
 PICNICS
(Minimum of 35 Persons)

LAKESIDE PICNIC — $11.50 per person++
Hamburgers • Hot Dogs • Baked Beans 
Corn on the Cob • Rolls
Choice of One Side Order:
Cole Slaw • Potato Salad • Macaroni Salad • Iced Tea
Lemonade • Brownies • Watermelon • Condiments

PAVILION PICNIC — $18.99 per person++
Barbecued Chicken • Hamburgers • Barbecued Spare Ribs
Hot Dogs • Baked Beans • Corn on the Cob • Rolls
Choice of Two Side Orders:
Cole Slaw • Potato Salad • Macaroni Salad • Garden Salad
Iced Tea • Lemonade • Brownies • Watermelon 
Condiments

TOURNAMENT PICNIC — $22.99 per person++
12 oz. Ribeye Steak • Barbecued Chicken • Baked Potatoes
Baked Beans • Corn on the Cob • Bread or Rolls
Iced Tea • Lemonade • Brownies • Watermelon
Condiments

Any catering done outside the lodge will be charged 

a $25 setup fee. This is in addition to the per person pricing.

Picnics will be served for a two-hour period.

Canned sodas available upon request ($1.25 each).

Beer and wine are available (two weeks notice is requested).

 Prices subject to change and vary with season.
 ++6% tax and 20% gratuity will be added to base price listed.

 HORS D’OEUVRES
TRAYS    
 Small Large
Fresh Vegetable Tray with Dip $50.00 $75.00
Cheese Tray with Crackers $60.00 $85.00
Fruit Trays $60.00 $85.00

Small trays serve up to 25 people
Large trays serve up to 50 people

ODDS AND ENDS
Chips with Dip (2 lbs.) .........................................................$30.00
Party Nut Mix (2.5 lbs. ..........................................................$35.00
Swedish Meatballs (50 pieces) .........................................$50.00
Sweet & Sour Meatballs (50 pieces) ...............................$50.00
Wing Dings (50 pieces) .......................................................$65.00
Finger Sandwiches (50 pieces) ........................................$75.00
Crab Stuffed Mushrooms (50 pieces) .........................$100.00
Shrimp Cocktail and Cocktail Sauce (100 shrimp) .$175.00

BEVERAGE
Punch (one gallon) ...............................................................$10.00

 Prices subject to change and vary with season
 ++6% tax and 20% gratuity will be added to base price listed.

ALCOHOLIC BEVERAGES
• All alcoholic beverages must be purchased 
 from the caterer and remain on the premises.
• Bar receptions must be a minimum of $100.
• Bartender fee is $10 per hour.
• You must be 21 to consume any alcoholic 
 beverages.
• Group coordinators are responsible 
 for the conduct of their guests.

West Virginia Division of Natural Resources, Capitol Complex, Charleston, WV 25305

 STATEMENT OF POLICY REGARDING THE EQUAL OPPORTUNITY 
TO USE FACILITIES AND PARTICIPATE IN PROGRAMS

Visitors are responsible for observing park rules and regulations.

“It is the policy of the West Virginia Division of Natural Resources to provide its facilities, accommodations, 
services and programs to all persons without regard to gender, race, color, age, religion, national origin or 
disability. Proper licenses, registration and compliance with offi cial rules and regulations are the only sources 
of restrictions for facility use or program participation.”
“The West Virginia Division of Natural Resources is an equal opportunity employer.”                              3/08

Cacapon Resort State Park
818 Cacapon Lodge Drive

Berkeley Springs, WV 25411
(304) 258–1022

1–800–CALL WVA
www.cacaponresort.com

Lakeside Picnic

We’d love to help you host
your next event.

Booking a group event or dinner?
Please contact:
Group Services Coordinator
(304) 258–1022 ext. 208

Need information on our 
restaurant or have other 
food-related questions?
Please contact: 
Restaurant Manager
(304) 258–1022 ext. 154

If a group does not meet the required minimum 
number of persons for a menu item, an additional 
amount per person will be charged based on the fi nal 
number of persons seated. 



 BREAKFAST BUFFETS
GROUP AND CONFERENCE
(Minimum of 35 persons required for buffet menu selections)

BUFFET #1
Scrambled Eggs • Bacon • Sausage • Hot Cakes
French Toast • Home Fries • Biscuits • Sausage Gravy
Fresh Fruit • Assorted Pastries • Assorted Cereals
Juice • Coffee • Tea
Adults: $9.99++  Kids: $6.99++

BUFFET #2
Scrambled Eggs • Bacon • Sausage • Hot Cakes
Home Fries • Biscuits • Pastries • Fruit • Juice • Coffee • Tea
Adults: $8.99++  Kids: $6.50++

SIT-DOWN BREAKFAST MENUS
(Minimum of 20 required)
Scrambled Eggs • Bacon • Home Fries
Biscuits with Jelly • Juice • Coffee
Adults: $7.99++  Kids: $5.50++

Hot Cakes • Sausage • Juice • Coffee
Adults: $7.99++  Kids: $5.50++

 COFFEE BREAKS
(Minimum of 15 persons required)
CONTINENTAL BREAKFAST — $6.25 per person++
Coffee • Tea • Brewed Decaffeinated Coffee • Danish
Assorted Muffi ns • Fresh Fruit • Assorted Chilled Juices

MORNING BREAKS
Morning: $5.95 per person++
Coffee • Tea • Brewed Decaffeinated Coffee
Juice • Danish • Muffi ns
Mid-Morning: $3.95 per person++
Coffee • Tea • Brewed Decaffeinated Coffee
Soft Drinks • Spring Waters

BROWNIE BREAK — $5.95 per person++
Coffee • Tea • Brewed Decaffeinated Coffee
Soft Drinks • Spring Waters • Brownies • Cookies

COFFEE SERVICE — $2.50 per person++
Coffee • Tea • Brewed Decaffeinated Coffee

A LA CARTE COFFEE BREAKS
Coffee: $8 per pot (10 cups)
Brewed Decaffeinated Coffee: $8 per pot (10 cups)
Punch: $10 per gallon  •  Assorted Juices: $10 per gallon
Soft Drinks (12 oz.): $1.25 each
Hot Water: $5 per pot (10 cups) with tea bags

 PLATED DINNER MENUS
(Minimum of 30 persons)

MENU A — $19.99++ per person
10 oz. Roast Prime Rib with Au Jus
Choice of Baked Potato, Rosemary Potatoes or Rice
Vegetable • Salad • Roll • Dessert • Iced Tea and Coffee

MENU B — $15.99 per person
Rotisserie Chicken Half
Choice of Baked Potato, Rosemary Potatoes or Rice
Vegetable • Salad • Roll • Dessert • Iced Tea and Coffee

MENU C — Market Price per person
Homemade Crab Cakes 
Choice of Baked Potato, Rosemary Potatoes or Rice
Vegetable • Salad • Roll • Dessert • Iced Tea and Coffee

MENU D — $15.99++ per person
Stuffed Chicken Breast
Vegetable • Salad • Roll • Dessert • Iced Tea and Coffee

MENU E — $14.99++ per person
Roast Pork Loin
Choice of Baked Potato, Rosemary Potatoes or Rice
Vegetable • Salad • Roll • Dessert • Iced Tea and Coffee

MENU F — $16.99++ per person
Chicken Saltibocca
Choice of Baked Potato, Rosemary Potatoes or Rice
Vegetable • Salad • Roll • Dessert • Iced Tea and Coffee

  Price or size is subject to change due to higher seafood rates.
 ++6% tax and 20% gratuity will be added to base price listed.

Banquet rounds

Q BANQUET LUNCH MENU
(Minimum of 35 Persons Required for a Private Function)

Roast Beef with Mashed Potatoes and Gravy
Vegetable  • Salad • Dessert • Coffee and Iced Tea
Adults: $10.99++  Kids: $7.50++

Roast Turkey with Parsley New Potatoes
Green Beans • Salad • Dessert • Coffee & Iced Tea
Adults: $11.99++  Kids: $7.50++

Fried Chicken with Mashed Potatoes and Gravy
Vegetable • Salad • Dessert • Coffee and Iced Tea
Adults: $12.99++   Kids: $8.50++

Baked Cod with Wild Rice • Vegetable 
Salad • Dessert • Coffee and Iced Tea
Adults: $12.99++  Kids: $8.50++

 SOUP, SALAD & SANDWICH BUFFET
Sliced Turkey Breast • Sliced Smokehouse Ham
Choice of Tuna Salad or Chicken Salad
Sliced Cheeses • Lettuce • Tomato • Dill Spears
Salad • Dessert • Iced Tea and Coffee
Adults: $9.99++  Kids: $6.99++

Half a Sandwich with a Bowl of Soup
And a House Salad, Ice Tea and Coffee
Adults: $7.50++  Kids: $5.50++

 Prices subject to change and vary with season.
 ++6% tax and 20% gratuity will be added to base price listed.

Q

 DINNER BUFFETS
SELECT YOUR OWN BUFFET MENUS
(Minimum of 35 persons required)

ENTREES
Fried Chicken • Baked Cod • Barbecue Chicken
Barbecue Ribs • Fried Popcorn Shrimp • Baked Ham
Baked Talapia • Roast Beef with Au Jus 
Roast Pork Tenderloin • Swiss Steak • Italian Lasagna
Vegetable Lasagna • Pasta Primavera 
Baked Chicken Breast • Stuffed Chicken Breast
Salmon with Dill Sauce

SIDE DISHES
Parsley Potatoes • Baked Potatoes 
Rosemary Roasted Potatoes • Scalloped Potatoes
Rice • Garlic Linguini • Broccoli • Green Beans • Peas
Vegetable Medley • Buttered Corn • Baby Carrots
Macaroni and Cheese

Selections are served with choice of two (2) side items 
and includes:  Salad • Rolls • Chef’s Choice of Dessert
Iced Tea and Coffee
1 Entree: $15.50++ 
2 Entrees: $17.50++
3 Entrees: $19.50++
4 Entrees: $20.50++
Vegetable Selection
Children 30% Off Adult Price

 DINNER BANQUETS
PLATED DINNER MENUS
(35 persons or less — minimum of 20)

MENU #1 — $19.99++
10 oz. Delmonico Steak with a Choice of Baked Potato, 
Rosemary Roasted Potatoes or Rice
Vegetable • Salad • Rolls • Dessert • Iced Tea and Coffee

MENU #2 — $26.99++
10 oz. Filet Mignon with a Choice of Baked Potato, 
Rosemary Roasted Potatoes or Rice
Vegetable • Salad • Rolls  • Dessert • Iced Tea and Coffee

MENU #3 — $16.99++
Grilled Atlantic Salmon with Wild Rice
Vegetable • Salad • Rolls  • Dessert • Iced Tea and Coffee

MENU #4 — $28.50++
4 oz. Lobster Tail with a 10 oz. Delmonico Steak
Baked Potato • Salad • Rolls • Dessert • Iced Tea and Coffee

Banquet setup


