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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 biscuits with honey orange butter
Baked cocktail meatballs in sweet chili sauce
Creamy spinach and artichoke dip with sliced baguette
Mozzarella caprese skewers with balsamic drizzle
Tri-color tortilla chips with housemade salsa 
Sweets station of cookies, brownies and lemon bars

Vibrant display of fresh seasonal berries and melons 
Market vegetable crudité display with creamy herb dip 
Gourmet chicken salad on croissant 
Sliced beef tenderloin on brioche rolls with horseradish cream
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 
 
 

derby sampler | $24 

the plains picnic | $22

southern comfort | $26  
 Vibrant display of fresh seasonal berries and melons 
Tri-color tortilla chips with housemade salsa
Golden fried chicken 
Pulled pork BBQ served with sliced broiche rolls 
Southern sweet coleslaw with dried cherries
Baked beans with maple glazed bacon
Summer pasta salad with tomatoes, olives, peppers, and zucchini
Sweets station of cookies, brownies and lemon bars

classy tailgate | $28
Mediterranean spread of grilled vegetables served with crostini,

hummus, feta cheese, and Kalamata olives 
Tequila lime shrimp cocktail with seafood dipping sauce
Honey lemon grilled chicken skewers
Hot back fin crab dip served with toasted baguettes 
Skewers of mozzarella caprese with balsamic drizzle 
Bourbon bacon wrapped dates with brown sugar glaze
Sliced beef tenderloin display with rolls and horseradish cream
Sweets station of cookies, brownies and lemon bars
 

 

  

Serendipity's chef has curated the following menus based on a decade of providing fare for guests of the Virginia Gold Cup.
Menus are priced per guest and include eco-friendly disposable plates, cutlery, and napkins. Please note we require a minimum of
25 guests for drop off service and minimum of 75 guests for full-service catering. Staff is billed at a separate rate of $35/per hour
for a total of ten hours which includes setup and clean up. Additionally, 5.3% sales tax and 22% service fee will apply. 



Served with tortilla chips 

HOUSEMADE GUACAMOLE |  $75

Artisan display of imported and domestic
cheeses served with crackers and berries

 
 

CHEESE BOARD |  $100

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

MEDITERRANEAN |  $85

À LA CARTE 
These offerings are available as an addition to the curated menus or they can be ordered à la carte for drop off service.
Pricing does not include eco-friendly disposable plates, cutlery and napkins (this can be added for a fee of $2 per guest.)
Additionally, 5.3% sales tax and 22% service fee will apply. 
 

Each serves 20-25 guests 

Served hot with toasted baguette

BACK FIN CRAB DIP |  $90

Heirloom tomatoes, spicy stir-fry
mushroom, and chicken mango bruschetta 

 bowls served with toasted crostini 

BRUSCHETTA BAR |  $85

Served hot with toasted baguette 

SAVORY SPINACH DIP |  $75

Served hot in a sweet chili sauce

COCKTAIL MEATBALLS |  $75

Assorted cured meats and aged cheeses with olives,
marinated artichoke hearts, roasted red peppers,

coarse grain mustard, bacon fig jam, dried apricots,
mixed nuts, artisan crackers and crostini

CHARCUTERIE BOARD |  $175

Fresh seasonal wild berries and melons

VIRBANT FRUIT DISPLAY |  $65

Marinated in honey teryaki sauce 

CHICKEN WINGS |  $110

Grilled balsamic roasted veggies in a tortilla wrap

GRILLED VEGGIE WRAPS |  $100

Spirals of sundried tomatoes and veggies with
cream cheese

VEGGIE PINWHEELS |  $85



SPIRITS + SNACKS 
Serendipity Catering is an ABC-licensed caterer and does carry all necessary insurance. Bar package pricing is based on a six

hour event. Accommodations may be made for specially-requested alcoholic beverages. Our bartenders are required for
dispensing alcoholic beverages. At the conclusion of the event, all remaining alcohol will be secure by the bartender and

returned to Serendipity Catering. Pricing includes ice and acrylic cups. 5.3% sales tax and 22% service fee will apply.

Full Open Bar - $26 per guest
Three seasonal beers from a Gold Cup approved provider

Chardonnay, pinot grigio, merlot, cabernet sauvignon, champagne
Vodka, rum, gin, whiskey, bourbon, scotch

triple sec, orange, cranberry and pineapple juice, tonic, and soda water
Soft drinks and bottled water

Beer & Wine Open Bar - $19 per guest
Three seasonal beers from a Gold Cup approved provider

Chardonnay, pinot Grigio, merlot, cabernet sauvignon, champagne
Soft drinks and bottled water

beverages post-race snacks

Pulled pork sliders with sweet southern slaw 
Nacho bar with queso, guacamole and black bean corn salsa 
Gourmet fry board with homemade ketchup, chipotle
mayonnaise and honey mustard sauces 
Vegetable spring rolls with sweet and sour sauce 
Fried chicken bites with assorted dips and sauces 

 

Signature Cocktails - $4 per guest
Choose 1:

Mint julep with bourbon, simple syrup and mint garnish
Kentucky mule with ginger beer and lime

Belmont Jewel of bourbon, lemonade, pomegranate and orange zest

Grab and go fare to serve the last hour of the races. 
$5 per guest / minumum of 50 guests



CONTRACT TERMS

A minimum of seventy-five guests is required for full-service catering. Catering servers and bartenders are billed at a rate of $35 per
hour per staff member for a total of ten hours, which includes setup and clean up. At a minimum, one server per thirty-five guests

and at least one bartender per sixty guests is recommended.
 

Buffet menu prices include elegant disposable guest plates, flatware and napkins. 
The à la carte hors d'oeuvres menu pricing does not include disposable goods.

 
A 25% non-refundable deposit and a returned signed contract will hold your reservation on our catering calendar. The balance of

payment is due by Tuesday, April 21, 2020. We accept corporate and personal checks, VISA, Mastercard and American Express. 
A 4% convenience fee will be added to all balance payments made by charge card.

 
There is a 22% service charge and 5.3% state sales tax applied to all orders, as well as a $250 per tent catering fee.

 
A final minimum guaranteed guest count is due by Friday, April 17, 2020. Counts may not be decreased after this date. Increases will
be accepted until close of business Wednesday, April 29, 2020. Increases greater than 10% of the final count may be subjected to an

additional charge. If your final count is not provided, the original contracted guest count will be used.
 

Tables and chairs are provided through the Virginia Gold Cup approved rental company and are the responsibility of the client.
 

Serendipity can provide specialty linen for a fee of $20 per table with a wide assortment of colors and textures to select from. 
Linen orders must be finalized by Friday, April 17, 2020

 
We welcome all inquiries regarding floral arrangements, specialty menus, and any other special requirements.
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