
 
 

Stonewalls Tavern offers a lively, yet relaxing, environment.  
Games such as Nintendo Wii, pool and shuffleboard are available 

for your enjoyment. 
 

Five plasma screen televisions with a multiple zoned speaker 
system and digital satellite system make Stonewalls a great 

gathering place for all major sporting events.  
 

Friday evenings you enjoy live music.  
 

Stonewalls makes for a great place to hold a private social 
function.  Accommodations for any type of social event can be 

made with attractive hors d’oeuvres selected from our Stonewalls 
Catering Menu. 

 
Stefan Adams is available to assist you in your party planning 

needs. To contact Stefan call 703-729-8400 ext 5088 
or via email at sadams@benchmarkmanagement.com.  



STONEWALLS TAVERN 
PRIVATE PARTY DINNER MENU 

 
 

COLD HORS D’OEUVRES  
(Priced per Piece, Items to be ordered in 25 piece Increments) 

 

Chilled Spiced Gulf Shrimp with Zesty Cocktail Sauce 
$4.25 

 

Asparagus Wrapped in Smoked Salmon 
$3.50 

 

Lavosh Pinwheel of Grilled Vegetables & Roasted Red Pepper Spread 
$3.00 

 

Crab Louis on Cucumber Coins 
$4.00 

 

Goat Cheese and Toasted Pesto Bite 
$3.25 

 

Blackened Beef on Fingerling Potato Crouton with Horseradish Aioli 
$3.75 

 

Ham Crepe with Tarragon Mustard 
$3.25 

 

Spicy Coconut Chicken Tart with Apricots 
$3.50 

 

LITE FARE 
(Prices are based on serving 25 guests) 

 

Potato Chips with Caramelized Onion Dip 
$50.00 

 

Tortilla Chips with Fresh Salsa 
$50.00 

 

Soft Pretzels with Whole Grain Mustard 
$65.00 



DISPLAYED HORS D’OEUVRES 
 

Stonewalls Tavern Buffalo Wing Sampler 
Classic Hot Wings, Honey BBQ, Soy and Sesame Glazed 

$150.00/100 Pieces 
 

Assortment of Crispy Vegetables and Appropriate Dips 
$5.00/Person 

 

Selection of Domestic and Imported Cheese with Assorted Crackers and Sliced 
Baguettes with Fresh Fruit and Berries 

$5.50/Person 
 

Antipasto Display 
Salami, Prosciutto, Fresh Mozzarella, Provolone, Marinated Artichokes, 
Mushroom and Olives, Pepperoni, Cherry Peppers, Grissini Sticks, Pesto 

Vinaigrette and Lemon Oil 
$9.00/Person (Minimum Order 25 Guests) 

 

Warm Chesapeake Crab Artichoke Dip Served with Sliced Baguette 
$195.00, Serves 25 

 

Baked Brie En Croute with Fresh Fruit 
Served with Assorted Gourmet Crackers and Sliced Baguettes, Serves $135.00, 

Serves 25 
 

Tex-Mex Spiced Seven Layer Dip Served with Tortilla Chips 
$75.00, Serves 25 

 

Watermelon Basket with Drunken Fruit 
$75.00, Serves 25



HOT HORS D’OEUVRES 
(Priced Per Piece, Items to be ordered in 25 piece Increments) 

 

Pear and Almond Brie Crisp 
$3.25 

 

BBQ Pork Biscuit Bites 
$3.00 

 

Asparagus and Gruyere Quiche 
$3.00 

 

Scallops Wrapped in Bacon with Vermont Maple Glaze 
$3.75 

 

Coconut Chicken Tenders with Orange Marmalade 
$3.00 

 

Shrimp “Chop Stick” with Soy and Ginger Glaze 
$3.75 

 

Buffalo Style Chicken Skewers, Blue Cheese Dipping Sauce 
$3.50 

 

Mini Beef Wellington 
$3.50 

 

Indian Vegetable Samosa 
$3.00 

 

Miniature Maryland Crab Cakes with Roasted Red Pepper Aioli 
$4.25 

 

Chicken Tenders with Honey Mustard Sauce 
$3.00 

 

Vegetable Spring Roll, Sesame and Ginger Glaze 
$3.25



STONEWALLS TAVERN STATIONS 
 

Mexican Fajita Station 
Marinated Flank Steak and Grilled Chicken 

Sautéed Onions and Bell Peppers, Soft Flour Tortillas 
Salsa, Jalapeno Peppers, Sour Cream, Shredded Cheese, Guacamole 

South Western Caesar Salad 
$350.00, Serves 25 

 

Pasta Station 
Gemelli Pasta, Roasted Garlic and Fresh Herb Cream with Grilled Chicken 

Penne Pasta Baked in a Tomato and Basil Sauce with Parmesan and Mozzarella 
Shaved Parmesan Cheese, Red Chili Flakes and Garlic Bread 

$325.00, Serves 25 
 

Asian Station 
Beef and Vegetable Stir Fry 

Crispy “General Tso’s” Style Chicken  
Vegetable Fried Rice 

Fortune Cookies 
$325.00, Serve 25 

 

Salad Station 
Traditional Caesar Salad with Shaved Parmesan Cheese and Garlic Croutons 

Lansdowne Fresh Garden Greens, Homemade Dressing 
Orzo and Feta Cheese Salad in Oregano-Lemon Vinaigrette 

Bakery Fresh Rolls, Cracker Bread and Sweet Butter 
$195.00, Serves 25 

 

American South Station 
Buttermilk Fried Chicken  

Barbecue Pork Spare Ribs with Collard Greens 
Cajun Grilled Rib-eye Steaks on Grilled Onions   

Mashed Potatoes 
$575.00, Serves 25 

 

BBQ Station 
Grilled Hamburgers and Kosher Hot Dogs with all The Fixins 

Smoked and Pulled Pork, Brown Sugar and Vinegar “Mop”, Soft Rolls 
Cole Slaw and Potato Salad 

$450.00, Serves 25 



STONEWALLS TAVERN STATIONS, CON’T 
 

Classic Cuisine Station 
Marinated Beef Tenderloin, Red Wine and Thyme Reduction 

Pan Seared Salmon, Dijon and Dill Beurre Blanc   
Herb Rubbed Roast Chicken, Pan Gravy, Roasted Vegetables 

Yukon Gold Mashed Potatoes 
$825.00, Serves 25 

 

Raw Bar 
Oysters and Clams on the Half Shell, Old Bay Infused Jumbo Shrimp and Chilled 

Crab Claws 
Mignonette, Lemons, Capers, and Cocktail Sauce 

Market Price, Serves 25 
 

DESSERT SELECTIONS 
 

Milk Chocolate Caramel Tartlets, Tropical Fruit Mousse Cups, 
Assorted Cookies, Rich Fudge Brownies and Dessert Bars  

$10.00/person 
 

Chocolate Fondue 
With Strawberries, Bananas, Apples, Seasonal Berries, Marshmallows,  

Angel Food Cake, Brownies and Pretzel Rods 
$8.00/person 

 

Assorted Cannoli and Biscotti, Miniature Tiramisu,  
Mocha Torte Bites and Lemon Bars 

$12.00/person 
 

Ice Cream Sundae Station 
Scooped Chocolate and Vanilla Bean Ice Cream with a Variety of Toppings: 

Crushed Cookies, Assorted Candies, Whip Cream, Maraschino Cherries, 
Peanuts, Caramel and Chocolate Sauces 

$9.50/Person 
 

Mini Pastries 
$2.00/piece 

 

Cookies and Brownies 
$2.00/piece 


