
SJBC Ambassadors for Christ 
For the perfecting of the saints, for the work of the ministry, for the edifying of the body of Christ. 

 

 

Annual Sweethearts Luncheon 
 

Sunday, February 12, 2012 
 

Immediately following 11am worship service 
 

William Jeffrey’s Tavern 
2301Columbia Pike, Arlington 

(In new Penrose Square development 3 blocks west of St. John’s) 
 

$45.00per couple 
 

Ambassadors for Christ will supervise your children at St. John’sso you can 
attend this event. 

 
Please contact Deacon Donald Evans, 202-368-1076 

 

 
He has brought me to {his} banquet hall, And his banner over me is love. 

- Song of Solomon 2:4 (New American Standard Bible)



 



 
One (1) menu item, dessert, and beverage. 

 

Menu 
 

 

GRILLED STEAK SALAD  Arugula with grilled onions, cherry tomatoes, grilled corn, 
and roasted shallot vinaigrette. 
 

BUFFALO CHICKEN WRAP  Buffalo-dipped chicken tenders with greens, cherry 
tomatoes, celery hearts, and blue cheese dressing.  Your choice of fries, small garden 
salad, or coleslaw. 
 

GRILLED SHRIMP WRAPwith arugula, avocado, red onion, cherry tomatoes and 
smoked tomato mayonnaise.Your choice of fries, small garden salad, or coleslaw. 
 

GRILLED SKIRT STEAK WRAPwith grilled onion, horseradish mayo, grilled 
mushrooms, lettuce and cherry tomatoes.  Your choice of fries, small garden salad, or 
coleslaw. 
 

ROASTED LAMB on a ciabatta roll with herbed chickpea salad and harrisa-yogurt 
sauce.Your choice of fries, small garden salad, or coleslaw. 
 

CREOLE FRIED CATFISH with hush puppies, grilled green tomatoes, collard greens, 
and red pepper remoulade. 
 

BISTRO HERBED CHICKEN  Half chicken smothered in herbs roasted until crisp and 
juicy with roasted red potatoes, sautéed Swiss chard, and lemon-herb sauce. 
 

ARGENTINIAN HANGER STEAK  10 ounce grilled hanger steak with chimichurri, 
housemade shoestring fries, and sautéed spinach. 
 

 

Dessert 
 

APPLE CRISP with caramel ice cream. 
 

BROWN SUGAR POUND CAKE with poached pear and whipped crème fraiche. 
 

GINGER CRÈME BRULEE with ginger custard. 
 

Beverage 
 

SODA or COFFEE 


