
Banquets at Massane�a 

Springs 

The following are just some of the delicious offerings our Dining Staff can create for you.  

Each Massane�a Banquet includes drink service, bread, and a salad course. 

Chicken Cordon Bleu* 

Crab Cakes* 

Baked Salmon* 

Beef Shoulder Medallions* 

Pork Medallions* 

Flounder Stuffed w/ Crab* 

Cornish Game Hen* 

Roast Beef Au Jus 

Oven Fried Chicken 

Lasagna (meat or vegetarian) 

Baked Tilapia 

BBQ Ribs 

Squash Noodle Bake (v) 

Vegetarian Shepherds Pie (v) 

Tofu Meatloaf (v) 

Four Cheese Baked Zi3 (v) 

(v) - vegetarian 

* Supreme Menu Entrée choice 

Vegetables / Sides—Each banquet includes two choices from our vegetables/sides menu. 

Green Beans 

Baked Potatoes 

Broccoli Florets w/ Cheese Sauce 

Wild Rice Blend 

Various Vegetable Mixes (Winter, 

Spring, Manha;an, etc.) 

Mashed Potatoes 

Honey Glazed Carrots 

Scalloped Potatoes 

Baked Apples 

Rice Pilaf 

 

Dessert—You’ll want to leave room for our freshly prepared desserts.  Two dessert choices are included 

with our standard banquet package. 

Chocolate Fantasy Pie 

Assorted Fruit Pies (Apple, Peach 

Cherry, Blueberry) 

Pumpkin Pie 

Oreo Mousse 

Chocolate Cake 

Carrot Cake 

Boston Crème Pie 

Coconut Pie 

Chocolate Chip Cookie Dough Pie 

Cheesecake with  Toppings 

Ice Cream with Toppings 

If this menu isn’t enough to make  your mouth water, call us!  We have more!  540-434-3829  Ask to speak 

to Chris Mitchell or Dave Crull.  We’ll be happy to help you create the perfect menu at a perfect price. 

Entrées—Most choose two entrées, but you may choose one, two or more.  You may mix and match from 

our Supreme and Classic  menus to align your culinary and budgetary preferences. 

Appe/zers—Appe3zers are charged at a separate per person cost. 

Bacon Wrapped Scallops 

Cheese Tray 

Brusche;a on French Toast 

Li;le Smokies 

Sweedish Meatballs 

Cheese Ball w/ Assorted Crackers  


