Banquets and Catering Food and Beverage Portfolio

Executive Chef Ryan Arensdorf
Executive Pastry Chef Jason Reaves
Banquet Chef Cabirou Houemassou

Catering and Events Information

Guarantees

Serve Time

To ensure adequate preparation, a guarantee of the number of
persons attending is required by 11am three (3) business days
prior to the event day. You will be charged for the guarantee or
the number served, whichever is greater. In the event that no
guarantee is given, the original number of guests as noted on
the banquet event order will be used for the billing. The resort
will over set banquet rooms by 5% of the food and beverage
guarantee associated with said event. Increase in guarantee
within the three business day period will become the set
and guarantee.

All breakfast, lunch & dinner buffets are priced for 90 minutes
of service. All breaks are priced for 1 hour of service. In the
event you wish to increase the length of service time, please
contact your catering representative for pricing information.

Meeting Room Setup
The client will confirm the setup of the meeting space on the
Banquet Event Order (BEO). If significant changes to the setup
are requested after the meeting room has been set by the resort,
a labor fee of $250 will be assessed at the discretion of
the Resort.

Special Meal Orders
Special meals are defined as those meals requested in addition
to the principal menu. Special meals must be included in the
guarantee. Vegetarian & Kosher meals are available upon
request. Please notify your catering representative of any other
special dietary requests.

Outside Food & Beverage

Service & Labor

Neither the client, his/her guests, nor invitees will be permitted
to bring food and/or beverages of any kind into the hotel
without written permission of the hotel. In the event such
permission is granted, the hotel is authorized to charge for the
service of food & beverage.

All Chef Attendant & Bartender fees are subject to 10% tax.
These fees will apply to menu items where indicated with a
(*) sign

Special Services

Chef Attendant: $200 per attendant / 90min. ($50 per
additional hour, (1) chef required per 75 guests)
Coat Check Attendant: $75 per attendant (1 attendant per
100 guests)
Additional Banquet Staff: $50 per server per hour
(4-hour minimum)

Should you require entertainment, photography, floral, specialty
linen or décor, your catering representative will be happy
to provide a listing of our preferred vendors or assist you in
making these arrangements.

Shipping

Wine Sommelier: $300 per sommelier (4-hour minimum)

To ensure efficient handling & storage of materials, boxes sent
no more than three (3) days prior to the event start date. Items
shipped or handled will be billed at $10 per box for handling
& storage or $250 per pallet.

Taxes and Service Charges

Signage

Client agrees to pay, in addition to the prices agreed upon, all
State and Local Taxes (currently 6% and 4% and subject to
change) and service charges (currently at 23% and subject to
change). Please note the Service Charge is subject to Tax.

The hotel will, unless otherwise instructed, post your program
daily in the public areas. All signs must be professionally
lettered. Absolutely no signage will be placed in the lobby,
guest room floors or in the elevators. Signage is allowed
anywhere on the Ballroom Level. Please refrain from taping
any signage to hotel property.

Bartender: $200 per attendant / 40 hrs. ($50 per additional
hour, (1) bartender required per 75 guests)

Catering and Events Information Continued

Deposits

Middleburg Noise Ordinance

All mutually agreed upon contracts between the Resort and
Customer will require a deposit based on the value of the
agreement.

Outside venue entertainment hours are until 10pm.

Liability
Cancellation
In the event of cancellation for any reason, all deposits
and payments are non-refundable and non- transferable.
Cancellation fees will also apply according to contract
schedule.

Final Payment
The total estimated cost of the event is required three (3)
business days prior to the event or based on contract agreement.
Payment may be made with a credit card, cashier’s check or
wire transfer.

Outdoor Venues on Property
Additional fees will be assessed when choosing one of the
Resort venues outside of the main building such as the
Culinary Garden or Equestrian Center. Fees may encompass
the following rentals such as heaters, transportation of
equipment, lighting, service tent for execution of event and
additional equipment rental if necessary. Please speak with
your Catering or Conference Service Manager for costs. They
may vary based on Season.

Salamander Resort and Spa reserves the right to inspect and
control all private functions. Liability for damage to the
premises will be charged accordingly.
The Resort does not assume any responsibility for damage or
loss of any articles brought into the Resort, or for any item that
is left unattended.

Decorations and Entertainment
Outside Décor Vendors must provide proof of insurance
(COI). The Vendors must comply with the “Vendor Policies
and Code of Conduct”. Any damage to the property by the
vendor the contracted customer will be held responsible for
cost of damages incurred. All décor must be struck immediately
following the event unless otherwise arranged with the Catering
and Conference Service Manager.
All power for Décor Vendors must be prearranged with the
Catering and Conference Service Manager. All fees will be
incurred by the resort customer.
Load In and Out must be executed based on Resort policies. All
vendors must load in and out via the loading dock or specific
area. No vehicles are permitted on the grass areas unless
instructed by the Catering and Conference Service Manager.
Prior arrangements must be confirmed otherwise above
directions take precedence.

Audio-Visual
State of the Art audio-visual equipment and lighting can be
arranged through our Audio Visual partner, JSAV. Any outside
AV company or contractor must provide the resort with proof
of insurance (COI) and follow all “Vendor Policies and Code
of Conduct”

Parking
Complimentary Self-Parking is available on property. Valet
day parking is $5 and $18 overnight. This is subject to change.
Valet may be hosted by the customer or guest may pay on
their own.

Permits
Special permits may be required if tents or canopies are
utilized on outdoor locations and must be affirmed by the local
fire marshal. Customer or Tent Company is responsible for
acquiring all permits associated with the tent structure.

All prices are subject to 23% service charge. State and local tax prices are valid until July 31, 2017, when they are subject to increase. All
enhancements must be ordered for the guaranteed number of guests.

Breakfast
Hot buffets served with fresh brewed coffee, decaffeinated
coffee, herbal teas, fresh orange juice and cranberry juice.
Hot buffets have a 26 guest minimum.

The Middleburg Continental

Thick-Cut Smoked Slab Bacon

$26 per guest
House-Made Almond Granola with dried fruits and
coconut flakes
Local Honey and Vanilla Greek Yogurt

Anson Mills Stone Ground Grits topped with griddled
country ham with spicy chilis and caramelized onions
Bakery Muffins and House-Made Sharp Cheddar Biscuits
served with creamy butter and house preserves

Selection of Fresh Seasonal Whole Fruit
Assortment of Individual Cold Cereals accompanied by
whole, skim and 2% milk
Bakers Choice of fresh baked muffins and buttery croissants
served with creamy butter and house preserves

Health & Wellness

The Piedmont
$41 per guest
Assorted Diced Melons with berries, honey & lime
Farm House Scrambled Eggs with garden herbs
Roasted Red Skinned Potatoes with sautéed peppers, onions
and smoked paprika

$28 per guest
Country Style Pork Sausage Patties
Assortment of Individual Cold Cereals accompanied by
whole, skim and 2% milk

Steel Cut Oatmeal with cinnamon apples, raisins, and dark
brown sugar

Heart Healthy Plain Greek Yogurt
House-Made Almond Granola with dried cranberries,
golden raisins, apricots and coconut flakes
Steel Cut Oatmeal with coconut milk, dried fruit and
dark brown sugar
Market Style Fruits and Berries garnished with orange
agave yogurt, marmalade, preserves, and honey

Buttermilk Pancakes with bourbon maple syrup and
salamander honey butter
Bakers Selection of buttery croissants and fresh baked
muffins, served with creamy butter and house preserves

The Side Saddle
$44 per guest

Summer Berry Smoothie with soy milk
Macerated Mixed Berries with mint and vanilla greek yogurt
Hard Boiled Farmer’s Eggs
Country Benedict, house-made buttermilk biscuits with a slice
of griddled virginia ham, poached egg and chive hollandaise

The Stallion
$38 per guest

Corn Flake Brioche French Toast served with warm bourbon
maple syrup and salamander honey butter

Market Style Fruits and Berries garnished with orange
agave yogurt, marmalade, preserves, and honey

Salamander Hash with harvarti cheese, rosemary, thyme
and roasted garlic

Locally Sourced Scrambled Eggs with diced green bell
peppers and caramelized red onions

Bakers Offering of sticky caramel apple danish and
sharp cheddar biscuits served with honey butter and
house preserves

Thyme Roasted Fingerling Hash tossed with virginia ham,
roasted shallot, cheddar cheese and chives

Breakfast Continued
Enhancements
May be added to any Continental Breakfast or Breakfast
Buffet. Items must be ordered for the full guaranteed
guest count.
FROM THE SALAMANDER BAKERY
Assortment of Cereals accompanied with whole, skim and
2% milk $8 per guest
Whole Fresh Fruit $4 per guest
Assorted Bagels with a selection of whipped cream
cheeses $56 per dozen (Based on 12 Servings)
Fresh Baked Muffins $51 per dozen
(Based on 12 Servings)
Fresh House-Made Biscuits $48 per dozen
(Based on 12 Servings)
Fresh Baked Croissants $51 per dozen
(Based on 12 Servings)
Pecan Streusel Sticky Buns $51 per dozen
(Based on 12 Servings)

FROM THE CHEFS KITCHEN
Mini Quiches to include; traditional lorraine made with gruyere
cheese, onion and bacon; florentine, baked with spinach,
onion and feta cheese $10 per guest
Farm Egg and American Cheese in a Hot Bakers Croissant
$12 per guest
Griddled Virginia Ham Lovage Wrap
herbed scrambled eggs, roasted potatoes, cheddar cheese
$14 per guest
Toasted English Muffin
country sausage patty, scrambled eggs with melted american
cheese $16 per guest
Spinach and Feta Croissant
baked in creamed spinach, feta cheese $16 per guest
Country Ham, Egg and Cheese Biscuit:
buttermilk biscuit, country ham, cheddar $16 per guest

Banana Walnut Quick Bread $51 per dozen
(Based on 12 Servings)
Pumpkin Chocolate Chip Quick Bread $51 per dozen
(Based on 12 Servings)

BARS AND DISPLAYS

Signature Butterscotch and Pecan Scones $56 per
dozen (Based on 12 Servings)

Warm Steel Cut Oatmeal Bar
golden raisins, toasted almonds, brown sugar,
blueberries, dried tart cherries, salamander honey and
assorted milks $12 per guest

Blueberry Crunch Coffee Cake $51 per dozen
(Based on 12 Servings)

Chef Assisted Enhancements
Require one (1) Chef per 75 guests plus $200 per chef
Omelet Station
farm fresh eggs, egg whites and egg substitute,
accompanied with country ham, local farmer’s
sausage bacon lardons, roasted mushrooms, assorted
bell pepper, red onion, scallions, baby spinach, sharp
cheddar cheese and gruyere $22 per guest

Lox Display
smoked salmon, capers, hard boiled farm eggs, garden
chives, red onion, heirloom tomatoes, assorted bagels and
herbed cream cheese $18 per guest
Smoothie Bar
Choose two $13 per guest
Mean Green with kale, cucumber, granny smith apple,
and mango
Berry Blast with blueberry, blackberry, strawberry,
garden mint and pomegranate
Tropical Sunrise with pineapple, mango, banana and chai

Anson Mills Grits Station
sharp cheddar cheese, scallions, ground andouille
sausage, beefsteak tomatoes and spicy coppa
$16 per guest / add shrimp $22 per guest
Baked French Toast Pudding:
grand marnier custard, cinnamon, ginger berry compote
$16 per guest

Breakfast Continued
Plated Breakfast
Served with estate brewed regular coffee, decaffeinated coffee, selection of Mighty Leaf hot
teas, chilled fresh orange juice and a basket of assorted breakfast pastries from the bake
shop.
The Salamander
Short Stack Buttermilk Pancakes with virginia maple syrup and honey butter,
macerated berries and powdered sugar with thick-cut slab bacon and mint $34 per
guest
The Middleburg
Farm Fresh Scrambled Eggs with piperade, scallions and basil accompanied by
pork sausage links and thyme roasted potato hash $36 per guest
The Blue Ridge
Thick-Cut French Toast with warm virginia maple syrup, maple butter, toasted
coconut, caramelized bananas and strawberry chianti jam $34 per guest
The Marshall’s Eggs Benedict
Poached Eggs and English Muffin with smoked salmon or canadian bacon,
hollandaise sauce, potato hash, broiled roma tomato $41 per guest

Morning and Afternoon Breaks
Early Morning Connection
$14 per guest

The Piedmont
$31 per guest

Compressed Musk Melon with mint and saba
Pineapple and Mango Salad Tossed in salamander honey
with lime
Brulèed Bananas with raw sugar served with vanilla and
cinnamon whipped cream

Salamander Bakery

Jumbo Soft Pretzels lightly salted with spicy brown mustard
and honey mustard
Local Charcuterie with traditional accompaniments
Artisan Cheeses with house-made preserves and salamander
honey with artisan crackers

$18 per guest

Chocolate Escape

Lemon Zest Pound Cake with sweet basil glaze and vanilla
bean strawberries

Caramel Milk Chocolate Pudding

Warm Yeast Raised Doughnuts

House-Made Marshmallows dipped in dark chocolate

Chocolate Dipped Old Fashioned Sugar Cookies

Brownie Sundae Cupcakes

Lavender S’mores Bars

White Chocolate Cheesecake Eclairs with fresh berries

$24 per guest

Cocoa Meringues

The Super Food Break

Double Chocolate Brownies

$24 per guest
Super Food Trail Mix with dried blueberries, walnuts,
almonds and mango

Virginia Apple Country

Crudites with mixed peppercorns and dill greek yogurt

Apple Crumble

Assorted Fruit Salad with grapes, granny smith apples,
pineapple, mixed melons and mint syrup

Bakery Biscuits with apple butter

$20 per guest

Roasted Virginia Peanuts

The Derby

Whole Seasonal Apples of Reds, Yellows and Greens

$25 per guest

Warm or Chilled Apple Cider

Three Offered Popping Corns; truffle popcorn,
garlic and chive popcorn, and bbq spiced popcorn

Salamander Hot Cocoa

Seasonal Fruit Skewers with vanilla and honey greek yogurt

$22 per guest

Salamander Signature Butterscotch Pecan Scones

Signature Hot Cocoa with 72% valrona cocoa, cayenne
pepper and cinnamon with marshmallows, cinnamon sticks
and shaved chocolate
Warm Chocolate Sea Salt Cookies
Chocolate Dipped Pretzel Sticks

Refreshments
Beverages
Estate brewed regular coffee, decaffeinated coffee, selection of Mighty Leaf hot teas / $74 per gallon
Assortment of Chilled Juices / $72 per gallon
Fresh Lemonade or Fruit Punch / $72 per gallon
Freshly Brewed Iced Mighty Leaf Tea with lemon wedges and simple syrup / $74 per gallon
Individual Milks (2% & Skim Milk included; Whole Milk on request) / $5 each
Individual Bottled Juices / $6 each
Assortment of Pepsi Soft Drinks / $5 each
Coke products / $6 each
Red Bull and Sugar-Free Red Bull / $7 each
Chilled Artisan Bottled Coffee Beverages / $7 each
Salamander Bottled Water / $5 each
Perrier Water / $7 each
Pellegrino Water / $7 each
Chilled Snapple (Straight Up Tea, Raspberry, Peach Tea, Diet Raspberry, Diet Peach, Diet Lemon, Diet Half and Half) / $7 each
Assortment of Gatorade / $7 each

Individual Break Items
Snacks
Signature Butterscotch and Pecan Scones / $56 per dozen (based on 12 servings)
Market Salamander Signature Jumbo Cookies / $56 per dozen (based on 12 servings)
Double Chocolate Brownies / $56 per dozen (based on 12 servings)
Mini Almond Frangipane Fruit Tarts / $56 per dozen (based on 12 servings)
Crinkled Brownie Sandwich Cookies with citrus cream / $56 per dozen (based on 12 servings)
Rice Crispy Bars dipped in Chocolate / $56 per dozen (based on 12 servings)
Chocolate Pecan Toffee Bark / $8 per guest
Old Fashion Candy Bars / $5 each
Power Bars and Granola Bars / $6 each
House Smoked Assortment of Nuts / $7 per guest
Individual Bags of Route 11 Potato Chips / $5 each
Warm Tortilla Chips with Guacamole and Fresh Garden Salsa / $56 per bowl
House Made Potato Chips and French Onion Dip / $56 per bowl
Selection of Frozen Ice Cream Bars and Frozen Fruit Bars / $8 each

Lunch
Lunch Buffet Selections
All Lunch Buffets include Estate Regular Coffee, Decaffeinated
Coffee, and Herbal Tea.
SALAMANDER DELI
$54 per guest
House Salad with farmhouse greens, heirloom grape tomatoes,
cucumbers, pickled red onions and champagne vinaigrette or
creamy peppercorn dressing
Salamander Coleslaw with red and green cabbage, red onion
Middleburg Potato Salad with fingerling potatoes, chives,
red, green, and yellow peppers and celery dressed
with maple whole graine mustard
Rustic Display of Shaved Citrus Brined Turkey Breast, Herb
Marinated Chicken Breast, Virginia Ham, and Roast Beef
Accompanied by sliced sharp cheddar, swiss, provolone
cheeses, sweet gem lettuce, beef steak tomatoes, red onions,
and house-made bread and butter pickles and kettle chips
Traditional Condiments of dijon mustard, mayonnaise and
horseradish cream
Virginia Farm Tomato and Fresh Mozzarella Panini
with pesto aioli on ciabatta bread
Artisan Ciabatta, Focaccia, and Thick-Cut Whole Grain
Wheat Breads

Citrus Brined Grilled Chicken Breast, Roasted Salmon,
Honey Baked Virginia Ham
Assorted Artisan Rolls of Wheat, White, Herb-Crusted,
Sourdough and Multigrain sprinkled with sesame seeds
Chocolate Praline Crunch Verrine
Strawberry Almond Tartlets with toasted coconut
Citrus Chocolate Chip Madeleines

MIDDLEBURG LAND AND SEA
$65 per guest
Local Farmer’s Corn Chowder
Roasted Farmer Salad with squash, zucchini, eggplant,
peppers, and garden gourmet dressing
Middleburg Country Salad organic lettuce, spiced pecan,
caramelized peaches, shaved fennel, lemon Dijon Vinaigrette
Pan Seared Salmon with fig reduction
Roasted Free Range Chicken Breast - Skin On with thyme jus

Lemon Meringue Tarts
Market Salamander Signature Cookies
Seasonal Fruit Crisp

Sautee Vegetables brocolini, salt roasted hazelnuts, chili flake,
red wine vinaigrette
Toasted Pearl Pasta with saffron and grilled peppers,
roasted eggplant

COUNTRY GARDEN STAND
$55 per guest

Assorted Artisan Rolls of Wheat, White, Herb-Crusted,
Sourdough and Multigrain

Roasted Eggplant and Tomato Soup

Lemon Fantasy Bars with fresh berries

Tuscan Bean Stew with kale and butternut squash

Peanut Butter Cup Tartlets

Mixed Local Greens with chick peas, roasted corn,
tomatoes, pickled onion, goat cheese, salamander
honey, and creamy peppercorn vinaigrette

Caramel Apple Verrine

Lunch Continued
Plated Luncheon Offerings
Includes baked breads and butter, first course, entrée,
dessert and freshly brewed coffee and herbal tea. Add an
additional course for $18 per guest.
First Course – Select One:

Two Courses – Entrée Salad and Dessert

Chilled Avocado and Cucumber Bisque

Entrée Salad

Corn and Crab Bisque

Hoisin Grilled Chicken Breast with sriracha spiced
cashews, lo mien noodle salad, wasabi yuzu dressing
$48 per guest

Toasted Farro Soup with roasted vegetables
Oven Roasted Baby Beets with baby kale, salt roasted
pistachios, goat cheese mousse with a pistachio
vinaigrette
Salamander Caesar with baby romaine, rustic crouton,
parmesan crisp, and classic caesar dressing
Farmhouse Salad Greens with compressed cucumbers,
heirloom cherry tomatoes, shaved fennel, tossed in a
white balsamic vinaigrette

Pepper Crusted Sirloin Salad with potato and pickle
salad, endive, baby arugula, asparagus, grain mustard
vinaigrette $50 per guest
Sesame Crusted Rare Tuna Salad with napa cabbage
slaw, mango, crispy noodles, verjus and wasabi
vinaigrette $50 per guest

Spicy Local Blend Organic Greens with tear drop
tomatoes, julienne radish, candied pecans, and
tangerine vinaigrette

Dessert Course – Select One

Frisee and Baby Spinach, with tomatoes, pickled
onions, goat cheese crostini, champagne vinaigrette

Carrots & Oranges Cake with citrus curd, candied
walnuts, whipped chantilly crème

Beefsteak Tomato and Fresh Mozzarella with baby
arugula, EVOO, sea salt and aged balsamic

Lemon Meringue Tart with pistachio sponge, coconut
snow, blueberry gel

Main Course – Select One:

Strawberry Shortcake with honeyed shortcake, mint
sweetened strawberries, white chocolate cremeux
Blackberry Panna Cotta with Salamander honey, devil’s
food crumble, snow white macarons

Grilled Marinated Angus Skirt Steak with pomme frites
and horseradish aioli $63 per guest
Guava BBQ Chicken Chop with purple sticky
rice, string beans, warm mango salsa
$57 per guest
Parmesan Battered Chicken Breast with
macaroni gratin, asparagus, crushed tomato and
garlic sauce $54 per guest
Garlic and Rosemary Grilled Sirloin Medallions
with roasted pepper mashed, broccolini, and
caramelized shallot jus $60 per guest
Pan Roasted Salmon, Organic Quinoa Pilaf with
grilled asparagus, and blood orange gastrique
$55 per guest
Marinated Grilled Pork T-Bone with yukon gold
potato puree, olive oil glazed carrots, pommery
mustard sauce $53 per guest

Italian Flourless Chocolate Torte with macerated
raspberries, dark chocolate, whipped Chantilly crème

Lunch Continued

SALAMANDER ON THE GO BOX LUNCH
$48 per guest
Offered in a Select Box or Placed in Logoed Thermal
Salamander Bag at an additional cost of $10 per thermal bag
Chose Three
Selection of Chef’s Artisan Sandwiches:
Shaved Roast Beef with sliced swiss cheese,
horseradish cream, watercress, and a rustic roll
Citrus Brined Roasted Turkey Breast with sliced brie,
cranberry aioli, and a whole grain roll
Tomato and Spinach Wrap with grilled vegetables,
arugula pesto and mint
VA Ham and White Cheddar with a soft pretzel roll,
and honey Dijon
Vegetarian Bahn Mi with portabella mushrooms, pickled vegetables, cilantro, jalapeño, baguette
Tuna Salad with lettuce, tomato, onion, pumpernickel rye bun
BLT Chop Salad with applewood smoked bacon, mixed greens, romaine, tomatoes, corn, avocado and feta
Route 11 Chips
Bakers Chocolate Chunk Cookie
Whole Fruit
Salamander Bottled Water

Reception

Cold Canape’s Hors d ‘Oeuvres

Hot Canapes Hors d ‘Oeuvres

Sesame Crusted Tuna with asian pear salad, wasabi crème
fraiche on a tasting spoon $7 each

Herbed Risotto Fritters with smoked gouda,
lemon and garlic crème fraiche $6 each

Crab Salad with avocado mousse on brioche $7 each

Duck Spring Rolls with soy mirin chili dipping
sauce $6.50 each

Peppered Beef Carpaccio Shaved with pecorino romano, white
truffle oil, banquette $6.50 each

Mini Lump Crab Cakes with pommery mustard
$7 each

Heirloom Cherry Tomato, basil, mozzarella, baguette $6 each
Spicy Beef Empanada $6.50 each
Smoked Salmon with purple potato and fennel salad $7 each
Watermelon Gazpacho with anchor spiced prawn $6 each

Roasted Lamb Chop with thyme, rosemary, dijon
mustard $7 each

Cherry Goat Cheese with candied figs $6 each

Vegetable Empanada $6 each

Beet Tartare with yuzu dressing, toasted sesame $7 each

Mini Chicken Lollipops with honey tabasco $6 each

Colorful Shrimp Ceviche with mango, ginger, chili oil, lime,
mint on a tasting spoon $6.50 each

Shrimp Tempura with thai chili sauce
$6 each

Seared Duck Breast BLT with bacon, mango chutney
$6 each

Chicken Satay with sweet chili dipping sauce $6 each
Vegetable Spring Roll with duck sauce $6.50 each

Macerated Strawberry with Brie on brioche $6 each
Lobster Devil Egg with asian mayo $7.50 each

Fig and Caramelized Onion Tart with goat cheese
$6 each
Crab Beignet with sriracha remoulade $6.5 each
Spanakopita $6 each
Mushroom Truffle Quiche $6.50 each

Reception Continued
Displays & Action Station
*Chef Attendant: $200 / 90 minutes
($50 per additional hour, one (1) chef required per 75 guests)

Delightful Displays

Airline Turkey Breast $38 per guest
mini ciabatta, ginger cranberry sauce, portabella gravy
Wild Salmon, Spinach and Goat Cheese Strudel
$42 per guest
shaved fennel, roasted pepper salad, watercress aioli

Artesian Cheese Display
$21 per guest

Action Stations

Selection of Local and Imported Cheeses served with
salamander honey, assorted mustard, home-made crackers,
french bread, dried fruit and nuts

25 Guest Minimum
Chef Attendants are required @ $200 per Attendant

Charcuterie and Antipasti
$25 per guest
House Selected Cured Meats with hot lomo, sopressata,
prosciutto, house-made duck rillettes, pate, assorted
mustards, pickled vegetables, flat bread, crostini, and
breadsticks
Salamander Raw Bar
$32 per guest
our signature raw bar, with jumbo shrimp, local oysters,
clams on the half shell, crab claws, alaskan king crab
legs, lemon wedges, absolute citron cocktail sauce, pink
peppercorn mignonette served in an ice carving
Sliced Seasonal Fruit and Berries with pomegranate
greek yogurt dipping sauce $18 per guest
Farmers Market Display of Seasonal Raw Vegetables
with truffle buttermilk and cucumber dips $21 per guest
Mezze Display with marinated, grilled vegetables,
dolmades, tabbouleh, baba ghanoush, toasted pita
$22 per guest (minimum 25 guests)
Antipasto Display with buffalo mozzarella, provolone,
salami, sopressata, roasted peppers, olives, artichokes,
grilled vegetables, focaccia rolls, flat bread
$25 per guest (minimum 25 guests)

Salamander Carving Board Station
Chef Attendants Required for Stations @ $200 per Attendant
25 person minimum unless stated otherwise
Beef Wellington $48 per guest
black truffle jus, horseradish cream
Beef Tenderloin $42 per guest
poblano chili hollandaise, dijon mustard,
mini parker house rolls
Prime Rib $52 per guest
mini pretzel bun, horseradish, grain mustard,
peppercorn au jus
Duroc Pork Steamship $43 per guest
griddled focaccia, anchor mango chutney

Build Your Own Sliders $24.00 per guest
roasted portobello slider and ayrshire farms burger
choice of tillamook 2 year aged cheddar, apple-wood
smoked bacon, tomato, onions, chipotle ketchup, super
spicy mustard, black truffle mayo
Korean Taco $28.00 per guest
short rib, spicy chicken or rock shrimp with choices of
korean style bbq sauce, cucumber relish, kimchee,
warm tortillas, shredded lettuce, pickled daikon radish
carrot slaw, and avocado
Crab Cake $29.00 per guest
chesapeake jumbo lump crab cakes
roasted corn salsa, jicama slaw cilantro aioli
Soup and Mini Sandwiches $22.00 per guest
talbot white cheddar, hummingbird farm tomatoes on
artisan sourdough or prosciutto, buffalo mozzarella and
arugula pesto on focaccia or grilled chicken, smoked
mozzarella, balsamic onions, chipotle aioli on ciabatta
served with shooters of roasted pepper and tomato bisque
Giant Shrimp n’ Grits $24.00 per guest
marinated in blackening seasoning,
byrd mill VA stone ground grits, and spicy chorizo
Mac and Cheese $21.00 per guest
cavatappi pasta with talbot cheddar cheese sauce with a
choice of rock shrimp, apple wood smoked bacon,
wild mushrooms, grilled chicken, caramelized onions
Pasta $25.00 per guest
fusilli pasta, ricotta tortellini, orecchiette pasta
sweet and spicy fennel sausage, grilled chicken, mussels,
garlic, crushed red pepper, spinach, mushrooms parmesan
cream, crushed tomato sauce, basil pesto accompanied by
individual panzanella salads, and focaccia
Pho station $34 per guest
beef broth, vegetable broth, sliced beef sirloin, tofu cubes,
sliced mushrooms, glass noodles, bean sprouts, lime
wedge, thai basil, mint, and jalapeno

Plated Dinner
Includes baked breads and butter, first course, entrée,
dessert and freshly brewed coffee and herbal tea.
Add an additional course for $18 per person.
FIRST COURSE
Soup Options
Sweet Corn Bisque with chesapeake bay crab meat and
crème fraiche
Watermelon Gazpacho with feta cheese, and rock shrimp

Herb Roasted French Chicken Breast, corn pudding,
roasted cauliflower, and rosemary jus $95 per guest
Pan Roasted Sea Scallops, spring pea risotto, mixed pea
ragout, watermelon radish, and pea shoots $120 per guest
Grilled Beef Tenderloin, roasted root vegetables,
salamander honey butter, fried sage, white wine jus
$140 per guest
Ginger and Lemongrass Steamed Halibut, jasmine rice cake,
baby bok choy, ponzu sauce $140 per guest
Chef’s Choice of Seasonally and Locally Sourced
Vegetarian Entrée $105 per guest

Creamy Lobster Bisque with lobster meat and chive Oil

Slow Braised Beef Short Rib, red wine glaze, sweet potato
mash, crispy brussel sprouts, whole grain mustard pan jus
$110 per guest

Cauliflower Veloutè with charred cauliflower
chili flake and crème fraiche

Roasted Veal Loin, yukon potato and fontina puree,
broccolini, and sherry veal demi $135 per guest

Salad Options

DUET ENTRÉE

Baby iceberg with bacon, blue cheese, tomatoes,
walnuts, red onions, chervil, and bleu cheese dressing

Beef Tenderloin and Grilled Maine Lobster,
toasted farrotto, butternut squash and red wine
sauce $165 per guest

Asparagus, leek and potato soup with griddled ciabatta

Boston lettuce, Lolla Rossa and Watercress with
marinated pear tomatoes, warm almond crusted
camembert, raspberry white balsamic vinaigrette
Seasonal Garden Salad with chilled beets, candied
walnuts, walnut vinaigrette, goat cheese
Salamander Caesar with baby gem romaine, garlic crouton,
shaved parmesan cheese, caesar dressing, parmesan crisps
Red and Green Romaine and Mizuna with goat cheese,
almond brittle, sun dried cherries, julienne radish, and
champagne dressing
Frisee, Arugula and Radicchio with pickled red onions,
spicy pecans, roasted peppers, sherry vinaigrette

Grilled Prime Rib Medallion, Chianti Demi, Herb
Roasted Sea Bass with mushroom beurre blanc, purple
fingerlings, green and white asparagus $155 per guest
Marinated Grilled Petite Filet, Port Wine Reduction,
Chesapeake Crab Cake, sriracha remoulade, yukon
gold mashed potatoes, string beans baby carrots
$160 per person
DESSERT COURSE OPTIONS
Chocolate Salted Caramel Tart, candied pecans, red sea
salt, whipped chantilly, gold dust chocolate fan

Cold Poached Shrimp charred and chilled fennel, fennel
puree, mizuna, champagne vinaigrette add $7 person

Lemon Candy Bar with blackberry fluid gel, white
chocolate, whipped coconut cremeux, and
brown butter sable

Yellow Tomato Carpaccio with mesclun greens, shave
pecorino romano, capers, chives, basil vinaigrette

Brulee’d Mascarpone Cheesecake with caramel apples,
honey crisp chip, raspberries

MAIN COURSE OPTIONS

Piedmont Forest Trifle with red cherries, chocolate
sponge, oat streusel, pistachio meringue twigs

Roasted New York Strip Loin, roasted mixed fingerlings,
royal trumpet mushroom, baby carrot and roasted garlic
beef jus $125 per guest
Pan Seared Salmon, orzo gratin, roots vegetable and roasted
red pepper coulis $105 per guest
Espresso Dusted Beef Tenderloin, potato gratin,
asparagus baby carrots, peppercorn sauce $120 per guest

Strawberry Cremeux Tart with mango gelee, forgotten
cookie meringue, strawberry gel, whipped mascarpone
chantilly, green tea sponge
Chocolate Textures with caramelia milk chocolate bar,
whipped white chocolate cheesecake, dehydrated dark
chocolate mousse, cocoa-peanut butter powder
Virginia Whiskey Pudding with navel orange gelee and
foam, chocolate pecan bark, nutmeg sponge, amoretti
crumb

Themed Buffets
Served with freshly baked breads and butter, estate brewed
regular coffee, decaffeinated coffee and a selection of
herbal teas.
SIDE DISHES

The Equestrian
$133 per guest
SOUP
Chilled Tomato Soup
SALADS
House Salad farmhouse greens, cherry tomatoes, pickled
baby peppers, pickled onion, crumbled pistachios,
sherry vinaigrette and herbed croutons
Heirloom Cherry Tomato Salad local heirloom cherry
tomatoes, pickled cucumbers, salamander honey
Vinaigrette and petite farmhouse greens

Creamy Corn with reduction of cream lime crème, onions
Roasted Sweet Potato
Sautee Broccoli
ENTRÉES
Blackened Rockfish with creole fondue
Marinated Roasted Chicken Breast with Bourbon glaze
Grilled Flat Iron Steak with whiskey-black pepper rub
DESSERT
Tres Leches Verrines

SIDE DISHES

Churros with caramel and spiced chocolate sauces

Sautee Seasonal Vegetables

Cornbread Macaroons with whiskey peach jam

Roasted Yukon Gold Potato with gruyere cheese

Mexican Spiced Chocolate Meringue Tarts

Rice Pilaf with traditional mirepoix

Italian Market
$123 per guest

ENTRÉES
SOUP
Roasted New York Strip Loin with cabernet reduction
Rustic Tomato Minestrone
Seared Salmon with roasted red pepper coulis
Fennel Crusted Pork Loin with natural jus
DESSERT
Individual Bourbon Pecan Pies with whipped chantilly
cream

SALADS
Panzanella Salad torn rustic italian bread, heirloom
tomato wedges, crumpled goat cheese, thinly sliced red
onions, fresh basil, oil, balsamic vinegar reduction
Field Green Salad with artichoke heart, olives, tomatoes,
cucumbers, chianti-grape seed vinaigrette

Mint Julip Shooters
Lavender S’mores Blondies

SIDE DISHES

Chocolate Espresso Bombes

Assorted Breadsticks brushed with thyme and garlic
butter Sautee Cannellini Bean with trio peppers

Southwestern

Grilled Asparagus with lemon and parmesan

$128 per guest

ENTRÉE DISHES

SOUP
Black Eyed Pea Chicken Soup
SALADS
Framer’s Market Salad fresh garden green, applewood
bacon, roasted corn, julienne carrot, cucumbers,
radishes, tomatoes, black olives, buttermilk ranch, and
creamy bbq vinaigrette
Watermelon Salad with Feta cheese cubed watermelon,
pickled onions, cubes feta cheese, chopped mint,
lime vinaigrette

Rosemary Chicken with lemon glaze
Seafood Cannoli with lobster cream and fresh parsley
Beef Scaloppini with mushroom sauce, parsley gremolata
DESSERT
Raspberry Tiramisu Verrines with brownie batter powder
Piedmont Rum Cake with marcona almonds
Italian Forgotten Cookie
Frangipane Fruit Tarts

Themed Buffets Continued
Served with freshly baked breads and butter, estate brewed
regular coffee, decaffeinated coffee and a selection of
herbal teas.

Virginia Piedmont Backyard Cookout

Highland Outdoor Fest

$128 per guest

$143.00 per guest

White Bean and Baby Spinach Salad with simple
vinaigrette

Petite Romaine Wedge Salad with heirloom cherry
tomatoes, bleu cheese crumbles, farmhouse cucumbers,
corn, applewood smoked bacon lardons
and green goddess dressing

Organic Local Greens with bleu cheese, pea shoots,
blackberry vinaigrette

Salamander Coleslaw with red and green cabbage, red onion
Pan Seared Crab Cakes with corn salsa, and old bay
aioli
Roasted Bell and Even Chicken Breast with rosemary,
roasted garlic jus

Baked Potatoes with sweet butter, shredded cheese, sour
cream, chopped scallion, chopped bacon
BBQ Grilled Chicken Quarters
garnished empowered wing sauce

Roasted Fingerling Potato with chive pesto, tosses in
parmesan cheese

BBQ Baby Back Ribs garnished house-made bbq sauce

Sautee Asparagus and Squash with chile flake, lemon
dressing

Country Style Mac & Cheese with Elbow pasta, roasted
garlic cream sauce

DESSERT

Grilled Local Corn on the Cob with parmesan cheese,
garden chives, and roasted thyme and garlic butter

Rustic Caramel Apple Crumble with whipped
chantilly cream

Home-Made Jalapeno Cornbread served with honey butter

Mason Jar Lemon Meringue Pies with fresh blueberries

DESSERT

Brownie Sundae Cupcakes

Key Lime Mousse Verrine

Salamander Signature Cookies

Pineapple Upside Down Cakes with toasted coconut
Chocolate Ruffle Tarts with candied pecans
Mint Sweetened Fresh Berries
with whipped Chantilly cream

Country Side Dining
Our Chef has created this selection of experiences for your
unique event on or around the Resort.

Family Style
All Family-Style Dining offers: bread and butter
presentation, resort coffee, decaffeinated coffee and herbal
teas.

The Garden
$155 per guest
Grilled Asparagus with roasted peppers, aged balsamic
Baby Iceberg Wedge Salad, with smokey bleu cheese,
lardons, tomatoes, cucumbers, chervil
Assorted Organic Greens with roasted corn, local
tomatoes, candied pecans, honey onion vinaigrette
Pepper Crusted Sirloin with red onion marmalade, pinot
noir reduction
Seared Halibut with citrus curry reduction
Wild Mushroom Ravioli, with parmesan cream

The Equine Experience
$165 per guest
Roma Tomatoes, Feta and Cucumber with olives,
sumac vinaigrette
Endive and Arugula with candied walnuts, crumbled
chevre, blackberry vinaigrette
Sugar Snap Pea and Radish Salad with spicy mirin
vinaigrette
Slow Roasted Lamb Shoulder with rosemary and
garlic jus
Airline Chicken Breast with yellow pepper coulis

Vidalia Onion and Potato Gratin

Rustic Vegetable Paella with roasted vegetables, and
chick peas

Broccolini and Sunburst Squash with beurre fondue

Green Beans with preserved lemon and mint

Dark Chocolate Grand Marnier Tart with candied
pecans

Israeli Couscous with roasted red pepper

S’mores Blondie Bars with house-made honey
marshmallow
Pastry Chef’s Selection of Gourmet Mini Cookies and
Brownie Bites

Mixed Berry and Tropical Fruit Tart with almond
frangipane and toasted coconut
Pastry Chef’s Selection of Gourmet Mini Cookies and
Brownie Bites

Country Side Dining Continued
Dinner Buffets
All Buffets offer Bread and Butter Presentation and
Resort Coffee, Decaffeinated Coffee and Herbal Teas

Fox Chase

Loudoun County

$126.00 per guest

$145.00 per guest

Salads

Salads Select Three

Mosaic of Marinated Roasted Vegetables, with extra
virgin olive oil

Roasted Root Vegetable Salad with local greens, sherry
mustard vinaigrette

Baby Red Romaine, Frisee and Lolla Rossa, with
marinated grape tomatoes, feta cheese, pickled onions,
focaccia croutons, champagne vinaigrette, grain
mustard vinaigrette and peppercorn dressing

Corn Bisque, charred corn, shallot and shishito pepper
relish and crème fraiche

Entrée, Select Two

House Salad with local greens, fermented fresno chilies,
compressed stone fruit, pistachios and purple shiso
vinaigrette

Grilled Shrimp and Melon Salad with mint and sumac
vinaigrette

Grilled and Chilled Assorted Asparagus with hard
boiled eggs, lemon, chili flake and grana padano

Pan Seared Red Snapper, with pee wee potatoes and
chimichurri

Preserved Strawberry with asian pear, local greens,
whipped burrata, mint and strawberry honey
vinaigrette

Chicken Medallions, with smoked mozzarella, roma
tomatoes, pan jus

Entrée, Select Three

Baked Eggplant Tart, with roasted tomatoes, fresh
mozzarella, chick peas

Grilled Bone-in Pork Chop with garlic and coriander
pork jus Roasted New York Strip thyme and garlic red
wine jus

Citrus Brined Turkey Breast with cider mustard jus

Oven Roasted Snapper with black olive jus

Pan Seared Salmon with jalapeño honey sauce

Bone-in Grilled Chicken Breast with burnt shallot
and Madeira jus

Bone-In Grilled Chicken Breast with mushroom
veloutè
Sides Dishes, Select Three
Grilled Hanger Steak with chimichurri vinaigrette
Side Dishes, Select Three
Anson Mills Polenta

Sweet Potato Mash, Brussel Sprouts, Grilled
Asparagus, Sautéed Kale, Mushroom Risotto,
Yukon Gold Smashed and Mashed, Thyme
Roasted Baby Carrots with Turnips, Roasted
Fingerling Potatoes with rosemary garlic

Grilled Broccolini
Dessert Display
Thyme Roasted Fingerling Potato Herbed Farro and
Shallot Sauté Thyme Roasted Baby Carrots

Bourbon Pecan Pie with whipped chantilly cream

Oven Roasted Green Beans with pearl onions

Baked Peach-Almond Tart

Dessert Display

Lemon Pound Cake with basil glaze and vanilla bean
strawberries

Rustic Apple Crostata with whipped chantilly cream

Dark Chocolate Crinkle Cookie

Mason Jar Key Lime Meringue Pies with fresh
blueberries
Brownie Sundae Cupcakes
Whole Wheat Chocolate Chunk Cookies

Desserts
Dessert Displays
Dessert displays are based on one hour.

Whimsical Dessert Display
A Play-on of the Classic American Snack Cakes
$20 per guest

Gourmet Cupcake Battle
$22 per guest
Carmel Apple Bacon Cupcake

Banana Pudding Oatmeal

Brownie Sundae Cupcake

Cream Cookies

Strawberries and Cream Cupcake

Chocolate Sandwich

Root Beer Float Cupcake

Cookies Whoopi Pies

Red Velvet Cupcake

Swiss Rolls

Salamander S’mores at the Fire Pit

The Cool Down
House-Made Ice Cream and Sorbet.
$18 per guest
Chocolate Sauce, Fresh Whipped Chantilly Cream, Fresh
Berries, Tropical Fruits, Toasted Coconut, Oven-Roasted
Peanuts, Sprinkles, Brownie Bites, Mini Chocolate Chips,
and Chocolate Chunk Cookies

Chocoholic
$18 per guest
Triple Chocolate Verrines

*Due to the detailed process, our Pastry
Chef requests a two week notice to create
these custom confections.
$28 per guest
Select three custom marshmallow favors:
Espresso Shot, Honeyed Vanilla Bean,
Praline,
Hot Chocolate Diablo (Spicy), Passion
Fruit, Raspberry, Peanut Butter Crunch,
Peppermint Stick, Snickerdoodle, and
Orange Cream

Dark Chocolate
Includes:
Profiteroles
Double Chocolate Brownies

Graham Crackers, Gourmet Chocolate Bars,
White Chocolate Chips, Toasted Coconut,
Fudge Sauce, Roasting Sticks

Peanut Butter Cup Tartlets
Hazelnut Mocha Macarons

S’mores on the Run

Walnut Fudge

$20 per guest
Individual To-Go Bags
Graham Crackers, Gourmet Chocolate Bars and
Marshmallows

All prices are subject to 23% service charge. State and local tax prices are valid until July 31, 2017, when they
are subject to increase. All enhancements must be ordered for the guaranteed number of guests.

After Hours Snacks
Slider Stations
Pick Three
All Served with House-Made Tomato Jam, Haystack French Fries or Onion Strings. $28 per guest

Pulled Pork with house-made bbq sauce
Mini Crab Cake with bibb lettuce, crab louie
Salamander Burger with applewood smoked bacon, pickles, cheddar, dijonnaise
Grilled Chicken with black pepper aioli and butter lettuce

Grilled Cheese
All Served with House-Made Tomato Jam, Haystack French Fries or Onion Strings. $18 per guest

Nancy’s Camembert Grilled Cheese with aged balsamic and virginia apple
Three Cheese Blend with salamander honey butter
Traditional Cheddar Cheese on toasted brioche

Mini Donut Station
Signature miniature yeast raised donuts $17 per guest
Rolled in Cinnamon Sugar
Dipped in Chocolate with sprinkles
Maple Bacon Glazed
Chocolate Mousse Filled with raspberry frosting

All stations are priced for 90 minutes of service. In the event you wish to increase the length
of service time, please contact your catering representative for pricing information.

All prices are subject to 23% service charge. State and local tax prices are valid until July 31, 2017, when they
are subject to increase. All enhancements must be ordered for the guaranteed number of guests.

Beverage Menu
Premium and Ultra-Premium Bars include resort wines, white, sparkling and red, as well
as domestic and specialty Virginia brewed beers and non-alcoholic beverages.

Drinks
PREMIUM BAR

ULTRA-PREMIUM BAR

CORDIALS SELECTION

$12 per drink

$14 per drink

$14 per drink

Vodka - Ketel One

Vodka - Grey Goose

Amaretto Di Serrano

Gin - Tanqueray

Gin - Bombay Sapphire

Bailey’s

Rum – Bacardi Silver

Rum - Captain Morgan

Frangelico

Tequila - Cuervo 1800

Tequila - Patron Silver

Grand Marnier

Whiskey - Jack Daniels

Whiskey - Crown Royal

Hennessey VSOP

Bourbon - Makers Mark

Bourbon- Woodford Reserve

Kahlua

Scotch – Johnnie Walker Red

Scotch - Chivas Regal

Sambuca White

Beer and Other Beverage
Domestic Beer / $7 per drink
Imported Beer / $8 per drink
Resort Wine / $10 per drink
Soft Drinks / $5 per drink
Bottled Water / $5 per drink
Resort Sparkling Wine / $10 per drink

Hosted Bar
Per Guest / Per Hour
One Hour

Each Additional Hour(s)

Beer and Wine

$24

$10

Premium

$26

$ 12

Ultra-Premium

$29

$ 14

Beverage Menu Continued
Cash Bar
Includes tax and Service Charge.
Resort Brand Liquor / $15 per drink
Resort Wine / $13 per drink
Imported Beer / $11 per drink
Domestic Beer / $9 per drink
Soft Drinks & Bottled Water / $7 per drink
Bartender Fee: $200 for four (4) hours, $40 for each additional hour,
one (1) bartender per 75 guests.

Event Wine List
PREMIUM
Sparkling
LaMarca, Prosecco, non-vintage, Veneto Italy / $66
White
Annalisa, Pinot Grigio, Veneto, Italy, 2016 / $55
Whitehaven, Sauvignon Blanc, Marlborough, New Zealand, 2016 / $60
Barboursville Vineyards, Chardonnay, Barboursville, Virginia, 2014 / $55
Red
MacMurray Ranch, Pinot Noir, Central Coast, California, 2014 / $60
Chateau Ste. Michelle, Merlot, Columbia Valley, Washington, 2014 / $60
Barboursville Vineyards, Cabernet Sauvignon, Barboursville, Virginia, 2014 / $55

ULTRA-PREMIUM
Sparkling
Domaine Chandon, Non-Vintage, California / $74
White
Anne Amie, Pinot Gris, Willamette Valley, Oregon, 2015 / $65
Honig, Sauvignon Blanc, Napa Valley, California, 2015 / $65
Von Muller, Riesling, Mosel, Germany, 2014 / $55
Hess Collection, Chardonnay, Napa Valley, California, 2014 / $70
Frank Family, Chardonnay, Carneros, California, 2013 / $85

Beverage Menu Continued
Event Wine List Continued
ULTRA-PREMIUM
Red
Stoller Vineyards, Pinot Noir, Willamette Valley, Oregon, 2016 / $80 Jason
Stephens, Merlot, Santa Clara, California, 2012 / $65 Markham, Merlot,
Napa Valley, California, 2013 / $70
Ghost Pines, Cabernet Sauvignon, Napa/Sonoma, California, 2014 / $70
Justin, Cabernet Sauvignon, Paso Robles, California, 2014 / $80

PLATINUM
Sparkling
Moet & Chandon, Imperial, Non-Vintage / $130
Ruinart, Rose Champagne, Non-Vintage / $190
White
Alphonse Mellot, Sauvignon Blanc, Sancere France, 2014 / $85
Tablas Creek, Cote De Tablas, Viognier Blend, Paso Robles, California, 2013 / $80
Rombauer, Chardonnay, Carneros, California, 2013 / $120
Cakebread, Chardonnay, Napa Valley, California, 2013 / $140
Red
Belle Glos, Pinot Noir, Central Coast, California, 2014 / $90
Duckhorn, Merlot, Napa Valley, California, 2013 / $170
Hess, Alloumi, Cabernet Sauvignon, Napa Valley California, 2014 / $110 Cakebread,
Cabernet Sauvignon, Napa Valley, California, 2013 / $160 Caymus Vineyards,
Cabernet Sauvignon, Napa Valley, California, 2014 / $200

All prices are subject to 23% service charge. State and local tax prices are valid until July 31, 2017, when they are
subject to increase. All enhancements must be ordered for the guaranteed number of guests.

