
 

EVENTS MENU 
 
 
 
 

OUR COMMITMENT 
 

For over 60 years, our processes and recipes have been passed down and 
remained unchanged, producing food that has been regionally 

applauded. 
 

We uncompromisingly buy high quality ingredients and  
believe that we serve the best version and quality, of our cuisine. Our 

team will always prepare for you, with care, grace and intention. 
 

We can’t wait to celebrate with you! 

 
-The Venus de Milo Culinary Team 

 
 



LUNCH AFFAIRS 
 

  
 

THE BRUNCH BUFFET 
$25 

 

Smoked Virginia Pit Ham 
House Sausage Links 

Eggs Scrambled 

French Toast Slices with Maple Syrup 

Potato, Seasoned House Potato Hash 

Or Portuguese Oven Roasted Potatoes 

Breakfast Pastries,  Cookies & Brownies 

Mixed Fruit 

Orange Juice 

 

Add Cured Bacon $6 

 

We can satisfy any customized request with 

advance notice and appropriate price 

adjustments. 

 

 

Coffee, Decaffeinated Coffee & Tea Station 

2% Milk, Half & Half, Sugars, Honey 

 

 

 

 

THE LUNCH BUFFET 
$28 

Garden Salad 

Mixed Greens, Ripe Cherry Tomato, Red Onion, 

Cucumber, Black Olives, Vinaigrette 

 

Bread Basket 

 

Choose One: 

Roasted Spiced Pork Tenderloin or Smoked 

Virginia Pit Ham or Baked Boston Scrod  

 

Chicken Roasted, Glazed or Delicately Fried 

Pasta San Marzano Tomato, Basil, Olive Oil 

Potato Delmonico or Portuguese Oven Roasted, 

or Mashed 

Chef’s Choice of Vegetable Seasoned, Butter and 

Olive Oil 

 

Assorted Cookies & Brownies 

Coffee, Decaffeinated Coffee & Tea Station 2% 

Milk, Half & Half, Sugars, Honey

 

 
PLATED LUNCH AFFAIRS 

 
FIRST COURSE  

Choice of One: 

Venus de Milo Minestrone Soup  

Garden Salad 

 

Roasted Pork Loin Herb Crusted   $27 
Tenderloin, Port Wine Demi Glaze 

Oven Roasted Turkey Venus   $27 
Sausage Stuffing, Cranberry, House Gravy 

Stuffed Roasted Chicken Breast   $27 
with Venus Sausage Stuffing, Dollop  

of Barbecue, Delicate Butter Gravy 

Slow Baked Boston Scrod,    $27 
Venus Butter Crumbs, White Wine, Lemon 

Wet Aged Choice Rib-Eye, Charred   $35 
Crispy Seasoning, Au Jus 

Jumbo Baked Shrimp, Venus Buttery  $32 
Crumbs, White Wine, Lemon 

 

Chocolate Mousse with Fresh Berries 

 

Coffee, Decaffeinated Coffee & Tea Station 2% Milk, 

Half & Half, Sugars, Honey 

 

  


