
       

 

Menu Proposal for 

 

Mount Vernon Yacht Club 

Saturday August 29th, 2015 

 

5:30pm to 7:30pm 

 

Menu: 

 

Traditional Caesar Salad with Garlic Croutons 

 

Salad of Vine Ripe Tomatoes, Shallots and Kalamata Olives with Fresh Mozzarella 

 

Chilled Pasta Salad with Italian Broccoli, Vine Ripe Tomatoes 

and Herb-Mustard Dressing  

 

Garlic Roasted Potatoes 

 

Fresh Corn on the Cob 

 

Whole Roasted Chicken With Garlic and Rosemary, Natural Jus 

 

Grilled Atlantic Salmon with Lemon Butter 



 

Selection of Chocolate Brownies and  

New York Style Citrus Cheesecake 

 

Selection of Sodas and Ice Water  

 

 

+/- 40 People  

Served from the Enclosed Patio of the Recreation Hall on Two Six 
Foot Tables 

The Landing will provide all food, serving dishes and disposable 
plates, cups and flatware. 

 

MVYC will provide volunteers to restock and serve the buffet, 
communicating with the restaurant for re-supply. MVYC is responsible 

to set up tables, chairs and any table décor. 

 

$25 Per Person, charged based on RSVP’s and a final guest count 
one week prior to the event, with the understanding the numbers my 

increase slightly, but the final guest count serves as a minimum.  

 

 

Beverage Service 

 

The Landing Bar will be open until 1:30 AM 



on Friday and Saturday Nights, with specials running all weekend long! 

 

The Landing has a Beer and Wine On and Off Premise ABC License which 
allows guests to purchase Beer and Wine in unopened containers from the 
restaurant. Each customer is responsible for compliance with local and ABC 

regulations when consuming alcoholic beverages they purchase. 
 

Please remember that it is illegal in the Commonwealth of Virginia to carry 
opened alcoholic beverages, or any mixed beverages into or out of a licensed 
establishment. Customers who have purchased Beer or Wine for Off-Premise 
consumption may not consume these purchases on the restaurant property, 
and must remove their purchases from the restaurant prior to opening them. 

Customers are prohibited from entering the restaurant with alcohol of any kind. 
Only alcohol purchased from the restaurant in opened containers for on 

premise consumption may be consumed on the restaurant property. The only 
exception is unopened wine, which customers are welcome to bring for their 

enjoyment with Dinner. Our corkage fee is $15 per 750ML bottle or equivalent. 

 

 


