
Create Your Own Buffet 
Two Entrees $19.99pp /  Three Entrees $22.99pp

50% deposit required to book. Remaining payment due 48 hours prior to scheduled reservation.
Buffet includes: Entrees, Gourmet Salad, Starch, Vegetable, and Non-Alcoholic Beverages.

Tax and Gratuity are additional.  Minimum of 20 Guests.
This buffet is replenished for two hours – “Left Overs” may NOT be taken to-go. 

Crystal City Sports Pub 
529 23rd Street South, Arlington, VA  22202

www.ccsportspub.com / 703.521.8215 / fax 703.521.8910 / Pricing Effective  July 21, 2021.

Please select ONE Salad
Fresh Gourmet 

Fresh Mescaline mixture topped with cucumbers, tomatoes, 
onions & garlic herb croutons

Please select TWO dressings: Robust Bleu 

Cheese – Homemade Ranch – Lo-Cal Italian – Thousand 
Island –Honey Mustard – Caesar – Oil & Vinegar – Fat-Free 
Roasted Homemade Garlic Vinaigrette – Fat-Free Sun-
Dried Tomato Vinaigrette – Homemade Strawberry 
Vinaigrette

Fresh Caesar 
Fresh cut romaine lettuce tossed in our house Caesar dressing 
with parmesan cheese & garlic herb croutons

Tomato, Dill & Cucumber 
Tomatoes, red onions & sliced cucumbers tossed in a red wine 
vinaigrette flavored with fresh dill

Please select ONE Starch
- Basmati rice – Au Gratin Potatoes 
– Mashed Potatoes – Roasted New Potatoes
– Buttered Fettuccini (not gluten-free)

Please select ONE Vegetable
Green Beans Almondine – Glazed Carrots
– Steamed Broccoli  – Vegetable Medley 

See our Sweet Street Menu for 
available dessert details.

Please select Entrees
- Lemon Pepper Chicken 
Chicken breast crusted with lemon pepper infused bread crumbs, 
baked to a golden brown, drizzled with a citrus glaze

- Tuscan Roasted Chicken 
Chicken breast with fresh garlic, onions, peppers & mushrooms 
simmered in a roasted tomato basil sauce

- Beef Burgundy 
Tender sirloin tips simmered in a cabernet demi-glaze served with 
fettuccini noodles

- Pasta Primavera 
Sautéed garden fresh vegetables tossed in our creamy Alfredo sauce 
with penne pasta

- Three Cheese Penne Pasta
Mozzarella, Parmesan & Provolone cheeses blended with Penne 
pasta and zesty Tomato Basil sauce, baked to a golden brown

- Char-grilled Flank Steak 
Thinly sliced Choice beef accented with mushrooms in a sherry 
reduction

- Macintosh Pork Loin
Tenderized pork loin, oven baked and topped with sautéed 
Macintosh apple & sweet onion glaze

- Tilapia Bianco 
Baked tilapia fillet accented with a white wine, lemon & caper sauce 
served over garlic sautéed spinach

- Grilled Salmon 
Grilled salmon fillet drizzled with an orange, Craisin & Tarragon glaze

Buffet is served with rolls & butter.
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