
SPECIAL EVENTS AND HOLIDAY PARTY PLANNING 

 

Catering Menu 
 

Cold Table Selections: Priced per tray 
1.  Assorted Cheese Selections Display  $75.00/$150.00* 

2.  Fresh Seasonal Cut Fruits with Dip  $75.00/$150.00* 

3.  Fresh Vegetable Crudite/Dipping Sauce $75.00/$150.00* 

4.  Whole Poached Salmon Display  $175.00 ea. 

 

Hot  Hors d'oeuvres: Priced per 50 Pieces 
   

5.   Crab & Cream Cheese Rangoon  $60.00 

8.   Hot Crabmeat Dip with Baguette  $100.00 

11. Cashew Chicken Springroll  $95.00 

12. Roast Beef Biscuits with Horseradish $75.00 

13. Virginia Ham Biscuits with Dijon  $75.00 

14. Smoked Turkey Breast with Cranberry  $75.00 

15. Mini Assorted Quiche   $60.00  

16. Mini-Beef Wellington   $120.00 

18. Hot Chicken Wings   $45.00 

19. Coconut Shrimp    $95.00*  

 

Hors d’oeuvres : Priced by Pound or Count 
22.  Peel and Eat Cajun Shrimp             $17.00/lb.   (15-20 count) 

23.  Jumbo Shrimp Cocktail  $45.00/lb.   (10-15 count) 

24.  Peeled Shrimp   $20.00/lb.   (15-20 count) 

25.  Mini Style Crabcake  $125.00/ 50 pieces  

26.  Scallops Wrapped in Bacon $115.00/ 50 pieces  

 

Sweet Selections:  Priced Per 50 Pieces 
27.  Assorted Mini French Pastries  $110.00 

28.  Strawberries with Chocolate   $110.00 

29.  Walnut Chocolate Chunk Brownie Bites $75.00 

30.  Petit Fours     $110.00 

 

Catered Menu for use in Club and Victorian Lounge Only 
 

The Tobacco Company Club Room Charges 

 Club  for 3 hours $500…….. Catered  min. purchase $1000 
 

Working Chef Stations 

Priced Per Person with a $40 Carving Fee 

 
 

 Pasta Stations: $8.50 
Tortellini Pasta Tossed with Chunky Tomato  

        Marinara Sauce & Pesto 

or           

Penne Pasta Tossed with Vegetables and  

        Alfredo Sauce.   

   

Carving Stations 

Priced Per Item with a $40 Carving Fee 
 

Beef Round Carvery: $ 250.00 
 

Certified Angus Baron of Beef with Rolls and             

Condiments.  For approximately 40 people. 

     

Turkey Breast Carvery: $ 100.00 per  

bone in breast 
 

With Rolls and Condiments.  For approximately 25 people. 
   

Beef Tenderloin Carvery:  $ 225.00  
 

Choice Tenderloin, Marinated and Grilled with Rolls and 

Condiments.  For approximately 25 people. 

   

1201 E. Cary St, Richmond, VA 23219 

(804) 782-9555  ext. 520 

 Ashley Buffey 

 Director of Sales and Events 

sales@dinetcr.com 

Victorian Lounge Packages and Suggestions 

Party Packages: 

 

Group A $250.00 
Choice of any 1 small cold table selection. 

Choice of 2 hot Hors d’ oeuvres from the following list: 

Coconut Shrimp 

Crab & Cream Cheese Rangoon 

Roast Beef Biscuits with Horseradish 

Virginia Ham Biscuits with Dijon 

Smoked Turkey Breast with Cranberry Biscuit 

Feta Cheese and Sundried Tomato in Phyllo 

Mini Assorted Quiche 

Cashew Chicken Springrolls 

Hot Crab Dip with Baguette 

Hot Chicken Wings 

 

Group B: $400.00 
Choice of any 2 small Cold Table Section from the  

Catering Menu. 

Choice of any 2 Hot Hors d’ oeuvres from the  

Catering menu. 

 

Group C: $600.00 
Choice of any 2 small Cold Table Selection from the  

Catering Menu. 

Choice of any 3 hot Hors d’ oeuvres from the  

Catering Menu. 

Choice of any single Sweet Selection from the  

Catering Menu. 

 

 

All hot Hors d’ oeuvres are served at 50 pieces per order. 

Add-ons may be ordered at an additional cost. 

 

There will be no substitutions or mix/matching of packages. 

 

For parties of 20 or less 
A small section of the Lounge may be reserved, free of charge, 

or the entire Lounge may be rented for $75 per hour. 

If catered, the Lounge fee is $100 for 3 hours. 

  


