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LET US MAKE YOUR NEXT EVENT




Welcome to
ViRginia
International
Raceway

Thank you for selecting VIR
Resort to host your event! This
event planner will assist you with
the property’s distinctive food and
beverage offerings and acquaint
you with our special event services.
With over a century of history and
experience combined, VIRginia
International Raceway’s staff prides
itself on impeccable service and

attention to detail. We want to
make sure your event is successful
and memorable with customized
options that work for you. Whether
you choose one of our pre-selected
offerings or have our Chef Gary
create a personalized menu, we
want your experience at VIR to be
second-to-none.

We look forward to working with
you on your event. It is our mission
to create for you a Best in Class
Resort Experience.
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The VIR Resort
Special Event Team

Agnes Morris
Spa Manager
434.822.9714

amorris@VIRnow.com

Brenda LeCocq
Group Sales
434.822.7700 ext. 105
blecocq@VIRnow.com

Consuelo Price
Executive Chef
434.822.7700 ext.122
cprice@VIRnow.com

Dwayne Willis
Tavern Manager
434.822.7700 ext.120
dwillis@VIRnow.com

Jessica Wilmouth
Catering Services
434.822.7700 ext.123
jwilmouth@VIRnow.com

Wendy Adams
Concession Manager
434.822.7700 ext.330
wadams@VIRnow.com

Gary Townes
Corporate Chef
434.822.7700 ext.330

All Resort offerings
and prices subject to change.




Lodying

Our accommodations are one of

many things that set VIR apart — you
won't find a racetrack anywhere else in
the world with full resort amenities,
including a variety of onsite lodging
options. With something for every need
and budget, consider VIR your home
away from home, right in the middle of
all the action.

The Lodge

After a fun day at VIR, relax at The Lodge,
our traditional hotel option. Featuring 27
beautifully decorated rooms, The Lodge is
one of the only onsite hotels in the racing
industry. Most rooms include double beds,
hardwood floors, a flat screen television,
refrigerator and Jacuzzi tub. Guests at The
Lodge also enjoy a porch with a premier
view overlooking the famous “Snake”
portion of the track.

The Villas at South Bend

Overlooking the fast uphill Esses, one of
the most celebrated features of VIRs race
course, the two-story luxury Villas at South
Bend are a unique and exciting lodging
option. The two-floor accommodations
each offer 2,200 spacious square feet of
total space, which can be leased as a single
unit or as separate ground floor and second
floor units.

The upstairs Studio Suites at the Villas
offer a king bed, full kitchen, dining area,
living room and upper deck balcony with
stunning track views.

The downstairs Junior Suites include a
queen bed, refrigerator, microwave and
a sitting room that converts to an extra
bedroom with two twin beds. Junior
Suites also feature a patio with premier
track views.
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Service Charge

An 18% service charge and a
9.3% sales tax and meals tax will
be applied to all event food and

beverage charges.

Guest Guarantee

Guarantee needs to be made ten (10)
days in advance. You may change

the attendance by ten percent (10%)
and time by +/- thirty (30) minutes
until three (3) days prior to the event.
The price of the event is based on the
guarantee or the greater number of
guests in attendance. In the event the
actual number of guests in attendance
exceeds the guarantee, the Resort will

Special Event Services
The Property offers a variety of
services to Cnhance your event:

Bartender Charge
(1 Attendant per 50 guests)
$25 per hour

Specialty Chef Attendant Station Charge
$25 per hour

Bandstand Stage Setup

Custom Pricing

Resort Table Decorations
Customized decorations are available.

VIR Trolley
$50 per hour

do its best to make acco ations VIR Shuttle Van
for the additional guests. ={ —p@senger) $50 per hour

All Océasz;b\n'\l,‘imausﬁig&Serui;eﬁvy g

434.572.2595—

Room Setups

* U Shape

* Boardroom Conference Style
¢ Chevron

* Hollow Square

* Theater Style Seating

* Banquet Rounds

* Crescent Rounds

¢ Seated Round Tables

* Additional Equipment Available
Rental charges and delivery will apply

Audio Visual

* Portable Podium (complimentary)

* Projection Screen and Setup with
Projection table - $20

* Projector with Screen - $65

* Flip Chart with Markers - $15

* Portable DVD player - $15

* Television with DVD player - $50-

* PA system - $65

* IT support - $35 per hour

 Conference Phone - $35

* Power Extension Cord - $7

Complimentary wireless internet access

is available throughout the Resort.
Additional audio visual services are
available with the Resorts outside vendor.

Tavern Evening Rental
Food and Beverage Minimum

* Red Room weoeeeeeeeeeeeeeieeeen, $400
* Gold Room....ccouveeeeeeeinaeann, $200
Tavern Day Rental

Red/Blue Room................... $75 with
$200 Food and Beverage Minimum
Room Rental Rates*

o Gallenyli. . oo o $2000
“Pagoda ..ttt $750

* Special event rates may apply.
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Gallery Rental Includes:

* Catering Tables/Skirting

* 20 Round Tables

* 160 Chairs

* Disposable Black and White
Table Covering

* Disposable china for up to 20 Tables

* One complete Set up and
Breakdown for up to 20 Tables —
Any additional changes from
original setup will be completed
at $20 per hour, per employee.

Pagoda Rental Includes:

* Catering Tables/Skirting

e 16 Tables

e 128 Chairs

* Disposable Black and White
Table Covering

* Disposable china for up to 16 Tables

* One complete Set up and
Breakdown for up to 16 Tables —
Any additional changes from
original setup will be completed
at $20 per hour, per employee.

Pool

Food and Beverage
Minimum ......ccoevvivierccnnen $200
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Additional Amenities Available:
e Additional Round Tables - $10 each

* Additional 6’ Banquet Tables - $9 each
e Additional Chairs - $2 each

e Chair Covers - custom

¢ Linen Table Cloths — 85” - $7

e Linen Table Cloths — 132” - $21

¢ Custom Decorations — TBD

e China, Glass & Flatware - custom

* Linen Napkins - $0.50 each

e Window Sheers - $2

e S’Mores Table - $25

* Trolley - $50 per hour

e Parking Attendant - $25 per hour

* Clean up immediately before decorating

— Additional cleaning is $20 per hour
* Bartender - $25 per hour

(one attendant per 50 guests)
¢ Shuttle - $50 per hour
* Additional Security - $200 per shift

(Required for groups of 200 or more)

Weddings

Additional charges for Gallery and
Pagoda rental on days needed for
decorating - $250 per day for Gallery
and $50 per day for Pagoda.




Driving and
Resort
Experiences

Autocross Competitions

“Cops & Robbers”
License Plate lag

Groups must be divisible by two
or three. The team works together
operating a car and maintaining
control in an effort to ‘catch’ the
opposing vehicle and identify its
license plate number.

$800 / 10 people
($70 per additional person)

“Autocross”
Timed autocross event on closed course

This timed event requires drivers and
navigators to use their driving and
communication skills to complete the
course in the fastest times. Participants
will take turns driving and experience the
thrill of working together to win in this
unforgettable event.

$700/ 10 people
($70 per additional person)

Karting

Almost every professional driver today
got their start in karting, where the
dynamics of driving are amplified,
more easily understood and often more
readily practiced than in full-size cars.
VIR’s state-of-the-art 5/8-mile, 24-foot-
wide Kart Track features ungoverned

karts capable of speeds up to 50 mph.

For private track rentals please, contact
Patrick Eagan at 434.822.2995.

Group Rates may apply.
Track accommodates a maximum of
12 karts on track at the same time.




Driving Packages:

The driving packages offer a wonderful
environment for friendly fun while
increasing team building and problem
solving skills. Packages require groups
to be divisible by three. For more
details, contact Brenda LeCocq at
434.822.7700 Ext. 105.

Track Package

This one day driving package will take
place on one of Virginia International
Raceway’s renowned courses. It includes
cone drills, close proximity driving, a
timed competition and more. Instructors
are present to ensure a fun and safe
environment for all. Custom Pricing

Off-Road Package

Experience the southern Virginia
countryside with this off-road package.
After a ‘Hood Brief” style class you will
learn about 4x4 theories, recovery gear,
and traverse an obstacle course. Your
day will wrap up with a ‘cross-country’
trail drive. Custom Pricing

Pit Crew Challenge

The Pit Crew Challenge is a team
building exercise using the concepts of
the motorsports pit crew to understand
team work and communication in the
world of business. This exercise is your
chance to experience a unique team
building program combining hands-on,
experiential learning with interactive
classroom sessions and all-out fun! You
will leave with clear action items to
make your team better communicators
with a renewed sense of achievement,
pride and enthusiasm.

$700 / 10-16 participants ~—a
- 7‘/



Paintball

The Paintball Experience at VIR is a great

opportunity for team building or friendly
fun in a safe environment. Game play
varies in style and composition but often
range from capture the flag to organized
scenario games. Players will have a fun-
filled and thrilling time on our outdoor

paintball field.

$70 per person
Max ten (10) people at a time
Groups need to be divisible by two (2).

The Oak Tree Spa
While visiting VIR, take some time

to refresh and rejuvenate with a spa
treatment. Located at our upscale
Villas, the Oak Tree Spa offers
guests an incredible way to relax
and reenergize their minds and
bodies. Choose from a variety of spa
treatments including Swedish, Deep
Tissue and Hot Stone massages,
Deluxe and Signature facials, and body
nourishing scrubs and wraps, along
with delightful aromatherapy.

Call 434.822.9714 for information
and appointments.

VIR Shooting Experiences:

Machine Gun
Extreme Enthusiasm

Experience -

The VIR Machine Gun Experience is
designed to familiarize participants with
fully automatic weapons. The instructor
will present each weapon system and give
a firing demonstration. The participant
will fire each weapon system. Once the
participant has completed firing each type
of weapon, they will then move to the
“Machine Gun Fire and Maneuver” event.
This fire and maneuver exercise consists of
multiple lanes that the participant walks
through with each lane having “shoot and
don't shoot” targets.

$5000 for groups of up to 10 participants
($500 for each additional participant)

Semi Automatic Shooting Experience

The VIR Shooting Experience is
designed to build individual confidence
by introducing participants to semi
automatic tactical firearms. This course
can accommodate up to 10 students.
Each student will fire up to 200 rounds
of ammunition and will learn techniques
to safely hit steel targets.

Glock 19 Pistol - minimum $1600 for
groups of up to 10 participants
($160 for each additional participant)

M4 Rifle - minimum $1750 for groups
of up to 10 participants ($175 for each
additional participant)

Custom Shooting Experiences
available and quoted based on the weapons
and the type of exercise that is designed.

Skeet Shooting

At VIR, we offer a skeet shooting
experience like no other. Competing
while surrounded by rolling hills, you'll
feel like the great outdoors is your private
playground. We offer two complete
courses both approved by the National
Skeet Shooting Association. We can
provide ammunition and shotguns for
your use or you can bring your own.
Whether a novice or an expert, VIR can
cater to meet your needs.

Cost: $50 per person

* Includes 25 skeet per round

* Two (2) Ranges

* Six (6) participants per range

* Price includes ammunition,
instruction and range master.




VIR Resort
Catering
Menus

Hors d’ Oeuvres

A la carte

Colossal Lollipop Chicken Wings.......... $2.25 ea.
Fiery California Sushi Rolls $5.50 ea.
Vegetarian Spring Rolls........................ $0.50 ea.

Sweet and Spicy Jalapeno Poppers........ $1.25 ea.
Bacon Wrapped Chicken Bites ...
Spicy Polish Sausage Bites...........

Chilled Colossal Shrimp......................
Boneless Buffalo Chicken Bites..........
Mini Crab Cakes with

Cajun Remoulade......................... $3.00 ea.
Santa Fe Egg Rolls ........................ $1.50 ea.
Applewood Bacon Wrapped Scallops ... $3.00 ea.
Spicy Sausage Balls............................ $1.00 ea.
Hot or mild Chicken Wings with

Blue Cheese Dressing..................... $1.25 ea.
Beef Satay...........ueueinininnnn, $2.50 ea.
Virginia Ham Biscuits with

Honey Mustard...................... $2.00 ea.

Plated Meals

Greek Salad

Feta Cheese, Tomato, Cucumber, Kalamata
Olives, Red Onion on a bed of Mixed Field
Greens... $9.95 / person

Endive Salad
Belgian endive, Radicchio, Glazed Pecans, Apples,
and Bleu Cheese Crumbles... $9.95 / person

Vegan Cobb Salad

Crisp Lettuce topped with Grilled Asparagus,
Green Beans, Avocado, Cucumber, Tomato,
Garbanzo Beans, Almonds and Sunflower

Seeds... $10.95 / person

Pasta Da Vinci

Sautéed Chicken, Shiitake Mushrooms,
Sweet Vidalia Onions in a delicious Madeira
Wine Sauce, Tossed with Penne Pasta and
Parmesan... $15.95 / person

Bistro Shrimp Pasta
Crispy Battered Shrimp, Fresh Mushrooms,

=y

Tomato and Arugula, Tossed with Spaghettianda

Basil-Garlic Lemon Cream Sauce... $16.95

- He

Grilled Steak Tacos

Soft Corn Tortillas, Char-grilled Steak, Avocado,
Tomato, Chipotle Sauce, Crispy Onions and
Cilantro, Served with Rice and Beans... $13.95

*salads can also be made into wraps with a side of
chips for an additional $1.95

Lighter Fare

Asian Chicken Salad

Sesame Chicken, Fresh Romaine, Carrots,
Red Cabbage, Cilantro, Crispy Wontons and
Almonds... $10.95 / person

Grilled Chicken Caesar Salad

Grilled Chicken Breast served over Crisp Romaine
Lettuce, Tossed with House Made Croutons and
Caesar Dressing... $10.95 / person

Petite Sirloin

Hand Cut 7 oz. Center Cut Sirloin, Seasoned
and Grilled to Perfection, Served with

Garlic Mashed Potatoes and Sautéed Mixed
Vegetables.... $19.95 / person

Four Cheese Pasta

with Chicken and Broccoli
Sautéed Chicken and Broccoli in our House
Made Four Cheese Sauce, Served over Penne
Pasta... $17.95 / person

e ——
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n Soc Salmon
Fresh Hand Cut Alaskan Salmon, Grilled and

Portobello Burger

red pepper pesto and provolone cheese on a
ciabatta roll... $10.95 / person

Bison Burger
6oz. burger served with Sweet Potato Fries and

choice of toppings... $13.95 / person
Chopped Salad

Chopped mixed greens with tomato, cucumbers,
made croutons...$12

Caesar with Chicken
Crisp romaine tossed with a creamy Caesar
dressing, shaved parmesan cheese, corn relish and

topped with honey-lime grilled chicken...$14

Santa Fe Chicken Wrap:
A warm 12” flour tortilla stuffed with grilled
chicken, lettuce, tomato, cheddar cheese, corn,

tortilla strips and chipotle mayo with steamed
broccoli...$12

Grilled Salmon with Garlic & Herbs
Served with vegetable rice pilaf and grilled
asparagus...$18

Asiago Peppercorn Steak

6oz sirloin grilled to perfection topped with Asiago
cheese served with steamed vegetable medley anf
herb roasted potatoes...$20

Ginger Stir Fry

An array of fresh vegetables sautéed in olive oil,

seasoned with ginger and soy sauce. Served over rice

pilaf...$14

Dinners Served

Buffet Style

Minimum of 15 Guests

Beef Brisket
Mac and Cheese, BBQ Baked Beans, Red Skin

Potato Salad, House Made Cole Slaw and Assorted

Cookies or Cobbler... $18.45 / person

Stuffed Chicken Breast
Country Style Chicken Breast with Herb
Stuffing, Creamy Scalloped Potatoes, Italian Style
Green Beans, Savory Rolls and Chef’s Choice
Dessert... $15.95 / person S
e
= oasted Pork Loin
Wild Mushroom Rice Pilaf, Three Cheese
Mac and Cheese, Steamed and Buttered
Broccolini, Fresh Yeast Rolls and Chef’s

- Wlth Honey Bourbon Glaze, Sewi%\ ghoice Dessert‘;;&]lgﬁ / person
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A seasoned and grilled portobello cap with roasted

red onion, egg, bacon, olives, feta cheese and house



Southern Fried Chicken

Fried Chicken, Macaroni and Cheese, Corn on the
Cob, Garden Salad, Rolls, Cookies and Ice Cream,
Iced Tea/Water... $15.95 / person

Chinese Buffet

Fried Rice, Beef and Broccoli, Rib Bits,
Sesame Chicken, Chinese Noodles, Egg Rolls,
Cookies... $14.95 / person

Lasagna Buffet
Salad, Meat Lasagna, Vegetable Lasagna, Corn,
Gatlic Bread, Cookies... $15.95 / person

Beef Taco Bar
Corn, Refried Beans, Assorted Toppings,
Condiments, Burritos, Churros... $14.95 / person

Meat Loaf
Mashed Potatoes, Green Beans, Rolls, Cobbler or
Cookies... $14.95 / person

Cold Deli

Assorted Deli Sandwiches and Cheeses, Potato
Salad, Potato Chips, Assorted Toppings,
Condiments, Chocolate Chunk Cookies, Iced
Tea/Water... $14.95 / person

Hog Pen
BBQ, BBQ Chicken, Baked Beans, Cole Slaw,
Rolls, Cobbler... $17.95 / person

Straight Away
Six Foot Long “Sub” piled high with a selection of
Gourmet Deli Meats, Lettuce, Onions, Tomatoes

and Black Olives / Pasta Salad / Cookies and

Brownies ... $8 / person

Classic Pig Pickin’

Slow roasted, smoked whole Pig, Roasted Chicken,
freshly made Baked Beans, Cole Slaw, choice Pasta
or Potato Salad, Assorted Rolls, Warm Seasonal
Cobbler or Fresh Baked Cookies ... $24 / person

Mediterranean Buffet

Off the Grill marinated Beef Tenderloin, Chilled
Shrimp / grilled seasonal Vegetables marinated in
Balsamic Vinegar / Caesar Salad / Freshly Baked

Bread / Chef’s Dessert selection ... $30 / person

Enzo’s Buffet

Pasta Station with Red and White Sauce / Italian
Sausagew/ Grilled Onions and Peppers / Baked Ziti
| Eggplant Parmesan / Spicy Meat arinated
Mushroom Salad / Tomato and Mozzarella Salad+=
Selection of Olives and Cold Italian Meats / Garlic
Bread / Italian Dessert Table ... $24 / person

Entrees

All entrees are served with your choice of two sides,
dinner rolls, ice tea, and dessert. If choosing more
than one entrée your catering manager

will review the pricing.

Chicken

* CHICKEN MILANO - Lightly breaded breast
topped with creamy provolone cheese sauce with
fresh mushrooms & fresh green onions.

» CHICKEN PARMIGIANA - Lightly breaded
breast with a red sauce & provolone cheese.

* OVEN ROASTED CHICKEN - Herb roasted
chicken.

* CHICKEN CACCIATORE - Pan seared with
applewood smoked bacon, olives, tomatoes, and
mushrooms.

Pork

¢ PORK TENDERLOIN - Chili rubbed tenderloin
grilled with roasted corn & red peppers.

* ROASTED PORK LOIN - Slow roasted center
cut served in pan au jus.

* BONE IN PORK CHOP - Seasoned char-grilled

to sweet perfection.

Seafood

¢ SALMON - Fresh salmon (baked or grilled)
served with a lemon dill sauce.

* SHRIMP & GRITS - Sauteed farm raised
shrimp, cheddar stone ground grits, smoked
bacon, scallions, & tomato.

o CATFISH - Tender filets, cornmeal dusted
and fried.

* GULF COAST CRAB CAKES - Broiled or fried

served with a house made remoulade sauce.

Beef

* ROAST BEEF - Top round of sitloin, herb roasted
with garlic and thinly sliced.

¢ PRIME RIB - Slow roasted to perfection with a
creamy horseradish sauce & au ju.

* MARINATED BEEF TENDERLOIN -
Marinated in fresh herbs & Dijon mustard
and fire roasted to melt in your mouth.

Choice sides from the following:

Redskin au gratin potatoes | Yukon white cheddar
smashed potatoes rGarlic Roasted fingerling potatoes |
Mashed sweet potatoes with brown sugar & butter |
Oven roasted red skin potatoes with thyme &
rosemary | Wild mushroom rice pilaf | Three cheese
mac & cheese | Fresh from the garden grilled veggies

| Steamed & buttered broccollini | Grilled or steamed
asparagus | Yellow corn on or off the cob

Choice desserts from the following:

Carrot Cake | Triple Chocolate Cake | Red Velvet
Cake | Tiramisu | Cheesecake | Assorted fresh baked
Cookies | Dutch Apple Pie | Key Lime Pie | and
Lemon Meringue Pie

Alcoholic Beverages

Domestic Beer Keg - $250 per keg

Craft Beer Keg - $300 per keg

House Wine - $18 per bottle

Cabernet Sauvignon, Merlot, Chardonnay and
White Zinfandel




Breakfast

Minimum Numbers Apply

Continental Breakfast

Assorted Bagels with Cream Cheese and Butter /
Assorted Muffins, Sticky Buns and Biscuits / Fresh
Fruit Display / Assorted Juices / Freshly Brewed

Coffee, Decaf, Selection of Herbal Teas...*8 per person

Continental Enhancements
¢ Individual Assorted Yogurts w/ Fruit and Granola /
Assorted Hot Breakfast Sandwiches...*6 per person

Buffer Additions

* Malted Belgian WafHle served with Maple Syrup,
Strawberries and Whipped Cream...*4 per person

* French Toast served with Powdered Sugar and
Maple Syrup...*5 per person

* Cheese Blintzes with Fresh Berry Sauce and
Sour Cream...*4 per person

* Omelet with choice of Ham, Bacon, Mushrooms,
Tomatoes, Bell Peppers, Scallions, Spinach and

Cheddar Cheese...*8 per person

Off to the Races

Grilled Breakfast Meats to include Virginia Country
Ham, Applewood Smoked Bacon, and Sausage /
Buttermilk Biscuits with Sausage Country Gravy /
Farm Fresh Scrambled Egg / Home Style Breakfast
Potatoes / Assorted Juices, Freshly Brewed Coffee,

Decaf and Herbal Teas ...*16 per person

Pablo’s Pre Race

Breakfast Burrito stuffed with Scrambled Eggs,
Sausage, Onions, Salsa and Refried Beans / Sour
Cream and Guacamole / Assorted Juices, Freshly
Brewed Coffee, Decaf and a selection of Herbal
Teas...*15 per person

Chef Attendant Charge... *25 per hour

Boxed Lunches
Minimum Numbers Apply

Cobb Salad

Mixed Greens topped with egg, cukes, turkey,
ham, tomato, bacon, and red onion, served with

Chips, Drink, and Cookie ... $12 / person

Hot Boxed Lunch

Choice of Philly Cheesesteak, BBQ, Hamburger,
Cheeseburger, Double Cheeseburger, or Grilled
Chicken served with Chips, Cookie, Condiments
and Drink... $10.95 / person

Cold Boxed Lunch

Choice of Ham, Turkey, Roast Beef, or Pastrami
served with Chips, Cookie, Condiments and
Drink... $8.95 / person

Soups

* Chef’s Soup and Garden Salad ...$6.50 / person

* Chef’s Soup and Sandwich ...$8.00 / person

¢ Chili with Rice and Sour Cream ...$6.50 / person -

Hors d’Oeuvres
Serves 25-40 persons

Grilled Vegetable Tray

Asparagus Spears, Portabella Mushrooms, Red
Peppers, Zucchini, Squash and Eggplant.
Served with a Roast Red Pepper Aioli.....$75

Fresh Vegetable Display

Broccoli, Cauliflower, Baby Carrots, Cherry
Tomatoes and Cucumbers served with a Pesto
Ranch Dipping Sauce

$75 Tray serves up to 25 ppl

$150 Tray serves up to 50 ppl

$225 Tray serves up to 100 ppl

Fruit and Cheese Displa

A deluxe display of freshly Cut Fruit and
Melons. Paired with Domestic and Imported
Cheeses, and assorted crackers....$75

Antipasto Platter
A variety of Olives, mini Mozzarella, Italian

Meats, hearts of Palm, marinated Peppers &
Artichoke hearts.....$75

Specialty Cocktail Sandwiches

* Choices of Italian Club, Chicken Salad, Tuna
Salad, Smoked Turkey, and Roast Beef on mini
Croissants or Silver Dollar Rolls.....$45

* Warm Crab Dip with Pita Points....$60

* Artichoke & Spinach Dip with French
Toast Rounds....$45

* Queso Cheese with Fresh Tortilla Chips
& Fire Roasted Salsa....$45

* Honey BBQ or Sweet & Sour Meatballs
50 pieces....$32.50

* Buffalo Chicken Dip Tray.....$17.95 ea.

Snacks

Healthy Choice

Granola Bars / Dried Fruit Trail Mix / Whole
Seasonal Fruit / Selection of Assorted Yogurts with
Granola / Vegetable Crudité with Cajun Ranch
Dipping Sauce / Crostinis with Bruschetta / Coffee
! Decat / Tea / Juices / Bottled Water ... $9 / person

Energizer Break
Whole Fruit / Pretzel Twists / Vegetable Platter /

Cookies / Sodas / Vitamin Water ... $8 / person
Fresh Break

Cheese Platter with Crackers / Fresh Fruit Platter
with Yogurt Dip / Potato Chips with Onion Dip
/ Mixed Nuts / Mini Chicken Salad Sandwiches /
Assorted Sodas / Bottled Water ... $12 / person

Independent Items

* Tangy Lemon Bars ...$13 dozen

* Assorted Freshly Baked Cookies ...$13 dozen

¢ Chocolate Dipped Strawberries ...$15 dozen

* Chocolate Covered Vanilla Eclairs ...$12 dozen

* Double Chocolate Chip Brownies ...$15 dozen

* Assorted Cupcakes ...$15 dozen

» Assorted Lay’s Potato Chips ...$1.50 bag

* Assorted Mini Candies Granola Bars...$1.5

* Fresh Fruit Display served with Strawberry
YogurE Sace AT Ry

* Freshly Brewed Coffee, Decaf and Assorted

~ HerbalTeas...$4.95 per person

i

Pick & Choose
BBQ Menu

Check with your group sales person for

minimum order size. Price per person.

Choose 1 meat, 2 sides,

1 salad, 1 bread

Beef Brisket with sides...$21.95

Pulled Pork with sides...$15.95

Turkey with sides...$15.95

Pulled Chicken with sides...$13.95

Half Chicken with sides...$13.95

Kansas City Spare Ribs with sides...$15.95
Baby Back Spare Ribs with sides...$18.95

Meats
¢ Citrus Glazed Beef Brisket
¢ Pulled Pork-Slow Smoked and Hand Pulled
* Turkey- Sliced, Lean, and Tender
¢ Pulled Chicken-Fresh Chicken, Moist
and Flavorful
¢ Chicken - Half a Bird
* Smoked Sausage

Ribs
* Kansas City Spare Ribs
* Baby Back Ribs-Fall off the Bone

Sides

¢ Three Cheese Mac and Cheese

* Baked Beans with Bacon and Onion
* Roasted Red Potatoes

* Bacon Wrapped Corn on the Cob

* Black Pepper Cole Slaw

Salads
* Crispy Iceberg, Romaine and
Seasonal Fresh Veggies
* Caesar Salad with Red Cabbage and Croutons
¢ House Made Macaroni Salad
¢ Red Skin Potato Salad
¢ Yellow Mustard Potato Salad
¢ [talian Three Bean Salad

Bakery
¢ Buns

¢ Slider Rolls

* Corn Bread
* Hushpuppies

VIRginia International Raceway
1245 Pine Tree Rd | Alton VA 24520
434.822.7700 | www.VIRnow.com



