
 
 
 
 
 

Thank you for your interest in The Chamberlin,  
at historic Fort Monroe in Hampton, Virginia:  one of the area’s finest 

destinations for Special Weddings. 
 

 
 

Enclosed, you will find our Private Dining and Special Event Menus.   
For further assistance, please contact our  

Special Events Coordinator  
Caleb Holland 

                                              
757-637-7481 Office 

                    757-637-7498    Fax 
 

We look forward to hosting your next event at the Chamberlin! 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

BEVERAGE SERVICE 
   

                                  CASH BAR  
Rail Liquor $5.00 

Premium Liquor $6.00 
Wine $5.00 

Domestic Beer $3.00 
Soda and Juice $1.25 

                
Bartender - $37.50 per hour for 100 guests or less 

Guests over 100 extra $15 an hour 
 

                        OPEN BAR PER PERSON 
 HOUSE BRAND/PREMIUM BRAND 

1 Hour $12.00/ $16.00 
2 Hours $17.00/ $21.00 
3 Hours $19.00/  $23.00 
4 Hours $22.50/  $26.50 

                          
                           Bartender Charge Included 

 

       PER DRINK CHARGE ON CONSUMPTION  
Premium Liquor $6.00 

Rail Liquor $5.00 
Domestic Beer $3.00 

Wine $5.00 
Soda and Juice $1.25 

 
Bartender - $37.50 per hour for 100 guests or less 

Guests over 100 extra $15 an hour 
 

MISCELLANEOUS 

                                     PUNCH 
Fruit Punch 

(non-alcoholic per gallon) 
$18.00 

Champagne Punch (per gallon) 
Champagne Toast (per person) 

$85.00 
$3.00  

 
 

 



 
 

PLATED DINNER SELECTIONS 
A Touch of Elegance for Your Special Occasion 

 
 

The Chamberlin’s Seafood Feast Platter 
Crab Stuffed Shrimp, Fried Bay Scallops, Cedar Point’s  

Signature Crab Cake and Broiled Maine Lobster Tail 
$48.00 

 
Filet Mignon with Broiled Lobster Tail 

$45.00 
 

Filet Mignon 
with your choice of 

Jumbo Crab Stuffed Shrimp, Cedar Point’s  
Signature Crab Cake, or Fried Bay Scallops 

$42.00 
 
 

Grilled Angus New York Strip Steak with Fried Shrimp 
$39.00 

 
Roasted Rosemary Pork Loin with Au Jus 

$36.00 
 

Stuffed Chicken Cordon Bleu 
$36.00 

 
Filet of Atlantic Salmon 

Bourbon Glazed, Herb Baked, or Blackened 
$37.00 

 
 
 
 
 
 
 
 

Choose any two of the following accompaniments for all above entrées 
 

 Garlic Mashed Potatoes   Rice Pilaf                      Steamed Red Potatoes                

 Fresh Green Beans       Honey Glazed   Asparagus 
 Almandine   Carrots 

Dessert 
 

There will be a $2.00 per person cake cutting fee.  If you would like desserts offered in addition to your 
wedding cake please notify your coordinator. 

 

 
All Plated Dinners include a House Salad with Green  Grape Vinaigrette, Fresh Baked Rolls, Coffee or Tea 

Does not include a 20% service charge or 11.5% tax 



 
 

BUILD YOUR OWN DINNER BUFFET 
Perfect for Larger Dinner Groups and Special Gatherings 

Priced Per Person 

 

SALAD SELECTIONS 
Choose 1 

 

Mixed Green Salad with Cedar Point Signature Raspberry Vinaigrette 
Tossed Garden Salad with Ranch and Classique Vinaigrette 

Fresh Caesar Salad Display 
 
 

ENTRÉE SELECTIONS 
Choose two selections from any one category 

 
 Level 1 $28.00 

Southern Fried Chicken 
Barbecue Baby Back Ribs 
Pulled Pork Barbecue 
Fried Catfish 
Yankee Pot Roast 

Level 2 $34.00 
Herb Rubbed Pork Loin Steak 
Fillet of Peach Slamon 
Steamed Shrimp 
Sliced Roast Beef Au Jus 
Baked Three Meat Lasagna 

Level 3 $39.00 
Grilled Marinated Flank 
Shrimp Scampi 
Fried Bay Scallops 
Grilled Tuna Steak 
Chicken Cordon Bleu 

 
 
 
 
 
 
 

ACCOMPANIMENTS 
Choose any 2 

 

  Green Beans Almandine   Corn O’Brien   Honey Glazed Carrots       
  Garlic Mashed Potatoes    Rice Pilaf    Orzo Pasta 
  Steamed Asparagus  Seasonal Vegetable Medley   Steamed Herb Red Potatoes 
  Skin-On Steak Fries    Seasoned Roasted Red  Potatoes Steamed Broccoli  
 
 

 
 
 

DESSERT  
 

                
 There will be a $2.00 per person cake cutting fee.  If you would like desserts offered in addition to your 

wedding cake please notify your coordinator. 
 
 

*All Build Your Own Buffets Include, Warm Rolls with Butter and Coffee or Tea 
Does not include a 20% service charge or 11.5% tax 

 



 
 

HEAVY HORS D’OEUVRES 
Our Specialty for Parties and Receptions 

Options priced per person 
Does not include a 20% service charge or 11.5% tax 

 
 
 

~ Option One ~ 
$30.00 

Custom Fruit, Cheese and Vegetable Display 
Gourmet Cocktail Style Meatballs 

Chicken Satay with Choice of Mango Salsa or Mango Barbeque Sauce 
Crab Stuffed Mushrooms 

Fresh Tomato Mozzarella Bruschetta  
Warm Spinach Dip 

Jumbo Cocktail Shrimp Display 
 
 

~ Option Two ~ 
$34.00 

 

Custom Fruit, Cheese and Vegetable Display 
Crab Stuffed Mushrooms 
Petite Assorted Quiche 

Bay Scallops Wrapped with Bacon 
Gourmet Style Cocktail Meatballs 

Warm Spinach Dip 
Jumbo Cocktail Shrimp Display 

 
 
 

 
 
 
 
 
 
 
 
 

 



 
 

~ Option Three ~ 
$38.00 

 

Custom Fruit, Cheese and Vegetable Display 
Warm Chamberlin Crab Dip 

Vegetable Spring Rolls 
Bay Scallops Wrapped with Bacon 

Mushroom Puffs with Fontina Cheese 
Warm Spinach Dip 

Jumbo Cocktail Shrimp Display 
Carving Station featuring Tenderloin of Beef 

 
 
 

~ Option Four ~ 
$45.00 

 

Custom Fruit, Cheese and Vegetable Display 
Warm Chamberlin Crab Dip 

Spanakopita 
Bay Scallops Wrapped with Bacon 

Petite Beef Wellingtons 
Crab Stuffed Mushrooms 

Warm Spinach Dip 
Jumbo Cocktail Shrimp Display 

Carving Station featuring Tenderloin of Beef 
 
 
 
 
 
 
 
 
 
 
 

 
 



 
CARTE HORS D’OEUVRES 

 
HOT 

Per One Hundred Items 
 
 Spinach Dip w/ Pita Points ................................ $125.00 
 Meatballs............................................................$115.00 
 Buffalo Wings .....................................................$115.00 
 Baked Brie..........................................................$125.00 
 Chamberlin Warm Crab Dip (3 quarts).............. $200.00 
 Sesame Chicken Fingers ...................................$135.00 
 Fried Chicken Fingers ........................................$135.00 
 Mini Crab Cakes.................................................$225.00 
 Scallops Wrapped with Bacon............................$220.00 
 Mushrooms stuffed with Crab.............................$180.00 
 Mushrooms Stuffed with Spinach.......................$150.00 
 Coconut Shrimp ................................................ $215.00 
 Vegetable Spring Rolls.......................................$145.00 
 Spanikopita ........................................................$175.00 
 Mini Beef Wellingtons.........................................$205.00 
 Mini Chicken Cordon Bleu................................. $195.00 

 
 
 

A’LA CARTE HORS D’OEUVRES 
 
 

HOT 
Per One Hundred Items 

 
 Cheese Balls with Crackers.........................  $105.00 
 Smoked Salmon .............................................Market 
 Poached Salmon ............................................Market 
 Assorted Canapés........................................$215.00 
 Deviled Eggs ................................................$135.00 
 Salmon Pinwheels ..........................................Market 
 

COLD 
 

 Finger Sandwiches .......................................$115.00 
 Iced Cocktail Shrimp.....................................$325.00 

 
 
 



 
 
 

SNACKS 
(Stocked and Available for Whole Events) 

 
 Pretzels ..........................................................$15.00 
 Peanuts ..........................................................$25.00 
 Potato Chips with Dip .....................................$15.00 
 Tortilla Chips and Salsa..................................$25.00 
 Snack Mix.......................................................$25.00 
 
 

CREATION TRAYS 
  
 Small (25) Medium (50) Large (100)            
 Vegetable Tray with Dip $65.00 $85.00 $105.00 
 Cheese and Crackers $65.00 $85.00 $105.00 
 Fruit Display $85.00 $115.00 $145.00 
 
 

CREATION TRAYS 
 

Available with a minimum of 10 days notice 
Prices range from $300.00 to $1000.00 for standard designs 

Custom designs will be priced as per item estimate based on labor and scale of design 
 
 

ICE CARVINGS  
 

Priced Individually 
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