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CATERING

Behind e emy 4 ccedd£ | e ent # a stellar culinary experience. Shenandoah Pro #ion¥
E.®6 ti e Chef, Mike Ritena r, ha¥ defigned a range of catering mer ¢ that can be customized
fomyae répecial e ent, !he‘.herv@ ‘re ho¥ting a¥mall gathering or large gre p.

From catered delivered meals *d three-course dinners and bu ets, & rtalented team of ¢ linawy

profeddional Lill prepare a delicie 4 dining e.perience Lith a foe & on fresh, local ingredients.
Whethermyd r e ent # held at Madfdan *ten Redort, arffarea Yinev, or otherd pecial en e,

let & rékilled team bring our passion to Your table.
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk for food borne illness, especially if you have certain medical conditions.



Level 1
Food # packaged famiwy~<¥le in to go at min m pand and dif pof able containerd.
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Level 2

Food ¥ packaged famiy<¥%le in to go at min m pand and dif pof able containerd.

Deli ered*o o #ite location ¢ith a choice of:
A.Bafic le ‘el di¥ pof ables fand dropped o , Pirw Mmli.ll $ r ielvey .4,.;.+|:;‘_|:.,l: $,0 =z A
B. High-le el di¥ pofabled and dropped o [Pire MAR, K $ 5 felvey <o+ L QM. K § .00 =7z 4

Level 3
MeaW are packaged for each peron indi id aly into go container. Deli ered*o o Fite location

*

‘ij,h baficle el & tlew and dropped o  Pirs MAK.K$ - vovey +Kak, K sl = <z 4
“

Level 4

Food ¥ bre ghtto o Fite location andéet. pinchafer forab et tithder ice.
A. High-le el pla¥¥ic platef and & tlew are o ered for g &% Tb‘-¥
Pl M A i $ rO ot TlY pucen B4 i stz 4

<
B. China and 7btpare are o ered for g &% to- Je.
P MAR, K 410,4"',t v A e+ D) 4 3..': $0 Tz A




Breakfast

Cold Breakfast _$12
Fr ityog rt granola parfait, padtried, cheedf e,
boiled egg¥, and bag etted Yi“_h b tter & jam

Sausage Gravy _$15
Sa $age grawy, he §e-made bi¥e i,
and ha¥ hbrovnf

Hot Breakfast _$16
Scrambled egg¥, bacon orda dage,

ha‘hbrovnf, and bag etted Yi‘fh b tter & jam

Brunch _$22

Scrambled egg¥, bacon orda ¥fage,

he §e-made bi¥e % & bag etted,

fr it¥a Fage grawy, roadted chicken,
potatoed O’'Brienyog rt granola parfait¥,

egetable medlay, and I3 tter & jam

G r15-39 perfon bang et deli emy men
applicable ta.¥, gra% iy or deli ewy ch

This menu was designed by our Executive Chef
for our guests wishing to experience our banquet
style delicacies from the comfort of their home.

Lunch

$15

Ot 4 -R lled pork, ha §e-made b n,

he §eda ce, coleflag, and baked beand
Ot 4 -Rlled chicke’ho de-made b n,
decet &fpiwé’a‘: ce, potatodalad, and black bear¥
Y Otw £ LT rkey &% Li#5 Sandyich, apple,
chip¥, a cookie¥r brovnie

$17

Ot 4 -Local Ang ¥ b rger, he §e-made b n, le*t ce,
tomato, onion, Martin¥ BBQ chip¥, and condimen%
Otw 4 -Bafe Camp braty. WY, pretzelb n,

ba aria?\ m $tard, and Gew;an potato ¥ alad

Street Taco Bar

Boeos, Bor-s, By .o

CA. )<+ O.c Chipotle chicken‘jmoked & ¥ hredded pork
Jalapeno garlic¥hrimp _Cilantro lime dteak

CA v+ O« Corntortilla¥ _Fle rtortilla¥

CA. <+ O-4 ¥ Pico de gallo,$hredded cabbage

ill be packaged fam#y §%yle, in reheatable tin pan¥. Priced do no* reflect
ged . Priced are per peron. Priced inct ded §er ing~ *end if for the meal.



Dinner
$17

Rot#4 erie chicken, ma¥ hed potatoed, broccoli & gratin, and cornbread & > Yter

$20
Lemon pepper chicken, roa¥ted pork loin,§aged% _ng & pan grawy, egetable medlay, and ma¥ hed potatoed

$22
Marinated London broil Vi}.h red ‘i,ne m $hroomd¥a ce,¥§teamed egetabled, b Yter pard lay potatoed, and rol¥ & b *ter

$25
VA BBQ ¢ moked chicken, ¥ liced bri¥ ket, todd ed § alad Yi“_h ranch, baked beand, and mac & cheefe

Seafood Bowl _Market Price

Shrimp, clam¥, m $§eff, potatoed, corn, and ande illeda $age

Steak Dinner _Marke* Price
CA v+ O Neg York _Ribaye _Filet Mignon (Priced by market grade & size)

Roa¥ted a‘par¥

CA < Oy <o Red ‘Lhe demi _Biane (m ¥tard & m §hroom) _Peppercorn _Cognac cracked pepper créme

¥, baked potato pith topping® Fe r cream, cheddar, bacon, and s *ter)

Desserts
Local Apple En Cre ‘e I?h a Bt eberwy Glaze _$8

Chocolate Ma ¥¥e Tart 9

Cheed ecake (Chocolate or fr it fb o onreg eft) _$30 - serves 8 people

Q r15-39 peron bang et deli emy mern Ll be packaged fam#y $@yle, in reheatable tin pand. Price¥ do not refkct
. applicable ta.®¥, grat Ay or deli ewny ch*rgef. Priced are per peron. Priced inct def §er ing- tendil for the meal.
4



Co ee Service | Priced per pedon for 4 ha ¥ ofder ice

Ifye r meetingdched le rea ired refredhmentder ice for the d ration ofyye r morning or afternoon

All price¥ do no* inct de 18% Gra% iy and applicable ta.®¥ pt § $25 deli emy charge. Price¥ are per perdfon.






Breakfast Menus

Hot Plated _$14

Scrambled egg¥, bacon, ha¥fh bro‘p‘, and toa¥t.

Add one pancake for $2.

Continental _$12
He §e-made m _n¥, Dani¥h, fre¥h fr it,
andyog rt.

Bu et _s16

Bacon,¥a §age, b¥e iW¥ jth grawy, $§crambled
egdf, home frie¥, and FreYch toadtdtickd.

Add cereal and fresh fruit for $3.

All price¥ do not inct de 18% Gra% fy and applicable ta.wd. Priced are per perdon.

Brunch Bufet

$24

Sa ¥age

Frittatad

Haf h Brogn¥
Scrambled E’g‘
Garlic Herb Chicken

B *termilk Pancaked

Bacon or F rkey Bacon

Grilled S mmer Se & h
Himalayan Red Rice
Capred e Salad

Speet Bread¥

thed Salad

Cream R §

Fre$h Fe it

Petit Fo
Padtried

Brai ed Sirloin Yi‘th Chi ef and Se r Cream

AYY
Smoked Salmon and BageFk _$7

Brunch bu et includes butter, syrup & jellies.



(Only available with a food order)

Co ee Service | Priced per peron for 4 he # ofder ice
Ifye r meetingdched le reg ired refre§hmentder ice for the d ration ofyya r morning or afternoon
meeting, Shenandoah Pro #ionf recommend¥ the folloging optiond. Minim m5 g &% reg ired.

. G-f;f;-, D= *f;,;‘_g;.f@ _f;.;., Kt .. _$10 Y

L@ D s Mt L Bt LY gl LA ' to A5 Loyt D s $13
ry
Additional service fees will be added.

Co ee or Hot Chocolate Break _Priced per perfon for 30-min teder ice
Minime m of 5@ &% req ired. Sta _ill pro ideder icethre ghthe d ration ofya r break.
. & - D .éi;u,s;i'@- - Y <. 95
G D st L Bt LY Ty ' | RS VY 7 ' to A 2 Lod=t Dl $7
. HER o 4tchds 1B .. $10
With gourmet mini-marshmallows, peppermints & house-made whipped cream.
Additional service fees will be added.

A La Carte Beverage Selections _Price¥ are per perdon
Add¥orted Bottled Soda¥: Pepfi & Coke Prod c%¥ A ailable _$3
Bottled Fr it 4 iced: Apple, Orange & Cranberny _$3

Red B Il & & gar Free Red B Il (80z) _$3

Bottled Spring Water _$3

Gatorade _$3

Group Beverages _Price¥ are for 16¥er ing¥

Hoe e Co ee, Deca einated Co ee, Hot Tea Selectiond _$30
Hot Cider or Hot Chocolate _$30°

R gged G p Signa% re Roafted Co ee _$50

Lemonade _$25

Iced Tea _$25

All price¥ do not inct de 18% Grat iy and applicable ta.®¥ pt § $25 deli emy charge. Price¥ are per perfon.



Executive Lunch Bufet

$17

Salads (Choice of one)

To¥d ed Salad pith tp o dredding®
Potato Salad _Paf“_‘rSaI _Coleflav

Entrees (Choice of *L0)
\
roa¥ted Vij.hf et jalaperio¥a ce

rilled chicken gith
ce Ny ham &¥a ces pr¥1e

Smith_feld Pork grapped in baco



Cold Plated Options

Pastrami Sandwich _$15

Pastrami sandwich on rye bread with swiss.

Served with seasonal fruit or pasta salad.

Deluxe Turkey Sandwich _$14
Black pepper turkey with gouda cheese
on farmhouse bread. Served with
Martin’s BBQ Chips.

Massanutten Cobb Salad _$15
Grilled chicken and crisp romaine lettuce
with blue cheese, diced bacon, eggs,

tomatoes, and choice of dressing.

Hot Plated Options

Stir Fry _$14

Chicken and broccaoli stir fry over steamed rice.

Local Angus Burger _$15
Local Angus burger topped with swiss and

sautéed mushrooms. Served with chips.

Roasted Chicken _$16
Roasted half chicken with white wine, thyme,
and garlic. Served with roasted potatoes

and steamed veggies.

Grilled Salmon _Marke* Price

Grilled Salmon with tomato caper buerre

blanc. Served with rice pilaf and steamed veggies.

All pricef do not inck

de 18% Gra% iy and applicable ta.®é. Price¥ are per perfon.






Choose

1item _20 or ledé people
1-2 item¥ _20 - 49 people
3 item¥ _50+ people

Burgers _$12

Hot Dogs _$7

Bratwursts _$10

Italian Sausage _$10

Barbeque Chicken _$12

Filets _50z _70z _90z (Marke* Price)

NY Strip _50z 7oz _90z (Marke® Price)
Ribeye 50z 70z 90z (Market Price)

Brined & Smoked Salmon from Base Camp _$20 per pe nd
In-House Smoked Pork Loin _$8 per pe nd
In-House Smoked Lamb Legs _$15

Served with rolls, condiments, lettuce, tomato, and onion.

Sides for Grill - Cold s L <4

Potato¥alad, macaronifalad, & & mber & onion¥, coledla
( inegar or mayo), tof¥ed ¥ alad, paftadalad, grilled egg* alad,
broccolidalad, artichoke ¥ alad, pickled green bean¥,

‘g“.ermelon Jalad, and ¥ pinach¥alad.

Sides for Grill - Hot s L 4

Mac & cheef e, baked beand, ma¥f hed potatoed, rice pilaf,

roadted potatoed, collard greend, ¥ mad hed potatoed, padta alfredo,
grilled z cchini, mi..ed eggie¥, grilled corn on the cob,

green bean¥, and baked potatoed.




Option #7/
$24

Salads (Pleadedelect one)

Tod¥ed¥alad gith ranch & red inaigre*te

Spinach and aYg la¥alad gjt ‘onw m $tard

Bibb le¥t cedalad gjth heirloom tomatoed anyfherﬂv inaigrette
GriIM}I eggief Yi‘fh local Feta and Greek dredfding

Caefar Salad

Entrees (Pleafedelect t 1L 0)

Chicken marfala gjth angel hair pr

Shrimp & gri¥ jth Bafe Camp he §e-made Tafd Jand ¥ Leet pepperd
I)‘.P’ferie pork loin gith local apple¥ and,‘xg deira

Smoked fhnkdteak ith *Pmato lime pico and ancho dr‘;Ie

Roa¥ted rof emany lemon chicken

Vegetables (Pleafe delect one)
Almond Green Bean¥

Broccoli Ca¥¥erole

Vegetable Medlsy

Grilled Z cchini

Collard Greend

Balwy Carro%

Ratate ille

Starches (Pleafedelect one)
Whipped ¥ kon Potatoed
Whipped Sgeet Potatoed

B ‘ter Palf lay Potatoed
O en Roa¥ted Potatoed
Rice Pilaf

VIR SSIRIN S ¥ ¥ A RS

Dessert available at additional cost. (See page 19)

A

All priced do not inct de 18% Grat My and applicable ta.®¥. Priced are per perdon.



Option £ 2
$29

Salads (Pleaf e éelect one)
To¥ded¥alad t‘.h ranch & red xine inaigrette

Red leaf let cedalad gith¥pre %W, aYocadof, and heifoom *fomatoed
Bibb le*t ce ‘ij.h roa® $ed red pepperd and mandarin orange dredding

Marinated palm hear* and local feta $alad

Entrees (Pleafedelect “,‘9)
iy

and Béamai‘e

’i}h fre¥ h mozzarella and ¥ ndried

Grilled Neg_York Strip gith garlic m §hroo
trea“. L4 e‘
tomatoed ‘ifh garlic & ‘é p

Hearth roa¥ted prime rib of beef t:h na% ral 4

Airline chicken
enta and a¥ moked tomatod¥a ce
Grilled $§Iimon gjth local cheefeda ce and foref* m § hroomé

Thai ‘arina‘_ed pork tenderloin gith peach ch *nay
Ba¥e Camp he §e-made bac’rrw Ifappedihrimp

andfcallopfke‘gr“ vifh rb BBQ¥a ce

Vegetables (Plead e felect one)

Roa¥ted Ca lifbger pith checfeda ce _Steamed Af parag ¥

Honay Mint Carro%¥ A/egefable‘ged _Steamed Broccoli _Grilled Z cchini
Starches (Pleafedelect one)
Roa¥ted or Whipped Sgeet Potatoed _Whipped ¥ kon Gold Potatoed
O en Roa“i Potatoed _Wraeli Ce §ce § _Wild Rice Pilaf

cv- N tAdte

Dessert available at additional cost. (See page 19)

A &k e

All price¥ do not inct de 18% Grat iy and applicable ta.®¥. Priced are per perfon.



Tier One

$21

Salads (Pleaf e delect one)
(Inct def 1o drefding¥)
Y To¥é ed

Caedar

Entrees (Pleafedelect tﬁz

Baked chicken (herb, lemon pepper, or ga§lic rof emany)

Rot#¥ erie pork loin !ifh pan gr
Broiled cat.#h (Ca} n, lemon pepper, or garlic ginger)
Grilled pork chop¥ pjth¥pinach m §hroomd¥a ce
Hearth roa¥fed % rkay Yi“.h“‘. _ng grawy

Fried chicken

Vegetables (Pleaf e delect one)
Broccoli Caféerole

Steamed Broccoli

Vegetable Medlay

Roa¥ted Veggied

Ce ntwy Beand

Creamed Corn

S ccotadh

Starches (Pleafed elect one)
Roa¥ted Potatoed

Mad¥ hed Potatoed

Rice Pilaf

Orzo

A ke o vt AAt S

Dessert available at additional cost. (See page 19)



Tier Two

$25

Salads (Pleaf e delect one)

Icebergdalad gjth cheddar, ha §e-made bacon, tomatoe¥, onion¥, 6 6 mberd, oli &, and choice of dref¥ing
Y Spinach¥alad gith m §hroom¥, he §e-made bacon, bt e cheefe, and baFamic inaigrette
Romaine ¥ alad Lith tomatoed, 6 ¢ mberd, black oli &f, onion¥, artichoke¥, and inaigrette

To¥éed ¥ alad (‘EVQ drefdingd) _Ambrofia fr it¥alad

Entrees (Pleafedelect *1L0)
& ‘ir

Sa Y, ed chicken breaf* tjth m §hroom, artichoke¥, and $. ndried tomatoed in lemon I
London broil of ¥

ef grilled on & r & ¥tom grill Lith red gine portabella demi-glaze

Rot#¥4 erie leg of lamb tﬁh‘pinach rzo andgmint red gine demi-glaze

loin o erande illedt _ng it nant ada ce

-

Grilled po
Profci ¥tod% ed chicken brea¥
Broiled cod Yi“.h lob$teréa ce _Seafood n

ith afiago¥a ce

3 rg encre te



Tier Three

$30

Salads (Pleaf e elect one)

Tof¥ed¥alad gjth grilled eggied, feta, and badil inaigrette

To¥éed grilled eggied ith herb w;igreﬂ_e, topped Lith goa* cheedfe & paln ¥

Iceberg & ar @ ladalad Vj]‘.hfvge“. pepper¥, onion, Engliﬂ’ ‘ @ﬁng

6 6 mber¥, heirloom tomato®¥, and Rog efort d

Tropical fr it§alad

Entrees (Pleafedelect * 1 0)

Grilled¥irloin¥tealkd on & r & $§tom grill ¢ith cracked pepper cognacéa ce and foredt blend of m fhrosrgr’
Y Seared & ck brea¥t jth blackbermy bordela¥e and pine n %

Hearth roafted lamb chop¥ gitHgreen peppercorn grand mariner$a ce

Sa Jéd‘hrimp in tomato ba¥il b Yter Lith orzo

¥ﬂ con_ft

Prof ci tto

Smoked pork rack ‘ijfh tomato ande ille and

Grilled¥almon gith¥§moked ge da cream¥a ce and m §hro
Ypor‘fabella ¥%  ed chicken brea¥t t‘,h marfala¥a ce

ra‘,é h compote

Vegetables (Pleaf e delect one)

Sa fé ed green beand pith roa¥ted chermy tomatoed
Brognd gar glazedtear“,h roadted acornd g a h
Ro¥‘fed Garlic M §hroom¥ _Sa “_éed Adparag ¥

Broccoli Ca¥éerole _Vegetable Medlay _Steamed Broccoli
Sa “.éed % cchini ‘D‘.h fre¥ h bafil

Starches (Pleafeéelect one)
Potatoed Da phino¥e _M §hroom Pilaf
Radiatore Alfredo _Garlic Mad hed Potatoed _Orzo Florentine

ey tAAt <

5.

A koo,
Dessert available at additional cost. (See page 19)

ey

All priced do not inct de 18% Grat My and applicable ta.w®¥. Priced are per perdon.



By the Tray

Roa¥ted Vegetabled grapped in Plyllo _$30

Spinach grapPed in Plwyllo Roll _$30
‘to‘fa‘_o Cheddar Bited _$30

White Pizza _$30

Barbea e Nachof _$45

Local Cheedfe & Fr it _$50

Smoked & G red Mea%¥ _$75
Domedtic Cheefe & Fr it _$40
Imported Cheedfe & Fr it _$60

Chip¥ & He §e-made SaFa _$40
Fred h Mozzarella & Local or Heirloom
Tomatoed Dreféed _$60

Meatball (Spedi#Fh, BBQ or Temyaki) _$40
!ﬁgSalmon (cold or hot) _$100
Smoked Tre t _$100
Egg Rol¥ _$50
Cﬁd%.$40

Smok

Carving Station: Per Person
Hearth Roafted F rkay _$10

Smoked Prime Rib _$15

Ven®¥on Leg _$19

Top Re nd _$10

Ham _$10

All price¥ do not inct de 18% Gra% My and applicable ta.w¥. Priced are per perfon- nledd $tated o*.herv'fe.



Tier One
$7
Apple or Peach Cri#¥p

Apple F rno er
Bread R dding
Fr it Cobbler
Fr it Pie

Tier Two

$8

Chocolate Caramel Tar*
Black Foredt Cake
Amaretto Cake

Kaht a Cake

Cocon t Cake

Tier Three

$9

Kay Lime Pie

Chocolate Carmel Tart

Lemon Sa r Cream Pie

Ra¥f pbermy Orange Cheefe Cake

Chocolate Ba rbon Cake gith Caramel Waln * Icing
Fre¥h Bermy Cobbler gith [Jocal Ice Cream

Chocolate Caramel Pdan t B ‘ter Pie

All priced do not inct de 18% Gra% My and applicable ta.w¥. Priced are per perdfon.



Luxury Bar Package

Fift he r - $30 per perfon

Each additional he r - $16 per perfon
Wined¥ _Choofe 4

Beer _Choofe 4

L= —

Grey Goose Vodka, Hendricks Gin,
Sailor Jerry Rum, Espolon Silver 7,
Macallan 12 Scotch, Knob Creek
Bourbon Whiskey

A % & . Y=, Sparkling Wine,
Sparkling Rose’, Sparkling Toast

W E
hoo¥e 4 - Inquire for list.

B+4%_- Choofe 4



Q r highw trained, dedicated e ent planner pro ide profeddional and perd onalized a*tention
from *he moment of ing iy Yo the end of the e ent. Sched legyya rtadting ith
E.®e % e Chef Mike Ritena rtoday and let. § helpyya create the e ent of*c; r dreamé!

Shenandoah Provisions, Inc.
540.289.4905 _dpbang e¥@madfdredfort.com

WMa“ Red ort.com/Catering




