
FOOD •  SERVICE •  STYLE

M E N U

C A T E R I N G  &  E V E N T S
GROOVIN’  GOURMETS



THE GROOVIN’ GOURMETS EXPERIENCE

At Groovin' Gourmets, our priority is to create and deliver an unforgettable experience.  With attention to every detail, we 
make sure the menu includes your favorite dishes, your guests have a drink in hand, and you enjoy every moment.  We love 
to make visions come to life. We can help with everything from linens, tableware, station design, and lighting, to complete 
event styling that will make your guests say, "Wow!" 

If you're promoting a cause or planning a corporate event, we'll make you look like a rockstar to your co-workers. If you're 
celebrating life experiences or exchanging vows with the love of your life, you won’t have to worry about a thing or lift a 
finger. It’s your day to enjoy!  

FOOD • SERVICE • STYLE

We have over 20 years of catering and event experience in: 
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Weddings
Rehearsal Dinners
Engagement Parties
Showers

Bar and Bat Mitzvahs
Grand Openings
Corporate Events
Client Appreciation

Birthdays
Anniversaries
Holiday Parties
Family Reunions

Training Workshops
Networking Events
Retirement Celebrations



PRIVATE TASTING
We'll host you in our Private Tasting Room where you 
can sample your top menu choices and make final 
selections. It's also an opportunity to go over elements 
like linens and floor plans in person.
 
ON-SITE PLANNING
In some cases, we'll schedule a visit to your venue to 
take a walkthrough together. It's a great way to envision 
the layout and discuss what needs special attention.

EVENT DAY
Our service team is there to take care of everything. 
We'll set up, serve, and break down the event. We even 
take out the trash. 

CONSULTATION
You'll meet with one of our event coordinators so we 
can learn your story and the ideas for your event. We'll 
walk you through our menus and services to find the 
best fit.

PROPOSAL 
After the consultation, your event coordinator will write a 
customized proposal and review it with you. 

CONTRACT & DEPOSIT
Once you're comfortable with and have confirmed most 
of the details, we can secure your date with a signed 
contract and deposit.
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WHAT TO EXPECT



THE COCKTAIL  RECEPTION
Light hors d’oeurves are arranged on a buffet or event 
staff are walking and presenting on platters for guests 
as they enjoy conversation.

CULINARY DISPLAYS

PASSED HORS D’OEURVES

COCKTAIL 
HOUR
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(Served for up to one and a half hours)
*Chef attendant and additional rentals may be required for service

3 PASSED ITEMS                                        $ 9 

3 PASSED ITEMS AND 1 CULINARY DISPLAY   $ 13

3 PASSED ITEMS AND 2 CULINARY DISPLAYS   $ 17  

5 PASSED ITEMS AND 2 CULINARY DISPLAYS  $ 24         

TUSCAN ANTIPASTO
grilled and roasted vegetables | caprese | prosciutto  
variety of italian artisan cured meats | marinated olives  
focaccia | assorted crackers

ARTISAN DIPS 
chesapeake crab dip | spinach and 
artichoke dip | crostini | flatbreads

FRUIT  DISPLAY (V)
fresh cut melon | pineapple | seasonal berries 
served with mint yogurt and chocolate dip

CHEESE BOARD (V)
assortment of local and domestic cheese | fig jam  
crostini | variety of crackers

VEGETABLE CRUDITÉ & HUMMUS (V)  
seasonal raw vegetables | roasted red pepper 
hummus |  cucumber wasabi dip

HOUSE MADE MEATBALLS
(choose one)
italian | au poivre | sweet chili

BRUSCHET TA BAR
classic tomato bruschetta | tapenade marinated 
artichoke relish | feta | crostini | focaccia

HOUSE SMOKED SALMON  
add $2.50 per person
sliced cucumber | diced egg | red onion | capers  
lemon-dill aïoli

SEAFOOD DISPLAY
add $5 per person
blue crab martinis | cocktail shrimp | thai curry mussels

CHARCUTERIE  & ARTISAN CHEESE
add $5 per person
smoked duck | house cured pork loin | surry-ano ham 
andouille sausage | smoked gouda | maytag blue 
sage derby | gherkins creole mustard | cumberland 
sauce | crostini | assorted crackers

COCKTAIL HOUR  
CULINARY DISPLAYS
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(v)..... vegetarian   
*staffing, tax, and administrative fees are not included 



TUSCAN STUFFED 
MUSHROOMS (V )
roasted tomato | feta | spinach  
crusty bread crumbs

BLUE CHEESE STUFFED 
MUSHROOMS (V )  
maytag blue | red and yellow 
bell peppers | sourdough bread crumbs

VEGE TARIAN SPRING ROLLS (V )
sweet chili dipping sauce

SPANAKOPITA (V )

SWEE T POTATO & BLACK 
BEAN CAKES (V )
green chili crème fraiche

VEGE TABLE SAMOSAS (V )
saffron aïoli

WASABI  DE VILED EGG (V )
tobiko caviar 

ROASTED TOMATO 
BRUSCHE T TA (V )
basil | feta

CLASSIC DE VILED EGGS (V )
sweet pickles

ROASTED TOMATO & 
MOZZARELLA SKE WERS (V )

HERBED CHÈ VRE STUFFED 
PEPPADE WS

ROASTED BEE T (V )
maple goat cheese mousse | candied 
walnuts

TOMATO BASIL  
CHEESECAKE TAR T (V )

CHICKEN EMPANADAS
chipotle dipping sauce

THAI  PEANUT CHICKEN SALAD
wonton cup

THAI  DUCK SATAY
lemongrass peanut sauce

ROSEMARY CHICKEN SKE WERS
red pepper pesto

CHICKEN SALAD PROFITEROLES

CHESAPEAKE CRAB CAKES
red pepper aïoli

BACON -WRAPPED SCALLOPS

SHRIMP REMOULADE

COCONUT SHRIMP
polynesian sauce

CRAB MAISON PROFITEROLES

MATHE WS COUNT Y 
DE VILED EGG
lump crab | va ham

SMOKED SALMON 
CUCUMBER CUPS
tzatziki | fresh dill

SHRIMP TAR TLE T
green apple | lemon | dill

SHRIMP COCK TAIL

COCKTAIL HOUR  
PASSED HORS D’OEURVES

CA JUN SAUSAGE STUFFED 
MUSHROOMS
andouille sausage | cheddar 
roasted onions | bell peppers

PORK DUMPLINGS
lemongrass-ginger dipping sauce

MINI  BEEF WELLINGTON
garlic and chive aïoli

GRILLED PEACH &
PROSCIUT TO BRUSCHE T TA
honey-chive whipped chèvre | crostini

PULLED PORK PROFITEROLES

KOREAN BEEF SALAD
wonton cup

BEEF SHOR T RIB  
BRUSCHE T TA
maytag blue | balsamic-shallot jam

SURRY B.L .T.
surry-ano ham | arugula | roasted
tomato | black pepper mayo

SWEE T POTATO BISCUITS
ham | gruyère | apple butter

MARINATED BEEF 
TENDERLOIN SATAY
soy | garlic | lime

PROSCIUT TO WRAPPED 
ASPARAGUS

VEGE TARIAN

FISH & SHELLFISH 

POULTRY 
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MEAT

(v)..... vegetarian

*staffing, tax, and administrative fees are not included 



PLATED SERVICE
Menu selections are prepared and plated in the 
kitchen. Dishes are served by event staff to each 
seated guest. Additional staff is usually required 
to accommodate dining needs.

PLATED DINNER 
PACKAGES
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All plated dinner entrees include a salad and house-baked rolls with butter.

SPRING
spring greens | apricot slivers  
toasted almonds | feta  
lemon honey vinaigrette

SUMMER
arugula | blueberries | strawberries  
mandarin oranges | red onion 
candied walnuts | goat cheese  
white balsamic vinaigrette

ENTREE

TUSCAN CHICKEN $29
semi-boneless chicken breast  
roasted tomato | basil | feta  
tuscan cream

CHICKEN DIJON $24
pan-seared chicken breast  
prosciutto studded honey-dijon 
cream sage

CREOLE CHICKEN $24
cajun spiced chicken breast  
andouille sausage | bell pepper  
roasted tomato | creole sauce

S M O K E D  C H I C K E N  $ 2 9
house smoked semi-boneless 
chicken breast | blackberry port 
wine reduction

HERB ROASTED CHICKEN $28
semi-boneless chicken breast | charred 
lemon jus

CHICKEN PORTOBELLO $25
char-grilled chicken breast  
marinated portobello | roasted bell 
pepper | provolone | roasted red
pepper marinara

CHICKEN LYON $25
char-grilled chicken breast | andouille 
sausage | local apple | rosemary  
demi-glace

AUTUMN 
field greens | spiced pumpkin seeds  
dried apples | crispy sweet potato 
ribbons | bleu cheese 
poppy seed vinaigrette

WINTER 
kale | pickled shallots | dried 
cranberries | gorgonzola | spiced 
pecans | pomegranate vinaigrette

FARMERS MARKET
seasonal field greens | grape tomato 
cucumber | red onion | carrot ribbons  
dijon- balsamic vinaigrette

CLASSIC CAESAR
romaine | shaved parmesan | black olives 
garlic croutons | caesar dressing

CHICKEN OSCAR $34
pan-seared semi-boneless chicken 
breast | blue crab imperial  
asparagus spears | lemon  
tarragon cream

CHICKEN PALERMO $28
pan-seared chicken breast | petite 
shrimp | pancetta tomato concasse  
wild mushrooms | roasted garlic
and lemon demi-glace

PAINTED DUCK $36
duck breast | citrus hoisin glaze  
toasted white and black sesame seeds

RED CHIL I  & SORGHUM 
GLAZED DUCK $36
smoked duck confit | red chili 
infused sorghum | mango-jicama 
slaw | forbidden black rice

Each entree is served with the season’s fresh vegetables and complimented with a starch.

POULTRY 

PLATED DINNER PACKAGES 

SALAD
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*staffing, tax, and administrative fees are not included 

(v)..... vegetarian



Each entree is served with the season’s fresh vegetables and complimented by a starch.

CINNAMON SEARED 
PORK TENDERLOIN $25
pork tenderloin | candied bacon 
heirloom apple demi

CHAR GRILLED 
F ILET  MIGNON $42
beef tenderloin | port wine demi

B A R O L O  B R A I S E D  
S H O R T  R I B S
5oz $34 / 10oz $47 
18-hour braised short ribs  
tomato concasse | pancetta  
thyme | barolo-infused demi 

ROASTED BRONZINO $38
lemon-roasted bronzino filet  
israeli couscous | moroccan 
vegetables | pea tendrils

CHESAPEAKE CRAB CAKES $37
jumbo lump blue crab cakes  
roasted red pepper aïoli

SURF & TURF $46
grilled fillet mignon | crab imperial 
stuffed prawn | bordelaise | roasted 
red pepper aïoli

SALMON GRENOBLOISE $28
herb-seared salmon | lemon-caper  
cream | charred lemon

SZECHUAN BBQ SALMON $28
glazed salmon | hoisin bbq glaze
wok-flashed vegetables | wasabi aïoli

ACORN SQUASH (V)  $26
moroccan vegetables | spiced tofu  
israeli couscous | apricot coulis

ROASTED VEGETABLE 
LASAGNA (V)  $25
zucchini “pasta” | roasted 
vegetables | red pepper marinara  
italian cheese blend

BLACKENED LOCAL 
TOFU STEAK (V)  $26
cajun tofu | creole sauce 
okra | sautéed onions  
bell peppers | roasted corn

PLATED DINNER PACKAGES 

ENTREE

VEGE TARIANMEAT FISH & SHELLFISH 
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(v)..... vegetarian

*staffing, tax, and administrative fees are not included 



THE BUFFET PRESENTATION
A variety of dishes are beautifully arranged on a table. 
Guests collect their dish at the beginning of the buffet 
line and serve themselves as they reach each selection. 
Event staff provides tableside beverage service.

BUFFET 
PACKAGES
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All buffet packages are served with preset salad, 
house-baked rolls, and butter.

GUARANTEED CROWD PLEASER      $33 

farmer’s market salad with dijon-balsamic vinaigrette 
marinated flank steak with sherry mushroom sauce
roasted red pepper chicken
herb braised red potatoes
broccoli amandine
honey and dill carrots

TASTE OF ITALY                 $29 

classic caesar salad
garlic bread sticks
minestrone soup
marinated tuscan vegetables
penne à la vodka with scampi style shrimp
lasagna bolognese ( or vegetable lasagna )

H O M E  S W E E T  H O M E             $33 

farmers market salad with dijon-balsamic vinaigrette
roasted corn chowder 
meatloaf with mushroom and onion gravy 
fried chicken with black pepper honey
southern style green beans
garlic mashed potatoes

A NIGHT ON THE TOWN            $39 

seasonal salad 
chesapeake crab bisque
new york striploin with sauce chassuer 
salmon grenobloise 
grilled asparagus 
seasonal vegetable medley
smoked gouda mashed potatoes

BUFFET PACKAGES 
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(v)..... vegetarian
*staffing, tax, and administrative fees are not included 



ACTION STATION
PACKAGES

ACTION STATIONS
Chefs prepare and serve foods at stations. 
Foods that lend themselves well to action station 
service include gourmet mac & cheese, stir fry, 
crab cakes, carving stations, and salad bowls. 
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3 STATIONS         $ 34

4 STATIONS         $ 41 

5 STATIONS         $ 48
 
6 STATIONS         $ 54

GOURMET MAC & CHEESE
(choose one)
- lobster and fontina
- broccoli and white cheddar (v)
- bacon and aged cheddar

SOUP DU JOUR
(choose one)
- tidewater chowder: lump crab | shrimp | va ham
- smoked oyster and corn bisque
- lobster bisque

SMOKED DUCK TACOS
corn and flour tortillas | smoked duck confit  
fresh guacamole | pico | chipotle aïoli

CHESAPEAKE CRAB CAKES
pan-seared blue crab cakes | roasted red
pepper aïoli | corn and okra relish

BEEF TENDERLOIN
add $4 per person
carved beef tenderloin | smoked gouda
mashed potatoes | chasseur sauce

SALAD (V)
(choose one)

SPRING                  
spring greens | apricot slivers | toasted  almonds  
feta | lemon-honey vinaigrette

SUMMER                 
arugula | blueberries | strawberries  
mandarin  oranges | candied walnuts | red onion  
goat cheese | white balsamic vinaigrette

AUTUMN                 
field greens | spiced pumpkin seeds  
dried apples | crispy sweet potato ribbons  
bleu cheese | poppy seed vinaigrette

WINTER                  
kale | pickled shallots | dried cranberries      
gorgonzola spiced pecans | pomegranate 
vinaigrette

ACTION STATION 
PACKAGES 
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(v)..... vegetarian

*staffing, tax, and administrative fees are not included 



PASTA
(choose one)
- grilled chicken and spinach cream
- garlic shrimp scampi and blush sauce
- tuscan grilled vegetables and roasted 
  red pepper marinara (v)
- bar harbor: shrimp | lump crab | lobster  
  newburg sauce ( add $4 per person )

PULLED PORK
nc style sauce | va sauce | hot sauce | coleslaw  
rolls

CREOLE CHICKEN & RICE
blackened chicken | creole tomato sauce | dirty rice

RISOT TO
(choose one)
- truffle | wild mushrooms | parmigiano reggiano (v)
- lobster | shrimp | blue crab | leeks | wild                 
  mushrooms (add $4)   

STIR  FRY
(choose one)
- pad thai style chicken | veggies | rice noodles
- spicy coconut shrimp | veggies | steamed  
 white rice

HAVANA PORK

cuban roasted pork loin | mojo sauce | saffron rice 
mango-jicama slaw

JAMBALAYA
chicken | shrimp | crawfish | andouille sausage  
cajun gravy | white rice

SHRIMP & GRITS
andouille sausage | shrimp | cajun gravy | stone  
ground white grits

BUTCHER’S BLOCK
(choose one)
- slow roasted new york striploin
- smoked turkey breast
- glazed hickory smoked ham
- cajun seared pork loin | peppercorn mayo       
creole mustard | horseradish sauce | petite rolls

ACTION STATION PACKAGES 
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(v)..... vegetarian

*staffing, tax, and administrative fees are not included 



PETITE 
DESSERTS
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PETITE DESSERT 
DISPLAYS 

3 PETITE DESSERTS              $ 9  PER PERSON

4 PETITE DESSERTS  $ 12  PER PERSON

6 PETITE DESSERTS $ 18 PER 

PERSON

KEY LIME COCONUT TARTLETS 

LEMON AMARETTO TARTLETS 

BOURBON PECAN TARTLETS 

ASSORTED BERRY TARTLETS 

MINI CANNOLI

ÉCLAIR PROFITEROLES

CHOCOLATE DIPPED STRAWBERRIES 

BAKLAVA

LEMON BARS 

CHEESECAKE BITES

 CHEESECAKE POPS 

CHOCOLATE TRUFFLES 

ASSORTED COOKIES

 BROWNIE BITES

BLONDIE BITES

(v)..... vegetarian
*staffing, tax, and administrative fees are not included
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BEVERAGES
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G R O O V I N ’  S I G N A T U R E

BLUSHING BRIDE  
peach schnapps | pomegranate  
bubbles

AUTUMN TIPPLE
single barrel bourbon | showalter’s 
apple cider | charred lemon

CAROLINA COCKTAIL
sweet tea vodka | lemonade | iced tea

M I NT L IMEADE
tequila | mint | fresh squeezed lime  
simple syrup

GROOVIN’ MULE
vodka | ginger beer | lime

SPIRITS
choose one tier

HOUSE
$5 / drink
vodka 
gin 
bourbon
rum 
scotch 
tequila

PREMIUM
$9 / drink
grey goose vodka
bombay sapphire
makers mark 
crown royal
mount gay eclipse
johnnie walker red scotch
1800 silver

LOCAL
$9 / drink
cirrus vodka 
commonwealth gin
bowman brothers bourbon
williamsburg yorktown rum 
belle isle moonshine

WINE
choose one tier

HOUSE
$24 / bottle
pinot grigio 
chardonnay
rosé  
merlot 
cabernet sauvignon

VIRGINIA VINEYARDS
$39  / bottle
viognier 
chardonnay
merlot 
cabernet franc 
cabernet sauvignon

NON-ALCOHOLIC
$1.95 / priced per person
lemonade 
iced tea
bottled water 
soda (can)
ice

BEER
choose four

DOMESTIC
$4.25 / bottle

bud light 
michelob ultra

LOCAL
$6 / bottle 
hardywood pilsner
devils backbone vienna lager
starr hill northern lights IPA
legend seasonal 
bold rock cider

BELLE ISLE

GROOVIN’ P INEAPPLE
belle isle honey habanero | pineapple | lime

RUBY RED SPRITZ PUNCH  
belle isle ruby red grapefruit | grapefruit juice  
rosemary | mint

GOURMET MOONSHINE PUNCH
belle isle black label | white grape juice  
ginger ale | cranberry orange garnish

COCKTAILS
* price per batch  $350
   one batch serves 50
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*staffing, tax, and administrative 
fees are not included 



ADDITIONAL INFORMATION

DIETARY RESTRICTIONS

We understand that many of your friends and family have 
dietary restrictions. Our culinary team uses separate tools and 
areas of the kitchen to prevent cross-contamination of allergens, 
and they can accommodate requests for vegetarians, vegans, 
gluten-free menus, and more. Please let your coordinator know 
how we can best serve your guests.

RENTALS

With access to a large and diverse inventory through our vendor 
partners, your coordinator can easily recommend linen styles, 
china, flatware, and glassware to enhance the look of your event. 
If your event requires a disposable option, we have upscale 
disposable products available in black, starting at $2.95 per 
guest.

DEPOSITS & PAYMENTS

To book your event date, it is our policy to have a signed 
contract with a 25% deposit. Your initial deposit reserves your 
date only and does not lock you into a guest count or menu. 
We can continue to update your event and menu along the 
way. We request a second 25% deposit of the total fee no later 
than 60 days prior to your event. Final balances are due 7 days 
before your event or 10 days before your wedding. All deposits 
are non-refundable upon receipt.  

EVENT PLANNERS
A Little Party
Blush Events
Elevated Events of Virginia
Glint Events
Kim Moody Design
MaryLee Marmer Events
Richmond Bridal Consulting
Roberts & Co. Events
Stag & Lily
The Hive Wedding Collective
The Wedding Rabbit
XOXO Weddings and Events

DJ & PHOTO BOOTH 
SERVICES
Black Tie Entertainment
Hott Shotz Entertainment
Rhthym of Love
Richmond Photo Booth

RECOMMENDED VENDORS

PHOTOGRAPHERS
Ash Carr Photo
Awesomesauce Photography
Betty Clicker Photography
Don Mears Photography
J&D Photography
Katelyn James Photography
Michelle Renee Photography
Mike Topham Photos
Orrie Gaines Photography
Paige Stevens Photography
Photos by Sara Beth
Stephanie Yonce Photography
Strouse Photography
The Commoneer
Molly Scott Photo
Virginia Ashley Photography

FLORISTS
Amanda Burnette
Buckingham Greenery
Carbon & Salt
Flowers Make Sense
Petals & Twigs
Photosynthesis Floral Design
Strawberry Fields
Vogue Flowers

L IGHTING/AV
Blue Steel Lighting
Boitnott Visual
The Lighting & Sound Company
Lighting Professors

RENTAL COMPANIES
Classic Party Rentals
Paisley & Jade
Party Perfect
Rent-E-Quip

18

L INDEN ROW INN

We have an exclusive partnership with Linden Row Inn in 
Downtown Richmond where we host rehearsal dinners, 
weddings, day-after brunches, and other social events. The 
hotel is a historically significant location, decorated with 
antiques from the 1800s and guest rooms that open into an 
intimate and winding garden courtyard.  Hosting an event at 
Linden Row is taking a beautiful step back in time. 



GROOVIN’ GOURMETS
CATERING & EVENTS

8501 Sanford Drive
Richmond, Virginia 23228

Phone: (804) 868-8900

www.groovingourmets.com

© 2019 Groovin’ Gourmets 


