
 

The Chef Buffet does not include a Beverage Package.  Beverage service priced separately. 
 

* All food and beverage prices subject to 18% service and coordination fee and 5% VA state sales tax. 
Menu items and prices effective 2/14/08.  Quoted prices are subject to change. 

The Chef Buffet 
 

       Minimum 50 people.           42.50 per person*        (with 2 Chef Stations 39.50 per person*)    

 

At Sunday Park ~  4602 Millridge Parkway   ~  Midlothian VA 23112   ~  Phone (804)744-2545   ~  Fax (804)744-7451 
www.thegardensatsundaypark.com 

Hors d’Oeuvres Display 
 

 Baked Brie en croute  
with raspberries and crackers;   
The Boathouse Crab Dip and 

 Baked Goat Cheese with Roasted Tomatoes; 
Served with crostini. 

 

Appetizer Display 
 

 Fresh vegetable and poached asparagus display with dressing; 
Italian Charcuterie (meats and cheeses)  

with roasted tomatoes and tapenade; 
 House smoked peppered salmon, tarragon aioli,  

red onions, capers, & crostini; 
Marinated mussels. 

The Grill Station, your choice of one Entrée: 
 

◊ Petite Maryland-style crabcakes 
◊ Marinated sea scallops 
◊ Miso glazed Scottish salmon 
◊ Marinated chicken and vegetable skewers 
◊ Petite filet medallions  

◊ Mini Beef and ahi  tuna burgers  
 

All entrees served with Asian Vegetable Couscous. 

The Carvery Station, your choice of one Entrée: 
 

◊ Barbecued Beef Brisket, rolls, BBQ sauce and crispy onions 
◊ Assorted Flatbread Pizzas 
◊ Tilapia Royale, topped with crabmeat imperial and shrimp 
◊ Crab-stuffed baked shrimp 
 

◊ Prime Rib with demi-rolls and horseradish mustard cream 
 (additional 3.00 per person surcharge) 
 

Served with your choice of  a Salad Bar or a Mashed Potato Bar. 

The Sauté Station, your choice of one Entrée: 
 

◊ Chicken and mushroom marsala 
◊ Steak, tomato and gorgonzola alfredo 
◊ Roasted vegetables with olive oil and butter 
◊ Chicken and bacon spinachi with alfredo sauce 
◊ Shrimp and scallops with marinara sauce 
 

 
All entrees served with Chef’s Choice Pasta. 

 

Add a Special Touch… 
 

Seafood Appetizer Display 8.00 per person 
 

 Steamed, spiced, peeled shrimp; raw oysters on the half shell; 
Tuna Tartare with wasabi cream, served on party spoons. 

 
Chocolate Fountain  500.00. 

Three-foot cascade of dark chocolate, with fresh fruit, 
 marshmallows, pretzels, cookies and  miniature sweet treats. 

 

The Chef Buffet menu includes the Sauté, Carvery, and Grill  Stations, 
 with your choice of one entree prepared at each station. 

The Chef stations are served for 1 ½ hours. 

 
The Chef Buffet menu includes the Appetizer and Hors d’oeuvres displays, 

served for 1 ½ hours. 


