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Private Dining Room Information 
 

 
Thank you for considering The Shaved Duck Restaurant for your upcoming event. We offer a private dining space  
that can accommodate up to 30 guests for seated events.  

 Our room specifications & minimums are geared towards parties of 15 guests or more.  
 Larger Groups: We can accommodate groups of 40-50 guests for cocktail-style events & socials, by including our bar area 

with the private dining room. Please note that groups of this size will need to meet an additional F&B minimum to cover the use of 
the bar during regular service. Minimums vary, depending on day of week. 

 For larger events (50+ guests) a full restaurant buyout is available. Minimums vary, depending on day of the week. 
 

No room fee required, as long as the minimum spend is met. Food & Beverage minimums are subject to  
seasonal change. 2020 Winter & Spring minimum F&B spend requirements for events are as follows: 

Sunday – Thursday | $450.00 F&B minimum | $100 Deposit (Closed Monday’s) 

Friday & Saturday | $1,000.00 F&B minimum | $350 Deposit  

Brunch Events | $300.00 F&B minimum | $50 Deposit (Saturday & Sunday events ending by 3 PM) 
 

To secure a reservation, we require a signed event contract and deposit. These can be completed in-person  
or electronically.  

 Due dates are determined in relation to the date of your event & deposits will be applied to the final balance.  
 The deposit covers costs for event coordination, including purchasing of food & beverage and additional labor & staffing. 
 Basic service items are provided at no charge; however, additional fees may occur, depending on specific needs/requests. 
 Prices listed in current packages do not include alcoholic beverages, administrative fees (if applicable), tax or gratuity. 

 
The Duck offers a variety of event styles & menu options, including: group socials with appetizers & small  
plates, buffet-style events, seated dinners, brunch events, or a customized (limited) menu to suit your particular needs.  

 We ask that any food allergies or dietary preferences are disclosed in advance, so we may accommodate all guests.  
 We also 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 an appointment to view the private dining room, please call Lauren 
Wrenn, Marketing Director at (804) 379-7505, or email lauren@theshavedduckrestaurant.com. Thank you for your 
interest in working with The Shaved Duck Restaurant, and we look forward to seeing you soon! 

 
 

Best Regards, 
 

The Duck Mgt. & Staff 
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A La Carte Appetizers 

Priced per Individual Serving 
Portion recommendations vary depending on the individual event format, number 

of items chosen & respective guest count for each event.  
 
 

Pimento Cheese | 6 
House Bread | Variety House Pickles 

 
Mixed Greens Salad | 2.5 

Mixed Greens | Pickled Red Onions | Roasted Tomatoes  
House Champagne Vinaigrette  

 
House Hummus | 5 

House Corn Chips | Fresh Vegetables 
 

Fried Crab Cakes | 10 
House Aioli | Scallion 

 
House Meatballs | 6 

House Tomato Sauce | Pecorino | House Bread 
 

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

 
House Smoked Chicken Wings | 10 
House Dry Rub | House Hot Sauce | House Aioli 

 
Meat + Cheese + Pickle Plate | 6 

Rotating Selection of Fine Meats & Cheeses  
Variety House Pickles | House Bread 

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

 
Tuna Salad Sliders | 5 

House Tuna Salad | House Brioche Bun  

 
 

Course Plated Dinner  

Priced per Guest | $35 
Includes two courses, soft drinks, coffee & tea. Bar items separate. 

 
 

Course 1: Starter (Select One.) 

Mixed Greens Salad 

House Caesar Salad 
 

Course 2: Entrée (Select Three.) 

Roasted Chicken 

Pan-Seared Market Fish (Based on Seasonal availability) 

Roasted Pork Loin 

Shrimp & Grits + $10 | guest 

Seasonal Steak + $15 | guest 

Duck Breast + $15 | guest 

 

Course 3: Dessert (Select One.) 

Optional Add-On + 5 | guest 
Selections change seasonally. 



 

Kid’s Private Dining Menu  

Priced per Guest | $10 
Kid’s Private Dining Menu available for guests ages 12 & under, upon request. 

Soft drinks, tea, milk & juice included. 
 
 
 

Food Allergies & Dietary Restrictions 

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

We ask that any food allergies or dietary preferences are disclosed in advance, so we may accommodate all guests. 
 

 
Bar & Beverage Service 

 
These options are available, in combination 
 with any of our packaged 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, upon consumption. 

House Wine & Beer Package 
Priced Per Guest: $18 | guest 

House Red & White Wines and select Draft Beers included. 
Limit: 3 per guest* 

Custom Host Bar Package 
Pricing: Varies Depending on Selections 

Select 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, upon consumption.  

 
Signature Cocktail 

Pricing: Varies Depending on Selections 

Our Bar Team will create a unique or customized craft cocktail for your special event. Pricing will be  
determined prior to event, and may be billed to either the Host or to Individuals, upon consumption.

 
 
 
 
 



 

Brunch Event Information 
 

 

Bookings for Brunch Events are available:  

Saturday’s & Sunday’s from 10:30 AM - 3 PM. 

Brunch events require a minimum Food & Beverage Spend of $300,  
including a $50 deposit to secure the reservation (will be applied to final balance). 

 
Brunch Menu Options 

 
 

Priced Per Guest | $18 

Brunch events are served Family-Style or Buffet-Style 

Soft Drinks, Teas & Coffee Included. Juice & Alcohol Separate. 
 

 

Please choose 2 Brunch Entrees & 3 Sides: 

Entrees 

Biscuits & Gravy 

House Biscuits | House Sausage Gravy  
Scrambled Eggs 

French Toast  

Seasonal Fruit | Vanilla Whipped Cream  
Rosemary-Bourbon Syrup 

The Shaved Scramble 

Scrambled Eggs | Peppers | Onions | Cheddar Cheese 

Signature Duck Hash +5 | guest 

Potatoes | Onions | Peppers | Brussels | Confit Duck  
Scrambled Eggs | Chives | Pickled Red Onions 

Shrimp & Grits +5 | guest 

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

 
 

 
 
 

Brunch Sides 

Scrambled Eggs 

House Bacon 

Brunch Potatoes 

Smoked Cheddar Grits 

House Biscuit & Jam 

Belgian Waffle 

 

 
 

*Extra items can be included for 
additional upcharge, or from 
our ‘A La Carte’ Menu options. 

 
* We can also customize a Limited 
version of our Brunch Menu for 

your group, upon request. 
 

 


