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A L L  I N C L U S I V E  V E N U E  &  C A T E R I N G

Welcome to Harbour View – where every detail is designed to bring your dream event to life. Our exclusive waterfront
venue offers not only stunning views but also a comprehensive and stress-free experience from setup to send-off.

V E N U E  I N C L U D E S : Exclusive use of Harbour View – only one event per day
Early access to Hospitality Suites starting at 8:00 AM
Full use of HV Décor Inventory
Valet Service included for guest counts over 180
ADA Compliant Facilities
Use of HV Uplighting in a variety of colors

T I M E  B L O C K : The rates above are based off a total of 10 hours.
3 hours of event set up + 6 hours event time + 1 hour breakdown.
*Additional event hours may be added for $500 per hour.

I N C L U D E D  S E R V I C E S : Day-of Coordination
1- Hour Rehearsal guided by your coordinator
Drop off of the week of the wedding for Decor & Alcohol 
Onsite Harbour View Event Manager
Marina Security

Harbour ViewHarbour View



A L L  I N C L U S I V E  V E N U E  &  C A T E R I N G

E V E N T  S T A F F I N G :

Enjoy a full-service 10-hour event, supported by a professional
team to ensure a seamless experience:

3 hours for setup
6-hour event duration
1 hour for breakdown

Staffing for up to 100 guests (buffet style) includes:
4 Waitstaff
1 Bartender or Soft Drink Attendant
1 Kitchen Staff
1 On-site Supervisor

Our team manages all setup, service, breakdown, and cleanup in
accordance with your venue’s requirements.

I N C L U D E D  T A B L E W A R E ,  L I N E N  &
E Q U I P M E N T :

We provide everything needed to create a polished and fully-
equipped dining experience:

Tableware
Elegant China plates, silverware, water goblets, &
champagne flutes
Cocktail plates, cake plates, and cake forks
Charger plates available in black, silver, or gold

Linens
Tablecloths & napkins in a wide variety of colors
Linen coverage for all tables, including:

Guest tables
Sweetheart/head table
Buffet tables
Bar & appetizer tables
4 cocktail tables
Any additional required tables

Service Equipment
Serving platters & tray stands
Water pitchers
Cleaning trays
Trash cans & trash bags

B E V E R A G E  &  B A R  S E R V I C E :

Our comprehensive beverage package includes a variety of non-
alcoholic options and all necessary bar supplies.

Non-Alcoholic Package:
Coke, Diet Coke, Sprite, Ginger Ale
Orange, Cranberry & Pineapple Juices
Tonic Water, Soda Water, Sweet & Sour Mix
Fresh limes & cherries
Coffee & Hot Tea Station

Bar Supplies Provided:
Cocktail napkins & stirrers
Wine & beer openers & pourers
Stainless steel chilling tubs
Beverage dispensers & coolers
Disposable cups & condiment holders

*Clients are welcome to bring their own alcohol.

E X T R A  I N C L U D E D :

One complimentary tasting (once the venue is booked)
Complimentary vendor meals (up to 10 vendors)

A Taste of Elegance



A L L  I N C L U S I V E  V E N U E  &  C A T E R I N G  P R I C I N G

Enjoy a seamless wedding day experience with our all-inclusive packages that combine venue rental and catering.
Choose the menu that best suits your style, and let us take care of the rest.

atA Taste of Elegance Harbour ViewHarbour View
Catering & Events

M E N U  O P T I O N  O N E

Two Appetizers
One Salad

One Vegetable
One Starch

One Chicken
One Pasta

Rolls & Butter

Classic Elegance
M E N U  O P T I O N  T W O

Two Appetizers
One Salad

One Vegetable
One Starch

One Chicken
One Elegant Entree

One Pasta
Rolls & Butter

Signature Experience

F R I D A Y  &  S U N D A Y

Classic Elegance: $ 135 per person
Signature Experience: $ 150 per person

S A T U R D A Y

Classic Elegance: $ 150 per person
Signature Experience: $ 170 per person

*80 person minimum 
Subject to 6% tax and 20% service charge

M O N D A Y - T H U R S D A Y

Classic Elegance: $ 115 per person
Signature Experience: $ 135 per person



A L L  I N C L U S I V E  B U F F E T  C A T E R I N G  M E N U

atA Taste of Elegance Harbour ViewHarbour View
Catering & Events

A P P E T I Z E R S

See Menu

O N E  S A L A D

Garden Salad
Iceberg and Romaine Lettuce blend topped with Cherry Tomatoes, Onions,

Shredded Carrots and Cucumbers with Ranch or Italian Dressing

Caesar Salad
Crisp Romaine Lettuce with Parmesan Cheese and Croutons tossed in a

Classic Caesar Dressing

Strawberry House Salad
Baby Field Greens, Sliced Strawberries, Candied Pecans and Feta Cheese

tossed in a Home-made Raspberry Vinaigrette

Cranberry House Salad
Baby Field Greens with Cranberries, Feta and Candied Pecans tossed in a

White Balsamic Vinaigrette

O N E  S T A R C H

Garlic Mashed Potato Martini Bar
with Cheese, Bacon & Sour Cream 

Wild Rice Pilaf

Sweet Potatoes

Rosemary Baby New Potatoes

O N E  V E G E T A B L E

Green Beans 
with Olive Oil & Sea Salt

Broccoli, Cauliflower & Carrot Medley
with Olive Oil & Sea Salt

Zucchini, Squash and Cherry Tomato Medley
with Olive Oil & Sea Salt

Honey Glazed Carrots
with Brown Sugar & Butter

O N E  P A S T A

Cajun Creole Pasta 
with Shrimp

Pesto Pasta
with Diced Tomato

Spinach & Roasted Red Pepper Orzo Pasta

Baked Mac & Cheese 

O N E  C H I C K E N

Baked Bourbon Chicken Breast

Tuscan Chicken Breast
with Red Peppers & Spinach

Italian Grilled Chicken Breast

Tomato & Basil Bruschetta Chicken Breast

Madeira Chicken Breast
with Mozzarella, Mushrooms & Asparagus

O N E  E L E G A N T  E N T R E E

Beef Tenderloin 
with Au Jus

Beef Carving Station
with Horseradish

Salmon with choice of:
Lemon Butter & Old Bay, Hollandaise, Cajun Creole Sauce or Blackened
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HARBOUR VIEW |  WEDDING & EVENT VENUE
13200 Marina Way, Woodbridge, VA 22191

703.910.4273www.harbourviewevents.com


