
Dinner Rotational Menus 
 

For reservations and additional information call 804-727-1480 
All menus are subject to change based upon availability. 

 

 
 
 
 

Evening Inspirations 
(Monday #1)  

 
Soup of the Moment: 

Black Bean Vegetarian Chili 
 

Daily Compositions 
Local Cheese Display with Crackers and Lavosh 

Select Smoked and Roasted Sausages with Grain Mustard 

Kalamata Hummus with Grilled Pita Chips 

Grilled and Roasted Vegetables with Lemon Basil Aioli 
 

From the Garden: 
Crisp Romaine Hearts, Croutons and Shredded Parmesan 

Mushrooms, Bleu Cheese, Diced Tomatoes ,Sliced Eggs 

Candied Pecans and Dried Cranberries 

Buttermilk Ranch and Classic Caesar 

Cucumber and Yogurt with Fresh Dill 
  

From The Kitchen: 
Broccolini with Shaved Parmesan 

Cinnamon Mashed Sweet Potatoes 

Three Cheese Manicotti with Marinara 

Blue Cornmeal Crusted Flounder with Lemon Caper Sauce 

Roasted Turkey Breast with Caramelized Apples, Celery, and Onions 
 

Exhibition Kiosk: 
Savory Crepes 

Stuffed with Baby Shrimp, Scallops and Ricotta Cheese 

Cajun Newburg Sauce 
 

Desserts: 
Cheesecake Shooters and Seasonal Fruit Cobbler 

Chocolate Dipped Fruit and Pastries 
 
 

 

 



Dinner Rotational Menus 
 

For reservations and additional information call 804-727-1480 
All menus are subject to change based upon availability. 

 

 
 
 
 

Evening Inspirations 
(Tuesday #2)  

 

Soup of the Moment: 
Miso Soup 

 

Daily Compositions 
Local Cheese Display with Crackers & Lavosh 

Dried & Smoked Roasted Sausage with Grain Mustard 

Grilled & Roasted Vegetables and Caramelized Onion Dip 
 

From the Deli: 
Roasted Garlic Hummus with English Cucumbers 

 

From the Garden: 
Crisp Romaine, Croutons and Shredded Parmesan 

Fresh Iceberg, Cheddar Cheese, Diced Tomato, Chopped Bacon 

 Red Onion, Chopped Egg and Balsamic Vinaigrette 

Classic Caesar & Bleu Cheese 

Cucumber and Yogurt with Fresh Dill 
 

From The Kitchen 
Spinach Panko and Parmesan Stuffed Mushrooms 

Wild Rice Pilaf with Cranberries 

Cornbread & Butternut Casserole 

Grilled Lamb Loin Chops with Balsamic Roasted Red Onions 

Shrimp & Tasso Ham Gumbo 
 

Exhibition Kiosk: 
Carved Top Round of Beef with Pan Gravy 

Dinner Rolls with Butter 
 

Desserts: 
Cheesecake Shooters and Seasonal Fruit Cobbler 

Chocolate Dipped Fruit & Pastries 
 

 



Dinner Rotational Menus 
 

For reservations and additional information call 804-727-1480 
All menus are subject to change based upon availability. 

 

 
 
 
 

Evening Inspirations 
(Wednesday #3)  

 

Soup of the Moment: 
Tri-Color Pepper Sweet & Sour Soup 

 

Daily Compositions 
Local Cheese Display with Crackers & Lavosh 

Dried & Smoked Roasted Sausage with Grain Mustard 

Grilled & Roasted Vegetables and Caramelized Onion Dip 
 

From the Deli: 
Grilled Buffalo Chicken Salad Wrap 

 

From the Garden: 
Crisp Romaine, Croutons and Shredded Parmesan 

Button Mushrooms, Bleu Cheese, Diced Tomatoes, Sliced Eggs, Candied Pecans, and Dried Cranberries 

Honey Mustard, Bacon Vinaigrette, Classic Caesar, and Buttermilk Ranch 

Cucumber and Yogurt with Fresh Dill 
 

From The Kitchen 
Carrot Medallions with Tarragon 

Virginia Spoon Bread 

Grilled Portobello and Onion Lasagna 

Pistachio Crusted Cod with Lemon Beurre Blanc 

Veal Scallopini in Cranberry-Port Wine Sauce 
 

Exhibition Kiosk: 
Braised Beef Short Ribs 

Apple-Cider BBQ Mop 

Cornbread with Butter 
 

Desserts: 
Cheesecake Shooters and Seasonal Fruit Cobbler 

Chocolate Dipped Fruit & Pastries 
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For reservations and additional information call 804-727-1480 
All menus are subject to change based upon availability. 

 

 
 
 
 

 

Evening Inspirations 
 (Thursday #4)  

 

Soup of the Moment: 
Tomato and Tortellini Soup 

 

Daily Compositions 
Local Cheese Display with Crackers & Lavosh 

Dried & Smoked Roasted Sausage with Grain Mustard 

Grilled & Roasted Vegetables and Chive Sour Cream 
 

From the Garden: 
Crisp Romaine, Croutons and Shredded Parmesan 

Fresh Iceberg, Cheddar Cheese, Diced Tomato, Chopped Bacon 

Balsamic Vinaigrette 

Classic Caesar & Bleu Cheese 

Cucumber and Yogurt with Fresh Dill 
 

From The Kitchen: 
Steamed Cabbage with White Wine and Butter 

Roasted Mini Baby Bakers 

Okra Etouffe 

Grilled Swordfish with Red Pepper Pesto 

Slow Cooked Pork Roast with Roasted Pear Chutney 
 

Exhibition Kiosk: 
Steak & Chicken Fajita Station 

Guacamole, Sour Cream and Salsa 

Soft Tortillas  
 

Desserts: 
Cheesecake Shooters and Seasonal Fruit Cobbler 

Chocolate Dipped Fruit & Pastries 
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For reservations and additional information call 804-727-1480 
All menus are subject to change based upon availability. 

 

 
 
 
 

Evening Inspirations 
 (Friday #5)  

 
 

Soup of the Moment: 
Cream of Cauliflower Soup with Cheddar Cheese 

 

Daily Compositions 
Italian Pasta Salad 

Cucumber & Tomato Salad 

Grilled & Roasted Vegetables with Pesto mayo 
 

From the Garden: 
Crisp Romaine, Croutons and Shredded Parmesan 

Honey Mustard and Bacon Vinaigrette 

Classic Caesar & Buttermilk Ranch 

Cucumber and Yogurt with Fresh Dill 
 

From The Kitchen: 
Asparagus 

Yukon Gold Mashed Potatoes 

Eggplant Parmesan 

Baked Salmon with Red Pepper Sauce 

Chicken Marsala 
 

Exhibition Kiosk: 
Slow Roasted Prime Rib of Beef 

Roasemary Au jus 

Dinner Rolls with Butter 
 

Desserts: 
Chef's Selection Cheesecake, Cakes and Pies 
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For reservations and additional information call 804-727-1480 
All menus are subject to change based upon availability. 

 

 
 
 
 

Evening Inspirations 
 (Saturday #6) 

 
 

Soup of the Moment: 
New England Clam Chowder 

 

Daily Compositions 
Orzo with Roasted Red Peppers 

Creole Spiced Cole Slaw 

Couc Cous with Lemon-Basil Aioli and Toasted Pine Nuts   
 

From the Garden: 
Crisp Romaine, Croutons and Shredded Parmesan 

Fresh Iceberg, Cheddar Cheese, Diced Tomato, Chopped Bacon 

Red Onion, Chopped Hard Boiled Egg 

Balsamic Vinaigrette 

Classic Caesar & Bleu Cheese 

Cucumber and Yogurt with Fresh Dill 
 

From The Kitchen: 
Grilled Asparagus with Balsamic Reduction 

White Bean Cassoulet 

Mushroom Ravioli with Pesto Cream 

Sirloin Medallions with Caramelized Onions & Red Wine Reduction 

Southern Fried Boneless Chicken Breasts  
 

Exhibition Kiosk: 
Classic Shrimp Cocktail 

Fresh Lemons 

Caper Cocktaill Sauce 
 

Desserts: 
Chef's Selection Cheesecake, Cakes and Pies 

 
 

 
 


