
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Creativity and tradition are blended to craft our exciting cuisine and menus. 

Choose from both Appalachian and urban innovations 

to design your own unique menu!  

 

 

The following options include fresh bread and butter,  

regular and decaf coffee, hot tea and iced tea. 

 

(2) Passed Cold Hors D’oeuvre                                                                                                                                                                     

(2) Meal Courses 

 

 

(1) Hors D’oeuvre Display 

(1) Passed Hot Hors D’oeuvre 

(2) Passed Cold Hors D’oeuvre 

(3) Meal Courses 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tuna Sashimi 
Sesame crusted yellow fin 

tuna, sliced, served with 

ginger soy glaze and a  

key-lime fraiche 

*$3 per person upgrade 

Chive & Boursin 

Deviled Eggs  
Local farm fresh eggs  

with whipped boursin  

and fresh chive   

Smoked Trout Mousse 
Whipped with fresh spices, 

herbs and cream cheese, 

served on a roasted 

garlic crostini                          

Wrapped Dates 
 Dates stuffed with herbed 

goat cheese and  

wrapped in prosciutto 

Mushroom Pâté  
Served on garlic toast  

and garnished with 

 fresh herbs  

Ramp & Mushroom 

Tartare 
A blend of mushrooms and 

ramps with a truffle infused 

oil, served on  

garlic toast and  

garnished with fresh herbs 

Caprese 
Red and yellow heirloom 

teardrop tomatoes with fresh 

buffalo mozzarella, enlivened 

with an olive oil  

and balsamic reduction 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Lamb Meatballs 

Freshly ground lamb seasoned 

with fresh herbs and spices, 

accompanied by a spiced 

tomato sauce 

Beef Meatballs 
Freshly ground beef seasoned 

with fresh herbs and spices, 

accompanied by Swedish and  

Italian sauces 

Chicken Satay  
Tender cuts of chicken 

marinated and skewered, 

accompanied by Asian  

and Creole sauces                                         

Tenderloin Lollipops 
Grilled prime cuts of beef 

tenderloin, topped with bleu 

cheese, caramelized onions 

and fresh herbs 

*$2 per person upgrade 

 

Duck Confit Nachos 
Succulent duck tossed with 

fresh herbs, served on house 

made tortilla chips with 

crème fraiche and house 

made pico de gallo 

*$2 per person upgrade 

 

Crab Martini Shooter 
Blue crab mixed with  

fresh vegetables, herbs  

and spices, served in  

a mini-shooter 

*$3 per person upgrade 

Seared Scallops  
Pan seared, topped with fresh 

micro greens, citrus 

vinaigrette and crispy lardons                                                        

Jerk Shrimp 
 Jamaican jerk shrimp, 

served with a mango and 

pineapple salsa                                                                                

Crawfish Fritter 
 Cast-iron fried,  

served with a  

Cajun style remoulade                                                                                                         

Tomato Shooter  

with Grilled Cheese  
House made tomato basil 

bisque, served with aged 

cheddar mini grilled cheese                                                                                                                                                                                                           

Tomato Gazpacho  
A shooter of blended 

tomatoes, vegetables 

and herbs 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Appalachian Hummus  
Classic, white bean and edamame, served 

with grilled naan and assorted baby 

vegetables 

 

 

Antipasto 
Display of cured meats and cheeses, 

marinated and grilled fresh vegetables, 

imported olives and peppers 

 

 

Smoked Salmon & Trout 
Brined overnight and slow smoked over 

cherry wood 

 

 

Bruschetta Trio 
Garden fresh vegetable and feta, heirloom 

tomato and fresh baby mozzarella and 

Thai eggplant                                                                                                                                                                            

 

 

Caprese 
Trio of jumbo red, green and yellow 

heirloom tomatoes with fresh buffalo 

mozzarella, enlivened with an olive oil and 

balsamic reduction 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*A $100 attendant fee is required for each station. 3-hour maximum. 

Prices are subject to a 6% state sales tax and 21% service charge. 

 

 

Pasta Station 
Penne pasta, alfredo, house-made 

marinara, & pesto sauces, selection of 

fresh vegetables and assortment of 

toppings, parmesan cheese  

& red pepper flakes  

$10 per person                                                                                                                                                                

Mac N’ Cheese Station  
Macaroni noodles, cheddar and garlic 

sauces, assortment of toppings 

$10 per person  

 

Add shrimp, chicken  

or beef for $4 more per person, per item                                                                                                              

Risotto Station 
Made to order risotto with a selection 

of fresh vegetables and toppings  

$12 per person 

 

Add shrimp, chicken or beef for  

$4 more per person, per item                                                                                         

Slider Station 
Fresh ground beef patties, veggie 

patties, chorizo patties, assortment of 

buns, toppings and sauces  

$12 per person                                                                                                                                           

Sweet Tea  

Brined Turkey  
With apple and dry fruit compote  

$145, serves 30 guests 

Salmon Wellington 
With whole grain mustard,  

$255, serves 25 guests 

Dry Aged NY Strip  
With peppercorn  

horseradish sauce 

$255, serves 30 guests 

Herb Crusted  

Beef Tenderloin  

With chimichurri and bleu 

cheese chive butter  

$275, serves 30 guests 

Slow Roasted Ham  
With apple molasses glaze 

$180, serves 50 guests 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Tomato Basil Bisque 

Creamy blend of tomato  

and basil 

Appalachian Gumbo 
House made with rabbit, 

spicy sausage, white beans 

and sweet corn 

 Caesar 

Fresh romaine, shaved 

parmesan, heirloom tomatoes 

and garlic croutons                                                                  

House Mixed Greens 
Tender baby greens, fresh 

tomatoes, cucumber and shredded 

baby rainbow carrots 

Shaved Vegetable 

A colorful mixture of fresh 

seasonal shaved vegetables 

Onion Bisque 

Vidalia and cipollini onions 

with a light vegetable and 

cream stock 

Ham & White Bean Kale  

House made with smoked ham, 

fresh kale, cannellini beans in a 

light vegetable stock 

Antipasto 

Chopped iceberg with pepperoncini, 

olives, cured meats, feta, artichokes  

and roasted tomatoes 

Spinach 

 Fresh spinach, hardboiled eggs, 

mushrooms and onions served 

with a bacon vinaigrette                              



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Scottish Salmon  

Pan seared and garnished 

with a roasted baby fennel, 

heirloom tomatoes, chili and 

fresh basil          

Sole Meuniere  

Pan-seared and covered  

in a fresh lemon  

beurre blanc                                                                                       

Scottish Rainbow 

Trout  

Pan seared local trout, served 

with fresh tarragon, citrus 

and pink peppercorn butter 

and char-grilled lemon 

 

Filet 

 Pan-seared tender 6 oz. of 

beef complimented with a 

Jordan Vineyards Cabernet 

infused butter, maldon  

and fresh thyme 

*Upgrade to 8oz for  

$10 per person 

New York Strip 

 10 oz. dry aged and infused 

with a carrot au jus, red wine 

demi and roasted garlic 

Braised Short Rib  

Slow braised in red wine with 

fresh vegetables, caramelized 

cipollini onions and crispy 

fried Brussels spout leaves 

with an herb and vegetable 

infused demi                                                                                                                                              

Zydeco Chicken  

Dusted with cajun and 

blackened, smothered in a 

cream sauce of andouille 

sausage, heirloom tomatoes 

and spring onions 

Sous Vide Chicken 
French sous vide style breast 

seared and accompanied by a 

shallot, mushroom, turnip 

and tasso ham hash 

Grilled Chicken 

Breast  

Grilled, topped with a leek 

and caper cream sauce 

Braised Lamb Shank 

Braised for 13 hours, infused 

with tomatoes and red wine, 

topped with sassafras air, 

fresh figs, prosciutto and 

natural jus                                                                                                                                                                                



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Eggplant Roulade  

Fresh eggplant thinly sliced 

and stuffed with ricotta, 

sautéed mushrooms and herbs 

on top of a house made 

pomodoro 

Vegetable Ragout 
Fresh vegetables stewed in a 

house-made tomato sauce, 

poured over wild rice pilaf or 

a seasoned quinoa 

 

Filet and Shrimp  

Herb marinated beef and 

seared, topped with a pink 

peppercorn and citrus infused 

shrimp scampi                                                                                                                                                    

 

Filet & Scallops  

Herb marinated beef and 

seared topped with a maldon 

bordelaise, served with cast 

iron seared scallops topped 

with a citrus crème fraiche 

and fresh thyme 

Filet and Trout  

Herb marinated beef and 

seared, served with grilled 

trout, topped with a house-

made ramp compound butter 

and char-grilled lemon                                                                                                                                                                                 

 

Filet & Salmon 

Herb marinated beef and 

seared, served with grilled 

salmon, topped with a house-

made ramp compound butter 

and char-grilled lemon  

 

*$10 per person upgrade 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Pear, Thyme & Lemon 

Garnished with petite thyme 

and micro-planed lemon zest                                                                               

Cucumber & Mint 
Garnished with a cucumber 

twist and fresh mint 

 Roasted Fingerling 

Potatoes  

Roasted and tossed in a garlic 

brown butter, finished with 

fresh herbs 

Tri-color Peewee 

Potatoes  

Blanched and sautéed in  

a thyme shallot butter 

Butter Glazed Carrots 
Blanched and sautéed in 

butter, and a touch of honey 

Orange Vanilla Bean 

Garnished with an orange 

twist and micro-planed  

lemon zest                                                                     
Kiwi Ginger 

Garnished with  

candied ginger 

Roasted Broccolini  

Tossed in olive oil, sea salt  

and crushed red pepper 

Sautéed Asparagus  

Fresh, sautéed in butter  

and fresh garlic 

 

Ancient Grain and Rice Pilaf 
Red quinoa and wild rice  

with brunoise of fresh vegetables 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Bars will offer mixers, assorted soft drinks, bottled water and juice. Please note all reception venues will require a 

beverage minimum. Standard setup is one bar, one bartender per 75 adults.  

Bartender fee of $150 per bar, for a maximum of 3 hours. There will be a $35 fee for each additional hour. 

Bottled Beer: Domestic: $5 Import: $6 

Budweiser, Bud Light, Coors Light, Michelob Ultra, 

Miller Lite, Samuel Adams, Yuengling, Amstel 

Light, Corona, Heineken, O’Douls 

Wine Selections: $8-$9 per glass 

Moscato, White Zinfandel, Chardonnay, Pinot 

Grigio, Sauvignon Blanc, Merlot, Cabernet 

Well Liquor: $9 per glass 

Smirnoff Vodka, Gordon’s Gin, Bacardi Rum, 

Seagram’s 7, Jim Beam Bourbon, Christian 

Brothers Brandy, Johnnie Walker Red Whiskey, 

Sauza Gold Tequila 

 Premium Liquor: $12 per glass 

Ketel One Vodka, Tanqueray Gin, Bacardi 8-year 

Rum, Crown Royal, Knob Creek Bourbon Christian 

Brothers Brandy, Johnnie Walker Black Whiskey, 

Jose Cuervo Tequila 

Bourbon and Cigars 

2 ½ Hours Event 
 

Choice of 1 cigar and bourbon samples:  

$38 per person 

Ashton, Macanudo or Punch Buffalo trace, Colonel E.H. 

Taylor and Freedom Small Batch 

Choice of 2 cigars and bourbons samples:  

$50 per person 

Arturo Fuente, Montecristo, Romeo & Julieta 

Blanton’s, Woodford Reserve, Wild Turkey, 

Longbranch, Cleveland Brothers Cherry-Aged 

*Additional bourbons available upon request  

Bride and Groom specialty cocktail or Celebrate 

Mom and Dad specialty cocktail 

 

Our in-house craft cocktail expert will help create 

that perfect complement for  

the special day. 

 

Package 
Unlimited Consumption 

Host to pay  

Hosted 

Limited Consumption 

Host to pay  
 

 

 

Select Your Liquor Choice: 

Cash 
Limited Consumption 

Guests to pay  

 

Bar Packages – Per Hour 

Hours of Service Beer and Wine Only Beer, Wine and 
Well Liquor 

Beer, Wine and 
Premium Liquor 

1 Hour $17 per person $24 per person $30 per person 

2 Hours $26 per person $32 per person $40 per person 

3 Hours $32 per person $40 per person $50 per person 

4 Hours $40 per person $48 per person $60 per person 

5 Hours $48 per person $56 per person $70 per person 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Oven Baked Pretzels 

With mustard and queso dip 

$6 per person                                                     

 

Stonewall Cookie Bar 
Assortment of freshly  

made cookies 

$8 per person  

Cascading Chocolate 

Fountain  
With an assortment of dippers 

$12 per person 

House-made Hummus 
Selection with fried pita  

and grilled naan 

$12 per person                                                                                                                                           

Appalachian  

Snack Bar  
Home-made pepperoni rolls 

with buffalo or BBQ wings 

$21 per person                                                                                                                                           

 

Grilled Flat Bread Pizza 
Choice of 3 cheese,  

classic pepperoni and margherita 

$16 per person 

Almost Hog Heaven 
Assortment of  

house-made bacon 

$18 per person                                                                                                                                           



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Stonewall Continental                                                                                                         
Bagels with a selection of butter, cream cheese, jellies & 

jams, yogurt with house-made granola, freshly made 

scones, selection of whole fresh fruit 

$15 per person                                              

A Taste of Italy 
 Antipasto salad, Stonewall garden bruschetta, tortellini 

primavera, grilled chicken puttanesca, penne pasta with 

fresh vegetables and alfredo sauce, rigatoni tossed with 

meatballs and marinera, garlic bread, almond biscotti 

and tiramisu 

$36 per person     

Buffets require a minimum number of 30 people or  

an additional 10% per person will be incurred. 

 

All Prices are Subject to a 6% State Sales Tax and 21% Service Charge. 

 

 

Deli Board                                                                                                                                
Fresh field greens, assortment of metro  

deli meats and cheeses, breads,  

and toppings, freshly baked cookies 

$25 per person                                              

                                                                                                                



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Buffets require a minimum number of 30 people or  

an additional 10% per person will be incurred. 

Backyard Cookout 
Grilled Nathan’s hot dogs, house-made chili with diced 

onions and grated cheese, grilled angus steak burgers, 

house-made coleslaw, macaroni salad, fresh seasonal 

fruit salad, assorted flavored house-made frips  

and apple pie 

$29 per person  

 

Smoke on the Mountain BBQ 
Blackberry barbeque pulled pork, barbequed chicken, 

hickory smoked beef brisket, slow-smoked BBQ ribs, 

house-made coleslaw, potato salad, cast iron baked 

beans, macaroni salad, corn bread, watermelon,  

assorted cookies and brownies 

$46 per person 

 

Mountaineer Tailgate 
Grilled ribeye steaks with roasted garlic butter, grilled 

shrimp skewers, tomato and cucumber salad, blue cheese 

chopped salad, street corn gratin, blackberry cobbler, 

warm apple crisp and vanilla ice cream 

$52 per person 

 

S’mores Pit 
A selection of s’more ingredients to roast around your 

own personal fire pit 

$20 per person 

 


