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FALL INTERNATIONAL
GOLD CUP

Saturday, October 24 , 2026th



Chimichurri Chicken Skewer (GF) 

Harvest Tartlet (V) $30..............................................................................................

Turkey Corn Muffin Slider (GF) $30..........................................
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Chicken Tenders $38.....................................................................................................

With Honey Mustard

A P P E T I Z E R S

Chimichurri Chicken, Baby Heirloom Tomato
And Fontina Cheese

$23............................

Caramelized Granny Smith Apple, Sharp Cheddar,
Thyme, Custard 

The Philly Dumpling
Caramelized Ribeye, Onions, Peppers, Provolone,
Pickled Pepper Aioli

$25.......................................................................................

Roasted Turkey And A Spicy Dill Mustard Sauce 

APPETIZERS & DISPLAYS 

D I S P L A Y S  &  P L A T T E R S

Cheese & Charcuterie Display

Chimichurri Chicken Skewer

MENU ITEMS SERVE 10

Country Ham Biscuit $45.................................................................................

Pimento Cheese On A Pepper Jack Biscuit

Mini Signature Crab Cakes $30.........................................................

Smoked Onion Remoulade

Deviled Eggs (GF,V) $20..........................................................................................

Mayonnaise, Chive And Paprika

Vegetable Moo Shu Rolls (VG) $38..........................................

Mushrooms, Carrots, Celery, Bok Choy And Hoisin Sauce

Buffalo Chicken Dip (GF) $40..................................................................

Buffalo Chicken Bleu Cheese Dip With Celery, Carrots And
Tortilla Chips

Cheese & Charcuterie Display $88............................................

Olli Fennel Salami, Prosciutto, Capicola, Havarti, Brie, Sharp
Cheddar, Mixed Olives, Cornichons, Spicy Dill Mustard Sauce,
Everything Rye Crackers And Crostini

Shrimp Cocktail (GF) $60................................................................................

Jumbo Shrimp With Horseradish Cocktail Sauce And
Lemon Wedges

Chesapeake Crab Dip (GF) $89..........................................................

With Homemade Old Bay Chips

Hummus & Pita Chips (VG) $40.....................................................

Traditional Chickpea Hummus Topped With Olive Oil With
Homemade Pita Crisps

Fruit Salad (GF,VG) $40..............................................................................................

Berries, Cantaloupe, Grapes, Honeydew, Orange And
Pineapple

Vegetable Crudite Platter (GF,V) $45..................................

Broccoli, Carrots, Celery, Cucumber, Grape Tomatoes, Bell
Peppers And Radish With Chipotle Ranch And Sauce Verte
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ENTREES
MENU ITEMS SERVE 10
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Pretzel Roll & Ciabatta Bun
Sandwich Assortment $135........................................................................

E N T R E E S

Served With Condiments And Pickles

Herb Garden Chicken (GF) $179..........................................................

Lemon Herb Chicken Breast And Julienne Vegetables
With A White Wine Sauce

Parmesan Chicken $260...................................................................................

Parmesan Crusted Chicken, Cauliflower Puree 
And Seasonal Vegetables With Piccata Sauce

Memphis BBQ Pulled Pork And/Or
Pulled Chicken $129.........................................................................................................

*Pulled Jackfruit Can Be Added As Vegan Option*
Served With Kaiser Rolls

Greek Kebabs (GF) $260..........................................................................................

Lemon Oregano Beef And/Or Chicken
*Vegetable Kebabs Can Be Added As Vegan Option* 
Served With Basmati Rice And Homemade Tzatziki Sauce

Chicken Salad, Madras Curry, Golden Raisins, Scallion
And Mango Chutney On A Ciabatta Bun

Curry Chicken Salad

Havarti, Bacon, Lettuce, Tomato And Chipotle Ranch
On A Pretzel Roll

Roasted Turkey

Capicola, Balsamic Roasted Onions, Lettuce, Tomato
And Provencal Aioli On A Ciabatta Bun

Italian Ham

Chickpeas, Vegan Mayonnaise, Celery, Dijon Mustard,
Shallot, Lemon, Dill On A Ciabatta Bun

Chickpea Salad Sandwich (VG)

Roast Beef, Swiss Cheese, Coleslaw And BBQ
Horseradish Aioli On A Pretzel Roll 

Ancho Roast Brisket

Gourmet House Hoagies $140.............................................................

Served With Condiments And Pickles

Grilled Chicken, Blue Cheese, Coleslaw, Ranch And
Lettuce On A Hoagie

Buffalo Chicken

Prosciutto, Sundried Tomato Spread, Lemon Basil Pesto
And Stracciatella On A Hoagie

Prosciutto & Stracciatella

Pepper Jack, Bacon Jam, Shaved Lettuce, Tomato And
Avocado Spread On A Multigrain Hoagie

Roasted Turkey

Roast Beef, Pickled Peppers, Provolone And Provencal
Aioli On A Hoagie

Italian Beef

Tomato, Mozzarella, Arugula And Balsamic Vinaigrette
On A Multigrain Hoagie

Caprese (V)

Mesquite Mixed Grill (GF) $180...........................................................

Chicken Breast, Flank Steak, Shiitake Mushrooms, Zucchini
And Eggplant. Served With Provencal Aioli And Dill Mustard

Cocoa Ancho Brisket (GF) $190...........................................................

BBQ Braised Beef Brisket, Coffee Beer Mop Sauce And
Pimento Mashed Potatoes

House Smoked Salmon (GF) $150.................................................

Hickory Cedar Smoked Salmon In Lime-Caraway Honey
Vinaigrette, Displayed With Fresh Dill And Oven Dried
Lemon Wheels

Wild Mushroom Bolognese (V) $190.....................................

Ragout of Wild Mushrooms, Red Wine, Crushed Tomato, 
Basil, Onion & Garlic, Rigatoni, Parmesan

Greek Kebabs
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SIDES & DESSERTS
MENU ITEMS SERVE 10
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S I D E S

Salted Caramel S'more Lollipop $25...................................

Vanilla Marshmallow, Salted Caramel, Oat Graham
Crumb, Dark Chocolate Shell

Ultimate Mac & Cheese (V) $50.........................................................

Cheddar, Fontina, Mozzarella And Cream 

Rigatoni Pasta Salad (V) $40.....................................................................

Rigatoni, Teardrop Tomatoes, Basil, Zucchini, Cilantro,
Radish, Lemon Zest And Parmesan Cheese With
Balsamic Vinaigrette

Winter Quinoa (GF,VG) $50.........................................................................

Quinoa, Roasted Carrots, Onions, Pomegranate,
Cumin, Cinnamon, Ginger, Coriander And Turmeric

Cardamom Rice Pilaf (GF,VG) $40...............................................

Cardamom Rice, Spanish Onion And Italian Parsley

Pimento Mashed Potatoes (GF,V) $45.............................

Cheddar, Pimento Pepper And Cream

Char Grilled Asparagus (GF,V) $43..........................................

Ricotta Salata, Feta, Lemon Zest And Sea Salt

Roasted Root Vegetables (GF,VG) $40.............................

Thyme, Olive Oil Roasted Beets, Parsnips And Carrots

Crisp Green Bean Salad (GF,VG) $40....................................

Peas, Olive Oil, Basil, Lemon, Pickled Mustard Seeds,
Garlic And Chili

Caesar Salad $40...................................................................................................................

Romaine, Grape Tomatoes, Parmesan, Croutons And
Caesar Dressing

Harvest Salad (GF,V) $53.....................................................................................

Roasted Delicata Squash Rings, Baby Kale, Radicchio,
Pickled Cranberries, Toasted Pumpkin Seeds And Goat
Cheese With Cranberry Vinaigrette 

Silver Dollar Rolls (V) $25.................................................................................

Assorted Silver Dollar Rolls

S W E E T  T R E A T S

Dubai Chocolate Brownie Bites (N,VG) $25.......

Rich Chocolate Brownie, Kataifi, Pistachio

Mini Cupcakes (V) $25.................................................................................................

Carrot Pumpkin With Cream Cheese Frosting, Apple
Cider Cranberry And “Hostess”

Banana Caramel Vessel (V) $30........................................................

Shortbread Crumble, Caramelized Bananas, Vanilla
Pastry Cream, Whipped Cream, Banana Chip

Cookies & Bars (V) $28................................................................................................

Chocolate Chip, Ginger Molasses, Oatmeal Raisin,
Cranberry White Chocolate Chip Cookies, Dulce de
Leche Brownie, Chai Apple Bar And Cranberry Bar

Mini Island Tartlets (V) $28.........................................................................

Caramelized Pineapple & Banana
Blueberry Mango
Passion Fruit Chocolate
Kiwi & Tahitian Vanilla

Banana Caramel Vessel

Dubai Chocolate Brownie Bites
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BEVERAGES*
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Premium Full Bar Featuring
Rappahannock Cellars

Includes 5 Hours Of Service And Tito's Vodka, Woodford Reserve
Bourbon, Glendronach Scotch Whiskey, Jack Daniels, Fords Gin,
El Jimador Tequila, Sweet And Dry Vermouth And Triple Sec,
Amstel Light, Corona, Heineken, And Assorted White Claw
Seltzers, Rappahannock Saluter Sparkling, Chardonnay And
Petit Meritage

Add $8.50 Per Person For Every Additional Hour

*Non-alcoholic Beverages Are Not Included In Pricing.

B E V E R A G E  P A C K A G E S

$45 Per Person..............................................................

RSVP Standard

Includes 5 Hours Of Service And Tito's Vodka, Woodford Reserve
Bourbon, Glendronach Scotch Whiskey, Jack Daniels, Fords Gin,
El Jimador Tequila, Sweet And Dry Vermouth And Triple Sec,
Amstel Light, Corona, Heineken, And Assorted White Claw
Seltzers, Alain de Treille Pinot Noir, Sauvignon Blanc and Rose

Add $6.50 Per Person For Every Additional Hour

*Non-alcoholic Beverages Are Not Included In Pricing.

$42 Per Person...................................................................................................

Beer & Wine

Includes 5 Hours Of Service And Amstel Light, Corona, Heineken,
And Assorted White Claw Seltzers, Alain de Treille Pinot Noir,
Sauvignon Blanc and Rose.

Add $5 Per Person For Every Additional Hour

*Non-alcoholic Beverages Are Not Included In Pricing.

$21 Per Person.....................................................................................................................

Non-Alcoholic Package

Includes 5 Hours Of Service As Well As Assorted Sodas, Still &
Sparkling Water, Mixers And Bar Fruit.

Add $4 Per Person For Every Additional Hour

$16 Per Person...............................................................

Blackberry Mint Julep $10.5 Each..............................................................................

Bourbon Spiked Apple Cider $15 Each............................................................

Water Bottles $1.75 Each...........................................................................................................................

Can Be Served Chilled Or Hot.

Soda Cans $1.75 Each............................................................................................................................................

D E T A I L S

Earth Friendly Disposables
Plates, utensils, cups and napkins.
*Chafing dishes for hot food items are an additional cost

$7 Per Person...................................................

Staff & Equipment
Staff: Please inquire for pricing.
Florals: Please inquire for pricing.
Linens, Tables, Chairs: These items are supplied by the
International Gold Cup Rentals Supplier. All orders should be
made directly through them.

Delivery
Drop-Off Delivery Fee: $25.00 per delivery
Staffed Event Delivery Fee: $125.00
Please contact Shauna DiPasquale by email at
sdipasquale@rsvpcatering.com for more information

*Alcohol Compliance Advisory
In compliance with Virginia alcohol laws, our fully licensed staff
must be present to serve alcohol. Any leftover alcohol not
consumed during the event hours, must be packaged up by
our bartenders and returned to our facility.
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