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BANQUET
CATERING
MENU




Hotel AKA Alexandria offers an inspired setting for
your next event. Custom created by our talented
culinary team, our banquet catering menu features
seasonal ingredients and distinctive flavors.
Whether for intimate gathers or grand celebrations,
our catering services offer a variety of gourmet
options to suit every taste. With careful attention

to detail and exceptional service, our experienced
events team ensures an unforgettable occasion.
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DINNER ~ BEVERAGES




BREAKFAST BUFFET

Includes Illy coffee (regular & decaf), Palais des
Thés selection and freshly squeezed juices

BREAKFAST | BRUNCH

ALX MARKET BREAKFAST BUFFET $38/PERSON
+ Seasonal morning pastry basket with almond
croissants, beignets, and seeded morning rolls
+ Selection of artisan breads with
local jams and butter
» House lemon-ricotta yogurt parfait with
toasted buckwheat and honey
« Steel cut oatmeal with dried fruits, chia
seeds, brown sugar and nuts
+ Seasonal fresh fruit with mint

OLD TOWN NORTH BREAKFAST

BUFFET $48/PERSON

« chef's selection of freshly baked mini-
pastries, beignets, whipped cultured
butter and fruit preserves

« assortment of individual flavored yogurts

* seasonal fresh fruit

Choose one
« Soft scrambled farm eggs, chives
» Egg white frittata, red onion, peppers, spinach, feta
» Ham and cheese quiche, Virginia sweet
ham, sharp gruyere, fine herbs
* Fluffy mini-Danish pancakes with
maple syrup and yogurt

Choose one

+ Applewood smoked bacon
+ Chicken apple sausage -

« Turkey sausage patty

+ Local ground pork sausage
» Smoked salmon

Choose one

« Crispy breakfast potatoes

» Cheddar hash brown bake

» Home fries with peppers and onion

BREAKS | LUNCH |

RECEPTION |

THE FOUNDING FEAST BUFFET $58/PERSON
» Seasonal morning pastry basked with almond
croissants, beignets, and seeded morning rolls
« Selection of artisan breads with local jams and butters
* Cultured coconut chia pudding with toasted
coconut and preserved seasonal fruits and
berry tower with citrus microgreens
* Fluffy mini-Danish pancakes with maple syrup and yogurt

* Lox bagel mini-sandwich with smoked salmon, dill, tomatoes

» Avocado Toast with tomato and everything seasoning

Choose one

» Smoked salmon and dill scramble

» Roasted mushroom and herb goat cheese frittata
» Three-cheese and country ham tart

» Scrambled farmers eggs with chives

Choose one

» Turkey sausage patty

* Local pork sausage links

» Applewood smoked bacon

Choose one

» Za'atar breakfast potatoes

* Truffled has brown casserole

* Rosemary home fries with caramelized onions

BREAKFAST HANDHELDS MINIMUM OF 10 PER ITEM
available as a supplemental item for
breakfast buffet purchases only

« Garden egg white croissant - $12

basil pesto, blistered cherry tomatoes, shaved pecorino
« Biscuits and ham - $13

country ham, scrambled egg, cheddar, seasonal jam
« Sunrise English muffing - $13

braised black pepper pork, roasted potato,

scrambled egg, pepper jack, salsa verde
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PLATED BREAKFAST

Includes llly coffee (regular & decaf), Palais des Thés selection and freshly squeezed juices AMERICAN BREAKFAST
$50/PERSON

» Country sourdough, cultured butter, seasonal jam

* Fluffy herb-scrambled eggs

« Crispy golden breakfast potatoes with chive oil

» Choice of maple chicken sausage, applewood
turkey bacon, or pork breakfast sausage

FIRST STREET BREAKFAST
$56/PERSON

« Artisan toast, fruit preserves, cultured butter
» Smoked salmon eggs Benedict — preserved
lemon hollandaise, dill cucumber salad

[
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'S » Market green salad with shaved
\\ | fennel, citrus vinaigrette
» Smashed fingerling potatoes with smoked paprika
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STEAK AND EGGS BREAKFAST
$60/PERSON

« Artisan toast & cultured butter

« 7 0z coffee-and-pepper rubbed
hanger steak, quick pan jus

» Two cage-free eggs any style

« Charred broccolini, herb vinaigrette

« Crispy rosemary breakfast potatoes
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BRUNCH

POTOMAC BRUNCH $65/PERSON

+ Baker's assortment with cardamom rolls,
lemon scones, buttered beignets
« Seasonal fruit & citrus salad with micro-mint
* Bourbon maple bread pudding with
macerated cherries and chantilly
« Crispy chicken confit & waffles —
preserved lemon butter, spicy maple
» Market egg scramble with chive,
gruyere, roasted cherry tomatoes
« Choice of steamed mussels or steamed
littleneck clams in white wine, garlic & herbs
« Smoked maple bacon & rosemary chicken sausages
« Overnight citrus curd oats with toasted hazelnuts
« Seasonal harvest salad station with
roasted squash, toasted seeds, baby
greens, pomegranate vinaigrette

Includes llly coffee (regular & decaf), Palais des
Thés selection and freshly squeezed juices

COUNTRY CLUB BRUNCH $78/PERSON

* Chef pastry selection, buttered preserves
» Seasonal fruit & berry display
+ Chicken and waffles with maple syrup
« Parfait + granola bar with compotes,
seeds, local honey
» Classic eggs benedict with smoked
pork belly or smoked salmon
» Charred short rib hash with smoked
paprika jus and crispy onions
* Ricotta French toast with citrus mascarpone,
macerated berries and pistachio crumble
» Shrimp & creamy grits with roasted pepper relish
» Smoked salmon and lox
» Smoked applewood bacon &
chicken apple sausage links
» Market vegetable crudité & mixed
salads with house dressings

BREAKFAST |

BRUNCH | BREAKS | LUNCH |

RECEPTION |

BRUNCH ENHANCEMENTS

» Made-to-order omelet station - $19/person
chef attended, local eggs, fillings: aged
cheddar, basil, ham, mushrooms, peppers

« Belgian waffle station - $16/person
house compotes, nut brittle, chantilly cream,
seasonal berries and maple syrup (attended)

» Applewood smoked turkey breast carving station -
$22/person
cider glaze, brioche stuffing,
cranberry-thyme relish (attended)

» Charcuterie board carving station -
$28/person
glazed porchetta, fennel pollen jus,
grilled bread (attended)

* Freshly shucked oyster station - MP
chef attended, mignonette & cocktail sauces

« Bloody Mary bar - $22/person
classic, spicy & smoky bases
with assorted garnishes

» Mimosa bar - $20/person
sparkling & seasonal shrub blends

DINNER | BEVERAGES



« Trail Mix-rosemary-candied mixed nuts - 18/person
house spice blend, citrus zest

« Parfait Bar - $22/person
Greek yogurt, fruit compote, toasted pumpkin seeds

» Fruit Kabobs - $20/person
lime glaze, chili salt

« Artisan dip board -$24/person
smoked eggplant muhammara, white bean
lemon dip, grilled pita, crudité, olives

+ Mini cinnamon sugar doughnuts - $18/person
warm chocolate, caramel and house
compote dipping sauces

» Wellness power pack -$22/Person
toasted seed mix, organic vegetables
tzatziki and hummus with fresh fruit

» Wellness power pack elite -$25/person
energy bites, pressed green juice shooter

* Protein Power- $22/Person
egg white bites with cheddar, peanut
butter jelly sandwiches, protein bars

« Teatime - $28/Person
mini sandwiches of smoked salmon + cream
cheese, cucumber + cream cheese, ham +
grain mustard, peanut butter and jelly

» Cookies & Brownies $12/Person

BEVERAGE BREAKS

All-day and half-day beverage breaks include Illy
coffee & Palais des Thés selection unless otherwise
noted. Requires 20 guest minimum or $250 set-up
fee. +$10/person to include llly coffee, Palais des
Thés and soft drinks for 30 minutes service.

« All-day beverage break $38/person

+ Half-day beverage break $22/person

* llly coffee & Palais des Thés $115/gallon
» Citrus-pressed juices $85/gallon

« Sparkling / still bottled water $5/bottle
» Soft drinks $6/bottle
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BUFFET LUNCH

SOUP AND SALAD LUNCH BUFFET $46/PERSON
Choose one

* Potato leek vichyssoise

» Corn & poblano chowder with chive oil

» Smoked tomato & roasted red pepper soup

» Mushroom Consommé with Tarragon

* Heritage chicken & fregola soup

* Lentil Soup

» Tomato Gazpacho

* Broccoli and Cheddar

Choose two
« Farro & roasted beet salad with orange vinaigrette
« Baby kale & shaved apple with lemon-maple dressing
« Blistered shishito & sugar snap pea
salad with sesame dressing
+ Heirloom tomato & burrata with basil pistou (+$4)
« Caesar Salad — romaine lettuce, parmesan
cheese, herbed brioche croutons
» Garden Salad — spring greens, tomatoes,
cucumber, onions, ranch dressing
* Arugula, candied walnuts, Roasted
Beets, Pomegranate Vinaigrette
« Proteins: chicken +$6, shrimp +$7, tofu +$6

Sweets
- House baked cookies & almond financiers for dessert

SALAD & SANDWICH LUNCH BUFFET $50/PERSON
Includes individual bags of kettle
chips and seasonal cookies

Choose two

» Seasonal market salad — mixed greens,
shaved veg, citrus vinaigrette

+ Baby Kale Salad — lemon zest,
roasted chickpeas, parmesan

» Caesar Salad — romaine lettuce, parmesan
cheese, herbed brioche croutons

BREAKFAST | BRUNCH |

Assorted Soft Drinks and Filtered Water

» White bean soup — mixed vegetables,
cannellini beans, vegetable broth

» Chicken pistou soup — orzo, mixed
vegetables, parmesan and pistou

» Mushroom brie bisque

Choose two

* Roasted turkey & smoked apple chutney,
Havarti cheese on multigrain baguette

* Dry-cured salami, provolone, pepperoncini,
herbed olive oil on ciabatta

« Grilled lemon-oregano chicken, tzatziki,
cucumber ribbons on sourdough

» Smoked brisket Reuben with
house kraut & Swiss on rye

* Harissa roasted vegetable wrap with whipped feta

» Tomato mozzarella and pesto on focaccia bread

« Tuna salad sandwich on ciabatta

AKA LUNCH BUFFET $58/PERSON
Additional entrée +$10/person
Additional side +$8/person

Assorted warm breads & cultured butter

Choose one soup or salad from below section
Choose One Soup

« Potato Leek Vichyssoise

» Corn & poblano chowder with chive oil

» Smoked tomato & roasted red pepper soup

* Mushroom Consommeé with Tarragon

* Heritage chicken & fregola soup

* Lentil Soup

» Tomato Gazpacho

* Broccoli and Cheddar

Choose Two Salads
« Farro & roasted beet salad with orange vinaigrette
 Baby kale & shaved apple with lemon-maple dressing
« Blistered shishito & sugar snap pea

salad with sesame dressing

BREAKS | LUNCH |
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* Heirloom tomato & burrata with basil pistou (+$4)

« Caesar Salad-Romaine Lettuce, Parmesan
Cheese, Brioche Croutons

» Garden Salad- Spring Green, Tomatoes,
Cucumber, Onions, Ranch Dressing

* Arugula, candied walnuts, Roasted
Beets, Pomegranate Vinaigrette

Add-on Options:
+ Chicken $6/Shrimp $7/Tofu $6

Choose two entrées
» Pan-seared chalkstream trout with
brown butter & caper sauce
« Chicken saltimbocca — prosciutto, sage, marsala glaze
» Smoked pork shoulder, cider glaze, braised apples
« Grilled chicken breast, thyme jus
 Butternut squash agnolotti with sage brown butter
* miso-glazed black cod with scallion oil (+$8)
+ Atlantic salmon with lemon cream
* Braised short rib with rosemary demi-glace

Choose two sides

» Parmesan roasted sunchokes

+ Lemon herb quinoa pilaf

» Roasted garlic whipped cauliflower

» Charred sugar snap peas with mint

* Roasted potatoes

«» Wild rice with carrots

» Roasted Brussels sprouts with aged cream balsamic
» Honey glazed root vegetable medley

« Ratatouille with all day Italian tomato sauce

* Mushroom creamy risotto

Choose two desserts

« Olive oil & citrus almond cake with mascarpone
« Hibiscus panna cotta with macerated berries

» Brown butter pecan tart with sea salt

« Dark chocolate & espresso mousse cups

DINNER | BEVERAGES



BUFFET LUNCH

BOXED SANDWICH LUNCH $48 per person

Choice of sandwich (up to 3)
Includes sea salted thick-cut potato chips,
honey crisp apple and chocolate chip cookie

« Turkey, brie and apple, dijon aioli, french baguette

» Soppressata, coppa and prosciutto,
provolone, pesto, focaccia

« Grilled chicken breast, smoked bacon, bibb lettuce,
heirloom tomato, avocado aioli, sourdough

* Beef pastrami, grain mustard, melted
swiss cheese, onions, pickles, rye

» Marinated grilled vegetable wrap, goat cheese

BREAKFAST | BRUNCH |

TACO FIESTA $54 per person

Choose 2 proteins
« Grilled chicken
» Seasoned ground beef

* Roasted. caramelized vegetables

Choose two bases & Wraps
« Soft flour tortillas
« Corn tortillas

- Tacoshells

Toppings & Extras
» Shredded lettuce, diced tomatoes, onions
« Sliced jalapefios, pickled red onions

+ Shredded cheese, sour cream, guacamole,

salsa
« Cilantro, lime wedges

Choose 2 sides
* Mexicanrice
* Black beans or refried beans

« Tortilla chips with salsa

Desserts
 Dulce de leche, Caramel flan

BREAKS | LUNCH |

RECEPTION |

ATASTE OF ITALY $56 per person

Choose 2 proteins
« Grilled chicken or meatballs

« [talian sausage (optional)
» Roasted vegetables

Bases & Carbs
» Penne pasta and fettuccine

* Marinara sauce, Alfredo sauce
« Garlic bread and focaccia

Toppings & Extras
* Fresh basil, grated parmesan, chili flakes

« Olives, sun-dried tomatoes, artichoke hearts

Choose 1side
» Caprese salad

- fresh mozzarella, ripe tomatoes, and basil drizzle
+ Caesar salad

— crisp romaine, parmesan, and croutons

» Roasted seasonal vegetables

Desserts
* Tiramisu, Afogatto

HAWAIIAN POKE BOWL EXPERIENCE $58 per person

Bases
» White rice, brown rice, or mixed greens

Proteins
* Ahituna (marinated)
* Grilled chicken

» Tofu or edamame (vegan option)

Toppings & Mix-ins
» Seaweed salad, pickled ginger
» Mango, avocado, cucumber, radish, edamame

» Sesame seeds, green onions, crispy onions
Choose 2 sauces

« Soy sauce, spicy mayo, ponzu, sesame dressing
Extras

» Wonton crisps or taro chips

Desserts
« Exotic Cake, Ice Cream

DINNER | BEVERAGES



PLATED LUNCH

Includes signature illy regular and decaffeinated CHOOSE ONE APPETIZER CHOOSE TWO ENTREES
coffee, selection of palais des thés teas. (SEATING DESIGNATION REQUIRED)

$70/person for poultry or vegetarian - Lentil gazpacho, served chilled + Pan-seared chalkstream trout,

$78/person for seafood or beef brown butter, caper, lemon
» Corn & poblano chowder

» Potato leek vichyssoise, served chilled

« Slow braised pork shoulder, cider

» Smoked tomato & roasted red pepper soup glaze, herb gremolata
* Mushroom consommé « Chicken saltimbocca, sage, prosciutto, marsala jus
* Heritage chicken & fregola soup « Butternut agnolotti, brown butter,
« Broccoli and cheddar toasted hazelnut (v)
. Baby kale & shaved apple salad « Grilled cauliflower steak with chimichurri
with lemon-maple dressing _
« Farro & roasted beet salad with CHOOSE ONE DESSERT

inaigrette (+$4
Eranlge vinaigre e&(b$ ) $4 « Olive oil & citrus almond cake with mascarpone
* Heirloom tomato rrata (+
I ! ( ) * Hibiscus panna cotta with macerated berries
» Brown butter pecan tart with sea salt

* Dark chocolate & espresso mousse
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RECEPTION —HORS D'OEUVRES

PASSED HORS D'OEUVRES—COLD PASSED HORS D’'OEUVRES—HOT
« Compressed watermelon, feta & shiso - $8 + Duck confit wonton - $12
lemon oil orange soy glaze
» Smoked trout rillettes on rye crostini - $10 + Lamb kofta skewer - $12
horseradish creme minted yogurt
« Beet carpaccio with whipped almond labneh - $8 - Crispy polenta cake with braised short rib - $12
citrus vinaigrette gremolata
* Prosciutto & grilled seasonal fruit » Gruyere gougere - $8
skewer - $11, basil glaze thyme cream
+ Avocado-mango ceviche spoon - $10 + Pimento cheese fritter - $10
lime, cilantro smoked paprika aioli
« Tuna tartare on sesame rice crisp - $12 « Cider-glazed pork belly - $14
yuzu kosho apple chutney
+ Charred corn & queso fresco bite - $8 « Spiced chickpea & vegetable samosa - $10
chili lime dust tamarind chutney (vegan)
+ Mini burrata & roasted heirloom tomato - $8 * Mini lobster rolls - $15
basil oil lemon herb mayo
» Smoked salmon cucumber rounds - $12 * Butternut squash & sage arancini - $10
dill creme brown butter sauce
« Compressed pear & gorgonzola on baguette - $9 + Seared scallop on parsnip purée - $14

« Grilled brioche and brie - $8
peppered honey

+ Mini chicken and waffles - $12
Vermont grain mustard
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RECEPTION —STATIONED DISPLAYS

GRAIN BOWL STATION $29/person

» assembly of farro, barley & freekeh bases
with toppings: roasted squash, pickled
beets, charred broccolini, marinated
chickpeas, feta, za'atar vinaigrette

RAW BAR & CEVICHE $39/person
market price applies for select items

« oysters on the half shell, chilled shrimp, ceviche

trio (lime-cilantro, coconut-lime, and chili-mango)

« served with cocktail sauce, mignonette,
lemon & grilled bread

PEKING-STYLE BAO SLIDERS $34/person

served with cucumber salad and
toasted sesame seeds

Choose one

Additional selections are $8 person
« Crispy tofu & pickled vegetables
« Braised pork belly with hoisin

* Fried chicken with kimchi mayo

BREAKFAST | BRUNCH

CHEESE & CHARCUTERIE $30/person

« Selection of local, domestic & imported cheeses
paired with house-cured meats, tangy pickles,
zesty mustards, medley of preserves, variety of
grilled artisan breads, and dried fruit and nuts

FLATBREADS $28/person

» Margherita — juicy vine-ripened tomatoes, creamy
mozzarella, and fragrant, fresh basil leaves

» Mediterranean — vibrant blend of pesto,
caramelized red onions, capers, savory
salami, and creamy goat cheese

SLIDERS $38/person

» Bangkok salmon — curry marinated salmon,
mango relish, bibb lettuce, pickled cucumber

» Classic — Beef patty, Vermont cheddar,
lettuce, tomato, house sauce

« Buffalo Chicken — crispy chicken, shaved
carrot and celery, creamy blue cheese

BREAKS | LUNCH |

RECEPTION

SUSHI and DIM SUM BAR MKT PRICE/person

» Handcrafted dumplings served with
a selection of dipping sauces

* Pork and shrimp shumai finished with
a touch of ginger and scallion

* Artful array of sushi rolls featuring premium
selection of seafood. Vegetarian rolls included

SWEET MINI BAR $26/person

* Refined selection of petite desserts including
lemon tartlets, chocolate pots de creme,
seasonal macarons, and mini fruit tarts

INTERACTIVE S'MORES EXPERIENCE $28/person

+ Indulge in a sophisticated twist on a classic
treat. Gently toasted marshmallows over a
glowing flame then layered with rich artisanal
chocolate and crisp graham crackers

| DINNER |
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RECEPTION -ATTENDED DISPLAYS

($195 chef fee applies)

RAMEN CUP STATION $32/person

* House tonkotsu & miso broths, noodles,
tender pork chashu, marinated egg, sweet
corn, fresh scallions, and crispy garlic

PASTA STATION $32/person
Choose two

* Cheese tortellini with pesto Cream
* Rigatoni Bolognese

» Penne alla Vodka

CARVING STATIONS $195 per chef attendant
Served with freshly baked rolls

 Herb-seared sirloin - $1,100
8 oz portions, serves 24
chimichurri & horseradish cream

 Maple glazed pork loin - $450
6 oz portions, serves 15
cider jus, apple chutney

« Coffee-crusted beef tenderloin - $700
5 oz portions, serves 15
red wine demi & gremolata

« Savory salmon en papillote - $300
4 oz portions, serves 10
citrus beurre blanc
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DINNER BUFFET

Includes Illy coffee (regular & decaf),
Palais des Thés selection

COMFORT KITCHEN DINNER BUFFET $70 per person

Choose one starter
» Mixed greens with seasonal vinaigrette — crisp and
refreshing greens with a light, house-made dressing
» Roasted vegetable couscous or quinoa
salad — nutty grains with tender roasted
vegetables and aromatic herbs
« Caesar Salad - classic romaine, Parmesan, and
crunchy croutons tossed in creamy Caesar dressing

Choose two proteins

» Herb-roasted chicken thighs — juicy, flavorful
chicken with a fragrant herb crust

» Baked salmon with lemon butter — tender
salmon fillets with a zesty, buttery finish

BREAKFAST | BRUNCH |

+ Lasagna (vegetarian option available) —
layers of pasta, vegetables, and cheese

Choose two sides

» Roasted seasonal vegetables —
caramelized and seasoned

» Mashed potatoes — creamy,
buttery, and comforting

* Rice pilaf — fluffy grains infused with
subtle herbs and aromatics

Desserts

 Berry panna cotta - silky, lightly sweetened
cream with a fresh berry topping

» Chocolate mousse cups — rich, airy
chocolate indulgence in every spoonful

DINNER BUFFET $88/PERSON

Additional soup, salad or dessert +$10/person
Additional entrée +$24/person -

Additional side +$12/person

Artisan breads & cultured butters

Choose one

« Potato leek vichyssoise

» Smoked tomato & roasted red pepper soup

* Mushroom consommeé with tarragon

* Heritage chicken & fregola soup

* Lentil soup

» Tomato gazpacho

* Broccoli and cheddar soup

* Roasted fennel & saffron soup

« Lobster bisque with sherry cream (+$4)

+ Farro & roasted beet salad
with orange vinaigrette

+ Baby kale & shaved apple with
lemon-maple dressing

» Blistered shishito & sugar snap pea
salad with sesame dressing

* Heirloom tomato &

BREAKS | LUNCH |

RECEPTION |

burrata with basil pistou (+$4)

+ Caesar Salad — romaine lettuce, parmesan
cheese, brioche croutons

» Garden Salad — spring greens, tomatoes,
cucumber, onions, ranch dressing

« Arugula, candied walnuts, roasted beets,
pomegranate vinaigrette

* Heirloom greens with shaved fennel,
roasted walnuts & citrus dressing

« Warm grain salad with roasted pear & farro (+$4)

« Tomato & burrata with basil oil (+$4)

Choose two entrées

« Coffee-rubbed hanger steak with porcini jus

« Short Rib (+4)

+ Slow roasted herb leg of lamb with rosemary jus (+$8)

« Chicken roasted with lemon & thyme, brown butter pan sauce
« Seared salmon

« Bay crab cake ($12)

+ Pan roasted halibut with dashi beurre blanc (+$10)

* Ricotta & spinach stuffed cannelloni with roasted garlic cream

Choose two sides

« Truffle pomme purée

* Braised chicory & apples

* Herbed risotto

« Cheese ravioli

 Spaghetti ala vodka

« Charred sugar snap peas & almond slivers
* Roasted root vegetables with honey & thyme
« Roasted Tri-Color Potatoes

» Jasmine rice

» Parmesan polenta with thyme

« Charred Brussels sprouts

Choose two desserts

 Brown butter financier with berry compote

» Matcha opera slice with white chocolate glaze

» Molten dark chocolate gateau with salted caramel
* Pear tarte tatin with créme fraiche

DINNER | BEVERAGES



PLATED DINNER

Includes llly coffee (regular & decaf) - Palais des
Thés selection - Assorted warm breads & butter

$95/PERSON
Choose one first course

» Heirloom beet carpaccio salad with citrus
vinaigrette and whipped ricotta
+ Wild mushroom terrine with herb salad

» Mini Virginia ham and biscuit salad,
honey butter and greens

» Caesar salad with romaine lettuce,
parmesan cheese and brioche croutons

» Butternut squash velouté with toasted pepitas
» Smoked tomato and roasted red pepper soup
» Ricotta gnudi with sage brown butter and pecorino

Choose up to two entrees for the group
(seating notation required)

» Roasted airline chicken breast (10 oz) with charred
leeks, parmesan polenta and preserved lemon jus

+ Seared Norwegian salmon (6 oz) with miso
glaze, sesame bok choy and forbidden rice pilaf

» Wild mushroom risotto with aged
parmesan and white wine reduction

+ Roasted eggplant involtini with herbed
ricotta and tomato reduction (vegetarian)

+ Coffee rubbed hanger steak with porcini jus

Choose one Dessert

» Brown butter financier with berry compote

» Matcha opera slice with white chocolate glaze

» Molten dark chocolate gateau with salted caramel
+ Pear tarte tatin with creme fraiche

» Seasonal citrus pavlova with vanilla cream

Duo entrée supplements

Seared diver scallops (2) +$18
Broiled Maine lobster tail (5 0z) +$32
Spiced gulf shrimp (3) +$12

$120/PERSON
Choose one first course

Seared scallop with pea purée
and crispy pancetta (+6)

Crab timbale lemon herb créme and frisée

Grilled gulf shrimp paprika butter
with charred lemon

Ahi tuna tartare avocado emulsions
with sesame tuile

Arugula, candied walnuts, roasted
beets, pomegranate vinaigrette

Lobster bisque with sherry cream

Choose up to two entrees for the group
(seating notation required)

Braised short rib (6 Oz) with red wine reduction,
smoked shallot mash, roasted baby carrots

Petite filet mignon (6 Oz) with black garlic
bordelaise, truffled fingerling potatoes, broccolini

Oven roasted pacific halibut (6 Oz) fennel
and citrus beurre blanc, braised chicories

Slow roasted herb leg of lamb with rosemary jus

Roasted eggplant involtini with herbed
ricotta, tomato reduction (vegetarian)

Choose one dessert

Brown butter financier with berry compote
Matcha opera slice with white chocolate glaze
Molten dark chocolate gateau with salted caramel
Pear tarte tatin with creme fraiche

Seasonal citrus pavlova with vanilla cream
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BEVERAGE PACKAGES

All beverage packages include soft drinks and filtered water.

All beverage packages include 1 bartender per 75 guests

BEER AND WINE BAR

» Whites (choose 2):
Proverb Sauvignon Blanc, Proverb
Pinot Grigio, Proverb Chardonnay

* Reds (choose 2)
Proverb Pinot Noir, Proverb Merlot,
Proverb Cabernet Sauvignon

* Craft and Domestic Beers
Coors Light, Stella Artois, Blue Moon,
Samuel Adams Boston Lager, Corona,
Port City Monumental IPA

Beer and Wine Hosted Bar:

First hour $28/person - Second hour $16/person -

Each additional hour $12/person

DELUXE BAR

Spirits

- Tito's Vodka, Beefeater Gin, Lunazul
Blanco Tequila, Flor de Cana Rum, Famous
Grouse Scotch, Four Roses Bourbon

Sparkling
» Wycliff California Brut
Whites (choose 2):

» Proverb Sauvignon Blanc, Proverb
Pinot Grigio, Proverb Chardonnay

Reds (choose 2):
* Proverb Pinot Noir, Proverb Merlot,
Proverb Cabernet Sauvignon

Domestic and Imported Beers
« Coors Light, Stella Artois, Blue Moon,
Samuel Adams Boston Lager, Corona

Deluxe Hosted Bar
First hour $30/person - Second hour $20/
person - Each additional hour $15/person
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PREMIUM BAR

Spirits

» Grey Goose Vodka, Bombay Sapphire
Gin, Espolon Blanco Tequila, Brugal Anejo

Rum, Jura 10 Year Scotch, Redemption
Rye Whiskey, Maker's Mark Bourbon

Sparkling
« Jacques Pelvas Blanc De Blanc Sparkling

Whites
« Pierre Blanche Sauvignon Blanc,
Impero Selection Chardonnay

Reds
* Impero Selection Cabernet Sauvignon,
Cantina Ermes Pinot Noir

Craft and Domestic Beers

 Coors Light, Stella Artois, Blue Moon,
Samuel Adams Boston Lager, Corona,
Port City Monumental IPA

Premium Hosted Bar
First hour $34/person - Second hour $22/
person - Each additional hour $17/person

CONSUMPTION BAR

Deluxe Consumption Bar or Cash Bar
Cocktails $19 each - Beer $10 each - Wines
$16 each - Soda and Juice $6 each

Premium Consumption Bar
Cocktails $21 each - Beer $10 each - Wines
$19 each - Soda and Juice $6 each

Bartender (up to 2 hours, 1 per 75 guests):
$195; Additional hour: $95/bartender/hour
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BAR ENHANCEMENTS
« Martini Station +$15/person

+ Aperitivo Spritz Bar / Gin & Tonic Bar +$18/person

+ After Dinner Cordials/Liqueurs $17-$19/each
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RESERVE WINE LIST
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Reserve selections available by advance notice. Sommelier
recommendations tailored to your menu upon request.

Champagne & Sparkling

Piper Heidsieck 1785 Brut Cuvee, Champagne - $115
Laurent Perrier La Cuvee Brut, Champagne - $120
Devaux Grande Reserve Brut, Champagne - $104

Le Contesse Prosecco - $65

Le Contesse Rosé Prosecco - $70

White Wines

Sauvignon Blanc: Criss Cross Marlborough NZ - $60

St. Paul Alto Adige Italy $66, Domaine Sauvete Loire France - $70
Stafford Hills Willamette OR - $76

Chardonnay: Stephen Vincent North Coast Sonoma CA - $55
Roncier L'Epine de Roncier France - $55

King of Cali Central Coast CA - $70

Buxy Coéte Chalonnaise Burgundy France - $75

Other Whites

Chenin Blanc Les Roches Blanches Loire France - $55
Riesling Joseph Cattin Alsace France - $50

Pinot Grigio Antonutti Ramato Italy - $65

Red Wines

Pinot Noir: Whoa Nelly Willamette OR - $99

Domaine Verret Burgundy France - $89

Merlot: Vina Tarapaca Gran Reserve Chile - $65

Pierre Blanche Pays Doc France - $55

Cabernet Sauvignon: Criss Cross Lodi CA - $65

Vina Tarapaca Gran Reserve Chile - $65

Straight out of Paso Paso Robles CA $72, Poggio al Tufo Tuscany Italy - $85
Red Blends: Adanti Montelfalco Rosso Umbria Italy - $76
Chateau Grand Peyruchet Bordeaux France - $72

Clos du Mont-Olivet Cotes du Rhone - $81

St. Alvise Puglia Italy - $65
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GENERAL INFORMATION

Food and Beverage

We are pleased to provide you with a detailed menu
proposal specifically created according to your
taste and budget. Custom-designed menus are also
available to suit dietary preferences, themes and
cuisines. For the safety and well-being of our guests,
no food or alcohol from the outside is permitted to
be brought into the Hotel by guests. The Hotel also
prohibits the removal of food from the premises. Our
meeting space is smoke free for your comfort and
culinary enjoyment. All alcohol must be purchased
through the Hotel and remain on property.

Consumer Advisory

All items are cooked to order and may be raw or
undercooked. Consuming raw or undercooked
meat, poultry, seafood, shellfish or eggs may
increase your risk of foodborne iliness.

Event Details

As an added service and convenience, many
of the additional event services listed within
can be posted to your master account. All
banquet event order details must be finalized
at least three weeks prior to the event.

Guarantees

In order for us to properly prepare for your event,
please specify a final guest count by 11:00 AM, three
business days prior to the start of the program. If a
guarantee is not specified, the estimate will become
the guarantee. We will charge for the guarantee

or the actual number, whichever is greater.

Deposits & Cancellations

All deposits will be credited toward the total cost
of your event(s). Your event manager can provide
you with information regarding our cancellation
policy outlined in the sales agreement.

Local Taxes and Service Charges
All food and beverage is subject to 11% taxes
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and 25% service charge. Room rental is
subject to 6% tax and 25% service charge.

Labor & Service Fees

A $250 small group fee is applicable for groups of 20
or less people for all meal periods, including breaks
and receptions. Service charges apply for events
requiring a bartender, cashier, or chef attendant. See
schedule of fees. For every 75 guests, 1 bartender,
station attendant, or chef attendant is required.
Pricing is based on two-hour meal periods. Coat
check attendant is upto 4 hours. For longer service
times, additional labor and menus fees will apply.

Service Times

Breakfast, brunch and lunch buffets are priced for
one hour of continuous service. Beverage breaks

are priced for full-day or half-day service. AM and

PM breaks are priced for 30 minutes of service.
Reception pricing is quoted for one hour of service.
Dinner buffets are priced for two hours of continuous
service. Additional fees apply for extended service.

Sighage

Signs, banners, lighting, and other decorations are
not permitted to be installed or used in any of the
Hotel's common areas without having secured prior
written approval of the Hotel. The Hotel reserves
the right to remove signage from common areas
that is not prepared in a professional manner.

Parking

Parking at the Hotel is limited to valet only.
Guests staying overnight will be charged at
prevailing rates for overnight valet parking.

Vendors

Outside Vendors' set-up dates and times
must be arranged with your catering or
event manager. All vendors must provide a
copy of their Proof of Liability Insurance.
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Event Technology

Encore Group USA is our exclusive on-site event
technology partner. Having an expert support team
gives you and your presenters the confidence to deliver
your message with style and professionalism. Encore
on-site event technology consultants can advise you on
the best way to communicate with your audience. No
matter the size or scope of the meeting or event, Encore
is dedicated to ensuring presentation success — from
intimate seminars to elaborate staging productions.
Please note that if you decide to use a different
technology provider, additional charges will apply.

Specialty Services

Your Catering or Event Manager can assist with
upgraded linens, chairs, specialty lighting or
design, menu cards, place cards, florals, favors,
entertainment or any other special details.

Shipping

If materials or supplies for your event are being shipped
to the Hotel, please label all shipped materials to the
attention of your Catering or Event Manager. Please also
include on the label the name and date of the event and
“Hold for Arrival of (Name of the person designated to
receive the items).” Please notify your Catering Manager
of the tracking numbers and delivery date. Packages
must arrive no more than 3 business days in advance of
the start date of the upcoming program. Due to limited
storage, please advise us of any large shipments so that
proper arrangements can be made. Charges may apply.
Billing

Each function is to be prepaid in full 14 days in

advance unless a credit application has been

approved by our Finance Department.

Loss or Damage

The Hotel cannot assume any responsibility for the
damage or loss of any merchandise or articles unless
prior security arrangements have been made.
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THANK YOU!

holel aka.

ALEXANDRIA

625 FIRST STREET « ALEXANDRIA VA
STAYAKA.COM
703.650.0200

AXSALES@STAYAKA.COM





