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The Details

FULL-SERVICE MINIMUMS & LABOR COSTS
A minimum of thirty guests is required for full-service catering. Catering

servers and bartenders are billed at a rate of $45 per hour per staff member,
including setup and cleanup. At a minimum, one server per thirty guests
and one bartender per sixty guests is recommended. Bar packages only
available for full-service clients.

DROP OFF MINIMUMS & FEES
A minimum order of twenty guests is required for drop-off services.

Drop off fee is $50 and includes all food on disposable platters. For menus
with hot food, we recommend delivery and setup for $250 which includes
disposable chafers to warm those food items. With either package, tongs
and spoons are provided.

SERVICE ITEMS & SPECIALTY RENTALS

Eco-friendly disposable plates, napkins and cutlery are available to

purchase for $5.50pp. Specialty tablecloths and floral arrangements can be

added to full-service catering order no later than Wednesday, October
14th. Tables and chairs are provided through the Virginia Gold Cup
approved rental company and are the responsibility of the client.

DEPOSIT & FINAL GUEST COUNT/PAYMENT
A signed contract and 40% deposit will secure your reservation. Final guest

count must be provided by Wednesday, October 14th and final payment
due no later than Monday, October 19th.

SERVICE CHARGE & TAX

A 22% service charge will apply to all orders as well as 5.3% state and 6%
local food tax. Additionally, a tent fee of $250-$500 will apply, depending
on the tent location.




Autumn Picnic| $28

Harvest Cheese & Fruit Display
Artisan board of white cheddar, smoked gouda, grapes,

cranberries, pecans, and fig jam with crackers
ADD CHARCUTERIE MEATS + Sé6pp

Fall Chicken Salad Halves on Croissant
Granny Smith Apples, grapes, celery, sliced almonds

Roasted Vegetable Ciabatta
Hummus, eggplant, bell pepper, zucchini and onion

Farfalle Pasta Salad
Butternut squash, roasted brussels, creamy goat cheese,
diced shallot, maple balsamic dressing

Golden potato and sweet potato crisps
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Railside Spread |526

Warm Back Fin Crab Dip
with sliced farmer’s market crudite, crackers and crostini

Baked Cocktail Meatballs
in bourbon barbecue sauce

Harvest Cheese & Fruit Display
Artisan board of white cheddar, smoked gouda, grapes,

cranberries, pecans, and fig jam with crackers
ADD CHARCUTERIE MEATS + Sé6pp

Spicy fried chicken bites
with chef’s assorted dipping sauces

Bruschetta Bar
crostini served with heirloom tomato, spicy red pepper and
mushroom, and apple butternut squash bruschetta




Derby Barbeque | S30

Apple Cider Spiced Pulled Pork
Simmered Shredded Chicken Breast
Kansas City BBQ Sauce | Carolina Gold

Fresh Brioche Buns

Golden potato and sweet potato crisps
Tangy Vinegar Slaw

Farfalle Pasta Salad
Butternut squash, roasted brussels, creamy goat cheese,
diced shallot, maple balsamic dressing

Market Vegetable Crudite
fresh raw vegetables with flatbread, creamy herb dip
and hummus




AlaCarte

Elevate your full-service menu or build-your-own menu for
drop off catering. Minimum of 20 servings required.

COCKTAIL SHRIMP
DISPLAY | $12pp
poached shrimp over
freshly cut lemon wheels
and garnished with fresh
parsley served with zesty

cocktail sauce and old bay
ADD OYSTERS +$é6pp

BRUSCHETTA BAR | $12pp
heirloom tomatoes, spicy
stir-fry mushroom, and
butternut squash and apple
bruschetta with crostini

CHEESE & FRUIT | $10pp
Artisan board of white
cheddar, smoked gouda,
grapes, cranberries, pecans,

and fig jam with crackers
ADD CHARCUTERIE
MEATS + Sépp

MARKET VEGETABLE
CRUDITE | $7pp

fresh raw vegetables with
flatbread, creamy herb dip
& hummus
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WARM CRAB DIP | $9pp
served with fried tortilla
chips and celery

SPINACH & ARTICHOKE
DIP | $6pp served with fried
tortilla chips and crostini

PICNIC PLATTERS | $S14pp
choice of:

Fall Chicken Salad on Croissant
Roasted Veggie on Ciabatta
Spiced Pulled Pork BBQ
Simmered BBQ Chicken

FARFALLE PASTA SALAD | $7pp

Butternut squash, roasted brussels,
creamy goat cheese, diced shallot,

maple balsamic dressing

COCKTAIL MEATBALLS | $4pp
in bourbon bbq sauce

FRIED CHICKEN BITES | $6pp
with chef’s dipping sauces

CHEF'S DESSERT
ASSORTMENT | $5pp
brownies, cookies, dessert
bars, macaroons, berries

APPLE COBBLER | $7pp
minimum order of 30 guests




Bar Packages

Serendipity Catering is an ABC-licensed caterer in the state
of Virginia and carries all necessary insurance. Bar package
pricing is based on events hosted for up to five hours. Brands
served subject to Gold Cup approval. Pricing includes eco-
friendly acrylic barware.

BEER & WINE OPEN BAR | $30

Rappahannock Cellars Meritage, White Wines, Sparkling Wine
Regular & Light Beers, Seltzers

Coke | Diet Coke | Sprite | Ginger Ale | Bottled Water

Orange Juice | Cranberry Juice | Ice

FULL OPEN BAR | $44

Woodford Reserve Bourbon, Jack Daniel's Whiskey,

Fords Gin, Finlandia Vodka, Rum, El Jimador Blanco Tequila
& Glendronach Single Malt Scotch

Mint Juleps, Mimosas & Bloody Mary's

Rappahannock Cellars Meritage, White Wines,

Regular & Light Beers, Seltzers & Prosecco

Coke | Diet Coke | Sprite | Ginger Ale | Bottled Water

Club Soda | Tonic Water | Orange Juice | Cranberry Juice
Limes | Lemons | Cherries | Ice

At the conclusion of the event, all remaining beer, wine B EVE RAGES I $4

and liguor will be secured by the bartender and returned

to Serendipity Catering. As a licensed provider, Serendipity Lemonade
Catering is required to uphold the regulations of the Unsweetened |Ced Tea
Virginia ABC. As such, we cannot serve guests under the S T

age of 21 or guests who appear to be intoxicated. weet | ea

Mocktails (ask for menu)




540.779.0545
SERENDIPITYVIRGINIA.COM

INFO@SERENDIPITYVIRGINIA.COM
16170 ROGERS ROAD CULPEPER, VA
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