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Banquet Information

www.passionfishreston.com

11960 Democracy Drive Reston Town Center Reston, VA 20190

Thank you for considering PassionFish for your special event.

THE CUISINE
The cuisine of PassionFish represents the bounty of the world’s oceans, lakes, seas, and waterways reflecting the flavors and natural resources of
the Mediterranean, Europe, Asia, and the Americas. The dishes feature a vast array of seasonal fresh seafood, distinctive flavors, and simply
elegant presentations.

HOW TO RESERVE
For more information or to move forward with a private event, please contact our Events Manager. To confirm, a credit card or deposit will be
needed with minimal paperwork. Emailing the contact below or calling 703-230-FISH(3474) are the easiest ways to confirm.

Kathryn Grimes
Event and Marketing Coordinator

kathryn@passionfishreston.com

All dates, times and prices are subject to availability and change until confirmed with a contract and deposit.

All parties are confirmed on a first come, first served basis.
PassionFish has a variety of options to meet your needs. Floor-to-ceiling windows illuminate the grand dining area, while offering views of
passers-by and the tranquil community park. Banquet rooms, both large and small, present private sanctuaries with windows overlooking a large
green space.

PassionFish Room Stipulations - DINNER
Room Capacity Terms Room Fee
Seated
The River Room 50 Food and Beverage Minimum $1200.00 N/A
Monday - Thursday
The River Room 50 Food and Beverage Minimum $2000.00 N/A
Friday, Saturday
The Balcony 70 Food and Beverage Minimum $2400.00 N/A
Monday, Tuesday
The Balcony 70 Food and Beverage Minimum $3000.00 N/A
Wednesday
The Balcony Food and Beverage Minimum $4500.00 N/A
Thursday 70
The Balcony 70 Food and Beverage Minimum $5500.00 N/A
Friday, Saturday
The River Room 50 Service Charge: $250.00 N/A
Sunday
PassionFish Room Stipulations - LUNCH
Room Capacity Terms Room Fee
Seated
The River Room 50 Service Charge: $250.00 N/A
The Balcony 70 Service Charge: $250.00 N/A



http://www.passionfishreston.com/
mailto:kathryn@passionfishreston.com

PRESS

eNominated for "Best New Restaurant" by The Restaurant Association of Metropolitan Washington 2009
e DC Style magazine Chris Clime named one of Washington’s Top Ten Hottest Chefs November 2006
e\Washington Post “Best Crab Cakes” 2009

e\Washingtonian Magazine “Top 75 Best Bars” March 2009

Dinner Menu

(Choose two options per course)

Appetizer Selections
Classic Peruvian Style Ceviche
Fresh Lime Juice, Red Onion, Habafiero
9
Jumbo Lump Crab Cake
Fresh Lemon Chive Buerre Blanc
14
Poached Chilled Lobster
% Lobster
12

Yucatan Shrimp Cocktail
Pico de Gallo, Avocado, Crisp Corn Tortillas
10

Crispy Fried Gulf Coast Oysters

Chipotle Coleslaw, New Orleans Remoulade
1

Blue Hill Bay Mussel Gratin

Sofrito, Brioche Bread Crumbs, Parmesan
14

Iced Jumbo Shrimp Cocktail
Homemade Cocktail Sauce
1

Soup & Salad Selections
Simple Green Salad
Champagne Vinaigrette
8
Baby Blue Caesar
Baby Romaine Lettuce, Great Hill Blue Cheese
9
Beet Salad
Farm Fresh Goat Cheese, Greens, Spiced Pecan Vinaigrette
u

Vine Ripe Tomato + Lobster Gazpacho
10

Blue Crab + Corn Chowder
Crabmeat, Green Onions

9

Louisiana Seafood Gumbo
Mahatma Long Grain Rice

9



Entrée Selections

($5 per person for each additional entrée selection)

Pan Seared Day Boat Scallops
Trofie Pasta, Honey Mushrooms, Benton Bacon, Spring Peas
25
Blackened Ahi Tuna “Kung Pao”
Nishiki Rice Stir Fry, Chili Spiced Peanuts
28
Grilled Beef Tenderloin
Yukon Gold Mashed Potatoes, Seasonal Vegetables, Red Wine Reduction
28
Jumbo Lump Crab Cakes
Fresh Lemon Buerre Blanc
32
Today’s Catch, Simply Grilled
Softrito of Vegetables, Lemon Buerre Blanc
(Protein & Accompanying Sauce Varies)
AQ
House Made Fettuccini
Shrimp Arrabbiata Sauce
25
Macadamia Nut Crusted Halibut
Green Papaya Salad, Passion Fruit Panang
26
Blackened Tilapia
Louisiana Crawfish Maque Choux, Smoked Bacon Collards, Pecan Lemon Brown Butter
21
Caribbean Jerk Salmon
Fufu Mash, Mango Salsa, Toasted Coconut
24
Roasted Chicken Breast
Fricassee of Vegetables, Pinot Grigio Vin Blanc
22
Grilled Prime NY Strip Steak
Yukon Gold Mashed Potato
33
Surf ‘n’ Turf
Choice of Chicken or Steak +
Crabcake, 1 Lobster Tail or Grilled Prawns
+12

Side Selections

(All Sides $6)
Boardwalk Bucket Of French Fries
Szechuan Eggplant
Jasmine Rice, Red Thai Curry Sauce
Yukon Gold Mashed Potatoes
Sweet Potato Puree
Buttered Carrots
Haricot Vert Amandine
Fricasse of Spring Vegetables
Grilled Asparagus

Dessert Selections
(All Desserts $7)

Key-Lime Meringue Tart
White Chocolate Chip Ice Cream, Mango, Pineapple

Chocolate Mousse Praline Crunch
Vanilla-Bean Anglaise, Burnt Orange Caramel

Caramel Créme Brulee
Almond Biscotti

Warm Donut Holes
Coffee Bavarian Cream

House Made Ice Cream
Selections Vary



Lunch Menu

(choose two options per course)

Appetizer Selections
Iced Jumbo Shrimp Cocktail
Four Per Order
Cocktail Sauce
8

Poached Chilled Lobster
% Lobster
12

Blue Hill Bay Mussel au Gratin
Sofrito, Brioche Bread Crumbs, Parmesan
14
Yucatan Shrimp + Ceviche “Cocktail”
Pico de Gallo, Avocado, Crisp Corn Tortillas
10
Classic Peruvian Style Ceviche
Fresh Lime Juice, Red Onion, Habafiero
9
Jumbo Lump Crab Cake
Fresh Lemon Chive Butter Sauce
13

Soup & Salad Selections

Beet Salad
Farm Fresh Goat Cheese, Greens, Spiced Pecan Vinaigrette

9

Simple Green Salad
Dijon Mustard Champagne Vinaigrette
8

Baby Blue Caesar
Baby Romaine Lettuce, Great Hill Blue Cheese
9
Vine Ripe Tomato + Lobster Gazpacho
10
Blue Crab + Corn Chowder
Crabmeat, Green Onions
9

Louisiana Seafood Gumbo
Mahatma Long Grain Rice

9



Entrée Selections

Today’s Catch, Simply Grilled
Sofrito of Vegetables, Lemon Buerre Blanc
(Protein & Accompanying Sauce Varies)
AQ
Tuna Ni¢oise Salad
Seared Bigeye Tuna, Asparagus, Fingerling Potatoes,

Meyer Lemon Vinaigrette
16
Seafood Cobb Salad
Chilled Seafood, Benton Smoked Bacon, Avocado,
Green Goddess Dressing
15
Shrimp + Grits
Sautéed Gulf Shrimp, Tasso, Creamy Hopping John Grits
15
Crawfish Etouffée
Mahatma Long Grain Rice
15
Blackened Tilapia
Louisiana Crawfish Maque Choux, Smoked Bacon Collards, Pecan Lemon Brown Butter
16

Miso Glazed Scottish Salmon
Szechuan Eggplant, Sesame Soy Vinaigrette

15

Grilled Chicken Trofie Pasta

Oven Cured Tomato Pesto, Basil, Parmesan Reggiano

14

Grilled Prime NY Strip Steak

Yukon Gold Mashed Potato

21

Side Selections

(All Sides 6)
Boardwalk Bucket Of French Fries
Szechuan Eggplant
Jasmine Rice, Red Thai Curry Sauce
Mac n’ Jack
Yukon Gold Mashed Potatoes
Sweet Potato Fries
Sweet Potato Puree

Dessert Selections
(All Desserts 7)

Key-Lime Meringue Tart
White Chocolate Chip Ice Cream, Mango, Pineapple

Chocolate Mousse Praline Crunch
Vanilla-Bean Anglaise, Burnt Orange Caramel

Caramel Créme Brulee
Almond Biscotti

Warm Donut Holes
Coffee Bavarian Cream

House Made Ice Cream
Selections Vary



Brunch Menu (Sundays)
(Choose 2 Per Course, $29 per person for 3 Courses)

Appetizer Selections

Crispy Fried Oysters “Rockefeller”
Brie Cheese Fondue

Blue Crab + Corn Chowder
Crabmeat, Green Onions

Louisiana Seafood Gumbo
Mahatama Long Grain Rice

Black Bean Soup
Lobster, “Pico de Gallo,” Queso Fresco

Simple Green Salad
Dijon Mustard Champagne Vinaigrette

Beet Salad
Farm Fresh Goat Cheese, Greens, Spiced Pecan Vinaigrette

Baby Blue Caesar
Baby Romaine Lettuce, Great Hill Blue Cheese

Smoked Salmon*
Traditional Accompaniments, Warm Blini

“Pain Perdu”
New Orleans Style French Toast, Pecans,
Bananas Foster Sauce

Seafood Crepe Gratin
Fresh Shrimp, Jumbo Lump Crab, Louisiana Crawfish

Yucatan Shrimp “Cocktail™*
Pico de Gallo, Avocado, Crisp Corn Tortillas



Entrée Selections

Eggs Chesapeake*
Two Poached Eggs, Jumbo Lump Crabcakes, Old Bay Hollandaise

Eggs Benedict*®
Two Poached Eggs, Canadian Bacon, Hollandaise

Smoked Trout Hash*
Yukon Gold Potatoes, Vidalia Onions, Two Sunny-Side Up Eggs

Tuna Nigoise Salad*
Seared Bigeye Tuna, Haricot Vert, Fingerling Potatoes,
Meyer Lemon Vinaigrette

Blackened Tilapia
Louisiana Crawfish Maque Choux, Smoked Bacon Collards, Pecan Lemon Brown Butter

Shrimp + Grits
Sautéed Gulf Shrimp, Tasso Ham, Creamy Hopping John Grits

Miso Glazed Scottish Salmon
Szechuan Eggplant, Sesame Soy Vinaigrette

Today’s Catch, Simply Grilled
Olive Oil, Lemon, Green Salad

Louisiana Crawfish Etouffée
Mahatma Rice

Country Fried Steak Or Chicken
Mashed Potatoes, Green Beans, Pan Gravy

Dessert Selections

Strawberry-Rhubarb Crisp
Vanilla Ice Cream

Chocolate Mousse Praline Crunch

Vanilla-Bean Anglaise, Burnt Orange Caramel

Warm Donut Holes

Coffee Bavarian Cream

Selection of House Made Sorbets

Chocolate, Four-Citrus, Strawberry-Peach, Mango

Sides
(All Sides Are $6.00)
Creamy Hopping John Grits
Mashed Potatoes
Szechuan Eggplant
Smoked Bacon Collards
Boardwalk Bucket Of French Fries
Canadian Bacon
Mac n’ Jack
Sweet Potato Fries



Passed Items

(Priced Per Piece)

Deviled Eggs
(choose a topping, or assorted)
Plain, Crab Louie, Shrimp Remoulade, Pickle Relish

3

Mini Crab Cakes
Old Bay Tartar Remoulade

4

Natchitoches Meat Pies
Buttermilk Black Pepper Dipping Sauce

3

Lobster Pot Stickers
Sesame Soy Dipping Sauce
3

Vegetable Pies
Cheese, Macque Choux

3

Oyster Shooters
Kettle One Vodka, Bloody Mary

3

Crispy Fried Oysters
Tartar Sauce

3

Vietnamese Crab + Shrimp Spring Rolls
Bibb Lettuce, Nuoc Cham Dipping Sauce

3

Crab Rangoon
Kabiyaki Sauce

3

Roasted Pepper + Pesto Bruschetta
3

Chilled Gulf Shrimp
Cocktail Sauce

Lobster Roll Sliders
Celery, Cucumber, House Made Buns

5

Cheese Burger Sliders
Caramelized Onions, Jack Cheese,
Butter Pickle

3

Chesapeake “Fish Fry”
Old Bay Tartar Sauce

3

Sugar Cane Tandoori Chicken
Raitta
4

Smoked Whitefish on Crostini
2

Assorted Sushi Rolls
3

Assorted Nigiri
4

Tempura Sesame Shrimp
Sembal Aioli

4

Donut Holes
2

Lemon Meringue Tarts
3

Blondie’s
2

Heavenly Hash
3



Carving Stations:
(Priced Per Person)
($100 Carving Attendant Fee May Apply)

Blackened Beef Tenderloin, Or Traditional
Creole Mustard, Horseradish Cream, Rolls

17

Herb Roasted Turkey Breast
Cranberry Relish, Creole Mustard, Rolls
13

Cochon du Lait
BBQ Pulled Pork, Buttermilk Biscuits
1

Slow Smoked BBQ Beef Brisket
Chipotle Barbeque, Mini Rolls

3

Additional Stations:
(Equipment Rental May Apply)

Southern Shrimp & Grits
John Hopping Grits, Tasso Cream
1

Louisiana Crawfish Etouffée
Mahatma Long Grain Rice
1

Chicken and Smoked Andouille Sausage Jambalaya
9

Seafood Jambalaya
1

Grilled Chicken Trofie Pasta,
Oven cured tomato pesto, Sofrito, Parmesan Reggiano
il

Red Thai Curry Lobster
Golden Pineapple, Jasmine Rice
19

Red Thai Curry Gulf Shrimp
Golden Pineapple, Jasmine Rice
12

Norwegian Smoked Salmon
795

Seafood Gumbo
9

Smoked Chicken & Andouille Sausage Gumbo
5

Lobster and Butternut Squash Bisque
Maine Lobster, Pepitas, Queso Fresco
7

Roasted Sweet Corn and Blue Crab Soup
Green Onions, Jumbo Lump Crab
7

Mixed Green Salad
Cajun Spiced Pecans, Crumbled Goat Cheese, Champagne
Vinaigrette

4

Caesar Salad
4

Shellfish Raw Bar
Spiced Shrimp - 4 Each
Raw Oysters - 3 Each
Crab Claws - Market Price



PassionFish Wine List

Premium Sakes Brief Description Size  Glass Bottle

900 *Sho Chiku Bai Hot Sake Well balanced traditional style sake 18 L 6.50 Carafe

902 *Jizake Tenzan Junmai Genshu Rich and medium dry, not aged or 300 ml  N/A 36

Sake filtered

901 *Hakkaisan Honjozo Fruity Flavors, light and floral nose 720 ml 5.50 55

903 *Kasumi Tsuru, Yamahai Ginjo Dry, light, subtle smokiness 720ml  7.00 65

905 *Yuki No Bosha, Junmai Ginjo Light, soft, notes of peaches and 720ml  8.00 79
strawberries

904 *Tomio Junmai Dai-Ginjyo Well balanced with hints of anise and 720 ml  9.00 89
jasmine

Champagne and Sparkling Wines by the Glass

100 Brut Cava (Macabeu/Parellada/Xale), Conde de Subirats, Penedes, Spain, NV 7.00/35

101 Brut Sparkling Chardonnay/Pinot Noir), Gruet, New Mexico, NV 9.00/40

104 Brut Sparkling Rose (Pinot Noir), Gruet, New Mexico, NV 10.00/50

102 Cr emant do6Al sace (Pinot Blanc), Rene BA&8056h, Al s
103 Brut Champagne (Chardonnay/Pinot Noir/Pinot MeynieerrierJouet, Epernay, France, NV 18.00/90

White Wines by the Glass

110 Pinot Grigio, Marco Polo, Veneto, Italy, 2008 7.00/28
111 Pinot Grigio, Hillinger, Burgenland, Austria, 2008 9.50/38
112 Sauvignon Blanc, Chateau Ste. Michelle, Horsaude Vineyard, Washington, 2008  7.00/28
113 Sauvignon Blanc, Brancott, Reserve, Marlborough, New Zealand, 2009 13.00/54
114 EntreDeuxMers (Sauvignon Blanc/Semillon), Chateau Les Arromans, Bordeaux, France, 2009/28
115 Vermintino, Sella & Mosca, L&ala, Sardinia, Italy, 2008 9.00/36

116 Muscadet (Melon de Bourgogne), Domaine de Beauregard, Sur Lie, Loire Valley, France, 208/32
117 Cotes du Rhone (Grenache Blanc/Bourboulenc/Marsanne), Belleruche, M. Chapoutier, France, 2008
8.50/34

122 Grurer Veltliner, Anton Bauer, Wagram, Austria, 2008 10.00/40
118 Riesling, Domaine Ehrhart, Herrenweg, Alsace, France, 2007 13.00/52
119 Chardonnay, Estancia, Pinnacles Ranches, Monterey County, California, 2008 8.00/32
124 Chardonnay, Barboursville VineyardBarboursville, Virginia, 2008 10.00/40
120 Chardonnay, Patricia Green Cellars, Four Winds Vineyard, Yamhill County, Oregon12@UB56
121 Viognier, White Hall Vineyards, Monticello, Virginia, 2008 11.00/44

123 Rose do&é Anj ou ( GrGamay®&ary $alviob, eoirenValley, FFaneen2008 9.00/36

Red Wines by the Glass

200 Pinot Noir, Parducci, Mendocino County, California, 2008 8.00/32
201 Pinot Noir, Stoneleigh, Marlborough, New Zealand, 2008 11.00/44
202 Pinot Noir, Andrew Rich, CuveB, Willamette Valley, Oregon, 2007 16.00/64
203 Grenache, Andre Brunel, Rhone Valley, France, 2006 6.50/26
204 Cotes du Rhone (Grenache/Mourvedre/Cinsault), Domaine B&tyte, France, 2008 9.50/38
205 Merlot, Domainede Couron,Coteaux de I'Ardech&hone Valley, France, 2007 7.00/28
206 Tempranillo, Agricola Labastida, El Primavera, La Rioja, Spain8200 9.00/36
207 Cabernet Sauvignon, Dante, California, 2008 7.00/28

208 Albemarle (Merlot/Cabernet Franc/Cabernet Sauvignon/Petit Verdot), KlugeeEgirginia, 2005
9.00/36

209 Malbec, Graffigna, Reserve, San Juan, Argentina7 200 8.50/34
210 Petite Sirah, Spellbound, Napa, California, 2007/2008 10.00/40



211 Syrah, Cline Vineyards, Sonoma County, California, 2007 8.50/34

White Wines and Champagne in Half Bottles

13 Sauvignon Blandviurphy-Goode, Alexander Valley, California, 2008 19
14 Sancerre (Sauvignon Blanc), Domaine Thomas, La Crele, Loire Valley, France, 2008 38
12 Pinot Grigio, Santa Margherita, Valdadige, Italy, 2007/2008 36

10 Bandol Rrse(Mourvedre/Cinsault/Grenache/CarignaDpmaine Tempier, Provence, France,200 54

11 Esprit de Beaucastel BlaiRoussanne/Grenache Blanc/PicPpui§blas Creek, California, 20088
15 Chablis (Chardonnay), Dauvissat, Vaillons, Premier Cru, Burgufrdyce, 2004 56
18 *Brut ChampagnéChardonnay/Pinot Noir/Pinot MeunieMoet & Chandon, White Star, Epernay, N9

Red Wines in Half Bottles

20 Pinot Noir, Panther Creek, Shea Vineyard, Willamette Valley, Oregon, 2006 58

22 Merlot, Rutherford Hill, Mapa Valley, California, 2006 31

23 Gigondas (Grenache/Syrah/Cinsault), Domaine Du Gour de Chaule, France, 2004 42

24 Cotes du Rhone (Grenache/Syrah/Mourvedre), Domaine Roger Perrin, Cuvee Prestige, France, 2806

25 Chateauneuflu-Pape (Grenache/Syrah/Mwedre), Domaine du Vieux Telegraphe, La Crau, 2006 89

28 Cabernet Sauvignopn Wor t hy, Sophiads Cuvee, Napad4dall ey,
26 Cabernet Sauvignon, L6Ecol e No. 41, Col4dambia Va

Champagne and Sparkling Wines

500 Brut Cava(Macabeu/Parellada/Xartd), Segura Viudas, Penedes, Spain, NV 24
501 Cremant de Bourgogn@inot Noir/Chardonnay), Domaine Ambroise, Burgundy, France, 4/
502 Brut Sparkling Rose (Pinot Noir), Mumm, Napa Valley, California, NV 52

506 Brut ChampagnéChardonnay/Pinot Noir/Pinot Meunie3.H. Mumm Cordon Rouge, Reims, NV 76

504 Brut Sparkling(Chardonnay/Pinot Noir/Pinot Meunied, Cuvee 20, Russian River Valley, California, NV
79

507 *Brut ChampagnéChardonnay/Pinot Noir/Pinot Meunieleuve Clicqiot, Yellow Label, Reims, NV 99

508 *Brut ChampagnéChardonnay/Pinot Noir/Pinot MeunieBerrierJouet,Fleur, Epernay, 2025

509 *Brut ChampagnéChardonnay/Pinot Noir/Pinot Meunief)om Perignon, Epernay, 2000 325

510 *Brut ChampagnéChardonnay/Riot Noir/Pinot Meunier)Veuve Clicquot, La Grande Dame, Reims, 1998
350

511 *Brut Champagne (Chardonnay/Pinot Noir), Louis Roederer, Cristal, Reims, France, 2G1QD

Large Format Bottles 1.5 L

31 *Brut Sparkling (Chardonnay/Pinot Noir), Gruet Bland\tters, New Mexico, NV 85
32 *Pouilly-Fuisse (Chardonnay), Domaine J.A. Ferret, Les Perrieres, Burgundy, France, 2833
34 *Barbaresco (Nebbiolo), Ovello, Cantina Del Pino, Italy, 2003 195

35 * Gigondas (Grenache/Syrah/Cinsault), Domaine Du Go@tdelle, Rhone Valley, France, 20085
36 *Chateauneutiu-Pape (Grenache/Syrah/Mourvedre), Domaine du Vieux Telegraphe, La Crau, 20Q85

*These selections are excluded from Mondaydés half



White Wines by theBottle

March 24, 2010

Old World

129 Muscadet (Melon de Bourgogne), Domaine de la Pepiere, Sevre et Maine, Sur Lie, France32008
131 Sancerre (Sauvignon Blan&everdy, Cuvee Les Coutdire Valley, France, 2008 65

130 Sancerre (Sauvignonldhc), Alphonse Mellot, La Moussiere, Loire Valley, France, 2008 79

132 Pouilly Fume (Sauvignon Blandpidier Dagueneau, Buisson Renard, Loire Valley, France, 218

133 Soave Classico (Garganega), Gini, DOC, Italy, 2007 61
134 Vermintino, Crabilis, Sategna, Italy, 200/2008 34
135 Verdejo, Martinsancho, Rueda, Spain, 2008 44
141 Blanc SeleccioifMacabeu/Parellada/Xar&/Chardonnay)Can Feixes, Penedes, Spain, 2667
140 Gruner Veltliner, Buchegger, Gebling, Kremstal, Austria, 2007/2008 45
142 Nikteri (Assyrtiko/Aidani/Athiri), Hatzidakis, Santorini, Greece, 2007 61
143 Pinot Grigig Abbazia Di Novacella Alto Adige, Italy, 20@ 60
144 Riesling August Kesseler, Kabinett, Rheingau, Germany, 2006 34
145 Ri esl i ng, Chat eau dséacerFsaack, 200N r |, Boll enbé&bd g, Al
146 Riesling, Trimbach, Cuvee Frederic Emile, Alsace, France, 2004 140
147 Chablis (Chardonnay), Domaine SeguiBatrdet, Burgundy, France, 2007 52
148 Pouilly-Fuisse (Chardonnay), JeBaul Paquet, Les Vieux Murs, Burgundy, Fran€@872 69
139 *Meursault, (Chardonnay), Louis Jadot, Burgundy, France, 2006 125
150 *PulignyMontrachet (Chardonnay), Domaine Leflaive, Les Folatieres, Premier Cru, Burgundy, France, 20C
245
149 Gewurztraminer, Domaine Trimbach, Ribeaupierre, Alsace, Frafoe, 120
New World
170 Sauvignon Blanc, Staete Landt, Marlborough, New Zealand, 2008 44
171 Sauvignon Blanc, Concha Y Tiay Terrunyo, Casablanca Valley, Chile, 2007 58
172 Sauvignon BlancCraggy Range, Te Muna Road Vineyard, Martinborough, New Ze&t@08 69
173 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand, 2009 72
174 Pinot Grigio, Graffigna, San Juan, Argentina, 2009 29
175 Riesling, Villa Maria, Private Bin, Marlborough, New Zealand, 2007 36
176 Riesling, Brooks, Willamette Valley, Orego2006 48
177 Riesling, J Christopher, Willamette Valley, Oregon, 2007 54
178 Chardonnaykrancis Coppola, Gold Label, Monterey County, California, 2008 39
180 Chardonnay, FerrafCarano, Alexander Valley, California, 2007 69
181 Chardonnay, Jordan, RussiRiver Valley, California, 2007 79
187 Chardonnay, Kistler, Les Noisetiers, Sonoma Coast, California, 2007 160
183 Marsanne/Roussanne, Torbreck, Barossa Valley, Australia, 2007 89
184 Gewurztraminer, Navarro, Anderson Valley, California, 2006/2007 62
186 Viognier/Roussanne, Tablas Creek Vineyard, Paso Robles, California, 2008 59
185 Viognier, Hugh Hamilton, Loose Cannon, Mclaren Vale, South Australia, 2008 45

Red Wines by the Bottle

Old World

220 Corbieres (Syrah/Grenache/Carignan), Chateau de Vaubel®&sieure, Languedoc, France, 2@&%/

221 Alceno (Monastrell/Syrah), Bodegas Pedro Luis Martinez, Jumilla, Spain, 2007 39

222 Dol cetto d6Al ba (Dolcetto), De Forvill &9 Piedmo

224 Cotes du Rhone (Mourvedre/Grenache/Syrah/Cinsault), Gbetcdite Beaucastel, France, 2007
237 Minervois (Grenache/Syrah/Carignan/Cinsault), Plaisir Des Lys, Languedoc, France, 2697
229 Bandol (Mourvedre/Grenache/Cinsault), La Bastide Blanche, France, 2007 59



230 Volnay (Pinot Noir) Domaine PotineAmpeau,Burgundy,France, 2005 78
223 *GevreyChambertin(Pinot Noir) Domaine Rossignelrapet, Burgundy, France, 2006 125

225 Chianti Sangiovese)San Fabiano, Tuscany, Italy, 2008 39
226 Chianti Superiore Riserv®@angiovese)Vincenzo da Filicaja, Tuscanyaly, 20 47
227 BabarescdNebbiolg, Produttori del Babaresco, Piedmont, Italy, 2005 89
228 El Molinet (Tempranillo/Cabernet Sauvignon), Valencia, Spain, 2007 32
219 Reserva (Tempranillo), Bodegas Ysios, La Rioja, Spain, 2004 72

231 Vacqueyras (Grenacksyrah/Mourvedre/Cinsault), Domaine Des Amouriers, Les Genestes, Franc&2006
232 Gigondas (Grenache/Syrah/Mourvedre), Domaine du Cayron, Rhone Valley, France, 200532006

233 Chateauneuflu-Pape (Grenache/Mourvedre/Cinsault/Syrah), Beftasstne, Fraoce, 2006/2007/2008 79
234 *Chateauneufiu-Pape (Grenache/Syrah/Mourvedre), Andre Brunel, Les Cailloux, France, 2004/20B®

235 Carignan/Cinsault, Chateau Musar, Bekaa Valley, Lebanon, 2004/2007 44
268 Bordeaux (Merlot/Cabernet Sauvignon/Malbec), ChatdandesirGazin, Blaye, France, 2005 68
236 SaintJoseph (Syrah), J.L. Chave, Offerus, Rhone Valley, France, 2005/2006 78
New World

250 Pinot Noir, Erath, Dundee, Oregon, 2008 49
251 Pinot Noir, Steele, Carneros, California, 2007 59
252 Pinot Noir, Branott, Terraces, Marlborough, New Zealand, 2007 79
253 Pi not Noir, Matell o, Hommage adé A & D, 8Wil |l amet
254 Pinot Noir, Domaine Serene, Yamhill Cuvee, Willamette Valley, Oregon, 2007 99
256 Merlot, Northstar, Columbia Valley, Washiiog, 2006 69
257 Merlot, Nyers Ranch, Napa Valley, California, 2006/2007 85
258 Cabernet Sauvignon/Merlot, Novas, Valle Central, Chile, 2005 44
259 Cabernet Sauvignon, Dry Creek, Dry Creek Valley, California, 2006 59
260 Cabernet Sauvignon, Sequoia GraMepa Valley, California, 2005/2006 99
255 Cabernet Sauvignon, Jordan, Alexander Valley, California, 2005 125
261 Cabernet Sauvignon, Silver Oak, Alexander Valley, California, 2005 175
262 Peloton (Pinot Noir/Carignan/Syrah/Zinfandel/Sangiovese), Tandelifpr@ia, 2006 68

263 * Opus One (Cabernet Sauvignon/Merlot/Cabernet Franc/Malbec/Petite Verdot), Napa Valley, 20285
264 Petite Syrah, Stagsé Leap, Napa Valley,89Califor
265 Shiraz, Marquis Phillips, South Eastern Australia, 2008 47

267 Zinfandel, Mauritson Family Winery, Dry Creek Valley, California, 2007/2008 64

*These selections are excluded from Mondayés half

Bar Arrangement

There are three ways to pay for beverages on a private event. Beverage charges can be included in a bar package price at a per person
charge; beverages can be charged by consumption and applied to a single “Host Tab”; beverage service is also available on a cash bar basis
with a $150 cash bartender fee. Hourly and individual drink pricing is based on set bar brands, with tax and gratuity additional. We
recommend that you pre-select wines for your event so that we may ensure availability. Shots and Shooters are not permitted.

Bar Packages
RAIL
Price per person for 3 hours: $27 ($7.00 per hour after three hours)
Pre-dinner cocktail hour, price per person for 1 hour: $10
NO SHOTS OR SHOOTERS
Liguor:
Bowman’s Vodka, Gin, Rum, Montezuma Tequilla, Bowman’s Scotch, Tenhigh Bourbon, E & J Brandy, Dry Vermouth, Sweet Vermouth, Triple Sec
5
Wine:
Pinot Grigio, Marco Polo, Veneto, Italy, 2008
Grenache, Andre Brunel, Rhone Valley, France, 2006
Bottled Beer:
Budweiser, Bud Light




CALL

Price per person for 3 hours: $33 ($9.00 per hour after three hours)
Pre-dinner cocktail hour, price per person for 1 hour: $12

NO SHOTS OR SHOOTERS

Liguor:
All rail package liquors and Absolut, Stoli, Three Olives Vodka, Beefeater, Tanqueray, Captain Morgan, Cuervo Gold, Dewars, Couvosier V.S., Wild Turkey 101

Specialty Cocktail:
Hurricane - Our version of the infamous New Orleans Hurricane cocktail featuring Cruzan light and Gosling’s Dark RumMojito- The ever refreshing one with

Cruzan silver, fresh muddled lime & mint, guarapo, with a splash of soda

Wine:

Pinot Grigio, Marco Polo, Veneto, Italy, 2008

Grenache, Andre Brunel, Rhone Valley, France, 2006

Bottled Beer:

Budweiser, Bud Light, Negra Modela, Sierra Nevada, Corona and Asahi

PREMIUM

Price per person for 3 hours: $38 ($11.00 per hour after three hours)

Pre-dinner cocktail hour, price per person for 1 hour: $15

NO SHOTS OR SHOOTERS

Liguor:

All rail & call package liquors and Ketel One, Grey Goose, Belvedere, Ciroc, Bombay Sapphire, Tanqueray 10, Ten Cain, Patron Silver, Glenlivet 12, Remy
V.S.0.P., Maker’'s Mark

Specialty Cocktails:

Hurricane - Our version of the infamous New Orleans Hurricane cocktail featuring Cruzan light and Gosling’s Dark Rum
Mojito- The ever refreshing one with Cruzan silver, fresh muddled lime & mint, guarapo, with a splash of soda

World Class Martini-Ciroc Snap Frost vodka, white grape juice and frozen grapes garnish

Wine:
Pinot Grigio, Marco Polo, Veneto, Italy, 2008
Grenache, Andre Brunel, Rhone Valley, France, 2006

Bottled Beer:
Budweiser, Bud Light, Heineken, Abita Amber, Sierra Nevada I.P.A., Blue Moon Belgium Wheat, Tsing Tao, Asahi

BEER/WINE ONLY
Price per person for 3 hours: $24 ($7.00 per hour after three hours)
Pre-dinner cocktail hour, price per person for 1 hour: $12

Wine:
Pinot Grigio, Marco Polo, Veneto, Italy, 2008
Grenache, Andre Brunel, Rhone Valley, France, 2006

Bottled Beer:
Budweiser, Bud Light, Sierra Nevada, Corona




This photo shows a portion of the River Room. Floor-to-ceiling windows illuminate the dining area, while offering views of passers-by and the tranquil community
park. The Banquet rooms, both Mezzanine and River Room, present private sanctuaries with windows overlooking a large green space.

Terms and General Information

GUARANTEE/DEPOSIT:

For dinner and/or lunch: Deposit is 50% of the guaranteed minimum. Lunch in the River Room deposit will be $350. In lieu of the deposit a credit card
guarantee made by used, deposit will be charged to credit card 72 hours prior to event If the event is cancelled 21 days prior to the date of the event, this deposit
will be refunded in its entirety except a 3% credit card administrative fee. If the event is cancelled within this 21 day period, the deposit will be refunded in the
event that we are able to rebook the room.

If the event is cancelled within 72 hours of the scheduled time of the event, this deposit is forfeited.

GUARANTEED ATTENDANCE: A guarantee represents the minimum number of people for which you will be charged. PassionFish requires your
guaranteed attendance, 72 hours before the event is to take place. PassionFish will set and prepare for 10% higher than your guarantee. In the event
of high attrition on the day odod hief eR@snsi,ofBiossh may mbet itfaked @itioor to th

GRATUITY:

A gratuity of 20%(inclusive)e of staff gratuity and commission of the total will be added to the patron’s total bill. An additional $100.00 (for each hour) will be
charged if the event exceeds three hours.

DECORATIONS:
PassionFish is to be notified of any decorations in the banquet room. No tacks, pins, staples or tape of any kind are permitted on painted or wood surfaces.
Balloons and confetti are also not allowed.

MENU/BAR ARRANGEMENT:

A price per person for the food will be determined when menu selections for the event have been made. This figure will be based on the higher priced item in
each course. Menu items are subject to change based on availability of seasonal items. There are three ways to pay for beverages on a private event.
Beverage charges can be included in a bar package price at a per person charge; beverages can be charged by consumption and applied to a single “Host
Tab”; beverage service is also available on a cash bar basis with a $150 cash bartender fee. Hourly and individual drink pricing is based on set bar brands, with
tax and gratuity additional

PAYMENT:
Final Payment is due at the conclusion of event. Separate payments for one banquet may be made, however, only two different credit cards will be accepted
for one banquet. PassionFish accepts major credit cards, cash and corporate checks as forms of payment.

OTHER FEES:
If any food or beverage items are brought in from outside the restaurant additional fees may be charged. There is a $4.00 plating fee per person for cake.

AUDIO/VISUAL EQUIPTMENT
Equipment is available for use in the River Room. Screen $50 and projector $200.
A/V is not permitted in the Balcony.
Located at
11960 Democracy Drive, Reston Town Center, Reston, VA 2019
703.230(FISH)3474. FAX 703-230-7205
Please contact Kathryn Grimes for more information.
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