
Sales Manager : Emily Klassen

Mobile: 571.723.3369

911 King Street

 Alexandria, Virginia 22314

Restaurant Phone: 703-837-9117 

www.themajesticva.com



Event Booking Information
 Locally Owned & Operated

 Centrally located in the heart of Old Town, Alexandria

 Open Display Kitchen

 Modern American Comfort Classic Menu

 Menu Designed Using Fresh & Local Ingredients from Scratch

 Venue Buyout Event Space for up to: 100 guests for cocktail reception; 70 sit down

 Customized Group Menus Available

The Majestic Cafe does not charge rental fees for our dining spaces, but food & beverage 
minimums will apply. The F&B minimum is the food & beverage subtotal before the sales tax 
and service charge are added. If your F&B spend falls short of the guaranteed minimum, the 
difference will be charged as a miscellaneous fee.

Minimum Range: 
Monday thru Friday AM: $1,000 - $1,500      Saturday / Sunday AM: $2,500 - $4,000  
Monday thru Friday PM: $5,000 - $9,000       Saturday / Sunday: $5,000 - $10,000       

To finalize a large group reservation, an Event Booking Agreement must be signed, including 
credit card information. For events with an F&B minimum of $5,000 or more, we do require a 
50% deposit – your reservation will not be confirmed until the signed agreement and deposit 
(if applicable) are received. At the conclusion of the event, the card on file will be charged for 
all expenses, unless otherwise directed. 

Prix fixe menus are available for groups of any size, and are required for groups of 20 or 
more. Please send pre-selections as outlined on each prix fixe menu at least 2 weeks prior to 
your event date. For groups of 40 or more, please send entree selections for each guest at 
least 7 days prior to your event date. 

The final guest count is due no less than three days prior to your event. This is the minimum 
number of guests you will be charged for. If this number increases on the day of your event, 
we will do everything possible to accommodate your group.

Please note all menus are seasonal and subject to change. 
(V) = vegetarian



The Old Town Lunch

Shared Nibbles -- Served family style ... Please preselect two of the following:

Deviled Eggs
Chef’s whimsy

Fried Olives (V)

pimento aioli

Baked Feta (V)

za’atar, chiles, country bread

Choice of Entree

Summer Chicken Salad
peaches, charred corn, smoked bacon, blue cheese

Wild Mushroom Grilled Cheese (V)

smoked gouda, fontina, caramelized onion

Cubano Sandwich
pork shoulder, spicy pickles, swiss

Steak Salad
mint, basil, chile dressing, peanuts

Dessert - - Please preselect one of the following:

Majestic Coconut Cake
Nutella Budino  chocolate ganache, caramel crack cookies

$25++ Per Guest
++21% SERVICE FEE AND ALL APPLICABLE STATE & LOCAL TAX



The King Street Lunch

Shared Nibbles -- Served family style ... Please preselect two of the following:

Deviled Eggs
Chef’s whimsy

Lamb Meatballs
currants, pine nuts, yogurt

Fried Olives (V)

pimento aioli

Baked Feta (V)

za’atar, chiles, country bread

Choice of Entree

Majestic Burger
aged beef, smoked gouda, bacon onion jam

Provencal Salmon Salad
salsa verde, fennel, potatoes, olives, tomatoes, greens

Garganelli Pasta (V)
vegetable bolognese, pecorino

Cubano Sandwich
pork shoulder, spicy pickles, swiss

Desserts -- Please preselect one of the following:

Majestic Coconut Cake
Nutella Budino  chocolate ganache, caramel crack cookies

$30++ Per Guest
++21% SERVICE FEE AND ALL APPLICABLE STATE & LOCAL TAX



The Old Town Dinner

Shared Nibbles -- Served family style ... Please preselect two of the following:

Deviled Eggs  Chef’s whimsy

Fried Olives (V) pimento aioli

Baked Feta (V) za’atar, chiles, country bread

Salad -- Please preselect one of the following:

Little Gem Lettuce (V) tomato, cucumber, buttermilk-herb dressing

Kale Salad  bacon, dates, almonds, parmesan

Choice of Entree 

Spit-Roasted Chicken  panzanella, au jus

Salmon charred corn-fregola, smoky pepper sauce

Garganelli Pasta (V) vegetable bolognese, pecorino

10oz Sirloin Steak  roquefort butter, forest mushrooms, fingerlings
(New York Strip +$8)

Desserts -- Please preselect one of the following:

Majestic Coconut Cake
Nutella Budino  chocolate ganache, caramel crack cookies

$40++ Per Guest
++21% SERVICE FEE AND ALL APPLICABLE STATE & LOCAL TAX



The King Street Dinner

Shared Nibbles -- Served family style ... Please preselect two of the following:

Deviled Eggs  Chef’s whimsy

Lamb Meatballs  currants, pine nuts, yogurt

Fried Olives (V) pimento aioli

Baked Feta (V) za’atar, chiles, country bread

Avocado Toast (V) tomatoes, herbs, za-atar

Salad -- Please preselect one of the following:

Little Gem Lettuce (V) tomato, cucumber, buttermilk-herb dressing

Roasted Beets (V) citrus, whipped goat cheese, pistachios

Kale Salad  bacon, dates, almonds, parmesan

Choice of Entree
Cheshire Pork Chop  polenta, balsamic cherries

Rockfish  charred corn-fregola, smoky pepper sauce

Garganelli Pasta (V) vegetable bolognese, pecorino

New York Strip   roquefort butter, forest mushrooms, fingerlings

Dessert -- Please preselect one of the following:

Majestic Coconut Cake 
Nutella Budino  chocolate ganache, caramel crack cookies

Seasonal Fruit Dessert

$55++ Per Guest
++21% SERVICE FEE AND ALL APPLICABLE STATE & LOCAL TAX



A Majestic Cocktail Party

Shared Nibbles - - Please preselect (5) of the following:

Deviled Eggs  Chef’s whimsy

Lamb Meatballs  currants, pine nuts, yogurt

Fried Olives (V) pimento aioli

Baked Feta (V) za’atar, chiles, country bread

Potato Chips (V) caramelized shallot onion dip

Majestic Burger Sliders

Crab Cakes  sriracha aioli

Steak Tartare Crostini

Seasonal Vegetarian Crostini (V)

PAIRED WITH YOUR CHOICE OF BAR PACKAGE:

Premium Brand Bar
$55 per person for 2 Hours
$70 per person for 3 Hours

Call Brand Bar
$50 per person for 2 Hours
$65 per person for 3 Hours

Beer, Wine & Wells Bar
$45 per person for 2 Hours
$60 per person for 3 Hours

plus 21% SERVICE FEE AND ALL APPLICABLE STATE & LOCAL TAX



BEVERAGE SELECTIONS
PREMIUM BRAND BAR

$35 per person for 2 Hours ... $15 per person for each additional hour
SELECT DOMESTIC & CRAFT BEERS – Draft Only

FEATURED RED & WHITE WINES

TOP SHELF BRAND LIQUORS

CALL BRAND BAR
$30 per person for 2 Hours ... $13 per person for each additional hour

SELECT DOMESTIC & CRAFT BEERS – Draft Only

SELECT RED & WHITE WINES

CALL BRAND LIQUORS

BEER, WINE & WELLS BAR
$25 per person for 2 Hours ... $10 per person for each additional hour

SELECT DOMESTIC & CRAFT BEERS – Draft Only

HOUSE RED & WHITE WINES

WELL BRAND LIQUORS

CONSUMPTION BAR
This style of service will offer your guests the ability to order any beverage of their choice.  

Each beverage ordered will be added to the host tab and charged ‘on consumption’.

*Bar packages do not include shots of any kind, or bottled waters*
plus 21% SERVICE FEE AND ALL APPLICABLE STATE & LOCAL TAX


