
Afternoon Tea for Two – $45
Served Monday – Friday between 2:30 and 4:30 p.m.

Includes mini cakes, seasonal fruit, assorted finger sandwiches and a selection of hot teas.

To order your celebratory in-room dining experience, 
please call the concierge at 703.776.5652 by noon 
on your desired date of service.

Gourmet Meal for Two – $150
Served Monday – Friday between 5 and 7 p.m.

Includes two starters, two entrées, two delectable desserts, choice of two beverages and a complimentary 
glass of sparkling cider each prepared by our executive chef and served in the comfort of your room.

Wedge Romaine Caesar Salad 
House-made remoulade sauce, blue cheese crumbles, 
tomato, cracked black pepper

Olive Garden Salad 
Seasonal greens, tomatoes, cucumbers, red peppers, 
shaved red onion, carrot, ranch dressing

Jumbo Lump Crab Cake 
Chili horseradish sauce, lemon aioli

Antipasti 
Fresh mozzarella, shaved meat delicacies, roasted 
seasonal vegetables, marinated Mediterranean 
delicacies, balsamic vinegar, extra virgin olive oil

Starters (choose two)

Filet Mignon with Mushroom Wine Sauce 
Herb-infused mashed potatoes, Parmesan-roasted broccoli

Grilled Citrus Salmon with pineapple salsa 
House-made Spanish rice, grilled vegetables

Seared Chicken with fresh herbs Au jus
Mushrooms, creamy risotto, sauteed garlic spinach

Fajita Tofu Kebabs 
Cilantro cauliflower rice, chipotle sauce

Entrees (choose two)

Chocolate Lover’s Plate 
Assorted chocolate flavors and textures, chocolate 
garnish and sauce, fresh strawberries, chantilly cream

Fresh Seasonal Berry Delight 
Macerated berries, chantilly cream

Desserts (choose two)

Assorted Sodas  Coke, Diet Coke, Sprite, ginger ale

Juice  Orange, apple, cranberry

Milk  Whole, low fat, soy

San Pellegrino Water

Fresh-Brewed Coffee  Regular, decaf

Assorted Hot Teas

Beverages (choose two)
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