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Private Party Menus 

 

Irish owned and operated, O’Faolain’s welcomes the opportunity to be the venue of choice for your next corporate, 
social or family event.  To schedule a site visit or to find out more about menus & pricing please contact the Manager 
on Duty at 703 444 9796 or via email at info@ofaolains.com  

 
In addition to full service food & beverage options our beautifully appointed spaces also offer audio visual 
connectivity, complimentary Wi-Fi and HD Televisions to meet your corporate meeting needs.  As our spaces may be 
used for a variety of social, family and corporate events we shall also be pleased to assist you with any live 
music/entertainment requirements.  While we do not charge a room hire fee, private spaces maybe subject to seasonal 
food & beverage minimums – details of which will be given by our Catering Manager. 

 
Again, thank you for your interest and we look forward to being a part of your plans for an event your guests will 
always remember. 

 

Room Capacities 
 
 
 

Room Name    Seated Meal      Reception 
Kilkenny Room          50     80 
Hibernian Room          50     70 
Outdoor Dining          40     100  

  
 

http://www.ofaolains.com/


Appetizer Platters 
 
Vegetable Crudite:    
 

Fresh seasonal vegetables served with blue cheese dip and roasted pepper ranch…$30 per platter – 
Serves 20  
 
Domestic and Imported Cheese Display:    
 

With grapes, berries and assorted thins…$45 per platter – Serves 20 
 
Spinach & Artichoke Dip:    
 

Served with tortilla chips…$40 - Serves 20 
 
Roasted Pepper & Cilantro Hummus:    
 

With warm pita bread…$30 per platter – Serves 20 
 
 

Canopes and Hors D’oeuvres 
 

Minimum order of 3 dozen per item. 

 

Chilled Shrimp:    
 

Shrimp cocktail served with mustard aioli & lemon wedges…Market price per dozen 
 
Stuffed Mushrooms:    
 

With cream cheese & spinach…$18 per dozen 
 
Mini Crab Cakes:    
 

Served with lemon caper mayonnaise…$36 per dozen 
 
Chicken Lollipops:    
 

Fried chicken bites on a lollipop stick with chipotle honey glaze…$15 per dozen 
 
Vegetable Spring Rolls:    
 

With Thai sweet chili sauce …$18 per dozen 
 
 



Sweet and Spicy Hot Wings:    
 

With blue cheese dressing, celery and carrots…$15 per dozen 
 
Cocktail Sausages:   
 

Bite size Irish sausages with horseradish dipping sauce…$18 per dozen 
 
Chicken Cordon Bleu:   
 

Dijon herb dipping sauce…$18 per dozen 

 

 

Carving Station 
 

Served with fresh baked dinner rolls & appropriate condiments 
Choose One 

 
Roast Prime Rib of Beef 

 

Served with red wine & shallot jus..…$10.95 per person 

 
Baked Virginia Ham:  

 

Glazed with Honey....$8.95 per person 

 
Slow Roasted Turkey Breast:  

 

With pan gravy…$8.95 per person 

 

 

 

 

 



The Bards Dinner 
 

$32.95 per guest 

 
Baby Spinach Salad 

 

Crumbled blue cheese, toasted almonds, sun dried cranberries, grape tomatoes,  
warm bacon & shallot vinaigrette.  

 
******* 

 
Blackened Ribeye (12oz) 

 

 Prime ribeye steak, shallot-thyme compound butter, blue cheese 
 gratin potato, crispy onion straws.   

 
Grilled Atlantic Salmon 

 

Raspberry BBQ glaze, fresh mango salsa & rice pilaf.   
 

Chicken Florentine  
 

 Spinach, Irish bacon & cheddar stuffing, tarragon pan gravy, whipped potato, snow peas.  

 
******* 

 
Chocolate Fudge Cake 

 

Vanilla bean ice cream. 

 
******* 

 

Freshly Brewed Coffee 

 

 

 

 



Dinner Buffet Menu 
 

Dinner buffets are not available - Friday & Saturdays from 10/1 to 4/30.   
Minimum of 40 guests is required for dinner buffet. 

 
 $29.95 per person 

 
Salads 

 
Chopped 

 

Grilled corn, shaved Asiago, cucumber, spring onion, 
bacon, tomato, house mustard dressing.   

 
Baby Spinach  

 

Crumbled blue cheese, toasted almonds, sun dried 
cranberries, grape tomatoes, warm bacon & shallot 

vinaigrette. 

 

Entrees 
 

Choose 3 
 

Grilled Atlantic Salmon 
 

Raspberry BBQ glaze, fresh mango salsa & rice pilaf.   
 

Bourbon Street Pasta 
 

Chicken breast, Andouille sausage, mustard cream sauce, 
penne pasta.   

 
Chicken Florentine  

 

 Spinach, Irish bacon & cheddar stuffing, tarragon pan 
gravy. 

 
Guinness Casserole 

 

Tender beef simmered with carrots, onions & fresh 
thyme. 

 
Sides 

 

Whipped Potato 
Jasmine Rice 

Assorted Vegetable Medley 

 

Desserts 
 

Chefs Selection of assorted cakes.  

 

 



The Playright Dinner 
 

$25.95 per guest 

 
Chopped Salad 

 

Grilled corn, shaved Asiago, cucumber, spring onion, bacon, tomato,  
house mustard dressing. 

 
Potato and Leek Bisque 

 

With fresh chives 
 

******* 

 
Guinness Casserole 

 

Tender beef simmered with carrots, onions & fresh thyme.  Served with mashed potato.   

 
Chicken Pot Pie 

 

Chicken & vegetables baked in a pie with a tarragon cream sauce & flaky pastry topping.   
 

Fish and Chips 
 

Beer battered cod filets served with house made tartar sauce & french fries.   

 
Bangers and Mash 

 

Grilled Irish pork sausages with mashed potato & pan gravy.   
 

******* 
 

Guinness Bread Pudding 
 

Served with crème Anglaise 
 

******* 
 

Freshly Brewed Coffee 


