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WEDDING & EVENT VENUE

ALL INCLUSIVE VENUE & CATERING
CORPORATE HOLIDAY PACKAGES
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ALL INCLUSIVE VENUE & CATERING

Welcome to Harbour View — your destination for the perfect corporate holiday celebration.

Our exclusive waterfront venue combines elegant style with a stress-free, all-inclusive experience designed to make your

company’s holiday party truly unforgettable. Celebrate the season with your team in a space that blends sophistication,

convenience, and holiday cheer — all under one roof.

VENUE INCLUDES: Exclusive use of Harbour View — only one event per day
Décor: Mirror Tiles with 3 Hurricane Vases and Floating Candles
Valet Service included for guest counts over 180
ADA Compliant Facilities
Use of HV Uplighting in a variety of colors

TIME BLOCK: Therates above are based off a total of 7 hours.
2 hours of event set up + 4 hours event time + 1 hour breakdown.

*Additional event hours may be added for $500 per hour.



ALL INCLUSIVE VENUE & CATERING

EVENT STAFFING: INCLUDED TABLEWARE, LINEN &
EQUIPMENT:

Enjoy a full-service 7-hour event, supported by a professional team
to ensure a seamless experience: We provide everything needed to create a polished and fully-
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2 hours for setup equipped dining experience:
e 4-hour event duration e Tableware

* thour for breakdown o Elegant China plates, silverware & water goblets
Stafting for up to 100 guests (buffet style) includes:
e 4 Waitstaff
e 1 Bartender or Soft Drink Attendant
e 1 Kitchen Staff

* 1 On-site Supervisor

o Decorative charger plates available in gold or silver
e Linens

o Tablecloths & napkins in a wide variety of colors

© Linen coverage for all tables, including:

= Guest tables

Our team manages all setup, service, breakdown, and cleanup in « Buffer tables
accordance with your venue’s requirements. = Bar & appetizer tables
s 4 cockrail tables
BEVERAGE & BAR SERVICE: * Any additional required tables

Our comprehensive beverage package includes a variety of non- * Service Equipment
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alcoholic options and all necessary bar supplies. Serving placters & tray stands
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* Non-Alcoholic Package: Water pitchers

o Coke, Diet Coke, Sprite, Ginger Ale © Cleaning trays

o Orange, Cranberry & Pineapple Juices © Trash cans & trash bags
o Tonic Water, Soda Water, Sweet & Sour Mix
o Fresh limes & cherries
o Coffee & Hot Tea Station
¢ Bar Supplies Provided:
o Cocktail napkins & stirrers
Wine & beer openers & pourers
Stainless steel chiiling tubs
Beverage dispensers & coolers
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*Clients are welcome to bring their own alcohol.
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CATERING & EVENTS

ALL INCLUSIVE VENUE &8 CATERING PRICING

Enjoy a seamless corporate event 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.

Tuckage #1 Tuckage #2 Tuckage #3
$65 PER PERSON $68 PER PERSON $73 PER PERSON
One Salad One Salad One Salad
One Starch Two Starches Two Starches
One Vegetable One Vegetable One Vegetable
One Charming Entree One Charming Entree Charming Entrée OR Carving Station
One Carving Station One Carving Station One Elegant Entrée
Rolls & Butter Rolls & Butter Rolls & Butter
Assorted Dessert Display Assorted Dessert Display Assorted Dessert Display

Tlckage #4 - drleawy Clppetigens

$65 PER PERSON

Selection of 8-10 appetizers including:

o Chicken Cordon Bleu Bites e Spinach & Artichoke Dip with Pitas

« Crostini Station with assortment of Bruschetta, Hummus, ¢ Hawaiian Honey Ham & Cheese Sliders
Pesto, Cheeses, Olives e Chicken & Cheese Quesadillas

e Crab Dip with Garlic Bread e Chicken Tenders with Honey Mustard

¢ Grape & Chili Meatballs e Mini Angus Sliders

e Coconut Shrimp with Sweet Chili e Spring Rolls with Sweet Chili

*80 person minimum

Subject to 6% tax and 20% service charge




CATERING & EVENTS

ALL INCLUSIVE BUFFET CATERING MENU

SALAD
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 Letruce 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

VEGETABLE

Green Beans
with Olive Oil & Sea Salt

Vegemble Medley

with Olive Oil & Sea Salt

Broccoli Florets
with Olive Oil & Sea Salt

Honey Glazed Carrots

with Brown Sugar & Butter

STARCH
Garlic Mashed Potatoes
Sweet Potatoes
Cheesy Scallop Potatoes
Baked Macaroni & Cheese
Pasta Marinara
Alfredo Pasta
Creole Pasta with Shrimp

Pesto Pasta with Diced Tomatoes

CARVING STATION

Virginia Honey Ham

Beef Round

with Au Jus and Horseradish

Pork Tenderloin

Roasted Turkey Breast

CHARMING ENTREE

Baked Bourbon Chicken Breast

Tuscan Chicken Breast
with Red Peppers & Spinach

Italian Grilled Chicken Breast

Chicken Cordon Bleu

with Ham & Cheese

Bruschetta Topped Chicken Breast

topped with Tomato, Basil and Parmesan cCheese

Turkey
with Stuffing & Gravy

ELEGANT ENTREE

Beef Tenderloin with choice of:

Au Jus, Sautéed Mushrooms and Onions, Balsamic Glaze or
Parmesan Butter

Salmon with choice of:
Lemon Butter & Old Bay, Hollandaise, Cajun Creole Sauce or Blackened



HARBOUR VIEW | WEDDING & EVENT VENUE

13200 Marina Way, Woodbridge, VA 22191

rw.harbourviewevents.com 703.910.4273




