
 

Privacy fees, 22% gratuity and applicable taxes will apply 
 

 
 

Buffet Lunch Menus 
 

Morrison House Deli 
 

Freshly Sliced Deli Meats and Cheeses: 

Smoke House Turkey, Roast Beef and Honey Ham 

Mozzarella, Sharp Cheddar and Imported Swiss 

Assorted Condiments including:  
Cornichons, Mustard, Mayonnaise, Lettuce, Tomato, and Onion 

Assorted Rustic Breads and Rolls 

Seasonal Field Greens with House Dressing 

Pretzel and Chip Baskets 

Assorted Sweets and Cookies 

Morrison House Roast Coffees and a Medley of Teas 

$29.00 per person 
 
 
 

Potomac Picnic 
 

Assorted Cheeses, Grapes and Crackers 

Mixed Seasonal Greens with Tomatoes, Cucumber & House Vinaigrette 

Curried Chicken Salad on Whole Wheat 

Turkey, Tomato and Arugula on Brioche 

Country Ham, Honey Mustard on House Made Biscuits 

Country Style Potato Salad 

Chef’s Pie of the Day 

Sweet Tea and Lemonade 

$31.00 per person 
 
 
 
 
 
 
 
 



 

Privacy fees, 22% gratuity and applicable taxes will apply 
 

 
 
 

Southern Living 
 

Mixed Seasonal Greens with Tomatoes, Cucumber & House Vinaigrette 

Fried or Herb Grilled Chicken 

Sweet Corn on the Cob or Corn Pudding 

Deviled Eggs 

Apple Cider Cole Slaw 

House Made Biscuits 

Fresh Fruit Salad 

Chef’s Pie of the Day 

Sweet Tea and Lemonade 

$36.00 per person 
 
 
 
 

Luncheon Enhancements 
 

Traditional Caesar Salad with Herb Croutons 

Grilled Chicken Salad with Curry and Grapes 

Tuna Salad with Celery and Minced Red Onion 

Traditional Greek Salad with Feta, Cucumber and Tomato 

Fingerling Potato Salad  

Tomato Bisque 

Apple Parsnip Bisque 

Potato Leek Soup 

Macaroni and Cheese 

 
$6 each choice, per person  



 

Privacy fees, 22% gratuity and applicable taxes will apply 
 

 

 
EXECUTIVE LUNCH BUFFET 

 
 

Soup or Salad 

(Choose One)

Potato Leek 

Chilled Gazpacho 

Tomato Bisque 

 Apple Parsnip Bisque 

  
Traditional Greek Salad with Feta, Cucumber &Tomato 

Seasonal Field Greens with Walnuts, Herb Vinaigrette 

Roast Fingerling Potato with Grainy Dijon Dressing 

Classic Caesar with Herb Croutons

 
Entrée 

(Choose Two) 

 
Roast Pork Loin 

Cipollini Onion Ragout 

 
Warm Roast Beef 

Whole Grain Mustard 
 

Herb Roast Chicken Breast 

Grilled Salmon  
Citrus Crème Fraîche 

 
Chef’s Wild Game Fish 

 
Seared Tuna 

Field Greens and Onion Marmalade

 
Side Dishes  
(Choose Two) 

Grilled Vegetables 
Herb Roast Potatoes 
Sautéed Green Beans 

Rice Pilaf 
Macaroni & Cheese 
Mashed Potatoes 

 
 

Assorted Rustic Breads and Rolls 
Seasonal Pie and Cake 

Morrison House Roast Coffees and a Medley of Teas 
$48.00 per person 

 
add a third entrée selection for $9.00 per person 

add an additional soup or salad for $6.00 per person  


