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With an excellent food product, experienced efficiency, comfortable atmosphere and proximity 

to metro and hotels, Theismann’s is a very popular holiday party venue. There is space and are 

offerings for parties from one to a hundred and ten.  
 

Theismann’s has become known for its success with group dining due to its numerous  

selections, efficient and fast execution, reasonable pricing and consistent food quality. Our  

holiday menus are contained in this booklet.  You may add wine pairings to your menu.  Our 

party staff will help you with all the planning and organizational aspects of your event.   
 

Party planners have a choice of party atmospheres at Theismann’s.  In addition to seated dining 

events, is the option of a stand-up, mix and mingle party venue.  A variety of buffet options 

from simple finger food to carving stations, circulating and/or stationary hors d’oeuvres are  

offered.  With some seating arranged around the room periphery and a private bar set up, the 

stage is set for a welcoming, comfortable gathering of friends or associates to enjoy the  

festivities.  From small happy hour celebrations to a party of 100, your party will be a success. 
 

Banquet menus here present a starting point.  Planning staff work with the host to customize 

your event to your desires.  We do offer some reduced priced options during off peak times.  

Contact us with questions or to reserve a date. 
 

Theismann’s takes its expertise and reputation on the road, offering off -site catering for a  

variety of events.  As with on-site parties, restaurant staff works with the patron to design  

offerings appropriate for the specifics of each event.  Included in the custom catered event  

repertoire are office luncheons/dinners/receptions, full service with staff and disposable drop 

off.   

 

To Book Your Event Contact: 

Sarah Swenson or Christine Creasey 

703-739-0777 

parties@theismanns.com 

 

  Holiday 

Parties & Events 



The Upper Deck 
The upper deck dining rooms are our most popular event space.  To reserve the 

space to be exclusive to your event, there is a required minimum of 75 guests 

and a maximum of 110 guests. The space is often broken down into two smaller 

rooms, room 3 and room 4.  Room 4, the upper room, requires a 40 person  

minimum and 65 person maximum.  Room 3, the lower room that also is used 

to access room 4, requires 30 person minimum and 45 person maximum.   

Room 1 Lounge 
This area is located near the bar and is a popular option for groups wanting to do 

happy hour events.  We require a 20 person minimum to set up a stand-up  

mingling event in this space.  We create a great mingling atmosphere with limited 

seating in this space for your casual gathering.   

 

 

Please contact Sarah Swenson or Christine Creasey for more information 

about our available rooms. 



 

 
 

Entrée Selections 
Each guests may select one. 

 
Pork Chop 

roasted corn salsa, mashed potato and vegetable 

 
Chicken & Sausage Jambalaya 
onions, peppers and spicy tomato rice 

 
Steak Caesar Salad 

tenderloin tips and sautéed onions  

 
Chicken Romano 

topped with ham and  mozzarella, with a sun-dried 

tomato cream sauce over mashed potatoes 

 
Crab Cake Sandwich 

french fries, coleslaw and spicy tarter 

 
Roasted Tomato Capellini 

heirloom tomatoes, spinach, garlic and olive oil 

 
Honey Bourbon Roasted Salmon 

basmati rice tossed with fresh garden vegetables  

 

 

Dessert 
 

Strawberry Cheesecake 

or 

Chocolate Brownie 
 

 

Holiday Lunch Party  
 

 

♦ Price includes tax and gratuity. 
 

♦ All entrees are served with fresh 

baked bread and coffee, tea or  

soda. 
 

♦ Menu may be pre-ordered.   

Entrée selections should be 

submitted to the restaurant the day 

before your event.  Guest will be 

provided with entrée place cards 

upon arrival so food can be served  

without interruption. 
 

♦ To reserve the space to be  

exclusively for your event, there is 

a required minimum of 45 guests 

for one room and 75 guests for 

both rooms. 
 

♦ A $100 deposit is required for 

all parties over 25, which is  

deducted from the final bill. 
  

♦ A 90% guest guarantee is  

required 24 hours in advance of 

the event. 

 
To book your event: 

Please Contact 

Sarah Swenson or  

Christine Creasey 

703-739-0777 

parties@theismanns.com 
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Appetizer (Host Choice) 
 

Traditional Shrimp Cocktail 
 

Artisanal Cheese Plate 
 

Beef Tenderloin Crostini with Horseradish Crème 
 

Lobster Bisque 

 
Mid Course 
 

Greens and Feta Salad  
with cranraisins and champagne vinaigrette 

 
Entrée 
 

Filet Mignon 
demi glace, mashed potatoes and asparagus 
 

Pork Chop 
roasted corn salsa, mashed potatoes and vegetable 
 

Shrimp & Crab Linguini 
fresh tomatoes and vodka cream sauce 
 

Roasted Tomato Capellini 
heirloom tomatoes, spinach, olive oil and garlic 
 

Chicken Romano 
topped with ham and  mozzarella, with a sun-dried tomato 

cream sauce over mashed potatoes 
 

Honey Bourbon Roasted Salmon 
basmati rice tossed with fresh garden vegetables  

 
Dessert 
 

Peanut Butter Pie 
 

Strawberry Cheesecake 
 

 

Holiday Dinner Party  

 

♦ Price includes tax and gratuity. 
 

♦ Host chooses one from the  

appetizer selection.  Guest may 

select personal entrée and dessert. 
 

♦ All entrees are served with fresh 

baked bread and coffee, tea or  

soda. 
 

♦ Wine Service may be offered 

with dinner.  Select a white and/or 

red from the wine list. 
 

♦ To upgrade the experience you 

may add a wine pairing to your 

event.  Contact our event planners 

for options. 
 

♦ To reserve the space to be  

exclusively for your event, there is 

a required minimum of 45 guests 

for one room and 75 guests for 

both rooms. 
 

♦ A $200 deposit is required for 

all parties over 40, which is  

deducted from the final bill. 
 

♦ A 90% guest guarantee is  

required 24 hours in advance of 

the event. 

 

To book your event: 

Please Contact 

Sarah Swenson or  

Christine Creasey 
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Food Selections 
Select a total of 9 items from the list below: 

 
Select a minimum of 4 from this section: 
 

Spinach and Artichoke Dip  pita and tri-color tortillas 

Seasonal Vegetable Crudités  ranch dressing 

Bourbon Meatballs  fresh parmesan 

Artisanal Cheese Board  crackers and fresh bread 

Seasonal Fruit Display  chantilly crème 

Baked Pretzel Loaves  beer cheese sauce 

 
Select a maximum of 3 from this section: 
 

Buffalo Wings  celery, carrots and bleu cheese 

Shrimp Salad  tamari rice crackers 

Pulled Pork Sliders bbq, california slaw 

Chicken Satay  sesame ginger glaze 

Beef Satay  sesame ginger glaze  

Caprese Platter  balsamic reduction and pesto 

Gourmet Pesto Pinwheels  

Southwest Chicken Eggrolls  avocado ranch 

 
Select a maximum of 2 from this section: 
 

Jumbo Shrimp Cocktail  cocktail sauce 

Grilled Steak Crostini  on focaccia with horseradish crème 

Maryland Crab Cakes  spicy tarter 

Ahi Tuna  over seasonal greens and fried wonton strips 

Cured Meat Display assorted mustard, bread & crackers 

Gourmet Cheese Display  crackers and fresh bread 

Lollipop Lamb Chops 

Assorted Dessert Minis  

 

Optional Carving Station 
Comes with sandwich rolls and condiments 
 

Beef Tenderloin     $16 per guest 

Roast Turkey Breast     $7 per guest 

Salmon Fillet     $12 per guest 

 

Holiday Party Buffet 
 

 

♦ Price includes non-alcoholic 

beverages, tax and gratuity. 
 

♦ 9 item buffet that may be  

refilled once in a two hour  

period. You may add platters or a 

carving station to this menu. 

 

♦ 25 person minimum required  
 

♦ Menu must be pre-ordered.  

Menu selections should be sub-

mitted to the restaurant at least 72 

hours before your event.   
 

♦ To reserve space to be  

exclusively for your event, there is 

a required minimum of 45 guests 

for one room and 75 guests for 

both rooms. 
 

♦ A $200 deposit is required for 

all parties over 25, which is  

deducted from the final bill. 
  
♦ A 90% guest guarantee is  

required 24 hours in advance of 

the event. 

 
To book your event: 

Please Contact 

Sarah Swenson or  

Christine Creasey 

703-739-0777 

parties@theismanns.com 
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Private Bar Options 
Available Every Day 

For Private Bar in Party Room 

  

♦ Private Bar Set Up Requires a  

Private Room Booked Using 

Party Menu 

♦ $50 bar set up fee for any  

private bar 

 

Consumption Bar 
 

♦ May be a host paid bar or cash 

bar where individual guests pay 

for their own beverages. 
 

♦ Prices are listed per beverage 

and do not include tax & gratuity. 

Tax and gratuity will be added to 

every beverage. 
 

♦ May add unlimited soda, tea &  

coffee to any bar for a flat rate of 

$2 per person plus tax & gratuity 
 

♦ May mix and match tiers for  

consumption bars (example: Best 

Beer, Better Wine & Basic Spirits)  
 

♦ May limit to beer & wine only  

 

Host Paid Open Bar 
 

♦ Bar is priced per person per 

hour and includes total guest 

count even if they don’t consume. 
 

♦ Prices do not include tax &  

gratuity. Tax & gratuity will be 

added to total price. 
 

♦ Soda, tea & coffee are included. 
 

♦ May switch to consumption bar 

after allotted time or extend time. 

 

Basic Bar 
Beer - $4.25 each   

Bud Light, Budweiser, & Michelob Ultra  

House Wine - $6 each 

Chardonnay, White Zinfandel, Cabernet Sauvignon & Merlot    

Rail Brand Spirits - $5.50 each 
 

Basic Bar Open Bar Price: 

$12 per person for the first hour  

$7 per person each additional hour  
 

Better Bar 
Beer 

$5.95 each - Sam Adams Boston Lager, Corona & Heineken      

$4.25 each - Bud Light, Budweiser, & Michelob Ultra     

Wine - $7 each 

Four Vines Chardonnay, Sileni Sauvignon Blanc &  

Parallel 43 Quadratus Syrah 

Spirits - $6.75 each 

Beefeater Gin, Smirnoff Vodka, Bacardi Rum, Jim Beam, 

Seagram's 7 & Cuervo Tequila  
 

Better Bar Open Bar Price: 

$15 per person for the first hour 

$8 per person each additional hour  
 

Best Bar 
Beer 

$6.75 each - Port City Pale Ale, Port City Porter, Port City IPA    

$5.95 each - Sam Adams Boston Lager, Corona & Heineken      

Wine 

$8 each - Prendo Pinot Grigio & Alamos Malbec  

$10 each - Kendall Jackson Chardonnay & Hob Nob Pinot Noir 

Spirits - $7.50 each 

Captain Morgan's Spiced Rum, 1800 Silver Tequila,  

Bombay Gin, Absolut Vodka, Dewar's & Makers Mark      
 

Best Bar Open Bar Price: 

$18 per person for the first hour  

$10 per person each additional hour per person 


