
WE WOULD LOVE TO BE YOUR
•CHOICE FOR CATERING!•

we are perfect for parties, meetings and other special occasions!
Tarrant’s also delivers to the greater Richmond area.

24 hour notice on large orders always appreciated but not necessary!

1 west broad street
richmond, virginia
23220

tarrantscaferva.com  phone  804•225•0035 | fax  804•977•6322
SAME DAY CATERING & BOXED LUNCHES

monday thru thursday  11a-11p
friday 11a-12a
saturday 10a-12a
sunday 10a-11p

11129 three chopt road
henrico, virginia
23233

tarrantswestrva.com  phone  804•205•9009 | fax  804•774•7559
OFF SITE CATERING & PRIVATE DINING 

monday thru thursday  11a-10p
friday and saturday  11a-11p
sunday  10a-10p

need help with an order? download the 
order form and call us! 804•774•6702

w w w. tarrantswestrva.com/catering-menu

CATERING



want to help us go green? use your own fl atware and cutlery and we’ll give you a dollar
 back as a thank you for helping us go green! Just say “We’d like to go green” on your order and 

we’ll apply the credit today!

three beautiful dining spaces for your next private event!

TARRANT’S WEST PRIVATE DINING

want to help us go green? use your own fl atware and cutlery and we’ll give you a dollar
 back as a thank you for helping us go green! Just say “We’d like to go green” on your order and 

we’ll apply the credit today!



BREAKFAST PLATTER
feeds 16 people

48 hour notice is required

served daily from 6:30am to 3:30pm

breakfast casserole 12000

sausage, egg and cheese casserole.

cinnamon roll casserole 9500

our signature cinnamon rolls baked to 
perfection, topped with icing.

hash brown casserole 8000

hash browns with onion and cheddar cheese.

breakfast bagels 16200

assortment of:

→ bacon, egg and cheese bagels
→ sausage, egg and cheese bagels
→ egg and cheese bagels

hot wrap breakfast tray 16200

assortment of:

→ scrambled egg, cheddar cheese, ham, tomato 
and onion wraps
→ veggie scramble wraps

bakery assortment 12500

assorted pastries, muffi ns and scones.

fresh fruit platter  7500

assortment of fresh seasonal fruit.

build your own yogurt parfait 11200

vanilla yogurt, granola and fresh fruit.

      | gluten free   | vegetarian  

club
ham, turkey, bacon, american and swiss cheese, 
lettuce, tomato and mayonnaise on choice of bread.

greek salad club

hummus, cucumber, red pepper, kalamata olive, 
romaine and feta on pita.

ham and swiss
lettuce, tomato and mayonnaise on choice of bread.

tarragon chicken salad
golden raisins, lettuce and tomato on choice of bread.

vegetarian grilled cheese
american, pepper jack, zucchini, cucumber, tomato 
and herb dressing on multi grain bread.

monte cristo
roasted turkey, ham and swiss on french toast with 
strawberry orange raisin sauce.

club
ham, turkey, bacon, american and swiss cheese, 
lettuce, tomato and mayonnaise.

hummus veggie
hummus, pepper jack cheese, lettuce, tomato, 
red pepper, olive and vegetables.

blt with avocado
with mayonnaise.

tarragon chicken salad
golden raisins, lettuce and tomato.

upgrade to she crab  450

add avocado  100

desserts  395

brownie, cannoli, coconut custard pie (café location),
apple pie, fl ourless chocolate nemesis cake

cheesecake  500

choice of new york style or seasonal

add ons

boxed lunches  1099

comes with chips and homemade walnut brownie 

half sandwich with soup of the day or side salad  1099

sandwiches: oven roasted turkey and swiss, tarragon chicken salad, ham and swiss, turkey avocado and bacon, 
tuna salad or blt with avocado.

specialty sides upgrade to  175

fruit salad, potato salad, pasta salad (café location), side salad with choice of dressing, coleslaw, corn and bean relish.
a la carte sides are 350.
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BOXED LUNCHES

turkey and swiss
lettuce, tomato and cranberry mayonnaise on 
choice of bread.

*hamburger

lettuce and tomato.
+ add cheese | .95  + add bacon | .95

blt with avocado
mayonnaise on choice of bread.

turkey avocado and bacon
lettuce, tomato and mayonnaise on choice of bread.

tuna salad seasonal

apple, lettuce and tomato on choice of bread.

italian sub (hot or cold)

salami, ham, provolone, lettuce, tomato, sweet 
and hot pepper and dressing.

tuna salad seasonal

apple, lettuce and tomato.

turkey
swiss cheese, lettuce, tomato, bacon, mayonnaise 
and dijon mustard.

turkey avocado and bacon
lettuce, tomato and mayonnaise.

bread: white | wheat | rye  toasted | untoasted

      | gluten free   | vegetarian  



soup of the day

SOUPS

she crab soup

495

8 ounces 
feeds one

695

16 ounces 
feeds two

1300

32 ounces 
feeds four

695

8 ounces 
feeds one

995

16 ounces 
feeds two

1895

32 ounces 
feeds four

please call or check our website for daily selections

BOXED SALADS
served with bread and homemade walnut brownie

balsamic vinaigrette | raspberry vinaigrette | creamy balsamic
parmesan ranch | bleu cheese | sesame ginger | honey mustard vinaigrette

house  1000

candied walnuts, craisins, tomatoes, onions,
strawberries, banana peppers and chickpeas 
over mixed greens with choice of dressing.

caesar  900

parmesan cheese, croûtons, tomatoes, onions, 
cucumbers and olives over crisp romaine, with 
caesar dressing.

greek  1000

feta cheese, chickpeas, artichoke hearts, tomatoes, 
onions, olives, banana peppers and roasted red 
peppers over mixed greens, with balsamic dressing.

 + add herbed or blackened chicken | 400

*tuna nicoise  1500

potato salad, hardboiled egg, grilled vegetables, 
tomatoes, onions, olives, banana peppers, roasted red 
peppers over mixed greens, with choice of dressing.

cobb salad  1200

bands of diced chicken, bacon, bleu cheese crumbles, 
avocado, egg, red onions, cucumbers, over mixed 
greens with choice of dressing.

chef  1200

roasted turkey, corn beef, ham, bacon, swiss and 
american cheese, hardboiled egg, tomatoes, olives, 
banana peppers, cucumbers, over mixed greens 
with choice of dressing.

tarragon chicken salad  1200

candied walnuts, fresh fruit, craisins, golden 
raisins and cucumbers over mixed greens, with 
raspberry vinaigrette.

pear and goat cheese salad  1200

candied walnuts, strawberries, grapes, craisins, 
tomatoes, cucumbers and chickpeas with a creamy 
balsamic dressing.

asian chicken salad 1200

teriyaki chicken, water chestnuts, wonton noodles, 
mandarin oranges, tomatoes and cucumbers over 
mixed green, with sesame ginger dressing.

crab louie 1900

crab, shrimp, avocado, egg, tomatoes, onions, 
banana peppers and cucumbers over mixed 
greens, topped with remoulade sauce and 
choice of dressing.

*these items may be served raw or undercooked. consuming raw or undercooked meats, poultry or eggs may increase 
your risk of food borne illness, especially if you have a medical condition.

chicken | 400     salmon | 1000     shrimp 900     calamari | 600 
ahi tuna 1000     oysters | 1000     crab cakes | 1100     beef tenderloin 1400

menu items and ingredients
though we always try to adhere to our published menu item descriptions, our focus 
on local and seasonally available foods occasionally requires a substitution of like 

ingredients. prices can also vary due to seasonal change.

special requests and allergies
Tarrant’s is happy to accommodate any dietary needs and restrictions; however we 

are not a certifi ed nut free and gluten free facility.

how to order
→ visit us at tarrantswestrva.com/catering-menu or tarrantscaferva.com/menu 

and give our catering management a call at 804•774•6702 for all your 
catering and private dining needs!

→  want something the same day? call Tarrant’s Café at 804•225•0035

or Tarrant’s West at 804•205•9009.

don’t see what you need?
this booklet is just a small sampling of what we have to offer. we encourage you 

to call our catering management at 804•774•6702 for a customized menu 
for your special occasion.



12 wings  2000

24 wings  3600

50 wings 7200

BONELESS WINGS
choice of fl avor:
buffalo | teriyaki | bbq sauce

choice of dip:
bleu cheese | ranch dressing 

creamed spinach  1000 | 1900

organic brown rice  700 | 1300

sautéed mixed vegetables  900 | 1700

sautéed broccoli  1100 | 2100

coleslaw  800 | 1500

mashed potatoes  800 | 1500

SIDE ITEMS
pint feeds approx. 4 people quart feeds approx. 8 people

fruit salad 900 | 1700

potato salad 800 | 1500

pasta salad seasonal  800 | 1500

café location

chicken salad 1200 | 2300

corn and bean relish  800 | 1500

small feeds 8 people  3200

large feeds 16 people 6200

DESSERT
a seasonal variety of brownies, cannoli, cheesecake, 

fl ourless chocolate nemesis cake, apple pie,
and fresh berries.

BEVERAGES

ice tea | gallon 1000

fresh squeezed lemonade | gallon 1999

fresh squeezed limeade | gallon 1999

can soda  150

coke | diet coke | dr.pepper | root beer
ginger ale | sprite | orange fanta

one gallon serves 10 people

we offer off premise beer and wine
sales at competitive prices, call for details

ASK ABOUT OUR VEGAN AND GLUTEN FREE OPTIONS!



HORS D’OEUVRES
by the dozen

mini lump crab cakes 5500

topped with bacon, cheddar and lobster caper sauce.

chicken satay 2600

skewered chicken with peanut dipping sauce.

beef satay 2600

skewered beef with teriyaki sauce.

mini crab bites 2600

served with house made remoulade.

shrimp cocktail  2400

served chilled, side cocktail sauce.

crispy vegetable spring rolls 2400

served with sesame ginger dipping sauce.

boneless wings 2000

choice of teriyaki, buffalo, or bbq sauce.

APPETIZERS
feeds group of eight (8) people

classic fruit and cheese 3600

cheddar, pepper jack and swiss cubes with melon 
and pineapple.

gourmet fruit and cheese 4900

assortment of seasonal cheeses such as goat, brie, 
dill havarti and bleu cheese with berries, melon and 
apples. served with house made marmalade, craisins, 
candied nuts and crackers with pita.

deli platter 4500

house roasted turkey, ham and salami, swiss, pepper 
jack, cheddar, olives, mayo, mustard and assorted bread.

mozzarella and tomato caprese  3600

basil, kalamata olives, extra virgin olive oil, 
roasted red peppers and a balsamic glaze.

hummus platter with veggies 3500

diced red onion, cucumber, roasted red pepper, 
tomato, banana pepper, kalamata olives, extra 
virgin olive oil with pita.

peel and eat shrimp 5600

sautéed with seasoning, side cocktail sauce.

fried green tomatoes  3500

a house specialty with hand cut chips and 
horseradish sauce.

meatballs  2400

choice of bbq or sweet and spicy sauce.

BREAD
pita | 400  4

half pan of garlic bread | 800  15-20

crackers | 400  4

add  serves
sliced bread (white, wheat, rye) | 400  4

par cooked baguette | 495 10

add  serves

NEW

      | gluten free   | vegetarian

want to help us go green? use your own fl atware and cutlery and we’ll give you a dollar
 back as a thank you for helping us go green! Just say “We’d like to go green” on your order and 

we’ll apply the credit today!

spinach and tomato

tomato and onion 

white fl orentine  
mushroom, creamed spinach and onion.

WHITE BLANCA
1450 1550 1750

ricotta, olive oil, fresh garlic and mozzarella

cheese  1250

mozzarella and ricotta.

veggie  1250

mushroom, broccoli, onion, zucchini, squash, 
mozzarella and ricotta.

meat lovers  1350

pepperoni, ham, sausage, beef, onion, 

mozzarella and ricotta.

seafood  1350

shrimp, scallop, mozzarella and ricotta.

CALZONES
+ add any regular pizza toppings for | 100 

+ add any gourmet pizza toppings for | 165

10”
small

14”
medium

18”
large

PIZZA
10” feeds 1 | 14” feeds 2-3 | 18” feeds 3-4

ask about discounts for orders of 10 pizzas or more!

      | gluten free   | vegetarian          || glglututenen f freree e     || vevegege  



PIZZA
10” feeds 1 | 14” feeds 2-3 | 18” feeds 3-4

ask about discounts for orders of 10 pizzas or more!

cheese pizza 

toppings 
banana pepper | pepperoni | sweet italian sausage

mushroom | onion | kalamata olive | green pepper

pineapple | ham | fresh garlic | basil

gourmet toppings 
artichoke hearts | broccoli | feta | fresh mozzarella

tomato | spinach | roasted red peppers | meatballs

chicken | bacon | anchovy | shrimp and scallop

1150

100

165

10”
small

14”

meat lovers
pepperoni, sausage, ham and beef.

deluxe 
pepperoni, sausage, mushroom, onion, green pepper 
and kalamata olive.

bacon delight 
bacon, tomato, fresh garlic and onion.

veggie
tomato, mushroom, onion, kalamata olive and broccoli.

hawaiian 
ham, pineapple and onion.

margherita
fresh mozzarella, tomato and basil.

chicken white fl orentine
chicken, mushroom, creamed spinach, ricotta and onion.

seafood white
shrimp, scallop, ricotta and mozzarella.

1450

200

300

medium
18”

1750

300

350

large
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SALAD PLATTERS
parmesan ranch | balsamic vinaigrette | creamy balsamic | bleu cheese

sesame ginger | raspberry vinaigrette | honey mustard vinaigrette

house salad 
candied walnuts, craisins, tomatoes, onions, strawberries,
banana peppers and chickpeas over mixed greens with 
choice of dressing.

caesar salad 
parmesan cheese, croutons, tomatoes, onions, cucumbers 
and olives over crisp romaine. served with caesar dressing.

greek salad 
feta cheese, chickpeas, artichoke hearts, tomatoes, onions, 
olives, banana peppers and roasted red peppers over 
mixed greens. served with balsamic dressing.

pear and goat cheese salad
candied walnuts, strawberries, grapes, craisins, tomatoes,
cucumbers and chickpeas served with a creamy 
balsamic dressing.

cobb salad  
bands of diced chicken, bacon, bleu cheese crumbles, 
avocado, egg, red onions, cucumbers, over mixed greens 
with choice of dressing.

tarragon chicken salad  
candied walnuts, fresh fruit, craisins, golden raisins and 
cucumbers over mixed greens, with raspberry vinaigrette.

tarragon chicken and tuna salad combo 
seasonal 
fresh fruit and vegetables over mixed greens with 
choice of dressing.

traditional chef salad  
roasted turkey, corn beef, ham, bacon, swiss and american 
cheese, hardboiled egg, tomatoes, olives, banana peppers, 
cucumbers, over mixed greens with choice of dressing.

3600 7000

3600 7000

4200 7000

4200 7200

4500 7200

4200 7200

4200 7200

4500 7200

8 people
small large

16 people

TOPPERS
salmon | 6200               chicken | 2500                shrimp (blackened or grilled) | 4500 sliced steak | 5600 

serves eight (8) people



ENTRÉE PLATTERS
sides are now a la carte! check out our sides selection

lasagne 
sausage, meat sauce and mozzarella.

seafood cannelloni 
minced shrimp, crab and scallops, wrapped in house 
made crepes, draped in a lobster tomato cream sauce 
with melted mozzarella.

three cheese ravioli a la vodka 

ricotta parmesan and mozzarella fi lled ravioli in a 
vodka sauce.

manicotti 
fi lled with cheese and baked in a marinara sauce, 
with mozzarella.

veggie orzo pasta
fresh spinach, tomatoes, zucchini and squash in a lemon 
oregano butter.

penne pasta a la vodka
roasted red peppers and asparagus tips in a vodka sauce.

chicken parmesan
breaded chicken breasts over penne pasta with melted 
mozzarella and marinara.

fried chicken and waffl es

fried chicken, belgian waffl e and maple tahini sauce.
west location only serves boneless fried chicken.

chicken marsala 
with mushroom gravy.

tilapia stuffed with crab meat
in caper lobster sauce.

broiled seafood combo 
tilapia, crab, shrimp and scallops, with a lobster cream sauce.

fried chicken café location

10 pieces or 20 pieces

bbq baby back ribs
one rack feeds 2 to 3 people

5400 10400

7200 13900

4400 8600

5400 10400

4200 8400

6400 11500

5800 11400

5100 9200

5800 11000

8200 15900

11900 19900

2500 4500

1800

8 people
small large

16 people

per rack

sandwich platter 
 5000 | 9500

assorted sandwiches or wraps.
served with chips.

NEW

upgrade to gluten free pasta for 5 dollars extra. 24 hours advance notice required

TOPPERS
serves eight (8) people

salmon  6200

chicken  2500

shrimp  4500

(blackened or grilled) 

sliced steak 5600 

SIDES

creamed spinach

organic brown rice

sautéed mixed vegetables

sautéed broccoli

coleslaw

mashed potatoes

fruit salad

potato salad

pasta salad | seasonal | café

chicken salad

corn and bean relish

prices under side items

ASK ABOUT OUR SEASONAL SPECIALS!

DON’T FORGET TO ORDER GARLIC BREAD!


