
Private Dining Room
Thank you for considering The Shaved Duck Restaurant for your upcoming event. We offer a 
private dining room, which can accommodate max 30 guests for seated events. 

 Our room specifications & minimums are geared towards parties of 15 guests or more.
 For larger events (50+ guests) a full restaurant buyout is available. Minimums vary.

No room fee required, as long as the minimum spend is met. Food & Beverage minimums are subject to 
seasonal change. 2021 F&B Minimum Spend Requirements: 

Sunday – Thursday (Closed Mondays) | $450.00 ($100 deposit) 

Friday & Saturday | $1,000.00 ($300 deposit) 

Brunch (Sat. & Sun. 10:30 am - 2 pm) | $300.00 ($50 deposit) 

To secure a reservation, we require a signed event contract & credit card authorization. These can be 
completed in-person or electronically. Event bookings require a deposit in advance to confirm the 
reservation (to be applied to the final balance) - subject to management discretion. 

 Due dates are determined in relation to the date of your event.

 Basic service items are provided at no charge. Additional fees may occur, depending on requests.

 Prices listed do not include: alcoholic beverages, administrative fees (if applicable), tax or gratuity.

Variety of event styles & menu options: Light/Heavy appetizers, buffet-style      events, seated dinners, 
brunch events, or we can customize menu to suit your group. 

 We offer customizable Bar Packages to suit your budget & preferences for your event.

 The room is equipped with WIFI & 55” LED TV for presentation display, available for guest use.

If you have any questions or would like to schedule a time to view the private dining room, please 
contact Lauren Wrenn at (804) 379-7505 or email lauren@theshavedduckrestaurant.com.     Thank you 
for your interest in hosting with The Duck, and we look forward to working with you! 

Many Thanks, 

The Duck Midlo 

mailto:lauren@theshavedduckrestaurant.com


APPETIZERS & À LA CARTE 
Pric ed  Per  Serving

Portion recommendations vary depending on event format & guest count. 

Pimento Cheese | 6 
House Corn Chips | Variety Pickles 

Mixed Greens Salad | 2.5 
Pickled Red Onions | Roasted Tomatoes 

Champagne Vinaigrette 

House Hummus | 5 
Corn Chips | Fresh Vegetables 

Fried Crab Cakes | 10 
House Aioli | Scallion 

Crab & Seafood Dip | 10 
House Corn Chips | Fresh Vegetables 

House Meatballs | 6 
Tomato Sauce | Pecorino | House Bread 

Fried Green Tomatoes | 5 
Tomato Jam | Goat Cheese | Herb Oil 

Tuna Salad Sliders | 5 
House Tuna Salad | Brioche

COURSE PLATED DINNERS 

Roast Chicken 
Market Fish 

Boneless Pork Chop 

Includes  Two Courses .  Starting at  $35 per guest .

Soft Drinks, Tea & Coffee included. Bar items separate. 

STARTER 
CHOOSE 1: 

Mixed Greens Salad 

Caesar Salad 

ENTREES 
CHOOSE 3: 

Shrimp & Grits - Add $10 per guest 
Seasonal Steak - Add $15 per guest

Duck Breast - Add $15 per guest 

DESSERT 

OPTIONAL – Add $5 per guest 

Selections change seasonally. 



BRUNCH EVENTS 
Start ing at  $20 per  guest .  

Served family-style  or  buffet - s tyle .  

Bookings available 10:30 am – 2 pm Saturday & Sunday.   
Soft Drinks, Teas, Juice & Coffee Included. Alcohol Separate. 

ENTREES 
CHOOSE 2: 

Biscuits & Gravy 
Buttermilk Biscuits | House Sausage Gravy 

Stuffed French Toast 
Brioche | House Jam | Cream Cheese Frosting | 

Bourbon-Rosemary Syrup 

The Shaved Scramble 
Scrambled Eggs | Peppers | Onion | Smoked 

Cheddar Cheese 

Duck Hash 
Add $5 per guest

Potatoes | Smoked Onions | Peppers | Brussels | 
Confit Duck | Chives | Pickled Red Onions 

Shrimp & Grits 
Add $5 per guest

Smoked Cheddar Grits | Tasso Ham | Onions | 
Peppers | Tomato Pan Sauce 

Salmon Benedict 
Add $5 per guest

English Muffin | Poached Salmon | Creole 
Hollandaise |    Baked Eggs 

SIDES 

CHOOSE 3: 

Scrambled Eggs 

House Bacon 

Brunch Potatoes 

Smoked Cheddar Grits 

House Biscuits & Jam 

Belgian Waffles  

Fresh Fruit 

Extra items can be included from 
our ‘A La Carte’ Menu options. 

(Additional charges vary, depending upon selections.) 

We can also customize a limited version 
of our brunch menu for your group, upon 

request.



KID’S MENU 
Ages 12 & under only - $10 Per Guest 

Soft Drinks, Tea, Milk & Juice included.  
Selections for kids may be chosen the day of your event. Menus will be provided. 

ALLERGIES & DIETARY RESTRICTIONS 
Gluten-Free, Vegetarian & Vegan options available upon request. 

Food allergies or dietary preferences should be disclosed in advance, so we can 
accommodate all guests. 

BAR & BEVERAGE SERVICE 
Available in combination with any of our event offerings. 

Individual’ s Choice 
All Alcoholic Beverages are paid for by each individual, upon consumption. 

Host Bar | Open Bar 
All Alcoholic Beverages are billed to the host. 

House Wine & Beer Package 

$18 per Guest 
House Wines & select Draft Beers included (Limit: 3 per guest). 

Custom Bar Package 

$ Varies Depending on Selections. 

Draft beers, wines and craft cocktails available for guests, as determined by host.  These items are 

billed to host, while any other selections are paid for by individuals. 

Signature Cocktail 

$ Varies Depending on Selections. 
We will create a unique or customized craft cocktail for your special event. 

Pricing will be determined prior to event, and may be billed to the Host or individuals. 



celebrate with The Duck’s 

Specialty Desserts 
House-made specialty cakes & desserts, available in a variety of sizes to suit 

your group’s occasion. Available for PRE-ORDER only by Phone or Email. 

Enjoy while dining in-house or schedule a pick-up time for carry-out orders . 
Custom orders may be accommodated upon request, given advanced notice.

CARROT CAKE 
cream cheese frosting, candied pecans, brandied raisin 

small (serves 6-8) - $25 
medium (serves 10-15) - $40 

large (serves 20-25) - $70 

JAPANESE CHEESECAKE 
crust-less, sponge-like texture, seasonal fruit topping 

small (serves 6-8) - $35 
medium (serves 10-15) - $55 

CHOCOLATE MOUSSE CAKE 
dark chocolate, chocolate mousse, chocolate ganache 

small (serves 6-8) - $35 
medium (serves 10-15) - $55 

large (serves 20-25) - $80 

CANDY BAR 
graham cracker crust, peanut butter mousse, chocolate ganache, salted caramel 

small (serves 6-8) - $35 
medium (serves 10-15) - $55 

large (serves 20-25) - $80 

LEMON BAR 
Meyer lemon, shortbread crust, demerara, whipped cream 

small (serves 6-8) - $35 
medium (serves 10-15) - $55 

large (serves 20-25) - $80 



Pre-Ordering Desserts 
HOW TO PLACE AN ORDER: 

We request orders be placed a minimum of 7 days prior to the desired due date. 
A minimum of 72 hours advanced notice is required to guarantee specialty dessert orders. 

Please notify us of any allergies or dietary restrictions in advance. 

BY PHONE -- Please call (804) 379-7505 to place an order and/or discuss options. 

NOTE: Our busiest service times are weekend evenings (Closed Mondays). If we are unable to answer your call, please 
leave a message, including preferred contact information. We will be in touch by the following business day. 

BY EMAIL -- You may send inquiries to joe@theshavedduckrestaurant.com (Subject: “Specialty Dessert Order”). 

NOTE: Email submissions DO NOT guarantee availability for your requested date. We will be in touch by the following 
business day to discuss details & confirm your order. 

PRE-ORDER DINING OPTIONS: 
DINE-IN -- Specialty desserts may be pre-ordered for occasions celebrated at The Duck. Dine-in orders 
require a confirmed reservation and credit card on file. Guests may pay in advance or on the date of your 
reservation. 

NOTE: Confirm the Date/Time of your in-house reservation & preferred payment method. Determine the          appropriate 
size needed for your group. Provide any information relevant to presentation and/or service. 

CARRY-OUT -- We also accept pre-orders for scheduled pick-up for celebrations held outside The   Duck. 
Carry-out orders require a $20 deposit upfront (to be applied to the final balance). Orders are NOT confirmed 
until deposit is received. 

NOTE: Schedule/confirm a pick-up date & time for your order. Determine the appropriate size needed for your group. 
Orders are confirmed once deposit is received. We do not offer delivery or shipping services. 

Dairy-Free, Sugar-Free & Gluten-Free Options 

Currently, we do not offer dairy free, sugar free or gluten free dessert options. Please contact us with special 
requests as we may able to accommodate, given advanced notice. 

NOT a Nut-Free Kitchen. 

All of our desserts are prepared with the same tools & equipment and baked in the same oven. We take every precaution 
when washing and sanitizing all kitchen surfaces, utensils & equipment. We’ve served past guests with nut allergy 
concerns, and always received positive   feedback
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book a private

Chef's Table
Reservations available TUESDAY – THURSDAY only. 

Parties of 2-4 guests preferred (max 6). 

3 COURSES starting at $100 per guest 
Optional: Include Wine Pairings + $30 per guest. 

5 COURSES starting at $175 per guest 
Includes complimentary Pallet Cleanser 

Optional: Include Wine Pairings + $50 per guest. 

ADDITIONAL COURSES starting at $25 each. 

BOOKING INFORMATION: 
Please disclose all food allergies, dietary restrictions & personal 

preferences in advance. Pricing may vary depending on special requests. 

Minimum of 10 days advanced notice required. Reservations require a 
credit card. 20% Gratuity will be added to the final bill. 

No penalty for cancellations a minimum of 72 hours prior to Chef’s 
Table booking. Any cancellations made less than 3 days prior to 

reservation will be charged 50% of the total to the credit card on file. 
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