THE BERKELEY
HOTEL

ABANQUET AND CATERING MENU A

1200 East Cary Street, Richmond, VA 23219
eé04) 780 - 1300

www.berkeleyhotel.com
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http://www.berkeleyhotel.com/

SUSTAINABILITY

ACOCKTAIL MENU A

In support of local businesses,
The Berkeley Hotel purchases
food from local farms and
purveyorsfor the freshest
seasonal items. We want our
gueststo enjoy environmentally-
friendly dishes made with the

freshest local ingredients.

(G.F) - Gluten Free items
(V) - Vegetarian Items

Please consult your catering
manager for additional information,
including a list of our vendors.



BREAKFAST

ABUFFET A

All breakfastoptions include RegularCoffee,Herbal Teasand OrangeJuice.
Minimum 15 people $3 perperson additionatharge forgroups unded5.
Breakfasbuffet servicesdesignedor 1 hour.

CONTINENTAL - $16.00

Assrted Bagds with Cream Cheese
Asrted Bakery Fresh Muffins & Pastries with Butter, Fruit Preserves & Jam
Slied Seasonal Fruit and Berries - (GBH
*Add Smoked Salmon with Trad itional Acc ompaniments +$10.00 per pe rson

LIGHT AND WHOLESOME - $18.00

House-made Granola & Honey Yogurt
Sliced Fruit with Seasonal Berries - (GH
Turkey Sausage - (GH
Assorted Boxed Cereals with Milk
Whole Wheat Toast

EXECUTIVE - $17.00

Assorted Bagels with Cream Cheese
Asorted Bakery Fresh Muffins & Pastries with Butter, Fruit Preserves & Jam
Sliced Seasonal Fruit and Berries - (GH
Asorted Boxed Cereals with Milk

SOUTHERN HOSPITALITY - $28.00

Scrambled Eggs - (GH
Apple Cder Smoked Bacon and County Sausage - (GH
Southern Creamy Grits - (GH
Breakfast Potatoes - (GH
Fresh Buttermilk Biscuits with Butter
Sliced Seasonal Fruit and Berries

HEALTHY START - $28.00

Asparagus with Roasted Red Pepper and Quinoa Hash
Vegetarian Fritatta - (GH
Turkey Sausage
Sliced Seasonal Fruit and Berries with Yogurt Dipping Sauce
Whole Wheat Toast



Minimum15people.
Stationsare subjectto a $75.00Attendant Fee.

OMELET STATION
$10.00 PER PERSON - (GF)

Filling options include:
Tomatoes, Onions, Country Ham, Asparagus, Mushrooms, Spinach, Cheddar Cheese
*Add Lump Crab Meat+$3.00perperson
*Add Shrimp +$2.00perperson

ENHANCEMENTS

Freshly Baked Cinnamon Rolls with our Signature House-Made Sweet Tea Glaze
$38.00 per dozen

Hard Boiled Eggs with Cracked Black Pepper & Kosher Sea Salt - (GH
$15.00 per dozen

Breakfast Wraps with Scrambled Eggs, Cheese, Sausage and Peppers
$45.00 per dozen

Warm Oatmeal with Seasonal Berries
$2.00 per person

Assorted Cereals with Milk
$2.00 per person

Shrimp and Grits - (GH
$4.00 per person

Asorted Yogurts - (GH
$1.50 each




AM AND PM BREAK SERVICE

Pricingis per person.
Minimum 15 people $3 perperson additionatharge forgroups undei5.

THE STANDARD PACKAGE - $14.00

Fresh Whole Fruit, Dry Roasted Peanuts, Individual Servings of Potato Chips,
Fresh Baked Cookie Assortment
Assorted Sodas and Bottled Water

SNACK BUFFET - $15.00

Sweet & Spicy Mixed Nuts, Asorted Cookies, Chocolate Chip Brownies, House-
Made Ranch Potato Chips

SEVENTH INNING STRETCH - $15.00

Warm Soft Pretzels with Dijon and Yellow Mustard Dipping Sauces, Miniature
Corn Dogs, Individual Boxed Cracker Jacks, Freshly Popped Popcorn with Cart,
Assrted Mini Candy Bars.

Root Beer, Assorted Sodas and Bottled Water.

SERENITY - $13.00

Fruit Kabobs with Honey and Varnilla Yogurt and Almonds.
Green Tea and San Pellegrino Sparkling Water with Lime Wedges. - (GH

SOUTHERN COMFORT - $12.00

Lemon Drop Squares and Pecan Squares and Candied Pecans.
Sweetened Iced Tea and Lemonade, Assorted Sodas and Bottled Water.

AFTERNOON TEA - $14.00

Assorted Bigelow Hot Tea, Chef's Selection of Finger Sandwiches, Scones,
Sweet Potato Biscuits, Whole Strawberries with Whipped Cream Topping.



A LA CARTE

ALACARTESNACKS

Individual Servings. Priced Per Item.

Asorted Potato Chips - $3.00 - (GBH
Dry Roasted Peanuts - $3.00 - (GH
Granola Bars - $3.00
Trail Mix - $3.00
Whole Fruit - $3.00 - (GH

Brownies - $28.00 per dozen
Chocolate Chip Cookies - $28.00 per dozen

A LA CARTE BEVERAGES

Regular or Decaf Coffee - $42.00 per gallon
Hot Teas - $4.00 each (Based on consumption)

Iced Tea - $25.00 per gallon
Lemonade - $25.00 per gallon

Orange Juice - $35.00 per gallon
Apple Juice - $35.00 per galon
Cranberry Juice - $35.00 per galon

Assorted Sodas & Bottled Water - $3.50 each (Based on Consumption)
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LUNCH

ABUFFET A

BuffetincludesWarmRollswith Butter, IcedTea,RegulaiCoffee& HerbalTeas.
Minimum 15 people $3 perperson additionatharge forgroups unde5.
Lunchbuffet serviceis designedfor 1 hour.

BERKELEY'S DELI PLATTER - $28.00

Assrted Bagds with Cream Cheese
Mixed Green Salad with Seasonal Vinaigrette - (V)
Chef's Selection of Seasonal Soup
Deli Meats include: Oven Roasted Turkey, Roast Beef and Black Forest Ham - (GH
Cheddar and Swiss Cheese - (GH
Lettuce, Tomatoes, Red Onions, Pidckle Spears - (GH
Asorted Slieed Breads
House-Made Ranch Potato Chips
Chocolate Chip Brownies
*Add Croissants, Bagels, Kaiser Rolls+$3.00 perselection

BACKYARD BARBECUE - $30.00

Garden Greens with Seasonal Vinaigrette
Chipotle Smoked Pulled Pork - (GH
Grilled Chicken with Apple Gder BBQSauce- (GH
Creamy Cole Shw - (GH
Ptoato Salad - (GH
Chili Roasted Corn - (GH
BananaPudding

ITALIAN FEAST- $31.00

Chicken Parmesan with Penne Pasta
Sweet Italian Sausage with Peppers and Onions - (GH
Vegetarian Pasta with House-Made Alfredo, Balsamic Roasted Squash, Zuchini, Tomatoes (V)
Parmesan and Garlic Bread
Tiramisu

SALAD AND BAKED POTATO BAR - $26.00 - (GF)

House Mixed Green Lettuces

Idaho Baked Potatoes

Salad and Potato Toppings Include: Diced Grilled Chicken, Shredded Cheddar and Parmesan
Cheeses, Diced Red Onions, Tomatoes, Cucumbers, Sunflower Seeds, Roasted Mushrooms,

Bacon Crumbles, Roasted Garlic Croutons, Whipped Butter, Sour Cream, Green Onions, Fresh

Cracked Black Pepper

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



PLATED
LUNCHEONS

Minimum 15 people $3 perperson additionatharge forgroups unded5.
Upto 2 entree optionsper event.

ENTREES

(CHOOSE 2)

GARDEN PASTA - $24.00

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

GRILLED SALMON - $28.00

Grilled Salmon with a Sweet Tea Glaze - (GH

BLACKENED CHICKEN - $24.00

Blackened Chicken Breast with Pineapple Salsa - (GH

BERKELEY'S SIGNATURE
CRAB CAKES - $35.00

Berkeley's Signature Crab Cakes served with a Smokey Remoulade
Sauce -(GH
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PLATED LUNCHEONS

SOUP OR SALAD
OPTIONS

(CHOOSE 1)

SOUPS

Berkeley's Signature Sherry-
infused Crab Bisque
(GFupon request)

Chef's Selection of Homemade
Soup

SAADS

Berkeley's Seasonal House Salad
Mixed Greens with Local Seasonal
Vegetables-(GF)

Spinach Salad
Spinach with Walnuts, RAisins,
GoatCheese and Lemon
Vinaigrette -(GF)

Caesar Salad
House Lettuce withHerb Croutons,
Parmesan Cheese and Creamy
Caesar Dresdng

SIDE OPTIONS
(CHOOSE 1 STARCH
AND 1 VEGETABLE)

STARCH (choose 1) (GF)
Rie Pilaf
Ristto
Mashed Potatoes
Roasted Potatoes

VEGHABLE (choose 1) (GF)
Asparagus

Broccolini
Seasonal Vegetéanle Medley

AOPTIONS A

DESSERT OPTIONS

(CHOOSE 1)

Berkeley's Signature Bread Pudding
Topp ed withaBourbon CaramelSauce and House-
Mad e Whipped Cream

Vanilla Pecan Pie
Topp ed with Ice Cream

New York Style Cheesecake
Vanilla Whipp ed Cream and Fruit Topp ing

Carrot Cake
Whipped Cream Topp ing

Chocolate Torte Fluffy Chocolate Cake with Whipp ed
Cream Topp ing and SeasonalBerries
(GFupon request)

Key Lime Pie
Whipp ed Cream Topp ing




BOXED LUNCHES

Allboxedlunchedncludewholefruit, individualbagof potato chips,cookieandbottled water.
Limitto 2 sandwichselections.
*$3.00additionalchargefor eachadditionalselectionover2.
*Gluten free breadsand wrapsavailablefor an aditional $1.00per 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 Traditional 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 Al Aioli
served on a Hoagie Roll.

GRILLED VEGETABLE WRAP - $17.00

Marinated Grilled Vegetables with Hummus. - (V)

TURKEY CLUB WRAP - $19.00

Shaved Turkey, Bacon and Swiss Cheese with AvocadoRanch Aioli, Lettuce and Tomatoes
Served on Toasted Rye Bread.




STARTERS

(CHOOSE 1)

Mixed Green Salad
Tomatoes, Qucumbers, Cheddar
Cheese,Pickled Red Onions and
your choice of House Made Ranch

or Seasonal Vinaigrette - (GF)

Spinach Salad
With Walnuts, Rakins, Goat Cheese
and Lemon Vinaigrette - (GF)
Roasted Tomato Bisque

Oven-Roasted Tomatoes Blended
with Roasted Garlic - (GF)

SIDE OPTIONS

(CHOOSE 2 - (GF)

Roasted Potatoes
Boursin Mashed Potatoes
Roasted Sweet Potatoes

Black Eyed Pea Risotto

SweetCornand Lima Bean
Succ otash

ChiliRoasted Cornand Tomatoes
Vegetable Medley
Wild Ric e Pilaf
Stewed Green Beans
SeasonalSquash Au Gratin

Blistered Asparagus
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DINNER

ABUFFET A

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 isdesigned for 1 hour.

Choose two to four entrees.
2-%$49.00
3-$54.00
4-$61.00

ENTREEOPTIONS

Buttermilk Fried Chicken
Grilled Chicken with Rosemary Sauce - (GF)
Marinated Flank Steakwith Red Wine Sauce -(GF)
Chipotle Pulled PorkBarbecue -(GF)
Country Fried Catfish with Cajun Butter
Vegetable Pasta - (V)

Farmer'sMarketPasta with Lemon Roasted Red
PepperSauce - (V)

Shrimp and Grits-(GF)

Roasted Salmonwith SweetTea Glaze -(GF)

Berkeley'sSignature Crab Cakes- (GF)




PLATED DINNER
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Alldinner entrees are served with your choice of soup or salad, choice of two sides, warm rolls

with butter, choice of 1dessert, iced tea, Regular Coffee, Herbal Teasand Dessert.
Minimum 15 people, $3 per person additional charge for groups under 15.
Upto 2entree options per event.

ENTREES

(CHOOSE 2)
SWEET TEA GLAZED SALMON - $38.00

PanRoasted SalmonwithaSweetTea Glaze -(GF)

BEEF TENDERLOIN - $51.00

Roasted 80z. Filet with House Steak Sauce -(GF)

BERKELEY'S SIGNATURE CRAB CAKES - $47.00

Two Crab Cakesserved with Remoulade Sauce -(GF)

SWEET POTATO RISOTTO - $31.00

Roasted Sweet Potatoeswith Spinach, Spiced Walnuts & Chili-infused Oil married with our

Creamy Risotto - (GF)

HERB MARINATED PORK CHOP - $35.00

70z. BonelessPork Chop served wtih a Maple Bacon-Bourbon Sauce - (GF)

ROSEMARY CHICKEN - $34.00

Grilled Chicken Breast servedwith a Rosemary Buttermilk Sauce - (GF)

NEW YORK STRIP - $46.00

Grilled 8o0z. Strip Steak served with a House-Made Peac h Steak Sauce - (GF)



PLATED DINNER

SOUP OR SALAD

(CHOOSE 1)

SOUPRS
Berkeley'sSignature Sherry-
infused Crab Bisque
(GFuponrequst)

Chef'sSelection of Homemade
Soup

SALADS
Berkeley's Seasonal House Salad
Mixed Greenswith Local Seasonal
Vegetables (GF)

Spinach Salad
Spinach with Walnuts, RABIns,
Goat Cheeseand Lemon
Vinaigrette - (GF)

Caesar Salad
House Lettuce with Herb Croutons,
Parmesan Cheeseand Greamy
Caesar Dressng

SIDE OPTIONS

STARCH (choose 1)-(GF)
Ric e Pilaf
Mashed Sweet Potatoes
Hopp in'John Risotto
Mashed Potatoes
Roasted Potatoes

VEGETABLE (choose 1) - (GF)
Corn and Lima Bean Succ otash
Blistered Asparagus
Sauteed Spinach
Brocc olini
Seasonal Vegetable Medley
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AOPTIONS A

(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
Fluffy Chocolate Cake with Whipped Cream Topping
and Seasonal Berries (GF upon request)

Key Lime Pie
Whipped Cream Topping

Chocolate Chip Brownie
Served Warm with a Gooey Chocolate Center and
Topped with Whipped Cream




