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WELCOME! |

Thank you for
joining ug¢ af the
Commodore Theatre!

FOW 10 ORDER:

To order, pleage pick up the telephone, dial zero (O) or prese the
order button and wait for the kifchen to answer. Pleace be patient;
it may ring for come time before we can ancwer if we are bugy
with other callers. Onca you place your call and hear our phone
ringing, pleace do not hang up, or you may loce your place in
line. If the phone ic Augy, pleace hang up and try again in a few
minuteg. If you have a problem with your phone, pleace ack one of
our etaff to help you. Pleace order only from your own table,
not from another table ag thig will recult in your order being
delivered to the wrong table.

Duting busy chowe, it may take more than an hour to cerve

cerfain food iteme; we appreciate your patience.

Due to our kitehen layout, food ic cerved ac coon ac an item ic
prepared, co not al/ food will arrive atf your fable at the eame
t7me. Pleace enjoy your food ac coon ag it ic cerved rather
than waiting for everyone to be cerved.

Fried foode are cooked in vegetable oil.

Refille are free on water and tea only; a emall initial charge
for water or glaceec of ice lete you chooge fo have watar: thie
congerveg the recource and doecn’t hide the coct of water and

Becauce we are 3 hictoric movie theatre
that providee dining, come procedures
and policiec are unique and are
decigned to give our gueste the best
experience pocgible.

e Pleace have everyone at your table decide on
the food order before calling in to place the
order.

e Ac you are geated, a staff member will tell
you what time the kitchen stope accepting
orders; pleace order food, descerte, drinke
(and refille), and popcorn before the kitchen
cloging time.

e No emoking allowed anywhere in the
theatre; you may step outeide the building

e HOW TO DAY: |

e Ploace do not take thie menu with you; we

have copieg available if you would like one; e Payment for food cervicee may be made by cach, credit carde
pleace ack one of our ctaff members. (American Exprece, Magctereard, Viea, or Diccover) or
o Pleace turn off cell phonee and pagere in the Commaodore gift cortificates. No checke (except travelere checke)

will be accepted.

e There ic a 50 cent charge for each ceparate check requected.

e Tax (11.5%) and a 20% cervice charge are included on your
check. Pleace do not leave tipe on the table or hand them to any

L of our ctaff. 1110 /

theatre; call phone uceage may recult in
your being acked to leave the theatre.
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PREVIEWS

|

All of these ifeme are cerved before the
feature presentations.

Honey Muctard (Extra Dreccinge are 30 cent)
Crab & Shrimp Soup with Crackers $6.25

Battered Waffle Frieg, Plain ¢2.05 Backet of Nacho Chipe & Mild Jalapeno Cheece Sauce $2.75
add cheddar cheese & sour cream #4.00 Backet of Nacho Chipe with Spinach & Artichoke Dip ¢4.05
Chicken Planke () $6.25 oxtra cheese cauce ¢0.75
Choose Sauce: Ranch, Honey Mugtard, BBQ, or Cateup
. . Frach Popcorn:
Fried Ch tick ¢5.00
o hoen ks (> or 6 ° Qmall Butterad (Real Butter) 46 07 ¢2.25
Large Buttered ( Real Butter) €5 0Z ¢4.35
Boer Battered Onion Ringe $2.05
Small Togged Salad ¢3.50 Small Plain 46 0Z
Choose Dreccing: Ranch, French, Lo-Cal ltalian, or Large Plain <5 0Z

(Sorry, but popeorn ean not be put on hold)

Light Meale

FEATURE PRESENTATIONS

CQandwichee

(Pleage Specify Cocktail or Tartar Sauce)

Chef Salad (W."h Ham & Turkey) ) #6.50 Preparad hot unlese raquested cold: please specify Lettuce,

Chooce Dreceing: Ranch, French, Lo-Cal ltalian Tomata, Mayo and/or Mustard: you may add Waffle Fries or Onion

or Honey Muctard (Extra Dreceinge are 30 cente) Ringe for an additional $1.60 or Baked Potato for $2.00.

g I Froch Fruit & Cheece Plat $6.75

catona” Tresh Tl cose e Hot Dog & Cheege on Roll with Mugtard ¢3.05

Hf)men.]ade Chicken Zalad Plate #7.00 Ham & Cheece on Homemade Roll ¢5.95

(with Raieine, Almonde, and Celery)

cerved with Frech Fruit and Crackere Turkey & Cheece on Homemade Roll $5.05

Battered Fich (Cod) and Chips (Waffle Frieg) $7.00 Roact Beef & Cheece on Homemade Roll $5.05

(Malt Vinegar Available) Combination on Homemade Roll ¢6.25

Smoked Saugage (Mild or Spicy) ¢5.25 (Ham, Turkey, Roact Beef, & Cheece)

with Roll & Mustard Fried Fich (Cod) on Homemade Roll ¢7.00

Frech Baked Potato $3.75 with Tartar Sauce and Waffle Fries

(with choice of Butter, Sour Cream, Cheese, Bacon Bite) Pactrami & O R 6,00

Nacho Platter with Beef Barbecue, Chips, ¢7.05 astrammi & Swrss .on ue ’

Qalea, Lettuce, Tomato, Cheece, and Sour Cream Corned Beef & Swise on Rye $6.25
Add Jalapeno Peppere for Nacho Platter ¢0.60 Chicken Salad on Homemade Roll $6.25
Extra Serving of Beef Barbecue ¢4.05 Barbecued Beef or Pork on Roll ¢5.95

Large Breaded, Fried Shrimp (4] ¢7.05 (specify Slaw and/or Hot Sauce)

Choose: Waffle Fries or Onion Ringe Cheece, Pineapple, and Tomato ¢4.95

on Homemade Roll

Handmade Pizzac (9 inch; no changee to pizzag, pleace)

Cheece ¢0,05
Pepperoni ¢10.95
Hawaiian ¢1.05

(Two Cheeges, Ham, and Pineapple; no Tomato Sauce)
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fod CLEAT ENDINCS

Deccarte may be put on hold to be served afier other food ifems.
Snickers Big Blitz Pie #5.25 Cookiee & Cream (Choice of Chocolate Chip $3.25
Heath Bar Cheece Cake $5.25 or Oatmeal Raicin Cookiee with Vanilla lce Cream)
Hot Caramel Apple Pie ¢4.90 Hot Homemade Cinnamon Loaf $4.25
with Vanilla lce Cream ¢5.50 (Specify with Raicine and/or lcing)
Cheececake lee Cream Sundae $4.25
Plain ¢4.95 (Vanilla lee Cream & Chocolate Syrup)
Cherry Topping $4.50 Frozen Snickere lce Cream Bar ¢2.00
Torta Tiramicu with Kahlua $5.75 Cup of Vanilla lce Cream $1.50
Hot Brownie Sundae $4.05 Accorted Candy Bare ack for current colection  ¢1.50 ¢ $2.00 « $2.50
Florida Key Lime Pie $5.25
lce Cream Float, made with your choice of one /
Of our Soft Drinke ¢4.25 " ‘

& EOX OFFICE EEVERAGES feg

'3
For everyone’e profection and in compliance with ABC laws, we limif beer and wine eales cerved fo any one table '
and we ID anyone under the 3ge of 50 (please have your ID ready when you are cerved).

Qoft Drinke (Coke, Diet Coke, Mr. Pibb, Root Beer, 7-up, Pink Lemonade)

CGlace (16 o0z.; no free refille) $2.80
Pitcher (60 o0z.) $6.25
Diet Root Beer, Black Cherry, Diet Black Cherty, Créme, or Orange ¢2.30
(12 oz. Bottle)
lced Tea (uneweetened only; free refille) $2.25
Hot Tea, Hot Chocolate, & Coffee (Regular & Decaf) $2.25
Refille on Hot Tea & Coffee ¢0.50
Water or Glace with lee  (water refille freo) ¢0.30

Nantucket Nectare: Pomegranate Pear, Pineapple Orange Guava or Half & Half (Lemonade & lee Tea)  $¢3.00

Qpecia!fg Coffeeg: | Beer: (on tap)
Cappuccino (10 oz. with whipped cream) $2.95 Killian’e Irich Red ¢3.75 glace
Cappuccino Mocha ¢8.50 $10.05 pitcher
Ecproceo Long ¢.05 Miller Lite ¢3.75 glace
Ecprecco Short $1.60 $10.95 pitcher

Bottled Beere
Wine: Budweicer, Bud Light, Coor’s Lite, $3.75
Chablic or Blugh $4.25 glace » Mich Ultra, Bud Lite Lime,

¢0.05 1/ carafe | Miller Lite, 0'Doule (non-alcoholic)
Chardonnay or $4.75 glace
Pinot Noir 40.95 1/2 carafe | Sam Adamg, Corona, Heineken  $4.25
White Zinfandel $14.00
750 ml bottle) S )4
&



IMIOLY OF THE COMMODORE TE

Portemouth native William S. “Bunkie” Wilder built the Commodore Theatre in 1945 ac the flagehip theatre of hig local
chain of movie theatree. The theatre wae decigned by John J. Zink, a Baltimore architect, who decighed humerouge famoue
theatrec on the eact coact. The guditorium, which meacuree €5 feet wide and 90 feet deep, ie ctill a perfect cize and chape
for today’e film precentation. The extraordinary degign alco prevente balcony patrone and main floor patrong from being
vicible to each other co each can view the eereen without dictraction. Named for Commodore Jamee Barron, a nineteenth
century naval man who ig buried in the cemetery next door, the theatre hae a nautical motif that ic uged in detaile
throughout the building.

The Commaodore operated a¢ a movie houge until 1975, when it cloged due to a national trend of declining downtown
traffic. [t remained cloged for twelve yeare until it wae purchaced by Norfolk native Fred Schoenfeld who began the
rectoration and revitalization procese. Schoenfeld’e vicion wag to rectore the beautiful old theatre, yet change the concept to
combine firet-run moviee with full-cervice dining, the firet euch hictoric theatre in the country. From the over 1000
original ceate, the capacity wae reduced to 190 on the dining floor and 31% in the balcony, which i¢ cerved by a conceceion
ctand and restroome.

Artwork in both the auditorium and lobby areac wage painctakingly reworked, created by artigte from Wall [llugiong in
Norfolk, principally artict Jamee Neleon Johngon of Virginia Beach. The 20 by 40 foot murale were redone with the
original gceneg repainted and enhanced, ag wag the ceiling. New chandelierg, each weighing over 300 pounde and made of
[talian leaded cryctal, replaced the old fluorescent chandeliere that could not be dimmed. In the two alcoveg on each cide of
the inner lobby, the articte recreated ccenee of the original theatre interior prior to the rectoration work.

The curtent kitchen of the theatre occupies the old managet’s office and men’s emoking lounge. The women’s emoking
lounge wag rectored with new wall coveringg, chandelier, and furniture; the pay phone in the lounge ic of early 1940’¢
vintage. Marble bacag on the table lampe wara cut from matbla temoved from the main restroome during congtruction. Table
lampe and the chandelier in the women’e lounge were custom made for the Commodore by Morricon Studioe in San
Francisco. The stage curtaing reflect the traditional movie pregentation fechnique of having both a house curtain ag well ag
a cereen curtain. The houge curtain wag especially created for the Commodore in 19%9O by Greenville Stage Equipment
Company in South Carolina, while the sereen curtain i the Commodore’e original curtain from 1945l

The marquee in front of the theatte wage rectored with ctainlese cteel panele and plating, with over 900 new cockete and
bulbe, and new neon tubing. The original conctruction of the marquee ic imprecgive, with a 6 inch thick concrete roof held
up by 30 inch *I” beamg projecting 20 feet out from the front of the theatre. Ectimated weight ic over 20 tonel

Excellence in cound and image exhibition hae been Schoenfeld’e objective from the outcet. Ac an electrical engineer and
holder of a magter electrician’s licenge, with a cpecialty in theatre cound and projection cysteme, he degigned the
Commodore’e cound eystem with the help of George Lucae’ THX group at LucacFilm in Marin County, California. The
theatre chowe 35 mm film exclugively in Dolby Digital cound. The ccreen ie 41 foot wide and 21 feet high. There are O
large JBL epeakere mounted in the cound wall behind the ccreen and 22 curround cound cpeakers throughout the
quditorium, including 6 behind the wall murals. Because of the cuperb qualities of film exhibition and cound, the
Commodore hae had THX cerification from ite opening in 1990.

Qchoenfeld’e work wae honored when the theatre earned decignation ac a Virginia Hictoric Landmark and licting on the
National Regicter of Hictoric Placec. The Commodore ig recognized nationally and internationally ag a unique movie-going
experience.

The Commodore Theatre ic dedicated to the memory of Norman Powell and Kenneth Andrewe, who trained Schoenfeld ac a
youngster in the movie buginess and then nurtured and worked long and hard to help him realize hie dream for the

Commodore. Ac a family bugcinece, Schoenfeld’e three children, Victoria, Ben and Abby, have grown to adulthood working
in the theatre. Schoenfeld now ownge and operates the theatte with hig wife and buginese partner, Dr. Jean Hackell.

We offer you 2 warm welcome and hope you enjoy the epecial atmogphete of the venerable, hictoric Commodore Theatre!



