
 

 

1200 East Cary Street, Richmond, VA 23219 
(804) 780 - 1300 

www.berkeleyhotel.com 

 

 

T H E  B E R K E L E Y 
H O T E L 

Å B A N Q U E T A N D C A T E R I N G M E N U Å 

http://www.berkeleyhotel.com/


S U S T A I N A B I L I T Y 
Å C O C K T A I L M E N U Å 

 
 
 

 

In suppor t of local businesses, 

The Berkeley Hot el purchases 

food f rom local f arms and 

purveyors f or t he f reshest 

seasonal i t ems. We want our 

guest s to enjoy environment ally- 

f r iendly dishes made wit h t he 

f reshest local ingredient s. 
( G. F) - Gluten Free i t ems 

( V) - Vegetarian Items 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please consult your cater ing 

manager for addit ional informat ion, 

including a l ist of our vendors. 
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All breakfast options include Regular Coffee, Herbal Teas and Orange Juice. 

Minimum 15 people, $3 per person additional charge for groups under 15. 

Breakfast buffet service is designed for 1 hour. 

CONTINENTAL - $ 16 . 00 

Assorted Bagels with Cream Cheese 

Assorted Bakery Fresh Muff ins & Past ries with Butt er, Fruit  Preserves & Jam 

Sliced Seasonal Fruit  and Berries - ( GF) 

* A dd  Sm o ke d Sa lm o n w ith  Trad it iona l A cc o m p an im e n t s +$ 10 . 00 p e r pe rso n  

 

 

LIGHT AND WHOLESOME - $ 18 . 00 
 

House- made Granola & Honey Yogurt  

Sliced Fruit  with Seasonal Berr ies - ( GF) 

Turkey Sausage - ( GF) 

Assorted  Boxed  Cereals  with  Milk 

Whole  Wheat   Toast  

 

EXECUTIVE - $ 17 . 00 
 

Assorted  Bagels  wit h  Cream  Cheese 

Assort ed Bakery Fresh Muff ins & Past ries with Butt er, Frui t  Preserves & Jam 

Sliced Seasonal Fruit  and Berr ies - ( GF) 

Assorted Boxed Cereals with Milk 

 

 

SOUTHERN HOSPITALITY - $ 28 . 00 
 

Scrambled Eggs - ( GF) 

Apple Cider Smoked Bacon and Count y Sausage - ( GF) 

Sout hern Creamy Grit s - ( GF) 

Breakfast   Potatoes  -  ( GF) 

Fresh Butte rmilk Biscuit s with Butte r 

Sliced Seasonal Fruit  and Berr ies 

 

 

HEALTHY START - $ 28 . 00 
 

Asparagus  wit h  Roasted  Red  Pepper  and  Quinoa  Hash 

Vegetar ian  Fr it att a  -  ( GF) 

Turkey Sausage 

Sliced Seasonal Fruit  and Berr ies with Yogurt  Dipping Sauce 

Whole Wheat  Toast  
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Minimum 15 people. 

Stations are subject to a $75.00 Attendant Fee. 
 
 

OMELET STATION 
$ 10 . 00 PER PERSON - ( GF) 

 

Filling opt ions include: 

Tomatoes, Onions, Count ry Ham, Asparagus, Mushrooms, Spinach, Cheddar Cheese 

* Add  Lum p  C ra b  M e a t  +$ 3 . 00 p e r p e rso n  

* Add  Sh rim p  +$ 2 . 00 p e r p e rso n  

 

 

 

ENHANCEMENTS 
 

Freshly  Baked  Cinnamon  Rolls  wit h  our  Signat ure  House- Made  Sweet  Tea  Glaze 

$ 38 . 00 per dozen 

 
Hard Boiled Eggs with Cracked Black Pepper & Kosher Sea Salt  - ( GF) 

$ 15 . 00  per  dozen 

 
Breakfast   Wraps  wit h  Scrambled  Eggs,  Cheese,  Sausage  and  Peppers 

$ 45 . 00  per  dozen 

 
Warm  Oatmeal  wit h  Seasonal  Berries 

$ 2 . 00 per person 

 
Assorted  Cereals  wit h  Milk 

$ 2 . 00 per person 

 
Shrimp and Grit s - ( GF) 

$ 4 . 00 per person 

 
Assorted Yogurt s - ( GF) 

$ 1 . 50 each 

 
B R E A K F A S T S T A T I O N S & 

E N H A N C E M E N T S 
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Pricing is per person. 

Minimum 15 people, $3 per person additional charge for groups under 15. 
 
 
 

THE STANDARD PACKAGE - $ 14 . 00 
 

Fresh  Whole  Fruit ,  Dry  Roasted  Peanut s,  Individual  Servings  of  Potato   Chips, 

Fresh  Baked  Cookie  Assort ment  

Assorted  Sodas  and  Bott led  Water 

 

SNACK BUFFET - $ 15 . 00 
 

Sweet  & Spicy Mixed Nuts, Assorted Cookies, Chocolate Chip Brownies, House- 

Made Ranch Pot at o Chips 

SEVENTH INNING STRETCH - $ 15 . 00 
 

Warm Soft  Pretzels with Dijon and Yellow Must ard Dipping Sauces, Miniat ure 

Corn Dogs, Individual Boxed Cracker Jacks, Freshly Popped Popcorn with Cart,  

Assorted Mini Candy Bars. 

Root  Beer,  Assorted  Sodas  and  Bott led  Water. 

 

SERENITY - $ 13 . 00 
 

Fruit  Kabobs with Honey and Vanilla Yogurt  and Almonds. 

Green  Tea  and  San  Pellegrino  Sparkling  Water  wit h  Lime  Wedges.  -  ( GF) 

 

SOUTHERN COMFORT - $ 12 . 00 
 

Lemon Drop Squares and Pecan Squares and Candied Pecans. 

Sweetened  Iced  Tea  and  Lemonade,  Assorted  Sodas  and  Bott led  Water. 

 

AFTERNOON TEA - $ 14 . 00 
 

Assorted  Bigelow  Hot  Tea,  Chef '  s  Select ion  of  Finger  Sandwiches,  Scones, 

Sweet  Potato  Biscuit s,  Whole  Str awberries  wit h  Whipped  Cream  Topping. 
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A LA CARTE SNACKS 
 

Individual  Servings.  Pr iced  Per  Item. 

 
Assorted  Potato  Chips  -  $ 3 . 00  -  ( GF) 

Dry  Roasted  Peanuts  -  $ 3 . 00  -  ( GF) 

Granola  Bars  -  $ 3 . 00 

Trail  Mix  -  $ 3 . 00 

Whole  Fruit   -  $ 3 . 00  -  ( GF) 

 
Brownies - $ 28 . 00 per dozen 

Chocolate  Chip  Cookies  -  $ 28 . 00  per  dozen 

 

 

A LA CARTE BEVERAGES 
 

Regular or Decaf  Coff ee - $ 42 . 00 per gallon 

Hot  Teas  -  $ 4 . 00  each  ( Based  on  consumpt ion) 

 
Iced  Tea  -  $ 25 . 00  per  gallon 

Lemonade  -  $ 25 . 00  per  gallon 

 
Orange  Juice  -  $ 35 . 00  per  gallon 

Apple  Juice  -  $ 35 . 00  per  gallon 

Cranberry  Juice  -  $ 35 . 00  per  gallon 

 
Assorted Sodas & Bott led  Water - $ 3 . 50  each ( Based on Consumpt ion) 

 
A L A C A R T E 
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Buffet includes Warm Rolls with Butter, Iced Tea, Regular Coffee & Herbal Teas. 

Minimum 15 people, $3 per person additional charge for groups under 15. 

Lunch buffet service is designed for 1 hour. 

 

BERKELEY' S DELI PLATTER - $ 28 . 00 

Assorted Bagels with Cream Cheese 

Mixed Green Salad wit h Seasonal Vinaigrett e - ( V) 

Chef'  s Select ion of Seasonal Soup 

Deli Meats include: Oven Roasted Turkey, Roast  Beef and Black Forest  Ham - ( GF) 

Cheddar and Swiss Cheese - ( GF) 

Lett uce, Tomatoes, Red Onions, Pickle Spears - ( GF) 

Assort ed Sliced Breads 

House- Made Ranch Pot ato Chips 

Chocolate Chip Brownies 

* Add  C ro issan t s,  Bag e ls, Ka ise r Ro lls +$ 3 . 00 p e r se le c t ion  
 

BACKYARD BARBECUE - $ 30 . 00 
 

Garden  Greens  wit h  Seasonal  Vinaigrette 

Chipot le  Smoked  Pulled  Pork  -  ( GF) 

Grilled Chicken with Apple Cider BBQ Sauce - ( GF) 

Creamy Cole Slaw - ( GF) 

Pt oat o Salad - ( GF) 

Chili Roasted Corn - ( GF) 

Banana Pudding 

ITALIAN FEAST- $ 31 . 00 
 

Chicken  Parmesan  wit h  Penne  Pasta 

Sweet  It alian Sausage with Peppers and Onions - ( GF) 

Vegetar ian  Pasta  wit h  House- Made  Alf redo,  Balsamic  Roasted  Squash,  Zuchini,  Tomatoes  ( V) 

Parmesan  and  Garlic  Bread 

Tiramisu 

 

SALAD AND BAKED POTATO BAR - $ 26 . 00 - ( GF) 
 

House  Mixed  Green  Lett uces 

Idaho  Baked  Potatoes 

Salad and Pot at o Toppings Include: Diced Grilled Chicken, Shredded Cheddar and Parmesan 

Cheeses, Diced Red Onions, Tomatoes, Cucumbers, Sunf lower Seeds, Roasted Mushrooms, 

Bacon Crumbles, Roasted Garlic Crout ons, Whipped Butte r, Sour Cream, Green Onions, Fresh 

Cracked Black Pepper 

Dressings  ( choose  2 ):  Ranch,  Blue  Cheese,  Caesar,  Seasonal  Vinaigrette 

Brownies 
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P L A T E D 

L U N C H E O N S 
 
 
 

All lunch entrees are served with your choice of soup or salad, choice of one starch and one vegetable side, 

fresh rolls with butter, iced tea, Regular Coffee, Herbal Teas and choice of Dessert. 

Minimum 15 people, $3 per person additional charge for groups under 15. 

Up to 2 entree options per event. 
 
 

ENTREES 
( CHOOSE 2 ) 

 

GARDEN PASTA - $ 24 . 00 
 

Local,  Seasonal  Ingredient s  in  a  White  Wine  Cream  Sauce  -  ( V) 
 

 

GRILLED SALMON - $ 28 . 00 
 

Grilled Salmon with a Sweet  Tea Glaze - ( GF) 

 

BLACKENED CHICKEN - $ 24 . 00 
 

Blackened Chicken Breast  with Pineapple Salsa - ( GF) 
 
 

BERKELEY' S SIGNATURE 
CRAB CAKES - $ 35 . 00 

 

Berkeley'  s  Signat ure  Crab  Cakes  served  wit h  a  Smokey  Remoulade 

Sauce  -( GF) 
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P L A T E D L U N C H E O N S 
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SOUP OR SALAD 

OPTIONS 
( CHOOSE 1 ) 

 

SOUPS 

 
Berkeley' s Signature Sherry- 

infused Crab Bisque 

( GF upon request ) 

 
Chef ' s Select ion of Homemade 

Soup 

 
SALADS 

 
Berkeley' s  Seasonal  House  Salad 

M ixe d  G ree ns w it h  Lo c a l Se a so n a l 

Ve g e t a b le s - ( G F)  

 
Spinach Salad 

Sp in a c h  w ith  Wa lnut s, RA isins, 

Goa t  C hee se  a nd  Le m o n 

V in a ig re tt e  - ( G F)  

 
Caesar Salad 

Ho use  Le ttu c e  w it h  He rb  C ro ut o n s, 

Pa rm e sa n  C hee se  a nd  C re a m y  

C a e sa r Dre ssin g  

 

 

SIDE OPTIONS 
( CHOOSE  1  STARCH 

AND   1   VEGETABLE) 
 

STARCH  ( choose  1 )  ( GF) 

Rice  Pilaf  

Risotto  

Mashed Potatoes 

Roasted Potatoes 

 
VEGETABLE  ( choose  1 )  ( GF) 

Asparagus 

Broccolini 
Seasonal Vegetable Medley 
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DESSERT OPTIONS 
( CHOOSE 1 ) 

 
 

Berkeley' s  Signature  Bread  Pudding 

Topp e d  w ith  a  Bo u rb o n  C a ra m e l Sa uc e  and  Ho use - 

M ad e  Wh ipp e d  C re a m  

 
Vanilla  Pecan  Pie 

Topp e d  w it h  Ic e  C re a m  

 
New York  Style  Cheesecake 

Va n illa  Wh ipp e d  C re a m  and  Fru it  Topp ing  

 
Carrot   Cake 

Wh ipp e d  C re a m  Topp ing  

 
Chocolat e Tort e Flu ff y  C h o c o la t e  C a ke  w it h  Wh ipp e d  

C re a m  Topp ing  and  Se a so na l Be rrie s 

( G F upo n re q ue st)  

 
Key Lime Pie 

Wh ipp e d  C re a m  Topp ing  



 

 

 

 

 

 

 

 

 

 

 

 

 
 

All boxed lunches include whole fruit, individual bag of potato chips, cookie and bottled water. 

Limit to 2 sandwich selections. 

*$3.00 additional charge for each additional selection over 2. 

*Gluten free breads and wraps available for an aditional $1.00 per meal. 

 

BERKELEY' S CHICKEN SALAD - $ 18 . 00 
 

Roasted Chicken married with Granny Smith Apples, Seasonal Greens and Served on a 

Croissant . 

 

SOUTHERN BLT - $ 16 . 00 
 

A Twist  on the Tradit ional with Apple Cider Bacon, Seasonal Greens and Tomatoes with 

Bacon Horseradish Aioli. 

ROAST BEEF SANDWICH - $ 18 . 00 
 

Roast  Beef  with Caramelized Onions, Sharp Cheddar Cheese and a Black Pepper A 1 Aioli 

served on a Hoagie Roll. 

 

GRILLED VEGETABLE WRAP - $ 17 . 00 
 

Marinated  Grilled  Vegetables  wit h  Hummus.  -  ( V) 

 

TURKEY CLUB WRAP - $ 19 . 00 
 

Shaved Turkey, Bacon and Swiss Cheese with Avocado Ranch Aioli, Lett uce and Tomat oes 

Served on Toasted Rye Bread. 

 
B O X E D L U N C H E S 
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Buffet  includes  choice  of  salad,  2 sides, Warm  Rolls with  Butter,  Berkeley's 

Signature  Bread  Pudding  for  Dessert, Iced  Tea, Regular  Coffee  & Herbal  

Teas. 

Minimum  15 people,  $3 per  person  additional  charge  for  groups  under  15. 

Dinner  buffet  service  is designed  for  1 hour.  

 
Choose  two  to  four  entrees.  

2 - $49.00 

3 - $54.00 

4 - $61.00 

ENTREE OPTIONS 

Butt e rm ilk Frie d  C h ic ke n  

 
G rille d  C h ic ke n  w ith  Ro se m a ry  Sa uc e  - ( G F)  

M a rin a t e d  Fla nk  Ste a k w ith  Re d  Wine  Sa uc e  - ( G F)  

C h ipo t le  Pu lle d  Po rk Ba rb e c ue  - ( G F) 

C o un t ry  Frie d  C a t f ish  w ith  C a jun  Bu tt e r 

Ve g e ta b le  Pa sta  - ( V)  

Fa rm e r' s M a rke t  Pa sta  w ith  Le m o n Ro a ste d  Re d  

Pe pp e r Sa uc e  - ( V)  

 
Shrim p  a nd  G rits - ( G F)  

Ro a ste d  Sa lm o n  w ith  Sw ee t  Te a  G la ze  - ( G F)  

Be rke le y ' s Sig n a tu re  C ra b  C a ke s - ( G F) 

D I N N E R 
Å B U F F E T Å 

 
 

 

STARTERS 
( CHOOSE 1 ) 

 

Mixed  Green  Salad 

Tomat oes, Cucumbers, Cheddar 

Cheese, Pickled Red Onions and 

your choice of House- Made Ranch 

or Seasonal Vinaigrett e - ( GF) 

 
Spinach Salad 

With Walnut s, Raisins, Goat  Cheese 

and Lemon Vinaigrett e - ( GF) 

 
Roasted Tomato Bisque 

Oven- Roast ed  Tomat oes  Blended 

with Roast ed Garlic - ( GF) 

 

 

SIDE OPTIONS 
( CHOOSE 2 - ( GF) 

 

Ro a ste d  Po ta to e s 

Bo ursin  M a she d  Po ta to e s 

Ro a ste d  Sw ee t  Po ta to e s 

Bla c k Eye d  Pe a  Riso tt o  

 
Sw ee t  C o rn a nd  Lim a  Be a n 

Succ o t a sh  

 
C hili Ro a st e d  C o rn a nd  To m a to e s 

Ve g e t a b le  M e d le y 

Wild  Ric e  Pila f  

Ste w e d  G ree n Be a ns 

Se a so na l Sq ua sh  Au  G ra t in  

Bliste re d   A sp a rag us 
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All dinner  entrees  are  served  with  your  choice  of  soup  or salad,  choice  of  two  sides, warm  rolls 

with  butter,  choice  of  1 dessert,  iced  tea,  Regular  Coffee,  Herbal  Teas and  Dessert. 

Minimum  15 people,  $3 per  person  additional  charge  for  groups  under  15. 

Up to  2 entree  options  per  event.  
 

ENTREES 
( CHOOSE 2 ) 

 

SWEET TEA GLAZED SALMON - $ 38 . 00 

Pa n Ro a ste d  Sa lm o n w ith  a  Sw ee t  Te a  G la ze  - ( G F) 

 

BEEF TENDERLOIN - $ 51 . 00 

Ro a ste d  80 z. File t  w ith  Ho use  Ste a k Sa uc e  - ( G F) 

BERKELEY' S SIGNATURE CRAB CAKES - $ 47 . 00 

Two  C ra b  C a ke s se rv e d  w it h  Re m o u la d e  Sa uc e  - ( G F) 

 

SWEET POTATO RISOTTO - $ 31 . 00 

Ro a st e d  Sw ee t  Po t a t o e s w it h  Sp in a c h , Sp ic e d  Wa lnu t s & C h ili- infu se d  O il m a rrie d  w it h  o ur 

C re a m y Riso tt o  - ( G F) 

 

HERB MARINATED PORK CHOP - $ 35 . 00 

7 o z. Bo ne le ss Po rk C hop  se rv e d  w t ih  a M a p le  Ba c o n - Bo urbo n Sa uc e  - ( G F)  

 

ROSEMARY CHICKEN - $ 34 . 00 

G rille d  C h ic ke n Bre a st  se rv e d w it h  a  Ro se m a ry  Bu tt e rm ilk Sa uc e  - ( G F)  

 

NEW YORK STRIP - $ 46 . 00 

G rille d  8 o z. St rip  St e a k se rv e d  w it h  a  Ho use - M a d e  Pe ac h St e a k Sa uc e  - ( G F)  
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DESSERT OPTIONS 
( CHOOSE 1 ) 

Berkeley' s  Signature  Bread  Pudding 

Topped  with  a  Bourbon  Caramel  Sauce  and  House- 

Made Whipped Cream 

 
Vanilla  Pecan  Pie 

Topped with Ice Cream 

 
New York  Style  Cheesecake 

Vanilla Whipped Cream and Fruit  Topping 

 
Carrot   Cake 

Whipped  Cream  Topping 

 
Chocolate  Torte  

Fluff y Chocolat e Cake with Whipped Cream Topping 

and  Seasonal  Berries  ( GF  upon  request ) 

 
Key Lime Pie 

Whipped  Cream  Topping 

 
Chocolat e Chip Brownie 

Served Warm with a Gooey Chocolat e Cent er and 

Topped with Whipped Cream 

P L A T E D D I N N E R 
Å O P T I O N S Å 

 
 

 

SOUP OR SALAD 
OPTIONS 

( CHOOSE 1 ) 
 

SOUPS 

Be rke le y ' s Sig n a t u re  Sh e rry- 

in fuse d  C ra b  Bisq ue  

( G F upo n re q ust )  

 
C he f ' s Se le c t io n  o f Ho m e m a d e  

So up  

 
SALADS 

Berkeley' s  Seasonal  House  Salad 

Mixed Greens with Local Seasonal 

Veget ables  ( GF) 

 
Spinach Salad 

Spinach with Walnut s, RAisins, 

Goat   Cheese  and  Lemon 

Vinaigrett e - ( GF) 

 
Caesar Salad 

House Lett uce with Herb Crout ons, 

Parmesan  Cheese  and  Creamy 

Caesar  Dressing 

 

 

SIDE OPTIONS 

STA RC H ( c h oo se  1 ) - ( G F) 

Ric e  Pila f  

M a she d  Sw ee t  Po ta to e s 

Hopp in ' Jo hn  Riso tt o  

M a she d  Po t a to e s 

Ro a ste d  Po ta to e s 

 
VEG ETA BLE ( c h oo se  1 ) - ( G F) 

Co rn  a nd  Lim a  Bea n Succ o ta sh  

Bliste re d   A sp a rag us 

Sa ut ee d   Sp ina c h 

Bro cc o lin i 

Se a so na l Ve g e t a b le  M e d le y 
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