
During one of Rippon Lodge’s 
Luncheons, groups may conduct 
business meetings, book club 
discussions, host baby/wedding showers, 
or just spend a relaxing day out with 
friends. Located at one of Prince William 

County’s oldest homes, groups may enjoy a guided 
tour after the gourmet lunch. Tranquil views of 
Neabsco Creek and the Potomac River make Rippon 
Lodge Luncheons a one-of-a-kind experience.

$30 per person*

Amenities: Tables, chairs, restrooms (with baby 
changing table), and screen, if requested. Indoor 
dining up to 24 people. No internet service.

*Advanced reservations required. Set menu choices with slight 
flexibility for food allergies and vegetarian choices. 

A REVOLUTIONARY LUNCH
Beet & Hearts of Palm Salad 

With Mandarin Oranges, Sugared Pecans, Red Onions,  
Field Greens, Dijon Vinaigrette

Lemon-Asparagus Grilled Chicken Breast

Quinoa & Pepper Pilaf

Cheesecake Bites

LUNCH AT THE POTOMAC
Grilled Vegetable Salad with  

Balsamic Dressing on Mixed Greens

Artichoke-Spinach Tortellini Salad 
Tri-Colored Filled Tortellini Tossed with Baby Spinach, 

Artichokes, Purple Onions, Sun-dried Tomatoes,  
Roasted Peppers and a Lemon Thyme Vinaigrette

Cranberry Walnut Chicken Sandwich 
Topped with Tomato and Baby Spinach

Brownies & Blondies

PRINCE WILLIAM POWER
Power Protein Salad Platter 

Mixed Greens, Grilled Chicken Breast, Jumbo Shrimp,  
Boiled Egg, Avocado, Grapefruit, Chives, Sunflower Seeds 

and White Balsamic Vinaigrette Dressing. 
Served make your own style

Potato Salad with Green Beans and Asparagus 

Fresh Baked Rolls & Butter

Miniature Cupcakes & Cookies 
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Please select one of the following menu’s for your group. Minimum of 10 people

All members of the group must select the same menu choice. Accommodations for 
allergies may be made with a minimum of 5 days advanced notification. All luncheons 
include water and ice-tea. Coffee and hot tea may be provided if requested in advance. 
Final guest count and menu selection is due 5 working days before your reservation.

Rippon Lodge Historic Site 15520 Blackburn Road Woodbridge, Virginia  
703-499-9812    www.pwcgov.org/ripponlodge

Connect with us: www.pwcgov.org/history   www.facebook.com/pwhistoric    Twitter: @pwhpf    Instagram: PWC History
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allergies may be made with a minimum of 5 days advanced notification. All luncheons 
include water and ice-tea. Coffee and hot tea may be provided if requested in advance. 
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THE JULIA ANN PICNIC
Mozzarella-Tomato Caprese Sandwich 

Roma Tomatoes, Buffalo Mozzarella Slices,  
Fresh Basil and Pesto  

And 
T.G.I.F. 

Turkey Breast Pastrami, Provolone Cheese, 
Crushed Red Peppers, Romaine Lettuce and Tomatoes  

with Garlic Herb Cream Cheese Spread 

Creamy Cucumber Pasta Salad 

Potato Chips, Pretzels & French Onion Dip 

Cookies, Blondies, Brownies 

NEABSCO NIBBLERS 
Classic Cobb Salad Platter 

Smoked Turkey Breast, Ham, Crumbled Bleu Cheese, 
Tomatoes, Purple Onion, Chopped Egg Whites,  

Avocado and Red Pepper atop Romaine Lettuce with  
Herb Ranch Dressing. Served make your own style.

Bruschetta Pasta Salad 
Penne, Basil, Cherry Tomatoes, Balsamic, Garlic

Fresh Baked Rolls & Butter

Tuxedo Layer Chocolate Mousse Cake

THE BLACKBURN 
Grilled Baby Hearts of Romaine Caesar  

with Chicken and Salmon

Provencal New Potatoes with  
Sundried Tomatoes

Strawberry Shortcake 

Single Protein 

Add: Chilled Curried Carrot or  
Avocado Soup  

CIRCA 1747
Blu Wedge 

Iceberg Lettuce Wedge Topped with Heirloom Cherry 
Tomatoes, Red Onions, Cucumbers, Pecanwood Bacon,  

Bleu Cheese Crumbles and Ranch Dressing

Pecan Crusted Chicken Breast

Green Bean Salad with Toasted Walnuts 
and Dried Cherry Vinaigrette 

Served with Fresh Baked Rolls and Butter

Key Lime Pie 


