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R A C E  D A Y  M E N U S  

Market vegetable crudité display with creamy herb dip 
International cheese board with crackers and wild berries 
Country ham on fresh buttermilk biscuits 
Mozzarella caprese skewers with balsamic drizzle
Grilled shrimp and avocado bruschetta with toasted crostini
Beef tenderloin platter with brioche rolls and horseradish crème
Sweets station of cookies, brownies and lemon bars
$360 (serves 10-12) 

Vibrant display of fresh seasonal berries and melons 
Market vegetable crudité display with creamy herb dip 
Sandwich Platter: 
   Gourmet chicken salad on croissant
   Beef tenderloin on brioche rolls with horseradish crème
   Sliced vegetable pinwheels with sundried tomato hummus 
Housemade potato salad with arugula, peppers and mozzarella 
Summer pasta salad with tomatoes, olives, peppers, and zucchini 
Sweets station of cookies, brownies and lemon bars 

$330 (serves 10-12)

derby sampler

the plains picnic

Serendipity's chef has curated the following menu options based on our experience providing fare for the Gold Cup Races for
over a decade. These beautifully prepared race day meals will be delivered to your tailgate on disposable platters with tongs or
spoons for service. Menus include eco-friendly plates, cutlery, and napkins. 

5.3% sales tax and 22% service fee applies 

a la carte

Grilled vegetables served with crostini, hummus,
feta cheese, and Kalamata olives

MEDITERRANEAN SPREAD |  $120

Heirloom tomato bruschetta and creamy
goat cheese spread served with crostini 

BRUSCHETTA BAR |  $90

Served with tortilla chips 

HOUSEMADE GUACAMOLE |  $75

Serves 10-12 guests. Items can be added to Derby
Sampler or Plains Picnic curated menus. 

Mixed greens, grape tomatoes, yellow squash,
cucumber, shredded cheddar cheese, herbed croutons
and honey-lime vinaigrette 

LOCAL FARMER'S SALAD |  $60

Assorted cured meats and aged cheeses with olives,
marinated artichoke hearts, roasted red peppers, dried
apricots, mixed nuts, artisan crackers and crostini

CHARCUTERIE BOARD |  $220




