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CURATED MENUS
SHOW STOPPER DESIGNS
PASSIONATE PROFESSIONALS

We believe the core to a seamless
event is at the heart of the team
leading the way. Between the
passion of our talented chef to
the attention to detail from our
captains, we ensure an ultimate
catered experience for you and
your guests.

These menus and selections are
here to inspire. We welcome you

to contact our event directors to
customize the perfect
arrangements for your big day.




HORS D'OEUVRES

Charcuterie Board with Meats, Cheeses, Olives and Peppers
Wheel of Brie Encroute served with Assorted Crackers
International Cheese Board with Fresh Fruit and Crackers
Crilled Vegetable Display with a Watercress Dip Fresh
Vibrant Display of Seasonal Fruit

Hot Back Fin Crab Dip served with Pita Bread

Fresh Ceviche served in Ceramic Spoons

Brushetta Bar

Petite Beef Wellingtons

Beef Tenderloin Crostini with Roasted Tomato and Brie Cheese
Cocktail Meatballs in Sweet Chili Sauce

Thai Beef Cucumber Cups

Kabobs with Peppers, Onions and Pineapple Cubes

Teriyaki Beef Skewers

Braised Beef Short Ribs on Potato Crisp with Horseradish Mayo
Bacon-Wrapped Tenderloin Bite with a Creamy Horseradish Sauce

veqefovias
Spinach and Feta Spanakopita
Smokey Stuffed BabyBellas
Goat Cheese Bruschetta on Crostini
Mediterranean Cucumber Cups
Spicy Stir-fried Mushroom Bruschetta served on Crostini
Caprese Skewers
Cranberry and Brie Bites in a Puff Pastry
Watermelon Rounds topped with Goat Cheese
Warm Figs with Goat Cheese, Pistachios and a Balsamic Glaze

poulltny

Chicken Mango Crostini

Roasted Pepper Chicken Salad in Phyllo Cup

Harvest Chicken Bites

Buffalo Chicken Wontons

Turkey Pinwheels with Cream Cheese and Cranberry Ribbon
Honey-Lime Chicken Skewers

Chicken and Waffle Sliders

Carlic Roasted Red Pepper Fontina and Chicken Bites
Sesame Chicken Pot Stickers with Soy Dipping Sauce
Chicken Cordon Bleu Bites

seafsod

Coconut Shrimp with Orange Marmalade Sauce
Petite Crab Cakes with Remoulade Sauce

Jumbo Shrimp Cocktail

Bacon-Wrapped Scallops

Smoked Salmon on Sauerkraut Cake Rounds with Creamy Dill Aioli
Tequila Lime Shrimp Cocktail

Grilled Shrimp Bruschetta with Avocado on Crostini
Shrimp and Sausage Skewers with Sweet Bell Peppers
Cucumber Cups Stuffed with Spicy Crab Meat

Shrimp Taco Bites

Classic Shrimp and Grits

Mini New England Lobster Rolls

Country Ham Biscuits with Pimento Cheese
Bacon-wrapped Dates with Maple Syrup
Asparagus wrapped with Prosciutto

Baby BLT's



SALADS

House Salad with Cucumber, Tomato, Red Onion and Carrots with a Housemade Watercress Dressing
Mesculin Mix Salad with Raspberries, Mandarin Oranges, Pine Nuts and Feta Cheese with a Raspberry Vinaigrette Dressing
Baby Spinach Salad with Strawberries, Gorgonzola Cheese and Roasted Almonds served with a Balsamic Vinaigrette
Classic Caesar Salad with Heart of Romaine tossed with Croutons and Shaved Parmesan Cheese
Greek Salad with Cucumbers, Tomatoes, Sweet Bell Peppers, Olives and Feta Cheese with a Greek Vinaigrette
Mexican Salad with Mango, Cucumber, Red and Yellow Bell Peppers, Tomatoes and Carrots served with a Chipotle Ranch Dressing
Summer Avocado Salad with Cheddar Cheese, Black Beans, Corn, Tomato and Onion served with an Avocado Ranch Dressing
Harvest Salad with Crisp Sliced Apples, Dried Cranberries, Walnuts and Feta Cheese with an Apple Vinaigrette Dressing
Asian Chopped Salad with Romaine, Purple Cabbage, Onion, Carrots, Peppers and Cilantro served with a Sesame Vinaigrette
Southwest Caesar Salad with Romaine, Roasted Corn, Tomatoes, Croutons and Shaved Parmesan
Caribbean Salad with Pineapple, Oranges, Dried Cranberries, Peppers, Onions, Cilantro and Sesame Seeds served with Honey-Lime Vinaigrette
Sesame Salad with Radicchio, Cilantro, Green and Yellow Peppers, Onions, Cucumbers and Carrots served with a Sesame Ginger Soy Dressing
Winter Squash Salad with Arugula, Hazelnuts, Pomegranate Seeds and Goat Cheese served with a Honey-Lime Vinaigrette

Mixed Greens Salad with Mango, Carrots and Beets with a Honey-Lime Vinaigrette




ENTREES

polltny

Harvest Chicken with Apple, Cranberry and Cornbread Stuffing
Rosemary Lemon Grilled Chicken Breast

Marinated Mango Grilled Chicken Grilled Chicken with Barbeque Sauce
Artichoke Tomato Chicken

Breaded Chicken Breast Piccata with a Caper Wine Sauce

Sliced Roasted Herb Turkey Breast with Cranberry Relish

Chicken Florentine stuffed with Creamy Spinach, Cheese and Onion
Grilled Chicken Madeira with White Butter Sauce and Mango Fennel Sauce
Spiced Rubbed Duck Breast

Green Chicken Enchilada Grilled Chicken with Pineapple Salsa

Bourbon Glazed Grilled Chicken Breast Grilled Chicken in a Curry Sauce
Jerk Chicken Bacon Chicken with a Sun-Dried Tomato Cream Sauce
Margarita Grilled Chicken Breast with Pico de Gallo

Honey-Brined Roasted Airline Chicken

Jamaican Grilled Chicken with Pineapple

Airline Chicken Teriyaki with a Mango Pineapple Salsa

Kentucky Hot Chicken swith Maple Bacon, Sun-Dried Tomatoes and Baby Spinach
Caprese Chicken stuffed with Carrots, Broccoli and Spinach with Provolone Cheese

Chicken Dumplings served with a soy dipping sauce

beef

Sliced London Broil in Au Jus with Mushroom Caps
Beef Tenderloin Medallions in Shallot Demi Glaze Sauce
Braised Beef Short Ribs

Filet Mignon topped with Shiitake Mushrooms
Sliced Prime Rib with Horseradish Sauce

Grilled Sirloin Steak
Black Angus Ribeye
Beef Stuffed Peppers
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Housemade Meatloaf

Ghendipily

seafsord

Grilled Salmon in a Dijon Cream Sauce

Stuffed Flounder with Crab Meat

Baked Tilapia with Lemon Garlic Sauce

Grilled Mahi Mahi with Mango Salsa and Lobster Sauce
Shrimp Scampi sauteed with Lemon Butter Parsley Sauce
Cajun-Style Blackened Sea Bass with Shrimp

Grilled Salmon in a Citrus Champagne Sauce

Garlic and Parsley Stuffed Jumbo Shrimp

Maryland Lump Crab Cake with Spicy Remoulade Sauce
Jumbo Blackened Sea Scallops

Tuna Steak Marinated in a Lemon Dill Sauce Cajun Style
Jambalaya Pasta with Andouille and Seasoned Shrimp

vegelavion
o Wild Mushroom Ravioli
» Housemade Garden Lasagna
e Rainbow Stuffed Peppers with Rice, Beans, Green
Onions and Mozzarella
» Eggplant Napoleon Stacks
e Seitan Fried "Chicken"
e Barbeque Tofu
o Tempeh Tacos
e Portobello Stroganoff



ACCOMPANIMENTS

sanches

Red Skin Whipped Potatoes

Yukon Gold Smashed Potatoes

White Cheddar Smashed Potatoes

Roasted Red Baby Potatoes with Rosemary and Thyme

Herb Fingerling Roasted Potatoes Parsley Butter

New Red Potatoes

Scalloped Potatoes with Cheddar and Parmesan Cheese
Sweet Potato Casserole Whipped Sweet Potatoes

Pilaf Brown Rice

Blended Wild Rice Pilaf with Pecans and Cranberries
Steamed Jasmine Rice

Herb Steamed Orzo with Onions, Carrots and Peppers
Seasoned Orzo with fresh basil in a Champagne Vinaigrette
Orzo Pasta with Mushroom and Leeks

Caprese Orzo Salad Quinoa with Garlic Pine Nuts and Raisins
Creamy Parmesan Risotto
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Roasted Asparagus with Lemon and Herbs

Sugar Snap Peas

Roasted Vegetable Medley

Broccoli and Cauliflower Gratin

Green Beans Amandine

Steamed Broccoli Florets with Garlic Butter

Veggie Medley Bundle

Southern Collard Greens

Yellow Beans, Green Beans and Julienned Peppers

Baby Short Cut Carrots in a Honey Demi Glaze

Southern Style Green Beans Beet Salad with Feta Cheese and
Squash topped with Parsley

Parmesan Zucchini and Corn

Stir-fry Vegetables with Baby Corn Vegetable Medley of Fresh
Corn and Peppers



SUGGESTED MENUS

Our culinary team can assist you with selecting a menu that will best fit your
special occasion, time of year and general demographic of your guest list. All of
our food is prepared in-house and made fresh daily. Our chef is very
accommodating and can honor most dietary requests including gluten-free,
vegetarian, vegan and lactose-free options. Additionally, we can customize
menus to best fit your taste, style and budget. If there is something you don't see
on our menu, please don't hesitate to ask. Our goal is to make each event a
unique experience and special requests are never a problem. The options listed
below are just a sampling of our chef's specialties. Please ask our sales director
about custom menus and additional options.

Hlegwit Biffel - 34 pov guest

ONE STATIONERY HORS D'OEUVRE
TWO BUTLERED HORS D'OEUVRES
CHOICE OF SALAD
ARTISAN BREADS
TWO MAIN ENTREES
ONE STARCH
ONE VEGETABLE

Puited, Doy - $37 pow guest

ONE STATIONERY HORS D'OEUVRE
TWO BUTLERED HORS D'OEUVRES
CHOICE OF SALAD
ARTISAN BREADS
MAIN ENTREE SERVED WITH A STARCH AND VEGETABLE

PLATED VEGETARIAN/VEGAN OPTION INCLUDED IN PRICING
ADDITIONAL PRE-SELECTED ENTREE OPTION STARTS AT $4 PER GUEST
DUAL ENTREE PLATED DINNER STARTS AT $43 PER GUEST

! [ [] % . PLEASE INQUIRE REGARDING CHILDREN'S MEAL OPTIONS AND PRICING

ALL PRICES SUBJECT TO CHANGE
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B FRAAGE OPTIONS

Serendipity Catering is an ABC Licensed caterer and does ”WW% g&“mf‘% - 43.50 MW

carry all necessary insurance. Based on an event hosted for FRUIT INFUSED WATER SERVED PRE-CEREMONY
up to five hours. Accommodations can be made for specially WATER AND ICED TEA
requested alcoholic beverages. Prices may vary. FRESH BREWED COFFEE
Client may also choose to provide their own alcoholic ICE
beverages and we can offer bartending services. SOFT DRINKS & MIXERS OFFERED FOR ADDITIONAL FEE

Houso Gpow Baw - $26 pev guest Beew & Won Gpeon Baw - $19.50 pew geest

LIGHT AND PREMIUM BEER LIGHT AND PREMIUM BEER

CHARDONNAY, MOSCATO, PINOT GRIGIO, CHARDONNAY, MOSCATO, PINOT GRIGIO,
MERLOT, CABERNET MERLOT, CABERNET
HOUSE MIXED BEVERAGES NON-ALCOHOLIC BEVERAGES
NON-ALCOHOLIC BEVERAGES ICE

GARNISH AND ICE

Selectiony

JIM BEAM BOURBON, JACK DANIELS WHISKEY, BACARDI RUM, ABSOLUT VODKA,
BEEFEATERS GIN, J&B SCOTCH, CUERVO GOLD TEQUILA
CHARDONNAY, PINOT GRIGIO, MOSCATO, MERLOT, CABERNET SAUVIGNON
MILLER LITE, CORONA, HEINEKEN, YUENGLING, BLUE MOON (CLIENT MAY SELECT UP TO 3)




STAFF & RENTALS

Full-service catering requires a minimum of 30 guests. Catering servers and bartenders are billed
at a rate of $30 per hour per staff member. Our professional staff can take care of all of the
details including setup and cleanup. Serendipity Catering arrives at location about two hours
before the start of the event for setup and stays an hour after the event has ended for cleanup.
At a minimum, one server per 20 guests and one bartender per 75 guests is recommended.

Our experienced staff will help make your special occasion pleasurable so that you can just
relax and enjoy the experience!

Savory Fare Catering can provide linens, china, glassware, flatware and elegant disposable
goods. These items will be priced accordingly. Additional items, such as tables and chairs, are
also available and priced based on items requested. Delivery and setup charges may apply.

An initial proposal will be created based on the client's menu selections, estimated guest count
and time duration. A proposal becomes a contract once signed and returned to Serendipity.

A non-refundable deposit and a signed contract will hold your reservation on our catering
calendar. The due date for the balance of payment will be written into the contract. We accept
personal checks, Visa, MasterCard and American Express. There is a 10% service charge and a
5.3% state sales tax applied to all catering events.

A final minimum guaranteed guest count is generally due two weeks prior to the event. Counts
may not be decreased after this date. Increases may be accepted and terms for these increases
will be written into the contract. Any exceptions will be written into the contract. If your final
count is not provided, the original contracted guest count or the actual number of guests at the
event (whichever is greater) will be used.

CONTACT

7373 Comfort Inn Drive

Warrenton, Virginia 20187 .
540.216.3959 %

infoeserendipityvirginia.com
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