
The Half Way House Restaurant 
PETERSBURG TURNPIKE, RICHMOND, VIRGINIA EST. 1760 

Includes soup, salad, choice of up to five entrees, dessert and non-alcoholic beverages for $60 
There is no room charge, a 20% gratuity and 5% sales tax are additional.   

LCD projector, screen and stand available for rent.  
 

Your Group Name Here 
 

Soup du Jour 
House Salad with French Vinaigrette or Ranch 

 

Entrees 
 

Specialty of the House 
Grilled petite filet mignon in combination with our jumbo fried shrimp 

or chesapeake crab cake 
Chicken Lafayette 

Sautéed breast of chicken with white wine, mushrooms, tomatoes, onions and garlic 
NY Strip Steak 

Fully trimmed black angus beef grilled to perfection 
Chesapeake Crab Cakes 

Jumbo lump crab cakes pan-seared with side of remoulade sauce 
Prime Rib * 

Black angus rib slow-roasted to perfection served with a creamy horseradish sauce 
Half Way House Blue Water Fried Shrimp 
Skillet fried and served with a tangy cocktail sauce 

Mediterranean Pasta 
Artichoke hearts, baby spinach leaves, grape tomatoes and ripe black olives sautéed in 

extra virgin olive oil topped with parmesan cheese 
Eggplant Parmesan 

Fresh eggplant lighted breaded and sautéed with a hearty marinara on a bed of linguine 
Salmon Piccata 

Atlantic salmon fillet sautéed with artichoke hearts and capers in lemon butter 
Chef’s Fresh Seafood Selection 

Depending on availability: rockfish, sunfish, halibut or snapper topped with parmesan 
bread crumbs and baked finished with a light seafood sauce 

Pork Marsala 
Medallions of fresh pork lightly dusted with flour sautéed in marsala wine and 

smothered with fresh mushrooms 
 

Dessert 
Hot Apple Crisp ala mode 

 
* Must have a minimum party size of 20 for prime rib option 



 
 
 
 
 

Hot Hors D’oeuvres 
Prices are for two pieces per person 

 
ARTICHOKE HEARTS lightly dusted and fried   $2.75 

 
CHICKEN SKEWERS with sesame sauce   $3.00 

 
CHICKEN MEATBALLS in barbeque sauce   $3.00 

 
CHICKEN BREAST wrapped in applewood smoked bacon   $3.50 

 
STUFFED MUSHROOMS one vegetarian and one crab   $3.50 

 
    SCALLOPS grilled with scallion dipping sauce   $3.50 

 
 CHESAPEAKE CRAB CAKE with remoulade   $6.00  

 
 

 
 
 

Cold Hors D’oeuvres 
 

FRESH CRUDITES with ranch dressing   $3.00 per person 
 

IMPORTED AND DOMESTIC CHEESES with fruit and crackers 
Small (8-10) $40.00      Medium (12-20) $75.00       Large $115.00 

 
CHILLED JUMBO SHRIMP with cocktail sauce   $7.50 

 


