
For any specific dietary concerns or allergy-related questions, guests are encouraged to contact Group Reservations at  
groups@mountvernon.org or (703) 799-8688, or reach out to the Food Court and Pavilion at acavallo@mountvernon.org or (703) 799-6310.

 PLATED MEALS

GROUP MENU & OFFERINGS

The Five Farms Menu
$28 per person
(includes tax and service fees)
A two-course meal

ENTREE (Choose three options)

Tavern Cobb Salad (GF)
Crisp greens, topped with turkey, tomato, bacon, egg,  
crumbled bleu cheese, and avocado; choice of dressing
 
Pulled Pork Barbecue Sandwich (GF without bun)
Topped with tobacco onion straws on a brioche bun; 
served with homemade BBQ sauce
 
Colonial Turkey Pye
White-meat turkey stew served with mixed vegetables
 
Cheeseburger with Tavern Chips
8oz Angus Burger with lettuce, tomato, and cheese
 
Grilled Chicken Sandwich with Tavern Chips
Served with caramelized onions, gruyere cheese, lettuce  
and tomatoes
 
Traditional Triple Decker Club Sandwich with Tavern 
Chips
Smoked turkey, Virginia peppered ham, Muenster cheese,  
bacon, lettuce, and tomato
 
Half of a Triple Decker Club Sandwich  
plus a Cup of Soup of the Day
Smoked turkey, Virginia peppered ham, Muenster cheese,  
bacon, lettuce, and tomato

SECOND COURSE (Choose one option for entire group)

Garden Salad (GF)
Cup of Soup of the Day
Cup of Peanut Soup
Mount Vernon Cherry Pie
Apple Pie

The Six-Star Menu
$39 per person
(includes tax and service fees)
A three-course meal

FIRST COURSE (Choose one option for entire group)

Garden Salad (GF)
Cup of Soup of the Day  
Cup of Peanut Soup

ENTREE (Choose three options)

Caesar Salad with Chicken
Grilled chicken served over crisp romaine, shaved 
Parmesan, garlic Parmesan croutons, and homemade 
Caesar dressing 

Garden Salad with Salmon (GF)*
Crisp romaine, shredded carrots, diced tomatoes,  
diced egg, parmesan croutons, topped with Salmon  
and choice of dressing
 
Bacon Wrapped Meatloaf with Chef’s choice of sides
Topped with marinara sauce and served with  
chef’s choice of starch and vegetable
 
Roasted Rosemary Chicken with Chef’s choice of sides
Half chicken, roasted with rosemary, and served with  
chef’s choice of starch and vegetable
 
Vegetable Lasagna (V)
Multiple layers of fresh garden vegetables,  
cheese, and herbs
 
Beef Tips
Sautéed beef tips with mushrooms and  
demi over mashed potatoes
 
Grilled Portobello Mushroom Sandwich  
with Tavern Chips (V)
Marinated portabella mushroom, sautéed sundried 
tomatoes, bell peppers with spinach on a ciabatta bun 
served with Mount Vernon house-made chips

DESSERT (Choose one option for entire group)

Mount Vernon Cherry Pie
Apple Pie


