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Thank you for your interest in The Chamberlin, at historic Fort Monroe in 
Hampton, Virginia: one of the areas finest destinations for Special Events 
and Private Dining. 
 
Enclosed, you will find our Private Dining and Special Event Menus. For 
further assistance, please contact our Director of Events, Christy Tolliver. 
 
 Office: 757.637.7203 
 Fax: 757.637.7212 
 
We look forward to hosting your next event at the Chamberlin! 
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 As you begin to plan your event with The Chamberlin, we have outlined a few details to 

assist you… 
 
MENU 
To ensure proper and prompt service, a pre-set menu is required for all special events groups dining 
at the Chamberlin. We must receive your menu selections a minimum of two weeks prior to the 
scheduled event. Personalized Menus are provided with our compliments. Menu items and pricing are 
subject to change depending on market availability. 
 
 
GUARANTEE 
Your guarantee number is due to the Special Events Office no later then three (3) business days prior 
to your event; this number is not subject to reduction after this time. You will be required to sign a 
copy of the event order, which will be faxed back to the Special Events Office. If no guarantee is 
given by phone or in writing, the highest number shown on your contract will be applied. If your 
party falls below the guaranteed number on the day of your event, you will still be charged for the 
guaranteed number. If your party exceeds the guaranteed number by greater than 10%, every effort 
will be made to accommodate the guests but cannot be certain that seating or menu items will be 
available.  
 
DEPOSIT and PAYMENT 
A contract must be signed and returned to the Special Events Office to confirm your group’s space. 
No reservation is final until this contract and the deposit are received. All outstanding balances are 
due at the end of your event. If your company or organization is tax-exempt, please attach a copy of 
your tax-exempt form to your contract. We accept Visa, Master Card and American Express. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 
 

Prices are subject to change 
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VENUE and ROOM RENTAL RATES 
Subject to 5% sales tax 

 
Chesapeake Dining Room 

 20 guests or less .................................................................$150.00 
 21 to 40 guests....................................................................$225.00 
 41 to 75 guests....................................................................$300.00 
 76 to 125 guests..................................................................$375.00 
 126 to 200 guests................................................................$500.00 
 201 guests and above......................................................$1,000.00 
 

Chesapeake Dining Room Weddings 
 1 to 100 guests.................................................................$1,000.00 
 101 guests and above......................................................$1,500.00 
 

Private Dining Room (off of the main dining room) 
 25 to 30 guests (Standard Maximum Capacity)..................$300.00 
 

Channel Bistro 
 30 guests (Standard Maximum Capacity) ...........................$175.00 
 

Officers Club 
 30 guests (Standard Maximum Capacity) ...........................$275.00 
 

Piano Bar 
 30 guests (Standard Maximum Capacity) ...........................$275.00 
 

Solarium/Rooftop Balcony 
 90 guests (Standard Maximum Capacity) ...........................$750.00 
 

Grand Lobby 
 250 guests (Standard Maximum Capacity) ......................$1,000.00 
 

Waterfront Ceremony 
 150 guests (Standard Maximum Capacity) .........................$400.00  
 

Waterfront Veranda 
 150 guests (Standard Maximum Capacity) .........................$750.00 
 

Waterfront Veranda Wedding Cocktail Hour 
 150 guests (Standard Maximum Capacity) .........................$450.00 
 

HOSPITALITY SUITE 
Subject to 13% sales tax 

 Per Night .............................................................................$250.00 
 
 
 
 
 



 

 
 

Prices are subject to change 
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AUDIO VISUAL EQUIPMENT  
RENTAL PRICE LIST 

Prices listed are per day and subject to 11.5% sales tax 
 

 Podium with Microphone.............................................$50.00 
 Wireless Microphone...................................................$50.00 
 Projector......................................................................$75.00 
 Screen.........................................................................$40.00 
 Extension Cord..............................................................$7.50 
 Power Strip....................................................................$7.50 
 Projector and Screen Package .................................$100.00 
 
 
 
 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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The “Light” House Breakfast 
Minimum 10 people 

 
$9.95 per person 

 
 

Assortment of Juices 
 
 

Whole Fresh Fruit 
 
 

Assortment of Danishes 
 
 

Fresh Sliced Breakfast Breads 
 
 

Mini Muffins 
 

 
Assorted Bagel 

With Cream Cheese 
 
 

Fresh Brewed Coffee 
Regular and Decaffeinated 

 
 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Chamberlin Sunrise Breakfast 
Minimum 25 people 

 
$15.95 per person 

 
 

Fresh Brewed Coffee 
Regular and Decaffeinated 

 
 

Assortment of Juices 
 
 

Fresh Sliced Fruit Display 
 
 

Fresh Sliced Breakfast Bread 
 
 

Crisp Applewood Smoked Bacon 
 
 

Maple-Sage Sausage Links 
 
 

Fluffy Scrambled Eggs 
 
 

Chamberlin Home Fries 
 
 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Breakfast Creation Stations 
Minimum 25 people 

 
Omelet Station 

(Manned Chef Station $75.00 Per Chef) 
 

Ham, Bacon, Peppers, Onions, Tomatoes, Mushrooms, 
Cheddar Cheese, and Swiss Cheese 

$5.95 Per Person 
 
 

Waffle Station 
(Manned Chef Station $75.00 Per Chef) 

 
Buttermilk Waffles, Blueberry Waffles, Banana Nut Waffles, Cherry Topping, Blueberry Topping, 

Apple Topping, Whipped Butter, Maple Syrup, 
 And Whipped Cream 

$6.95 Per Person 
 
 

Yogurt Parfait 
 

Fresh Vanilla Yogurt, Dried Cranberries, Dried Blueberries, Dried Cherries, Granola, Peanuts, 
Oreo Crumbles, Heath Crumbles, and Reese’s Pieces 

$4.95 Per Person 
 
 
 
 
 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Take A “Break” 
Minimum 15 people 

 
 

Apple Lover’s 
Hot or Cold Apple Cider, Fresh Arrangement of Assorted Apples,  

Caramel Dipping Sauce, and Apple Spice Cake 
$6.95 Per Person 

 
 

Chocoholic 
Hot Chocolate or Chocolate Milk, Double Chocolate Cookies, Brownies,  

Mini Candy Bars, and Chocolate Covered Pretzels 
$7.95 Per Person 

 
 

The Fiesta 
House-Made Agua Fresca, Tortilla Chips, Fresh Salsa, Chile Con Queso, 

Plantain Chips and Fried Cheesecake Bites 
$6.95 Per Person 

 
 

7th Hour Stretch 
Bottled Water, Soda, Warm Soft Pretzels,  

Popcorn, and Snack Mix 
$4.95 Per Person 

 
 

Guilt Free 
Fresh Fruit Smoothies, Trail Mix,  

Fresh Fruit, and Cereal Bars 
$6.95 Per Person 

 
 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Salad Luncheon Menu 
 
 

Choose any one-served with assorted bread 
$12.50 per person 

(Add grilled Chicken for $2.50 or Grilled Shrimp for $4.50) 
 
 

Chamberlin Salad 
Grapes, Pears, Candied Pecans, topped with Goat Cheese   

finished with Raspberry Vinaigrette 
 
 

Seaside Wedge Salad 
Wedge of Iceberg Lettuce topped with Fresh Tomatoes, Bacon, Shallots, and Chives, finished with 

House-Made Blue Cheese Vinaigrette 
 
 

Old Point Comfort Caprese Salad 
Hearts of Romaine, Sun-dried Tomatoes, Kalamata Olives, Artichoke Hearts, and Fresh 

Mozzarella finished with Pesto Vinaigrette 
 
 

Classic Cobb Salad 
Baby Mixed Greens Topped with Smoked Turkey, Bacon, Cheddar Cheese, 

Tomatoes, Ham, and Bermuda Onions with Blue Cheese Dressing 
 
 

Greek Salad 
Hearts of Romaine, Red Onions, Sliced Tomatoes, Cucumbers, Feta Cheese, Pepperoncini, and 

Kalamata Olives with House-Made Greek Dressing 
 
 

 
 

Includes Iced Tea, Water, and Coffee 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Old Dominion Deli 
Minimum 20 people 

 
Served with Potato Chips and Condiments 

$15.95 per person 
 
 

Meats (Choose Three) 
 

Virginia Smoked Ham 
Slow Roasted Turkey 

Tender Roast Beef 
Corned Beef 

Chamberlin Chicken Salad 
Tuna Salad 
Egg Salad 

 
Cheese (Choose Two) 

 
American 

Swiss 
Provolone 
Cheddar 

 
Salad (Choose One) 

 
House Salad 
Fruit Salad 

Potato Salad 
Pasta Salad 

 
 

Add Signature Dessert Bar for $4.00 per person 
 
 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Chamberlin Signature Hors d’oeuvres 
Prices Listed Are Per Person 

 
 
Crab Stuffed Mushroom........................................................................................$4.25 
 
Scallops In Bacon..................................................................................................$4.25 
 
Mini Crab Cake.......................................................................................................$4.25 
 
Spanikopita ............................................................................................................$3.50 
 
Coconut Shrimp.....................................................................................................$4.00 
 
Mushroom Strudel .................................................................................................$3.75 
 
Bourbon Meatballs ................................................................................................$1.50 
 
Jerk Chicken Tostone ...........................................................................................$3.75 
 
Poke Tuna Crisp ....................................................................................................$5.25 
 
Tempura Queen Olive............................................................................................$2.00 
 
Chipotle Corn Fritters............................................................................................$2.50 
 
Beef Carpaccio Crostini ........................................................................................$4.25 
 
Banana Foster Bouchee........................................................................................$3.75 
 
Margarita Shrimp Cucumber Crisp ......................................................................$4.25 
 
 
 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Creation Stations 
Minimum 25 people 

 

Mashed Potato Bar 
Whipped Butter, Roasted Garlic, Bacon Bits, Grated Cheese, Sour Cream,  

Scallions, Broccoli, Onions, Tomatoes, and Mushrooms 
$5.95 Per Person 

 
Pasta Bar 

(Manned Chef Station $75.00 Per Chef) 
 

Basil Pesto, Hearty Marinara, Alfredo, Sausage, Chicken, Onion, Tomato, Olives, Broccoli, 
Parmesan Cheese, Red Pepper Flakes 

$6.95 Per Person 
 

Nacho Bar 
Beans, Shredded Cheese, Lettuce, Tomato, Onion, Sour Cream,  

Salsa, Guacamole, and Olives,  
$5.95 Per Person 

 
Lettuce Wraps 

Marinated Chicken, Asian Pulled Pork, Shredded Carrots, Onion, Daikon Radish, Zucchini, 
Squash Peanut Sauce, and Sweet Chile Sauce 

$5.95 Per Person 
 

Bananas Foster Flambe 
(Manned Chef Station $75.00 Per Chef) 

 
Bananas, Brown Sugar, Brandy, Walnuts, Pecan, Cinnamon, 

 Whipped Cream, and Vanilla Ice Cream 
$6.95 Per Person 

 
Ice Cream Sundae 

Vanilla Ice Cream, Chocolate Ice Cream, Strawberry Ice Cream, Chocolate Sauce, Caramel 
Sauce, Raspberry Sauce, Oreo Crumble, Peanuts, Maraschino Cherries, Confetti Sprinkles and 

Whipped Cream 
$5.95 Per Person 

 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Carving Stations 
Minimum 25 people 

 
 

Steamship Round of Beef 
(Manned Chef Station $75.00 Per Chef) 

 
Slow Roasted Bone-In Steamship Round of Beef  

Served with Fresh Breads, Horseradish Cream, and Rosemary Jus  
$575.00  

 
Whole Tenderloin of Beef 

(Manned Chef Station $75.00 Per Chef) 
 

Herb Roasted Tenderloin of Beef  
Served with Fresh Breads, Horseradish Cream, and Rosemary Jus 

$200.00  
 

Herb Crusted Pork Loin 
(Manned Chef Station $75.00 Per Chef) 

 
Slow Roasted Pork Loin 

Served with Fresh Breads, Apple-Cranberry Chutney, and Mushroom Jus 
$150.00 

 
Mediterranean Leg of Lamb 

(Manned Chef Station $75.00 Per Chef) 
 

Mediterranean Spiced Leg of Lamb 
Served with Fresh Breads, Mint Demi Glaze, and Fresh Tzaziki 

$200.00 
 

Slow Roasted Turkey 
(Manned Chef Station $75.00 Per Chef) 

 
Slow Roasted Boneless Turkey 

Served with Fresh Breads, Cranberry Sauce and Herb Jus 
$150.00 

 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Chef Displays 
 

International Cheese Display 
Assortment of International Cheeses Cut and Displayed to Perfection 

Served With Assorted Crackers 
$5.50 Per Person 

 
Fresh Fruit Display 

Assortment of Fresh Fruits and Berries  
Sliced and Displayed to Perfection 

$4.50 Per Person 
 

Tropical Fruit Display 
Assortment of Exotic Fresh Fruits and Berries  

$5.50 Per Person 
 

Jumbo Shrimp Tower 
Sweet and Tender Jumbo Shrimp Arranged to Create a Glorious Tower 

Served With Lemon Wedges and Cocktail Sauce 
$7.95 Per Person 

 
Vegetable Crudite 

Fresh and Crisp Cut Vegetables 
Served With Ranch Dipping Sauce 

$4.50 Per Person 
 

Spinach Artichoke Dip 
Rich and Warm Spinach Artichoke Dip 

Served With an Assortment of Breads and Chips 
$4.95 Per Person 

 
Chamberlin Crab Dip 

House Recipe Rich and Creamy Crab Dip 
Served With an Assortment of Breads and Chips 

$6.95 Per Person 
 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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“The Poe” 
 

Plated Meal Served with Assorted Breads 
$36.00 per person 

 
Salad 

(Please Select One) 
 

Field Green Salad 
 

Classic Caesar Salad 
 

Entrée  
(Please select one or provide exact counts on two entrées) 

All entrees served with seasonal vegetables and Roasted Red Potatoes 
 

Char-Grilled Flat Iron 
With Roasted Garlic Demi Glace 

 
Herb Baked Chicken 
With Lemon-Thyme Jus 

 
Cedar Smoked Salmon 

With Corn Relish 
 

Dessert 
(Please Select One) 

 
Chocolate Ganache Cake 

 
Carrot Cake 

 
Key Lime Pie 

 
Tiramisu 

 
Includes Iced Tea, Water, and Coffee 

 



 

 
Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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“The Armistead” 
 

Plated Meal Served with Assorted Breads 
$42.00 per person 

 
Salad 

(Please Select One) 
 

Field Green Salad 
 

Classic Caesar Salad 
 

Entrée  
(Please select one or provide exact counts on two entrées) 

All entrees served with seasonal vegetables and Herb Roasted Potatoes 
 

Peach & Praline Shrimp 
 

Braised Short Ribs 
 

Parmesan Crusted Flounder  
With Tomato-Basil Ragout 

 
Jerk Grilled Chicken 

With Pineapple Salsa 
  

Dessert 
(Please Select One) 

 
Chocolate Ganache Cake 

 
Carrot Cake 

 
Key Lime Pie 

 
Tiramisu 

 
 

Includes Iced Tea, Water, and Coffee 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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“The Newport” 
 

Plated Meal Served with Assorted Breads 
$50.00 per person 

 

Starter 
(Please Select One) 

 
Field Green Salad 

 
Classic Caesar Salad 

 
Chamberlin She Crab Soup 

 

Entrée  
(Please select one or provide exact counts on two entrées) 

All entrees served with seasonal vegetables and Confetti Rice 
 

Chamberlin Crab Cake 
With Avocado-Black Bean Relish 

 
Peppercorn Crusted Delmonico 

With Onion Marmalade 
 

Bacon Wrapped Monkfish 
With Citrus Beurre Blanc 

 
Chicken Scaloppini 

With Lemon Caper Sauce 
 

Dessert 
(Please Select One) 

 
Chocolate Ganache Cake 

 
Carrot Cake 

 
Key Lime Pie 

 
Tiramisu 

 
 

Includes Iced Tea, Water, and Coffee 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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“The Monroe” 
 

Plated Meal Served with Assorted Breads 
$59.00 per person 

 

Starter 
(Please Select One) 

 
Field Green Salad 

 
Classic Caesar Salad 

 
Chamberlin She Crab Soup 

 

Entrée  
(Please select one or provide exact counts on two entrées) 

All entrees served with seasonal vegetables and Truffle Mashed Potatoes 
 

Chamberlin Crab Stuffed Shrimp 
With Tarragon Butter 

 
Applewood Bacon Wrapped Filet Mignon 

With Rosemary Jus 
 

Macadamia Crusted Rockfish 
With Pineapple Gastrique 

 
Goat Cheese & Cherry Stuffed Chicken 

 

Dessert 
(Please Select One) 

 
Chocolate Ganache Cake 

 
Carrot Cake 

 
Key Lime Pie 

 
Tiramisu 

 
Includes Iced Tea, Water, and Coffee 

 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Old Point Comfort Buffet 
Minimum 25 people 

 
Served with Assorted Bread 

$34.00 per person 
 

 
Field Green Salad 
With Assorted Dressings 

 
 

Herb Baked Chicken 
With Lemon Thyme Jus 

 
 

Cedar Smoked Salmon 
With Corn Relish 

 
 

Seasonal Vegetable Medley 
 
 

Wild Rice Pilaf 
 
 

Assortment of Signature Chamberlin Desserts 
 

 
 
 
 
 

Includes Iced Tea, Water, and Coffee 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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The Chamberlin Buffet 
Minimum 25 people 

 
Served with Assorted Bread 

$42.00 per person 
 
 

Field Green Salad 
With Assorted Dressings 

 
 

Braised Beef Short Ribs 
 
 

Chamberlin Flounder Française 
With Citrus-Caper Butter 

 
 

Seasonal Vegetable Medley 
 
 

Red Bliss Mashed Potatoes 
 
 

Assortment of Signature Chamberlin Desserts 
 
 
 
 
 
 

Includes Iced Tea, Water, and Coffee 
 
 



 

 
Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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The Hygeia Buffet 
Minimum 25 people 

 
Served with Assorted Bread 

$50.00 per person 
 
 

Field Green Salad 
With Assorted Dressings 

 
 

Chamberlin Crab Soup 
 
 

Braised Beef Short Ribs 
 
 

Flounder & Shrimp Vera Cruz 
 
 

Chamberlin Coq Au Vin 
 
 

Seasonal Vegetable Medley 
 
 

Roasted Red Potatoes 
 
 

Assortment of Signature Chamberlin Desserts 
 
 
 

 
Includes Iced Tea, Water, and Coffee 

 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Children’s Menu 
Minimum of 12 children, under 10 years of age 

 
Choose one of the following 

 
Chicken Tenders with French Fries 

 
Hot Dog with French Fries 

 
 Smucker’s – Peanut Butter and Jelly Sandwich  

with Potato Chips 
 

Choice of Milk or Soda 
 

$4.75 per child 
 
 
 
 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Beverage Service 
 
 

Champagne & Punch 
 
Non-Alcoholic Fruit Punch ........................................................... $1.50 per person 
 
Champagne Punch ........................................................................ $4.50 per person 
 
Champagne Toast.......................................................................... $5.00 per person 
 
 

Rail Liquor 
Smirnoff Vodka, Beefeaters Gin, Seagram’s Seven Whiskey, Jim Beam Bourbon, Dewar’s Scotch, 

Jose Cuervo Gold Tequila, Bacardi Silver Rum 
 

Premium Liquor 
Absolut Vodka, Tangueray Gin, Crown Royal Whiskey, Maker’s Mark Bourbon, Johnnie Walker 

Red Scotch, Tequila and Rum by Request 
 

Domestic Beer 
Budweiser, Bud Light, Michelob Ultra Light 

Others Upon Request 
 

Imported Beer 
Corona, Heineken 

Others Upon Request 
 
 
 
 
 
 



 

 
 

Prices and menus are subject to change. All prices are subject to a 20% service charge and a 11.5% sales tax. 
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Cash Bar 
(Bartender Fee $150.00) 

 
Rail Liquor..............................................................................................................$7.00 
 
Premium Liquor .....................................................................................................$8.00 
 
Wine ........................................................................................................................$6.00 
 
Domestic Beer .......................................................................................................$4.00 
 
Imported Beer ........................................................................................................$5.00 
 
Soda and Juice ......................................................................................................$1.50 
 

Consumption Bar 
(Bartender Fee $150.00) 

Rail Liquor..............................................................................................................$7.00 
 
Premium Liquor .....................................................................................................$8.00 
 
Wine ........................................................................................................................$6.00 
 
Domestic Beer .......................................................................................................$4.00 
 
Imported Beer ........................................................................................................$5.00 
 
Soda and Juice ......................................................................................................$1.50 
 

Open Bar 
(Bartender Fee $150.00) 

Priced Per Person 
 
Time Rail Premium
 
1 Hour  $19.00 $23.00  
2 Hours $21.00 $25.00  
3 Hours $23.00 $27.00  
4 Hours $25.00 $29.00 
 


