
 

2016 Catering Menus 
 
 

Breakfast 

 

 

Continental Breakfast - $8.70 
 

Assorted Danishes, Muffins & Pastries  
Served with whipped butter and jellies  

Seasonal Fresh Fruit 
Fresh Coffee and Hot Tea 

Chilled Juice 
 

Bagels and Cream Cheese –  
add $1.00 per person 

 
Beverage Service Only - $4.50 

Home Style Country Breakfast Buffet - $13.85 
 

Fluffy Scrambled Eggs 
Cinnamon Spiced Apples 
Hickory Smoked Bacon 
Smoked Sausage Links 

Southern Style Cheddar Grits 
Country Milk Gravy 

Home Style Biscuits served with Whipped Butter, Jellies 
and Preserves 

Fresh Coffee and Hot Tea 
Chilled Juice 

 
 

 

Snacks  

 

 

Morning or Afternoon snack - $6.99            Morning and Afternoon snack - $11.65 
 

Choose Three: 
Assorted Cookies 

Chocolate Brownies 
Assorted Fruit 

Chips 
Assorted Cheeses & Crackers 

Pretzels
 
Assorted Soft Drinks and Bottled Water included with each snack. 

 
 

Boxed Lunches – Children $7.45 

 

 

 
Turkey and American cheese sandwich   Bologna and American cheese sandwich 
Ham and American cheese sandwich    Peanut butter and jelly sandwich 
Tuna, crackers, and mozzarella cheese stick    Pasta salad, carrots & celery sticks, ranch dip 

 
All Children’s Boxed Lunches are served on white bread and come with fruit cup, fresh baked cookie and juice drink. 

 
 

Boxed Lunches – Adult $9.75 

 

 

Turkey 
Smoked turkey and provolone cheese, lettuce  
and tomato on a fresh roll.  Served with chips,  

cookies and bottled water. 
 

Ham 
Sugar-cured ham and Swiss cheese, lettuce  

and tomato on a fresh roll.  Served with chips,  
cookies and bottled water. 

 
Italian 

Italian sub with ham, turkey, salami and provolone 
cheese, lettuce, tomato, peppers plus Italian dressing.  

Served with chips, cookies and bottled water. 

Roast Beef 
Roast beef and cheddar cheese with onion, lettuce  

and tomato on a fresh roll.  Served with chips,  
cookies and bottled water. 

 
Vegetarian 

California Pasta Salad: tri-colored pasta combined with 
fresh vegetables and dressed with house vinaigrette on a 
bed of fresh greens.  Served with assorted crackers, fruit 

cup, granola snack and bottled water. 
 

All boxed lunches come with utensils, napkin, salt and 
pepper, condiment packs and a mint. 

Children’s Boxed Lunches are available.



 
 
 

Lunch Buffet with Basic Table Settings 
Basic table settings include disposable dinnerware 

 

 
Soup and Sandwich Buffet - $10.49 

 Hearty Vegetable Beef Soup 
Mini Deli Sandwiches – Ham & Swiss and Turkey & Swiss 

Condiments 
Potato Salad 
Potato Chips 

Fresh Baked Cookies 
Soft Drinks and Bottled Water 

 
 
 

Southern Style Barbecue Buffet - $14.80 
Southern Style Smoked Pork Barbecue 

Herbed Oven-Fried Chicken OR Smoked BBQ Chicken 
Baked Beans 

Cole Slaw   
 Potato Salad  
Green Beans 

Hot Rolls and Southern Style Corn Bread 
Peach Cobbler 

Soft Drinks and Bottled Water 
 

Chicken and Beef Brisket Buffet - $15.25 
Grilled Chicken Breast 
Barbecue Beef Brisket 

Red Potato Salad 
Corn on the Cob 

Cole Slaw 
Gayle’s Honey Baked Beans 

Deviled Eggs 
Southern Style Corn Bread 

Rolls 
Walton’s Mountain Apple Cheddar Crunch 

Soft Drinks and Bottled Water 
 
 

 
“School Lunch” Buffet - $10.25 

Hamburgers 
Hot Dogs 

Choose two: Chips, Baked Beans, Macaroni &  
Cheese, Cole Slaw, OR Potato Salad 

Fresh Baked Cookies 
Soft Drinks and Bottled Water 

 
Add cheese, lettuce, tomato, mayo 

for $1 more per person  
 

Italian Buffet - $15.59 
Freshly Tossed Caesar Salad with  

Garlic Croutons and Fresh Parmesan 
Penne and Spaghetti Pasta 

Robust Marinara and Alfredo Sauce 
Fresh Baked Chicken OR Vegetable Lasagna 

Sweet Italian Sausage Sautéed with Onions and Pepper 
Accompanied with Fresh Garlic Bread  

Assorted Mini Cheesecakes 
Soft Drinks and Bottled Water 

 
Roast Beef and Pork Loin Buffet - $17.25 

Roast Beef with Gravy 
Roast Loin of Pork 
Whipped Potatoes 

Macaroni and Cheese 
String Beans 

Zucchini Casserole 
Hot Rolls and Southern Style Corn Bread 

Pound Cake with Berries 
Iced Tea and Lemonade 

Soft Drinks and Bottled Water 
 

 
 

 
All lunch menu suggestions come with disposables. Upgraded settings will add $2.75 to each meal and will include table 

linens, china, glassware, and flatware. Centerpieces and bud vases can be arranged for an additional charge.
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

 
 
 

Hors D’ Oeuvres 
 

 
Selection Number 1 - $10.59 

 
Choose two selections: 

Swedish Meatballs 
Assorted Deli Meat and  

Cheese Tray with 
Crackers and Mini Breads 

Fruit & Cheese Tray with Crackers 
Vegetable Crudités with Dip 

Baked Ham Biscuits 
Spinach-Artichoke Dip with 

Crackers 
Bruschetta 

 
 
 
 

 
Selection Number 2 - $15.45 

 
Baked Ham Biscuits 

Chicken Salad Canapés 
Hot Crab Dip with Crackers 

Fresh Fruit with Dip 
Vegetable Crudités with Dip 

Assorted Cheeses 
 
 
 
 
 
 
 
 

 
Selection Number 3 - $22.75 

 
Marinated Grilled Flank Steak 

Carved Country Ham 
Assorted Rolls and Condiments 

Roast Turkey Platter with 
Mini-Croissants 

Pasta Salad 
Swedish Meatballs 

Hot Crab Dip 
Spinach Balls 

Cheese Sampler with Crackers 
Vegetable Crudités with Dip 

Chocolate Fondant 
 
 

Add $3.50 per person to include Steamed Spiced Shrimp to any of the above Hors D’ Oeuvres selections. 
Iced Tea and Soft Drinks or punch accompany any of the choices.  Coffee is available upon request. 

 
 
 
 

Bar Setup Fee for Open Bar - $100.00 
 

The setup fee includes the cost of one bartender for one hour, plastic cups, ice, coolers, utensils, garnish, napkins and 
straws.  Each bartender is $25 per hour for every additional hour.  The client must obtain their own ABC license by applying 
online: www.abc.state.va.us and clicking on “License Resources” and then “Special Event (One-Day) Licenses.” Click in the 

box that says, “Apply online for your banquet license here.” 
 

License Prices:  
Beer & Wine - $55    

Beer, Wine, & Mixed drinks - $115 
 
 
 
 

Weddings – Add 20% service fee 
 

Because weddings require more staff for table service, a 20% service fee on all food, bar fees, and extra linens will apply. 
This includes a glassware upgrade, cake cutting, extra plates, and forks.  

 
 



 
 
 

Dinner Buffet 
Dinner buffets include cloth table linens, china, glassware, flatware, an assortment of home-style biscuits, corn bread, and 

are served with whipped butter, jellies, relishes, brewed Iced Tea, and Coffee. Add a second entrée for $4.00. 
 

Buffet Number 1 - $18.25 
 Select ONE dinner from these three listings: 

 
A 

Southern Style Pulled Barbecue 
Oven-Fried Chicken 

Baked Beans 
Cole Slaw and Potato Salad 

Green Beans 
Corn Bread and Hot Rolls 

with Whipped Butter 
Fresh Baked Apple Cobbler 

B 
London Broil 

Oven-Fried Chicken 
 Served with Potato Casserole 

Roast Vegetable Medley 
Hot Rolls with Whipped Butter 
Assorted Bite-Sized Sweets 

 
 

C 
Fresh Garden Salad  

with House Vinaigrette Dressing 
Baked Lasagna 
Baked Chicken 

Garlic Bread 
Assorted Bite-Sized Sweets

 
Buffet Number 2 - $23.99  

Select ONE dinner from these four listings: 
 

A 
Cup of Vegetable Soup 

Fresh Field Greens Tossed Salad  
with Balsamic Vinaigrette Dressing 

Marinated Grilled Tuna Steak served over 
Mushroom Pecan Wild Rice 
Fresh Sautéed Vegetables 

Hot Rolls with Whipped Butter 
Key Lime Pie 

 
C 

Cup of Smoked Ham and Navy Bean Soup 
Fresh Garden Tossed Salad with Ranch Dressing 

Sugar Cured Virginia Baked Honey Ham 
Sweet Potato Soufflé 

Fresh Sautéed Vegetables 
Home Style Biscuits with Whipped Butter 

Assorted Bite-Sized Sweets  

B 
Cup of Minestrone Soup 

Italian Garden Salad with House Vinaigrette Dressing 
Chicken Parmesan served over Angel Hair Pasta 

with Robust Marinara Sauce 
Fresh Sautéed Vegetables 

Fresh Garlic Bread 
New York Style Cheesecake 

 
 

D 
Cup of New England Clam Chowder 

Fresh Garden Salad with Italian Dressing 
Shrimp Scampi  

Long Grain White Rice 
Fresh Sautéed Vegetables 

Hot Rolls with Whipped Butter 
Assorted Bite-Sized Sweets

 
Buffet Number 3 - $29.89 

Select ONE dinner from these three listings: 
 

A 
Cup of Seafood Bisque 

Wilted Spinach Salad with  
Bacon Dressing 

Herbed Crusted Prime Rib – 
Served with Au Jus 

Roasted Garlic & Parsley Red Potatoes 
Fresh Sautéed Vegetables 

Hot Rolls with Whipped Butter 
Pecan Pie OR Fresh Baked  

Carrot Cake 

B 
Cup of Crab Bisque 

Fresh Field Greens Salad with 
Raspberry Vinaigrette Dressing 

Salmon Filet 
Maryland Style Crab Cake 
Wild Rice Mushroom Pilaf 
Fresh Sautéed Vegetables 

Hot Rolls with Whipped Butter 
Assorted Bite-Sized Sweets 

 

C 
Cup of Cream of Broccoli 

Caesar Salad  
with Garlic Croutons & Fresh 

Parmesan 
Pasta Primavera w/shrimp 

Angel Hair Pasta with  
Sautéed Fresh Vegetables 

Hot Rolls with Whipped Butter 
Chess Pie 

 



 
 
 

“Select Your Own” Dinner Buffet Menu - $21.59 
Table settings include cloth table linens, china, glassware, flatware 

 

 
Soup or Salad – Choose One (Both: Add $1.50) 

 
     Garden Salad 

Ceasar Salad 
Old Fashioned Chicken Noodle 

Navy Bean and Smoked Ham 
Creamy Potato with Bacon 

Hearty Vegetable  

Cream of Broccoli 
Corn Chowder

 
Main Dishes – Choose Two 

 
Herbed Oven-Fried Chicken 

Old Fashioned Pot Roast 
Chicken and Dumplings 
Stuffed Green Peppers 
Stuffed Cabbage Rolls 

Smoked Minced Pork Barbecue 
Herb Crusted Pork Loin 

Sugar Cured Honey Glazed Ham 
Savory Baked Chicken with Gravy 

Beef or Vegetable Lasagna 

Home Style Meatloaf 
Shepherds Pie 

Chicken Pot Pie 

 
 

Side Dishes and Salads – Choose Three 
 

Fried Potatoes and Onions 
Sweet Potato Casserole 
Long Grain White Rice 

Corn Pudding 
Creamed Potatoes 

Glazed Carrots 
Black Eyed Peas with Stewed Tomatoes 

Boiled Cabbage with Smoked Ham 

Collards and Kale with Smoked Ham 
Baked or Escalloped Apples 

Broccoli and Cheese Casserole 
Baked Macaroni and Cheese 

Green Beans 
Zucchini or Squash Casserole 

Broccoli Salad 
Macaroni Salad  

Baked Beans 
Potato Salad 
Pasta Salad 
Succotash 
Cole Slaw 

Sliced or Pickled Beets 

 
Desserts – Choose Two 

 
Peach Cobbler  
Apple Cobbler 
Cherry Cobbler 

Chocolate Chess Pie 
Chocolate Mousse 

Bread Pudding with Praline Sauce 
Old Fashioned Rice Pudding 

Fresh Baked Apple Pie 
Southern Pecan Pie 

Sweet Potato Pie 

Banana Pudding 
Pound cake w/Peaches 

Pumpkin Pie 

 
Dinner buffets include an assortment of home-style biscuits, corn bread, and are served with  

whipped butter, jellies, and relishes.  Buffet includes brewed sweet Iced Tea and regular and decaf Coffee. 
 
 

Thank you for considering Pamplin Historical Park  
& The National Museum of the Civil War Soldier for your meeting,  

meal or event.  Please contact the facility booking specialist 
at 804.861.2408 for additional information. 

 
 

Prices are per person.  A 9.3% sales tax will be added to all meals.   

Selections are portion prepared, not all-you-can-eat.  A $100 minimum order applies during regular business 
hours and a $200 minimum order applies for groups after 5:00 p.m. Pamplin Historical Park is a non-profit 

organization.  Donations to the Park Fund are accepted in lieu of gratuities.   


