JProspECT TliLL
C~— cirea 1752
The Virginia Plantation Inn

chcling & Spccial [ vent Fackages

Tl’lere are three cost components to hosting a sPecial event at Frospect f“ll” Flantation Jnn:
The ]:acilitg [ee, Thc Loc!ging Cos’cs & Thc [Food and Bevcrage Cos’cs.

Faciiitg Fee
The “Gatlﬂering’ Fackagc ~ UP to 50 (Juests $ 1500
The “Come Awaﬂ \/\/ith Me” Fackage ~ UP to 100 Gues’cs $ 2400
The “Umcorgettab!c” Fackage ~ UP to 200 (Guests $4500

Faci]ity Fee lncludes:
Ceremony on our 300 year old Flantation
*]ncloor O tions (u to 50 ucsts)
P P g
The Rose Roomis a timeless setting forintimate indoor ceremonies
(havirxg hosted its first weclcling in 1865).
*Outdoor O tions (u to 200 ucsts)
P P g
Choose from the front lawn with the mansion as the backdro , under the elegant garden gazebo
P gantg g
orin the Arboretum beneath a canopy of centuries-old trees.
Séating for up to 200 guests Providcd in aisle formation
Dcdicated staff assistant for three hours
Bathroom facilities (in Manor [House)
casonal flowers around (Gazebo
S
MultiP]e Photo backdrops <ro”iﬂg grouncls, manicured lawns, rustic barns)
(lean-up and trash removal included
P
Kescrvecl arking in back parking area
P 2 P 2

Receptions with entertainment must be held outdoors.

Alternativelg, we offer a discount for wedc{ings held Sunclays — Thursc{ags and cluring non~Pea1< season.

/D Jease /ngu/re.



Lodging
When you celebrate a Special [" vent at Frospect fill F]antation ]nn we find it best suited for you and
your guests to have use of the entire Flantation from Fridag checkin at §Pm through Sunclay check out at
i1 am. Youand your guests will be Pampered ina Privatc setting amidst luxurious surrounclings and
beautiful grouncls by our c{eligh’mcu] and {:riendly staff. The discounted cost for renting the entire inn
(exclucling the rcstaurant) is $ 7000 for the weekend.
(Lodging discounts are excluded in May, September & October).
Kental of the entire inn is determined bﬂ the type of. receptfon. [lease fnc]u/rc.

Food & bevcragc
Our award~winning Chmc and kitchen staff are happg to create a custom menu of mouthwatcring cuisine,
suited to your sPechCic tastes and budget.

|n the rare event your party requires the services of an outside caterer, we will happi]g Providc you with a list
of recommended caterers who meet our quality standards. Only licensed and insured, Progessional caterers
may be used at Frospect Hl” Flantation ]nn. ]t is the client’s resPonsibilit3 to inform the caterer of all rules
and rcgu]ations rcgarding use of Frospcct Hl” Flantation ]rm.

Dcposit
]ntcrcstcd Partics may reserve a date for a $500.00 non-refundable l’lo]ding fee. Tlﬂis date will be held for
30 days at which time a clcposit will be required to ogicially reserve the date. This lﬁolc}ing fee will aPPlfJ
towards the deposit once the reservation is confirmed. A clePosit of 50% of the Facilitg fee aswell as a
$3000 loc{ging dcposit are requircd at the time the event is booked. Six months Prior to your event a 50%
clcposit of the expected food & bcveragc costis also rcquircd. Dcposits will be aPPlicd towards the total

event rate.

Cancc”ation
K@Cuncls of clcposits Gess the $500 holcling fee) will be made for cancellations received (in writing) 180 clags

Prior to scheduled event.

FrosPect [Hill Plantation Jnn & Restaurant
2887 Poindexter Road, | ouisa, VA 23093

www.ProsPect]ﬂi”.com

540-967-0844



Spcciai I vents 3- Course [lated Dinner

UP to 50 guests

~Bites~
(Select one)
Tomato and Mozzarc“a
T omatoes Smoked with (Green | ea and Mozzarella, Basil, and Palsamic ]:ig Dressing
Sea Sca"oPs
Eakecl with Asparagus Risotto, Lobster Cream and Farmesan Cl’]eese with Crispy CaPcrs

Beef Bagucttini

Seasoncd Pulled Bcemc ina Mini Baguctte with aujus and [Jorseradish
5a[ad Bouquct

Romaine Lettuce, SHitake Muslﬂrooms, Cl’xives, Babg corn, and loue ]na Tomato

Crabe 5hrimp

Chillecl papaya, Avocado, | omato, Sweet Red Onion, and Cilantro oil

Seasonal 5OUP

~Entrécs~
For Parties of 1 =20 Peop]e P]ease select three
f:or Partiés of 21 = 50 People Picasc select two
Chicken
Breast wraPPe& in Prosciutto with Artichoke and Olive Sauce
Chateau PBriand
Fan SCaer and Koastcd ina ch Wine Sauce
Prime Rib
Scrvccl with [Jorseradish and a \/ca] Stock chuction
Pork Chop
Stuged with Buttermilk Cornbreacl, Cranberries, Fresh APPICS & a Sherry Cream
Salmon
Stuffed with Spinaclﬂ, Bacon, Shallots, [erbs & Neufchatel cheese
Duck
Deboned and Roasted with a For’c Wine, Gingcr, & Hucueberry sauce
[Lamb
Roaste& Rack of Lamb with a Roscmarg Au Jus +$5 PP

Crab Cakes
Fan-Seared with a Seafood Sauce +$5pp

AH entrees are served with a starch and seasonal vcgetab]es.



~Dcsscrts~
(Select one)
Cup O 51"4
Whippcd (Chocolate (Ganache over (Chocolate cake, served in a \Wafer (Cookie Cup
Applc Galct’tc
A Warm APP!C Cinnamon Tart with \/ani”a Bean ice cream and Caramel Drizzlc
Umali Bralée
Puff pastry & Shortbread Pudding with (Candied Pecans, (Coconut and Wl’liPPCd (Cream
Vacherin
Crispg Meringue, Almond FParfait and Raspberrg Liquor and Perries Puree
Foachcd Fcar&Almoncl Cake
Red Wine Foachecl Fear with Mascarpone Checse, Almond Cake and APricot Glaze
]ta[ian T oast
Fallen Almond Soufflé with Amaretto Sgrup and Almond (Cream Parfait
Jrish Cream
Lady )Cingers soaked in ]rish (Cream Liqueuré lagered with Mascarpone Cheese
Molten Cake
Mo]ten Chocolate Cai(e inacoffee Parﬁait

$59 per person
20% (sratuities and 9.4% Sales T axare additional

szou would like an additional course, Please select two oPtions from the “bites” category for an additional

Cl’large of $8 per person.

5Pccial [ vents Buffet Menu

UP to 200 guests

~Salads~
(Select One)

Organic Baby (ireen Salacl with Koas’ced \/egetab!es, Caramelizecl Fccans & Cranberry Dressing
Girilled Asparagus Salad with Bacon, Yellow Squash, and a Moroccan Dressing
Assortecl Melon and Fruit Sa!ad
Arugu]a with Goucla chcese, Fine Nuts, Orange Sections & Coconut Dressing
Cucumber Salad with Roasted \/egetab]es &a Di” \/inaigrette
Fae”a Sa]ad with Musse!s, SHrimP, Chicken, & Sagron rice



~5tarc‘1cs~
(Se]ect One)

Daulphonaise Fotatoes
Sout}ﬂem Stgle Mashed Fotatoes and Brown Grav9
Rosemarg Roastecl Fotatoes
Baked Fotatoes sliced with Bacon & Checlclar Checsc
AsParagus Risotto
(anocchi

~chctablcs~

(SClcct One)
(areen Beans with sauteed AlmoncL But’cer, & Caramelizecl Bacon Bits

SPinach Souffle
Bandcd \/egetab]e Mcc”cg

Koasted AsParagus
Babg Ca rrots

~Entrécs~
(56]6Ct Two)
Roasted C!’]ic!(éﬂ Preast with Ci]antro, chui!a, & a Roasted Rccl FCPPCF sauce
(Glazed Ham
Bakec{ Fork Tender]oin with a fresh APPIC Bran&ﬁ sauce
Bakecl Whole Cl’]ickcn with Fomegranatc Slﬂa”ot sauce
Roscmary Baked Alaskan Salmon
Prime Rib with [Horseradish sauce
Braised BCC?C Short Ribs
Gri”ed Slﬂrimp with Cocomut sauce
Sautcecl Blaci( FcPPer Crustecl Lamb C!"IOP +$5PP
Jumbo LumP Meat Crab Cakes +$5PP

Also ]ncluc’es:
Homcmade Breacl and Butter

$55 per person for Two Hour Service
20% Gratuit9 and 9.4% Sales T axare Ac{ditiona]



Stationary & Passed Hor c]’Oeurvcs Menu

5hrimp Canape
(Crustini — (Chateau Priand with a [Horseradish Sauce
Pan Seared Scallop with Purple Potatoes and Seafood Sauce
Small [Hawaiian Chicken K abobs with Fineapple, Mushrooms, Onion, and | omato
(Chorizo Corn (Cakes Opicy SPanish Sausage with Creme [Traise & Sweet Red Bean [uree.
T omato Pasil Bruschetta
Red Grapes rolled in Gorgonzola cheese and (Caramelized Pecans
Salami Cones stuffed with Sun-dried T omato Cream Cheese and Capers
Creamed Spinach and Cheese Dip with Chips
[ ayered Prie round with (Guava [aste
T omatoes smoked in (Green | ea with Mozzarella, Basil and a Balsamic [Tig Dressing

Savory Crcpes with Smol«td Salmon, Cl’lccsc, f"]car‘cs of Falm & CaPCrs

Se]ectTwo: $14.00 per Person/Per hour

($ 10.50 per person for each additional Iﬁour)

Sc]cc’t f:our: $18.00 per Pcrson/Pcr hour
(314.00 per person for ecach additional hour)

Select Six: $25.00 per Person/Per hour

(518.00 per person for each additional hour)

Tl’lere is a3 [Jour Minimum for [or d’oeuvres unless dinneris also being served.

20% Gratuity & 9.4% Salcs T ax are Additional



Adclitiona] Options

Fruit & Chccse Disp!ag
Artisan Cheescs and seasonal fruit with assorted crackers and bread

$12.00 per person

(Charcuterie Poard

Selection of Cured Meats and Gamishes
$18.00 per person

\/egetable Crudite
Assortment of Seasonal \/egctablcs with Spicg Hummus & Puttermilk Satar Dressing.
Seashell Pasta stuffed with (Crab Meat, Pasil Sauce & Parmesan (Cheese.

$16.00 per person

Cocktail Hour

Cocktails on ConsumPtion

(Cocktails $10

Peer $6.50
Frospect Hill House Wine $36 per bottle
Frospect Hill House SParHing Wine $42 per bottle
Frospcct Hl” f"]ousc Champagnc $8%5 per bottle
Mineral Watcr $6.50

Soft Drink $%.00

Juice $%.00

Coﬁcee $%.00

Beer and Wine }33 the Hour

]:irst Hour $14.50 per person
E_ach additional fﬂour $10.00 per person

]nclucles % house bccrs, 2 house red wine and 2 house white wine, sodas anéjuices.



Cocktails by the Hour

First [Hour $19.50 per person
E_ach Aclc{itional Hour $11.00 per person

Includes 5 house liquors, % house beers, 2 house red wine and 2 house white wine, sodas,juiccs & mixers.

House liquors (subject to change without notice)

Absolut Vodka, Boodles (Gin, Pacardi Rum, Jim Beam Whiskeg & Jose (uervo (Gold Tequila

[House Beer (subject to change without notice)
Fat Tire, Stc”a Artois, Sam Adams Poston Lager, Deuvil's Backbonc ~Vienna Lager,
Bald Rock Hard Clider

T here is a 3 hour minimum for “139 the hour” otherwise you must do cocktails }39 consumption.

ngradcd \/irginia Wine
Add $1.00 per Pcrson/Per hour/Pcr wine

| ist of ngradc oPtions available upon request

ngrade or Custom Bcer

We will make every effort to accommodate custom beer requests. The quantitg and Pricc will vary.

C]iénts may be rcquirccl to Prc—Purchase beer Prior to the event for custom requcsts.

Fu“ Champagnc Toas’c

This service is Passed I time during the event for all guests.
Tl’lis is not included in the Package bar oPtions. Chargecl per bottle on consumption.
Housc sparkling wine $42.00 per bottle
House Champagne $85.00 per bottle

Frospcct T—NI Flantation ]nn & Restaurant
2887 FPoindexter Road, | ouisa, VA 23093

www‘Prospectlﬁi”‘com

540-967-0844


http://www.prospecthill.com/

