 20% taxable gratuity and 5% Virginia state tax. 
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R E C E P T I O N  S T A T I O N S  
 

A Minimum of Three Stations Bust Be Selected When Creating a Dinner Station Buffet. 
At least 25 Guests and an Attendant Fee of $75.00 Per Station are Required.   

One Attendant Per 100 Guests is Recommended. Pricing is Per Person. 

 

SCAMPI STATION 
Jumbo Gulf Shrimp Sautéed with Garlic, Butter, 

White Wine, Lemon & Fresh Italian Herbs,  
Served with Traditional Crusty Bread 

$16  

 

CRAB CAKE STATION  
Maryland Crab Cakes Made with Fresh Lump Crabmeat  

And Sweet Peppers, Sautéed to Order and Served  

With Remoulade & Lemon Wedges 

$18  
 

CAESAR SALAD STATION 
Classic Caesar Salad Tossed with Your Choice of Chicken, N.Y. Strip or Shrimp 

$15  

 

PASTA ALA MINUTE 
Penne & Tortellini Pastas with Marinara Sauce, 

Alfredo Sauce & Classic Pesto Sauce, 

Attendant to Sauté Condiments to Include Mushrooms, 

Tri-Color Peppers, Broccoli, Tomatoes, Black Olives, and Garlic 

Served with Parmesan Cheese & Garlic Bread 

$14 

 

GREEK MARTINI SALAD 
Romaine Leaves Tossed with Kalamata Olives, Feta Cheese, Diced Cucumbers, 

With an Oregano Vinaigrette  

$10 
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D E S S E R T  S T A T I O N S  
 

 

CHOCOLATE FOUNTAIN 
Served with Cantaloupe, Honeydew, Pineapple, Strawberries, Pretzel Rods 

Dried Apricots, Marshmallows and Pound Cake for Dipping 

$15 

  Chocolate contains Flavonols which boost blood flow to key areas of the brain. 

 

 

BEIGNET STATION 
New Orleans Classic Pastry Deep Fried with a Generous Dusting of Powdered Sugar 

$10 

 

 

APPLE FRITTER 
Deep Fried and Served with Vanilla Ice Cream and Caramel Sauce 

$12 

 

 

BANANAS FOSTER 
Sautéed Bananas with Brown Sugar, Butter and Spiced Rum  

Served Over French Vanilla Ice Cream 

$15 

 

ICE CREAM SUNDAE BAR 
Vanilla, Chocolate, and Strawberry Ice Cream 

Sprinkles, Chocolate Sauce, Caramel Sauce, Crushed Oreo’s, M & M’s, Walnuts,  

Strawberry Topping, Whipped Cream, and Maraschino Cherries 

$12 

 



All food and beverage prices are subject to a 20% taxable gratuity and 5% Virginia state tax. 
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C A R V E R Y  O P T I O N S  
 

Attendant Required at $75.00 Per Station. 
One Attendant Per 100 Guests is Recommended. 

 
 

BREAST OF TURKEY 
Served with Cranberry Sauce & Mayonnaise  

Multi Grain Rolls   (Serves 35) 

$250  
 

MAPLE GLAZED HAM 
Served with Dijon Mustard, Mayonnaise, Multi Grain Rolls & 

Buttermilk Biscuits   (Serves 40) 

$250  

 

TENDERLOIN OF BEEF 
Coffee and Molasses Rubbed Tenderloin of Beef Served with Creamy Horseradish Sauce & 

Silver Dollar Rolls (Serves 20) 

$300  

 

STEAMSHIP ROUND OF BEEF 
Served with Dijon Mustard, Mayonnaise, Creamy Horseradish Sauce & 

Multi Grain Rolls   (Serves 100) 

$700 

 
WHOLE ROASTED CHESAPEAKE ROCKFISH  

(SEA SON AL ITEM M AY S UBSTITUTE A S NECE SSA RY )  

Served with Lemon Butter Essence  

 (Serves 25)  

$350 

  Rockfish is high in Selenium which works as an anti-oxidant  
along with Vitamin E to protect cells from free radicals. 



All food and beverage prices are subject to a 20% taxable gratuity and 5% Virginia state tax. 
Menu prices are subject to change until 90 days prior to the function date. 
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B A R  E X P E R I E N C E  
 

The Sale and Service of Alcoholic Beverages is Regulated by the State of Virginia.   
As a Licensee, The National Conference Center is Responsible  

For the Administration of these Regulations   
Therefore Liquor Cannot be Brought into the Facility from Outside Sources. 

 
 
 

CALL BRANDS 
Beefeater Gin 

Smirnoff Vodka 
Bacardi Rum 

Jose Cuervo Tequila 
Canadian Club Whiskey 

Dewar’s Scotch 
Jim Beam Bourbon 

 
 

PREMIUM BRANDS 
Tanqueray Gin 
Absolute Vodka 

Captain Morgan Spiced Rum 
1800 Tequila 

Crown Royal whiskey 
Johnnie Walker Red 

Jack Daniel’s 
 
 

B A R  S E R V I C E  
 
 

HOURLY  BAR  PER  GUEST 
 

Hourly Bar Includes Unlimited Consumption of Brand Drinks, Domestic, 
Premium, Imported and Non-Imported Alcoholic Beer, House Wines, 

Soft Drinks, Mineral Waters and Fruit Juices 
Bar Packages is a Minimum of 2 Hours and Include the Bartenders. 

 
CALL PACKAGE 

$20.00 Per Guest for the First Two Hours 
$6.00 Per Guest for Each Additional Hour 

 
PREMIUM PACKAGE 

$24.00 Per Guest for the First Two Hours 
$8.00 Per Guest for each Additional Hour 

 
BEER & WINE PACKAGE 

$18.00 Per Guest for the First Two Hours 
$5.00 Per Guest for each Additional Hour 

 
 
 
 
 
 



All food and beverage prices are subject to a 20% taxable gratuity and 5% Virginia state tax. 
Menu prices are subject to change until 90 days prior to the function date. 
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UPGRADE YOUR EXISTING BAR WITH CORDIALS & LIQUEURS 
Price Based on a Per Bottle Basis. 

 
Courvoisier vs 
Grand Marnier 

B&B 
Drambuie 
Frangelico 

Amaretto diSaronno 
Kahlua 

Bailey’s Irish Cream 

 

HOSTED  BAR  CONSUMPTION 
 

Hosted Bars Require Bartenders at $75.00 Per Bartender. 
 

CALL BRANDS          PREMIUM BRANDS  
 

COCKTAILS   $5.50    $6.50 
DOMESTIC  BEER   $4.50    $4.50 
PREMIUM  BEER*   $5.00    $5.00 

HOUSE  WINE  PER  BOTTLE   $30.00   $30.00 
MINERAL  WATER   $3.00    $3.00 
SOFT  DRINKS/JUICES  $3.00    $3.00 

 
 

*Non-Alcoholic Beer is Included in Premium Beer. 
A Complete Wine List is Available at Per Bottle Prices. 

 
B A R  S E R V I C E  

 

CASH  BAR  PER  GUEST 
 
 

CALL BRANDS  
COCKTAILS          $6.50 
DOMESTIC  BEER         $5.00 
PREMIUM  BEER*         $6.00 
HOUSE  WINE*          $5.50 
MINERAL  WATER         $3.00 
SOFT  DRINKS/JUICES       $3.00 

 
*Non-Alcoholic Beer is Included in Premium Beer. 

*Table Purchase for House Wine is $37.00 Per Bottle. 

Service Charge and Applicable Taxes are Included in the Above Pricing. 

 

Cash Bars Require a Bartender at $75.00 Each & a Cashier at $50.00 Each. 

 

The Sale and Service of Alcoholic Beverages is Regulated by the State of Virginia.   

As a Licensee, The National Conference Center is Responsible 

For the Administration of these Regulations   

Therefore, Liquor Cannot Be Brought into the Facility from Outside Sources.
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O T H E R  I N F O R M A T I O N  
 

 

BANQUET  GUIDELINES 
It is with great pleasure that we at The National Conference Center present the preceding pages of 

culinary delights.  We hope that these carefully prepared menus and beverage suggestions are 

helpful to you in planning your upcoming functions.  As always, we stand ready to prepare a 

custom menu if you so desire. 

 

The following additional information will help you in further planning your successful event.  If 

additional clarification regarding these guidelines is needed, your catering or conference services 

manager will be happy to assist you. 

 

MENU SELECTION 
To assure that your menu selections can be made available, please submit them at least two weeks 

prior to your function.  Custom menus should be discussed directly with your Event Manager.  

Prices may be subject to change or substitutions may be necessary due to current prevailing 

market conditions at the time of the planned event. 

 

MENU GUARANTEES 
A minimum meal guarantee is required 72 hours (three business days) prior to your scheduled 

function. The Conference Center will be pleased to set for and prepare to serve 5% over the 

guaranteed number of guests.  If a meal guarantee is not given, The National Conference Center 

will consider the number indicated on the function sheet to be the correct guaranteed number.  

The guarantee can be increased, but cannot be lowered within the three business days prior to the 

function.  You will be charged for the minimum guarantee or the actual number of guests in 

attendance, whichever is greater. 

 

SALES TAX 
Applicable sales tax, currently 5%, will be added to all food and beverage charges.  Sales tax may 

change without notice.  Tax-exempt organizations must provide an authorized Virginia State Tax 

Exemption Certificate prior to confirmation and signing of the catering contract. 

 

DECORATIONS, MUSIC & ENTERTAINMENT 
To enhance your special events, your Event Manager will be pleased to make arrangements for 

floral designs, ice sculptures, centerpieces, theme décor, balloons, specialty linens, lighting, 

music and entertainment.  Your Event Manager is prepared to assist with these and other theme 

ideas to compliment your conference goals and create special memories. 

 

MINIMUM ATTENDANCE 
All buffets and specialty stations are priced for a minimum number of guests.   

If this minimum is not met, a surcharge of $100.00 will be applied. 

 

 



All food and beverage prices are subject to a 20% taxable gratuity and 5% Virginia state tax. 
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O T H E R  I N F O R M A T I O N  
 

 

FOOD AND BEVERAGE SERVICE 
The Virginia Department of Alcoholic Beverage Control regulates the sales and service of 

alcohol.  As the sole licensee, The National Conference Center is responsible for the 

administration of these regulations.  It is the Conference Center policy that liquor cannot be 

brought onto the property from outside sources.  Additionally, The National Conference Center 

does not allow any food to be brought onto the property, whether purchased or catered from 

outside sources, without the express written permission of The National Conference Center. 

 

CANCELLATION POLICY 
In the event of cancellation, you will be held liable for all losses sustained by the Conference 

Center, with the exception of severe weather conditions or a circumstance that would be 

considered an “Act of God”.  Any cancellations within 72 hours (three business days) are subject 

to 100% payment of anticipated revenues.  The Conference Center reserves the right to cancel the 

contract without notice and without liability if you breach the contract, if the rules of the 

Conference Center are not observed, or if the functions are of a nature not acceptable to 

Conference Center management. 

 

OUTDOOR FUNCTIONS 
For the safety of our guests and staff, the Conference Center reserves the right to make final 

decisions regarding the relocation of scheduled outdoors functions to indoor locations due to 

inclement weather.  Decisions regarding morning functions must be made by 6:00 PM the 

previous evening; afternoon functions must be called by 8:00 AM;  

Evening functions must be called by 12:00 PM. 

 

Inclement weather can include a forecast of any of the following conditions: excessive cold or 

heat; rainy or windy conditions; thunder/lightning/hail; “code red” days (designated by the 

weather service as unhealthy air quality index). 

 

 


