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Introduction 
Sweet Briar Catering and the Florence Elston Inn and Conference Center have a variety of 
services to offer when making arrangements for your meeting, conference, or wedding.  
Whether you need breaks, luncheons, dinners or large receptions, it is our sincere desire of 
Sweet Briar Catering and the Florence Elston Inn and Conference Center to make your 
event special and unforgettable.  

Contacts 
Florence Elston Inn and Conference Center Coordinator .............. (434) 381-6266 
Sweet Briar Catering ...................................................................... (434) 381-6340  
Florence Elston Inn Overnight Accommodations.......................... (434) 381-6207 
Memorial Chapel Reservations ...................................................... (434) 381-6207 

Reservations 
As soon as you have selected a date for your event please check on the availability of 
banquet space by contacting Pat Hutto at (434) 381-6266.  Keep in mind that banquet 
facilities at the Florence Elston Inn and Conference Center are often booked well in 
advance.   Upon confirming your reservation a site tour is recommended.  Catering is 
available by completing the Catering Request Form. It is YOUR responsibility to contact 
the catering department for any food or beverage needs.   

Facilities/Venues 
Florence Elston Inn - Our Inn has 38 spacious, comfortable rooms for you and your 
guests. Each room is furnished with internet access, a color TV, coffeemaker, hairdryer, 
iron and ironing board. An in-room morning hospitality basket is included for all registered 
guests and many rooms have balconies or patios. Two comfortably furnished lounges are 
available for small gatherings, hospitality rooms or relaxation.  
 
Conference Center - Our Conference Center is an ideal location for your meeting, 
conference, or wedding. We are able to accommodate groups up to 200 in our beautiful 
banquet rooms and terraces.  
 
Memorial Chapel - Located in the heart of the college campus, the Memorial Chapel is an 
ideal site for that special day. The air-conditioned chapel will seat 300 people and has a 50-
foot center aisle. A sound system, piano and organ are available with prior arrangements. 
The Sweet Briar College Chaplain may be available to officiate, or you may invite other 
licensed Ministers to perform your ceremony. To check on availability and book the 
Chapel, please call (434) 381-6207.  Flowers and decorations must be provided by the 
person renting the space.  
 
Other Venues - Sweet Briar’s campus offers a variety of alternative venues for your event.  
Please check with your event coordinator for additional locations. 
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Decorations 
Centerpieces for guest tables and other decorations will be the responsibility of the host.  
No items will be affixed to the walls or ceilings using tape, nails, staples or thumbtacks.  
All decorations must be removed at the conclusion of the event. There will be a cleaning 
charge of $500 for any decorations left behind or for rice, confetti, bird seed or other 
materials thrown on the premises.  A $500 security deposit is required 30 days prior to 
your event to cover this cost, This deposit will be credited to your final bill should this not 
be required. 

Inn Rooms 
You may reserve a block of rooms at the Florence Elston Inn for your guests.  Please 
contact the reservation desk to set up a room block.  Your guests may call the reservation 
desk at (434) 381-6207 to make their individual reservations in your block.  Any rooms in 
the block not reserved 30 days prior to the event will be released from the block or you 
will be charged 50% of the room rate. 

Fees and Rentals 

Audio Visual (All prices are subject to change and are per-day rates) 
Flipchart Paper (includes markers and use of easel)............ $0.25 per sheet 
LCD Projector and Screen ............................................... $100.00 
CD Player ........................................................................... $25.00 
Overhead Projector ............................................................ $20.00 
Podium ............................................................................... $25.00 
Floor Microphone .............................................................. $25.00 
Wireless Microphone ......................................................... $25.00 
VHS/DVD Player............................................................... $25.00 
Television Monitor............................................................. $25.00 
Laptop Computer ............................................................... $50.00 
Small Computer Speakers .................................................. $25.00 
Conference Phone .............................................................. $40.00 

Other 
Dance Floor...................................................................... $250.00 

Conference Center Rooms 
Room charges include initial set up.  Additional set ups or room changes may result in 
additional charges.  Minimum charges based on room size. 
 

Boxwood/Wailes ........................................................... $1,500.00 
Rooms A/B Combined ..................................................... $250.00 
Room A ........................................................................... $125.00 
Room B ............................................................................ $125.00 
Patio C.............................................................................. $100.00 
Patio D.............................................................................. $100.00 
Courtyard ........................................................................... $50.00 
Room E .............................................................................. $25.00 
Elston Lounge .................................................................... $50.00 
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Beemer Conference Room ................................................. $50.00 
Beemer Lounge .................................................................. $50.00 

 

Cancellation Policy 
If for any reason you cancel your event at least 30 days prior to the event, we will refund 
your $500 deposit.  If you cancel between 10 and 30 days prior to your event, you will 
forfeit your payments unless you reschedule.  Please allow 30-45 days for your refund.  
 
Cancellation of catered food will not incur a charge with 48 hours notice or more.  With 
less than 48 hours notice you may be charged for anything already prepared for your event 
including labor costs.   

Liability and Damages 
Sweet Briar College and The Florence Elston Inn and Conference Center are not liable for 
any damage to, or loss of, merchandise, equipment, or articles left in the facility prior to, 
during or following an event.  Host(s) will be held responsible for any damages to the 
building.  Damages will be billed to the host at market replacement cost plus labor.   
 

Billing Information 
Payments may be made in four (4) installments 

• A deposit in the amount of $500 is required to reserve space in the Conference 
Center. 

• An additional deposit of 25% of the estimated final price must be received at least 
30 days prior to the event. 

• An additional deposit of 50% of the estimated final price must be received at least 
10 days prior to the event. 

• Following the event an itemized bill will be mailed. 

• Final payment must be received within 20 days following your event. 
 
In the event of default in payment, the customer will be responsible for all collection, legal 
and court costs. 
 
We accept cash, check, Master Card and Visa for payments. Please make checks payable 
to “Florence Elston Inn & Conference Center”. 

 
When making a payment please reference the event date and contact person. Payments 
may be dropped off at the Conference Center or mailed to: 

 
Florence Elston Inn and Conference Center Manager 

450 Sweet Briar Drive 
Sweet Briar, Virginia 24595 
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Catering Policies 

Reservation Guarantee 
When making a reservation, an estimated number of guests is required.  A guaranteed 
number of guests for all events is required three (3) business days prior to the event.  Food 
is prepared in accordance with the guarantee. If no guarantee is received, we will plan 
according to the original estimated guest count. If the actual guest count should exceed the 
guaranteed number, we may have to substitute menu items for the increased number.  You 
will be billed for the number of guests served, but not less than the guaranteed number.  
Sweet Briar College Catering reserves the right to adjust the cost of food charges for an 
event if the final count differs from the estimated count by plus or minus 20%. 

Catering Request Form 
Many of the earliest details for your event can be arranged by completing this form and 
faxing to our catering sales staff at (434) 381-6577.  Upon receiving a Catering Request 
Form, we will contact you for further details or specific needs.  This form is provided for 
your convenience following the Policies and Procedures section or you can find it at 
http://www.dining.sbc.edu/downloads/catering_request_form_v1.2.pdf.  The catering 
request form can also be emailed to us at www.sbc.edu/catering. 

Food Policy 
Any event booked at Sweet Briar College must use Sweet Briar Catering for food service 
needs.  Due to health regulations we do not allow outside catering or food/beverage to be 
brought into our venues.  Also, food items served by Sweet Briar Catering cannot be 
removed from the event site. 

Menu/Price Guide 
The menu/pricing guide is only a sampling of our offerings.   For options outside of the set 
menu, our chef is happy to customize a special menu for your event.  Due to market shift, 
availability of food, labor and supplies, prices for a customized menu may fluctuate, but 
are set for up to 30 days prior to your event.  Hot buffets require a minimum of 25 guests. 

Event Set Up and Decoration 
Decoration time prior to a function will not exceed two hours without additional charge.  
Wedding reception facility reservations include a four-hour window preceding the actual 
start time for decoration.  In some cases, due to College events, the entire four-hour 
window may not be available.  We will make every effort to ensure a smooth transition 
from the preceding event to your function.  Unfortunately we are not able to offer any 
discount should this situation occur.  We strongly encourage you to arrange a meeting with 
any outside vendors – florist, cake provider, DJ or band – at least two weeks prior to your 
event date to review facility availability. 

Event Length and Staffing 
General meal events, not part of a conference, are intended to last for a maximum of two 
(2) hours of service and are priced as such.  Wedding receptions are allowed four (4) hours 
event time.  Four (4) hours set up and a one (1) hour clean up window will be allotted for 
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decoration set up and removal.  Events exceeding these timeframes will incur additional 
billing at the rate of $25.00 per hour, per employee. 
 

Staffing Catered Events 
For every 100 guests we provide 4 catering staff and 1 bar tender.  Additional staff may be 
required for your particular event depending on staff involvement.  For example passed 
appetizers, full bar service and multiple preplaced items require more staff involvement.   
 

Linen 
Our standard colors of table cloths are white and champagne, and white, champagne, pink, 
and forest green napkins.  Additional colors are available through our supplier and will 
require minimum quantities and two week’s notice.  Price of each event includes linen for 
all food tables (buffets/breaks/etc.) and one table cloth per seated table and one napkin per 
person.  For additional tables you would like clothed, there is an additional linen charge of 
$3.00 per table cloth.  We have a limited quantity in a variety of colors in table skirting and 
therefore cannot guarantee specific colors for your event.  We will endeavor to honor your 
requests for specific colors based on quantities required for your event, other business 
demands, and the order in which your reservation is confirmed. 
 

Tables, Chairs, Trash Cans 
Conference Services and Catering will coordinate and arrange for all table, chair, trash can, 
and recycling bin needs for all events held in The Florence Elston Inn and Conference 
Center and Prothro Dining Hall.  For all other venues, it is the responsibility of the booking 
party to arrange for the delivery, set up and pickup of these items through the Physical 
Plant work order system @ www.sbc.edu\workorder\.    

Food Guarantees 
Sweet Briar Catering guarantees that we will provide sufficient food for your event based 
on guaranteed numbers provided by you and our production standards. In the event that 
additional guests attend, we will do everything possible to provide the same items for the 
additional number.  However, in many cases, since we order based on your guarantees, we 
may not be able to provide the original menu to all guests.  In that event, we guarantee to 
provide you with like items of similar quality. In order to keep our prices as low as 
possible, we DO NOT automatically add a % to your guest count for production. Please 
consider who will comprise your guest list when considering your guaranteed counts. 
 
Orders made within 48 hours or less will have a limited menu based on what is available in 
our kitchen.   

Alcoholic Beverage Policy 
Sweet Briar Catering is a fully licensed facility and offers full bar services with trained 
bartenders. Please let the Catering Coordinator know if you will be using this service.   
Alcoholic beverage sales are regulated by the Commonwealth of Virginia ABC laws.  The 
minimum age requirement for the consumption of alcoholic beverages in the 
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Commonwealth of Virginia is 21 years.  Hosts are responsible for ensuring minors do not 
consume alcoholic beverages. To ensure the safety of patrons, the staff may refuse service 
to any guest.   
 
All alcohol for catered events will be purchased through, and provided by, the catering 
staff.  Absolutely NO outside alcohol of any type will be permitted at a catered event on 
the Sweet Briar College Campus. 
 

Standard Sets 
Events outside of the Florence Elston Inn and Conference center have a choice of paper or 
china service.  Only events in The Florence Elston Inn and Conference Center, Prothro 
Dining Hall, Sweet Briar House, The Farmhouse, or The Deanery may have china service 
without additional fees.  We are happy to provide china service outside these locations 
with an additional charge of 7%  of the total bill, or a minimum charge of $50.00.  Only 
paper products are available at the Boathouse.   
 
You may provide your own china and flatware at any of these locations.  However, Sweet 
Briar College is not responsible for any broken, stolen, or damaged items.  You are 
responsible for cleaning and removing from the premise any dish or utensil you provide for 
the service.   
 

(1) Breaks/Continental Breakfasts – Includes table linen and skirting, all food and 
beverage items ordered, appropriate condiments, china or paper, and cocktail 
napkins. 

(2) Buffets – Include one (1) double sided buffet line (including salad) for up to 150 
people, china/glassware/silverware or paper, attended beverage and dessert stations.  
Table cloth with pre-rolled silverware at each setting, with salt and pepper and 
appropriate condiments on each table.  An additional double sided buffet may be 
added when guest counts exceed 150.  Hot buffets require a minimum of 25 guests. 

(3) Modified Buffet – Standard buffet with 2 pre-set food and/or beverage items.   
(4) Full Service – All items pre-set or served based on customer preferences.  Some 

items do not maintain our quality standards and cannot be pre-set.  Your catering 
coordinator will assist you with your planning. 

Campus Department Billing 
Events charged to a campus department via an IDT, completing the on-line catering 
services request form, completing all paperwork 7 working days prior to the event date, 
and adhering to deadlines for providing guaranteed counts, menus, etc., will receive a 20% 
discount. 

Tax, Gratuities, and Service Charges 
All catered events are subject to a Virginia state sales tax as well as an Amherst County 
meals tax. Gratuities are not included in your bill but they are much appreciated by the 
catering staff.   
Sweet Briar Catering reserves the right to adjust the cost of food charges for an event if the 
final count differs from the estimated count by plus or minus 20%.   
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Sweet Briar College 

Catering Services Request Form  
        Current Date    
Incomplete Forms May Be Delayed In Processing. Please email this form to catering@sbc.edu or fax it to 434-381-6577. Someone 
from our staff will contact you soon. Thank you and we look forward to handling your event. 

Contact & Billing Information 
Name          
Phone Number             Alt. Phone Number  ______   Fax Number     
Email              
 
Banner Acct Index (Required for College Events Only)         
 
Organization Name           

Address           
City     State     Zip Code      

 
Event Information 
Event details must be finalized 7 working days prior to your event. Guarantee count deadlines vary by type of event. Please 
check our on-line catering guide for guest count requirements. 
 
Event Name         
Primary Audience        
  
       Check all that apply to your event: 
Date               Pick Up       Delivery Only 
Est. Count              Reception 
Begin Time      End Time           Buffet               Seated  
Budget              China       Paper/Plastic 
Location:  Bldg.             Bar Service 

     Rm.             A/V                 Mics   
             Podium       Flipcharts 
       Other      
 
Brief Event Description: 
 
 
  
 
 
 

This is not a contract. This document's purpose is to gather information for a proposal. 
Sweet Briar College Catering * PO Box L Sweet Briar, VA 24595 * Phone: 434.381.6340 Fax: 434.381.6577 * http://www.sbc.edu/ 

Sweet Briar College 
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Set Up Needs: 
 
 
 
 
 
Menu Selections 
 
Food: 
 
 
 
 
 
 
 
Beverages: 
 
 
 
 
 
 
 
Dietary Concerns:  
(Please note that due to limited production space, we cannot guarantee that your items will not come in contact with nuts, 
nut by-products, or equipment used to produce similar items.) 
 
 
 
 
 
 
Additional Instructions: 
 
 
 
 
 
 

This is not a contract. This document's purpose is to gather information for a proposal. 
Sweet Briar College Catering * PO Box L Sweet Briar, VA 24595 * Phone: 434.381.6340 Fax: 434.381.6577 * http://www.sbc.edu/ 

 
 
 
 
***Please note that we will not produce a menu for you until we have an idea of your 
budget.  This is to give you the best options for your dollar and work with what you 
have available.***   
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Standard Seating Arrangements 
 

 
 

Room Capacities 
 

 
 
 

 

 Size Banquet Theater Classroom 
Hollow 
Square 

U- 
Shape 

A/B 
Combined 49'x33' 100 150 90 80 70 

Room A 24'x30' 50 65 45 40 35 

Room B 24'x30' 50 65 45 40 35 

Patio C 25'x20' 35 50 30 25 20 

Patio D 34'x20' 40 55 35 30 25 

Room E 15'x22' 15 30 15 20 15 

Courtyard 21'x21' 25 40 20 15 15 

Banquet Hollow Square U-Shape 

Theater Classroom 

      Key 
 

   Chair 
  Table 
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Menus 
A la Carte Items 

Beverages 
 

Sweet Briar Roast Regular and Decaffeinated Coffee..........................$16.00 per gallon 
Hot Tea .................................................................................................$10.00 per gallon 
Selection of Chilled Juices: 
                 (Orange, Apple, or Cranberry) .............................................$12.00 per gallon 
Assorted Soft Drinks .............................................................................$1.95 per person  
Bottled Water ........................................................................................$1.95 per bottle  
Lemonade..............................................................................................$2.75 per bottle  
Iced Tea ................................................................................................$10.00 per gallon 
Single replenishment.............................................................................$1.25 per person 
 
Full Day Beverage Service ..................................................................$3.95 per person 
Half Day Beverage Service ..................................................................$2.95 per person 
*Continual beverage service includes water, coffee, decaf, and iced tea.   
 

Breakfast Items 
 

English Muffins.....................................................................................$21.00 per dozen 
Granola Bars ........................................................................................$18.00 per dozen 
Sausage, Egg, & Cheese on a New York Style Bagel .........................$4.95 each 
Assorted Breakfast Cereals (with milk) ................................................$2.95 per person 
Whole Fruit ...........................................................................................$1.50 per piece 
Assorted Yogurts...................................................................................$1.95 each  

 
Baked Items 

 

Sweet Briar Donuts ..............................................................................$13.50 per dozen  
Large Assorted Muffins ........................................................................$11.00 per dozen  
Assorted Pastries ..................................................................................$11.00 per dozen  
Fruit Breads: 
  Old Fashion Pound Cake, Lemon Poppyseed,  
  Orange Ginger Spice ...........................................................................$16.00 per dozen 
New York Style Bagels with Regular & Light Cream Cheese .............$16.00 per dozen 
Croissants ..............................................................................................$12.00 per dozen 
Scones ..................................................................................................$18.00 per dozen  
Warm Glazed Cinnamon Roll...............................................................$13.50 per dozen 

 
Afternoon Break Items 

 

Jumbo Fresh Baked Cookies.................................................................$8.00 per dozen 
Fresh Baked Brownies  ........................................................................$8.00 per dozen 
Lemon Bars ..........................................................................................$8.00 per dozen 
Hot Soft Pretzels with Yellow Mustard ................................................$2.50 each 
Tortilla Chips and Salsa ........................................................................$16.00 per order 
Potato Chips and Dip ............................................................................$16.00 per order 
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Platters 
Small Serves Approximately 25 People, Large Serves 45 -50 People. 

          
         Small  Large 
Fresh Vegetable Tray with Dip and Crackers    $30  $45 
Fruit Tray with Dip        $35  $55 
Cheese Cube Tray with Crackers     $25  $40 
Domestic Cheese Tray with Crackers     $40  $65 
Assorted International and Domestic Cheese    $45  $75 
Fresh Fruit and Domestic Cheese Tray with Crackers  $50  $75 
Fresh Fruit and Assorted International and Domestic Cheeses $65  $85 
Deli Tray - Sliced Deli Meats and Cheeses, White and  
     Wheat Bread, and Condiments – Small serves 15 – 18, 
     Large serves approximately 30.     $45  $70 
 

Breakfast Options 
 

This is only a sampling of our offerings.   Our chef can customize a special menu for 
your event.  Prices are subject to change due to market conditions.  Estimates are 
guaranteed for 30 days. 
 

Express Continental Breakfast 
 

Fresh Fruit 
Bagels or Danishes 

Orange Juice, Sweet Briar Roast Regular 
and Decaffeinated Coffee, 

Hot Tea and Water 
 

$6.95 per person 
 

Full Continental Breakfast 
 

Fresh Fruit 
Biscuits and Danishes 

Sausage Links and Scrambled Eggs 
Orange Juice, Sweet Briar Roast Regular 

and Decaffeinated Coffee, 
Hot Tea and Water 

 
$8.95 per person 

 
Standard Breakfast Buffet 

 
Assorted Pastries and Biscuits 
Fresh Fruit with Yogurt Dip 

Scrambled Eggs  
Bacon or Sausage 

Hash Browned Potatoes 
Orange Juice, Sweet Briar Roast Regular and Decaffeinated Coffee, 

Hot Tea and Water 
 

$12.95 per person 
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Boxed Lunches 
 
All boxed lunches come with a sandwich, 2 sides, dessert, and either bottled water or 
assorted sodas.   Sweet Briar Catering proudly serves Boar’s Head Meats and Cheeses for 
all boxed lunch selections.  Vegetarian options available upon request.  Limit 2 sandwich 
choices. $12.95 per person 

 
Choice of Meat and Cheese 

Sliced Ham and Swiss 
Roasted Chicken and Montery Jack 

Roast Beef and Cheddar 
Sweet Briar’s Chicken Salad 

 
Choice of Bread 

Kaiser Roll 
Sourdough Bread 
Multigrain Bread 

Tortilla Wrap 

Choice of 2 Sides 
Potato Chips 

Macaroni Salad 
Potato Salad 
Fruit Salad 
Coleslaw 

 
Dessert Options 
Assorted Cookies 

Brownie

 
Buffet Options 

(Add $2.00 per person for modified buffet.) 
      

Salad Buffet 
 

Romaine, Mixed Baby Greens and 
Spinach  

Two Salad Dressings 
An Array of Fresh Toppings to include: 
Cucumbers, Carrots, Tomatoes, Olives, 

Cheddar Cheese, Julienne Turkey, 
Chopped Eggs, Bacon, Broccoli Florets, 

Croutons 
 

Choice of 2 Additional Salads 
Mushroom and Artichoke Heart Salad 

Creamy Celery Seed Cole Slaw 
Chunky Chicken Salad 

New Potato Salad with Marinated Onions 
Macaroni Salad with Tuna Fish 

Fruit Salad 
Dinner Rolls with Butter  

 
Chef’s Choice Desserts 

Sweet Briar Roast Regular and 
Decaffeinated Coffee, Tea and Water 

$16.95 per person 

 
 

Deli Buffet 
 

Roast Beef, Roasted Chicken and Ham 
Swiss, Monterey Jack, and Cheddar 

Cheeses  
Lettuce, Tomatoes, Onions, and Pickle 

Spears  
Mayonnaise and Mustard 

Kaiser Rolls  
 

Choice of 1 Salad: 
Fresh Fruit Salad  

Tossed Garden Salad with 2 Dressings  
Pasta Salad  

Deli Style Potato Salad 
Cole Slaw 

 
Potato Chips and Assorted Desserts  

Sweet Briar Roast Regular and 
Decaffeinated Coffee, Tea and Water 

$14.95 per person 
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Hot Buffets
(Add $2.00 per person for modified buffet.) 

 
Salad - choice of one 

Garden Salad 
Spinach Salad 
Caesar Salad 

Broccoli and Bacon Salad 
 

Entrées 
Hot Sliced Roast Beef with Brown Sauce 

Hot Sliced Turkey with Light Velouté Sauce 
Hot Roast Pork with Mango Plum Glaze 

Meat Lasagna  
Penne in Vodka Sauce 
Center Cut Pork Chops 

Salmon en Croute 
Chicken Chesapeake 

Farfalle Pasta Carbonara with Asparagus 
 

Starch – choice of one 
Rice Pilaf 

Pasta Alfredo 
Rice and Gravy 

Garlic Mashed Potatoes 
Wild Rice 

Duchess Potatoes 
Roasted Red Bliss Potatoes 

 
Vegetables – choice of two 
Steamed Fresh Asparagus 

Steamed Broccoli 
French Green Beans 

Buttered Corn Vegetable Mélange 
Honey Glazed Carrots 

Squash Medley 
California Blend 
Steamed Broccoli 

 
House Rolls, Butter, Chef’s Choice Dessert 

Sweet Briar Roast Regular and Decaffeinated Coffee, Tea and Water 
 

One Entree: $12.95 per person 
Two Entrees: $14.95 per person 
Three Entrees: $16.95 per person 

Soup may be added for an additional $2.00 per person. 
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Italian Buffet 

(Add $2.00 per person for modified buffet.) 
 

Fresh Tossed Caesar Salad or  
Fresh Mozzarella & Beefsteak Tomato Salad  

with Basil Vinaigrette Dressing. 
 Tri-Colored Tortellini Carbonara,  

Chicken Portabella,  
Balsamic Roasted Vegetable Ratatouie, Garlic Bread  

Tiramisu or Cannolis  
Sweet Briar Roast Regular and Decaffeinated Coffee,  

Tea and Water 
 

$15.95 per person 
 

 
 

All American BBQ 
(Add $2.00 per person for modified buffet.) 

 
Choice of 2 Entrées 

Char-grilled Hamburgers with Kaiser Rolls 
All Beef Hot Dogs and Buns  

B.B.Q. Chicken Breast 
 

Choice of 2 Salads 
Tossed Garden Salad with 2 Dressings  

 
Country Potato Salad,  

Cole Slaw, or Fresh Fruit Salad 
 

Fresh Corn on the Cob or Texas Baked Beans 
Potato Chips 

Mustard, Ketchup, Lettuce, Tomato,  
Sliced Onion, & Sliced Cheeses,  

Pickle Spears  
Apple Pie 

Lemonade, Iced Tea, and Water 
 

$12.95 per person
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Bedford Buffet 
(Add $2.00 per person for modified buffet.) 

 
Salads – choice of one 

Mixed Greens Salad with Balsamic Vinaigrette Dressing 
Spinach Salad with Honey Mustard Dressing 

Fresh Fruit Salad 
Marinated Mushroom Salad 
Broccoli and Bacon Salad 

 
Vegetables – choice of two 

Vegetable Mélange 
Honey Glazed Carrots 

Squash Medley 
California Blend 
Steamed Broccoli 

Cauliflower Au Gratin 
 

Starches – choice of two 
Wild Rice with Raisins 
Garlic Mashed Potatoes 

Roasted Red Bliss Potatoes 
Pasta Alfredo 

Rice Pilaf 
Cauliflower Au Gratin 
Twice Baked Potatoes 

Mashed Sweet Potatoes 
 

Entrees- choice of two 
Beef Tender Shoulder with Brown Sauce 

Pork Picatta with Lemon and Capers 
Chicken Marsala with Mushrooms 

Prime Rib of Beef 
Fettuccini Alfredo with Blackened Shrimp

Fresh Baked Rolls 
Choice of Two Desserts 

$19.50 per person 
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Seated Meals 
 

Lighter Meals 
Served with Potato Chips and Pickle Spear, Water, Iced Tea or Coffee 

 
Traditional Fresh Turkey Club  

The Classic Triple Decker, Sliced Turkey Breast 
Tomatoes, Lettuce and Bacon 

$13.95 per person 
 

Chicken Salad Sandwich  
Choice of White, Whole Wheat or Rye Bread,  

Garnished with Pickles and Olives, Crisp Lettuce and Tomato  
$10.95 per person 

 
Crab Cake Sandwich  

Our Famous Jumbo Lump Crab Cake  
Pan Seared and Served on a Fresh Baked Sour Dough Roll with Cocktail & Tartar Sauces, 

Beefsteak Tomato Slice and Crisp Lettuce.   
$14.95 per person 

 
Caesar Salad  

Our Traditional Caesar Salad 
 

-With Parmesan Crusted Grilled Chicken Breast  
$14.95 per person 

 
-With a Seared House-Made Crab Cake  

$16.95 per person 
 

-With Grilled Chicken and Avocado 
$14.95 per person 
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Dinners 

 
Entrée prices include: Fresh baked rolls, salad, entrée with appropriate sides, dessert, 

coffee, decaf, tea and water. 
 

Salads  
(Select One)  

Fresh Tossed Greens with Raspberry Vinaigrette Dressing 
Fresh Fruit Medley 

Mixed Field Greens with Mandarin Oranges, Walnuts and Balsamic Vinaigrette Dressing 
Classic Caesar with Freshly Grated Parmesan Cheese 

Freshly Tossed Mesclun Salad with Choice of Caesar Vinaigrette or Raspberry Vinaigrette 
Spinach Salad with Mushrooms and French Dressing 

 
Entrées

 
Chicken Marsala  

Boneless Chicken Breast, Sautéed with 
Italian Marsala Wine, Mushrooms and a 

Rich Chicken Veloute  
 $18.95 per person 

 
Chicken Piccata  

Boneless Breast of Chicken Lightly 
Seasoned and Finished with Lemon, 

Capers and White Wine Sauce 
$18.95 per person 

 
Filet Mignon  

A Charbroiled Center Cut Filet, with a 
Ragout of Wild Mushrooms, Red Onion 

Marmalade, and a Sun Dried 
Tomato Bordelaise Sauce 
8 oz.:$26.95 per person 

 
Shrimp & Jumbo Lump Crabmeat  

 Two Jumbo Shrimp Overstuffed with 
our Perfectly Seasoned Jumbo Lump 

Crab Mixture and Baked  
$29.95 per person 

 
Roast Prime Rib of Beef - au Jus  
Served with Horseradish Mousse  

$24.95 

Grilled Red Snapper 
Perfectly Broiled with Mediterranean 
Seasonings and Topped with Tropical 

Papaya and Mango Chutney  
$25.95 per person 

 
Center Cut Rib Pork Chops  

Grilled Center-Cut Pork Chops Served 
with Caramelized Onions and Sautéed 
Wild Mushrooms with a Jack Daniels 

Demi-Glaze Sauce 
$21.95 per person 

 
Portabella Napoleon  

Charbroiled Portabella Mushroom  
Filled with Grilled Garden Vegetables  
 Layered with Goat Cheese, Enriched 
with a Balsamic Reduction and Pesto 

Vinaigrette.   
$21.95 per person 

 
Assorted Vegetable Ravioli  

Sun Dried Tomato Raviolis and Spinach 
Raviolis, poach and Served over Grilled 

Vegetables and Served with a Light 
Chardonnay Sauce. 
$15.95 per person 
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Reception Options 
 

 
 

Hot Hors d’ Oeuvres 
Serves 20-40 people 

 
Pineapple Chicken Brochettes glazed 

with Teriyaki Sauce -- $120 
Vegetarian Spring Rolls with Ponzu 

Dipping Sauce -- $130 
Scallops Wrapped in Bacon -- $150 

Mini Crab Cakes with Red Pepper Aioli -
- $200 

Cocktail Lamb Chops with Apricot and 
Mint Chutney -- $220 

Swedish, Italian, or Sweet & Sour 
Meatballs -- $100 

 
 

Hot Hors d’ Oeuvres 
Per Dozen 

 
Stuffed Mushroom Caps with Sausage -- 

$14.25 
Petite Quiche Lorraine -- $14.25 

Smithfield Ham Biscuits with Honey 
Mustard -- $14.50 

Coconut Chicken -- $16.75 
Meat Empanadas -- $16.75 

Fried Chicken Tenders with Honey 
Mustard -- $19.25 

Black Bean Spring Roll -- $19.75 
Crabmeat Stuffed Mushroom -- $21.75 

Coconut Shrimp -- $24.00 
 
 
 

Hot Dips 
Served with Basket of Croustades and 

Crackers 
Serves 50 – 75 people. 

 
Confetti (Cheese, Chopped Bacon, Green 

peas and Peppers) -- $65.00 
Crab Dip -- $120.00 

Spinach Dip -- $80.00 
Artichoke Dip -- $80.00 

Shrimp and Fresh Herbs -- $85.00 
Blue Cheese and Herb -- $65.00 

 
 
 
 

Cold Hors d’ Oeuvres 
Serves 20-40 people 

 
Shrimp Cocktail -- $150 

Snow Crab Claws with Remoulade -- 
$140 

Mexican Seven Layer Dip (with Corn 
Tortilla Chips) -- $120 

Jerk Chicken Triangles served with 
Mango Chutney -- $128 

Oysters on the Half Shell -- $100 
Melon and Asparagus Wrapped with 

Prosciutto -- $100 
Red Pepper and Mozzarella Crostini with 

Pesto -- $100 
Chocolate Covered Strawberries -- 

$80.00 
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Carved Meats 
**Please note the number served by each item** 

 
Oven Basted Turkey  

Serves 40 
Served with Natural Sauce, Mayonnaise,  

Cranberry Chutney, and a Basket of Silver Dollar Rolls 
$185.00 

 
Roasted Tenderloin of Beef Au Poivre  

Serves 20-25 
Roasted Sweet Peppers, Béarnaise Sauce,  

Creamy Horseradish,  
and a Basket of Silver Dollar Rolls  

$225.00 
 

Herb Crusted Prime Rib of Beef  
Serves 25-30 

Served with Horseradish Mouss, 
Rosemary Infused Au Jus,  

and a Basket of Silver Dollar Rolls  
$240.00 

 
Roasted Pork Loin  

Serves 40 
Seasoned with Rosemary and Sage,  

Apple Chutney, Pork Demi Glaze, and a 
Basket of Silver Dollar Rolls  

$185.00 
 

Virginia Country Ham  
Serves 50 Guests 

Served with Cranberry Chutney,  
Mayonnaise, Pineapple Black Cherry Glaze,  

Honey Mustard, and Silver Dollar Rolls  
$295.00 
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Presentation Stations 
 

There is a minimum of 50 guests for each of the following set-ups. 
 

Caesar Salad Bar 
Romaine Lettuce, Parmesan Cheese, Croutons, Grilled Shrimp, Grilled Chicken Breast, 
Sliced Mushrooms, Chopped Bacon, Caesar Dressing.  Served with a basket of Garlic 

Bread. 
$3.50 per person 

 
Pasta Al Minuto  

Cheese Tortellini, Tri-Color Bowtie and 
Penne Pastas Tossed to Order with 

Choice of Roasted Garlic Alfredo or 
Classic Pommedori Sauce, Dusted with 
Asiago and Parmesan Cheeses.  Served 

with Garlic Bread.   
$7.95 per person 

 

Crab Cake/Shrimp Station  
Jumbo Lump Crabmeat Moistened with 
Glenton’s Signature Blend of Herbs and 
Seasonings Seared to Order and Served 
with Sun dried Tomato Caulis and Fresh 

Lemon Crowns Shrimp Scampi over 
White Rice.   

$8.95 per person 

 
 
 

Seafood Presentations 
Prices are per piece and are subject to change due to market price. 

 
Shrimp Cocktail 

(2.5 lb. Minimum Order) 
Medium (31/40 cooked per pound) -- $1.25 

Jumbo (21/25 cooked count per pound) -- $1.75 
Colossal (16/20 cooked count per pound) -- $2.25 

 
Salmon 

Serves 50 - 75 people. 
 

House Smoked Salmon with Black and Red Caviar -- $130.00 
House Smoked Salmon Tartar -- $110.00 

Served with chopped onions, hard boiled eggs, capers, and cream cheese. 
 

Oysters 
Based on market price and availability.   

Prices listed below are approximations and are subject to change. 
 

Oysters on the Half Shell -- $1.30 
Oysters Goodwill - Spinach, Bacon and Bread Crumbs -- $1.95 

Oysters Chesapeake - Crabmeat, Spinach and Parmesan Cheese -- $2.15 
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Beverage Service 

 
Sweet Briar Catering provides all alcohol for every event.  Choose the plan that best suits 
you.  Please refer to the Alcoholic Beverage Policy in this catalog. Each bar is stocked 
with olives, lemons, limes, cherries, ice, plastic ware, stirrers and beverage napkins. 
Selection of one or more items from the premium bar will incur full cost of the premium 
bar.   

Standard Bar    Premium Bar 
Gin  Beefeater    Tanqueray 
Bourbon Jack Daniels    Wild Turkey 
Blended            Crown Royal 
Scotch  Johnny Walker (Red)   Dewars 
Vodka  Smirnoff    Absolut 
Rum  Bacardi (White)   Bacardi (White/Gold) 
Tequila            Jose Cuervo 
 
Mixers  Water, Orange Juice,   Water, Orange Juice, Cranberry Juice 
  Cranberry Juice, Coke   Coke, Diet Coke, Sprite Tonic, Club  
  Diet Coke, Sprite, Tonic  Soda, Grapefruit juice, Margarita 
  Water and Club Soda   Mix, Vermouth    

    
Classic (Add $3.95 per person to either bar)* 

    ADD: Baileys, Kahlua, Martini  
    Mixes, Amaretto, Liquers, Schnapps     
Beer 
  Bud, Bud Lt, Corona,   Bud, Bud Lt, Corona, Corona Lt, 
  Corona Lt.    Sam Adams, Heineken. 
 
Wine  Selection of House Red, White, and White Zinfandel 

 
 
Prices (Based on 1 Hour Service)  
Beer & Wine $4.50 per person   $6.00 per person 
Hosted Bar $6.00 per person   $8.00 per person 
 
Cash Bar $4.00 Beer/Wine   $4.50 Beer/Wine 
  $5.00 Mixed Drinks   $6.00 Mixed Drinks 
 
Bartender and Fees:  All bars are required to use a contracted Sweet Briar Catering 
Bartender.  A $15.00 bartender fee is charged per bartender per hour for CASH BARS 
ONLY. 
 
Other  Champagne Toast  $3.00 per person 
  House Wine by the Bottle $17.00 per bottle 
  House Champagne  $17.00 per bottle 
 


