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804-750-1346 
rareolde@gmail.com 
10602 Patterson Ave 

Henrico, VA 23238 
www.rareoldetimes.com 

 

Hors d’oeuvres 
Priced per Dozen 

Reuben Egg Rolls $42 
our house recipe with corned beef, swiss and 

sauerkraut wrapped in a crisp 
egg roll pastry served with 1000 island for dipping 

 
Scotch Eggs $50 

savory sausage wrapped hard boiled eggs fried 
golden, served with pickled red onion and 

 whole grain mustard-horseradish aioli 
 

Sausage Rolls $36 
traditional Irish sausage wrapped in puff pastry 

with savory brown gravy for dipping 
 

Chicken Wings $14 
Traditional Buffalo, Guinness BBQ, Parmesan 
Garlic, Hot Honey with fresh celery and carrot 

sticks, blue cheese or ranch dressing 
 

Cauliflower Wings $12 (per pound) 
Crisp breaded cauliflower florets with your  

choice of sauce 
 

Petite Scottish Salmon Cakes, Lemon Dill Aioli $42 
Savory blend of poached salmon, breading and 

minced veggies with a zesty mayo based dressing 
 

Devilled Eggs $16 
Traditional with a hint of dill 

 
 Black Bean Fritters $9 

slightly spicy, served with sriracha  
cream sauce and scallions 

 
Shepherd’s Pie Stuffed Potatoes $42 

 Baked russet potato halves filled with seasoned 
ground beef topped with gravy and cheddar cheese 

 
Chicken Skewers $16 

Basted with your choice of sauce:  
Curry, Teriyaki or Guinness BBQ 

 Smoked Salmon Cucumber “Sandwiches” $36 
Honey smoked salmon with herbed cream cheese 

sandwiched between sliced cucumbers 
 

Fish Tacos $48 (in house only) 
grilled mahi mahi with soft flour tortillas with lettuce, 

pico de gallo, salt malt aioli 
 

Irish Cheddar Grilled Cheese & 
Tomato Bisque Shooters  

$36 (in house only) 
Buttery, toasted sharp cheddar on white bread  

served with our cream of tomato soup  
 

Hot Beer Cheese with Soft Pretzel Sticks $24  
Savory, warm and delicious! 

 
Priced per Pound 

Chilled Jumbo Shrimp $24  
(per pound) 

Served with Marie Rose, cocktail sauce  
and lemon wedges  

 
Meatballs $40/ 5lb 

(beef or turkey)  
choose a sauce: guinness bbq, marinara, swedish, 

apricot ginger 
  

Guinness BBQ Pork $60/ 5lb 
Served with slider buns and slaw 

 

  Sandwich Minis 
served on slider buns  

$36 per dozen 
Turkey, Havarti Cheese, Sage Mayo, Cranberry Relish 

Curry Chicken Salad 
Corned Beef, Swiss Cheese, Horseradish Lager Mustard 

Ham, Cream Cheese, Orange Marmalade  
Chicken, Bacon, Cheddar Cheese, Sriracha Mayo  

$48 per dozen 
Smoked Salmon, Spring Mix, Cucumber  

& Herbed Cream Cheese 
Shrimp Salad  
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Carving Stations 
20 guest minimum 

Served with Dinner Rolls, Market price per pound 
(Chef attendant fee applies) 

 
Beef Top Round 

Horseradish Sauce, Au Jus 
Beef Tenderloin 

Red Wine Demi-Glace, Sauteed Mushrooms 
Pork Loin 

Rosemary Jus, Peach Pepper Jelly 
Applewood Smoked Ham 

Honey Mustard, Apple Butter 
Roasted Turkey Breast 

Cranberry Relish, Sage Mayo 
Roast Lamb 

Black Currant Cumberland Sauce 
 

Buffet Stations 
30 Guest Minimum 

Priced per Person, as part of a buffet 
 

Irish Potato Bar $6 
baked russet potatoes with various toppings: butter, 

sour cream, steamed broccoli, cheddar cheese, bacon, 
shepherd’s pie beef, brown gravy 

 
Mac-n-Cheese Bar $6 

Traditional macaroni with sharp irish cheddar cheese 
sauce served with: bacon, crispy fried onions,  

fried chicken or crispy cauliflower, diced ham, peas  
and more cheese! 

 
Salad Bar $4 

Fresh romaine, spring mix, tomatoes, red onion, 
cucumber, pepper strips, pickled beets, olives, 
 cheddar cheese, blue cheese, bacon crumbles, 
 dried cranberries, toasted almonds, croutons 

Dressings: ranch, balsamic vinaigrette, honey mustard  
 

Full service on-site catering available or  
complimentary use of Rare Olde Times. 

 

Party Platters 
each serves 30-35 

Honey Smoked Salmon Display $95 
Honey cured salmon “hot smoked” and served chilled 
with whipped scallion cream cheese, capers, tomato, 

mixed greens and fresh baked Irish brown bread 
 
 

 
 
 
 
 

Fresh Fruit Tray $60 
selection varies seasonally, served with  

vanilla whipped cream fruit dip 
 

Fresh Vegetables $60 
cucumber, grape tomatoes, celery, carrots, broccoli and 

red bell pepper strips served with buttermilk  
ranch dressing for dipping 

 
Irish Cheddar Board $80 

variety of imported and domestic cheeses garnished 
with assorted pickles, nuts,  

jam, whole grain mustard and served with crackers 
 

Mediterranean Platter $80 
Roasted peppers, olives, stuffed grape leaves,  

hummus, antipasto and pita bread 
 

Desserts 
Irish Cream Cheesecake 

10” $30 each 
Irish Whiskey Bread Pudding, 

Guinness Chocolate Cake 
Half/Full Pan - $25/$45 

Cupcakes 
$18 per dozen 

Cheesecake Bars  
(ask about the variety of flavors)  

$24 per dozen 
Brownies Bites or Cookies $8 per dozen  

 

 

Dinner Entrée 
Priced per half pan, each serves @ 8 guests  

(2 half pans fill one standard chafing dish) 
 

Corned Beef & Cabbage $64 
Tender, slow roasted corned beef and boiled 

cabbage. It’s a classic! 
 

Shepherd’s Pie $56 
Ground sirloin, peas and carrots simmered in rich 

gravy topped with homemade mashed potatoes and 
baked with cheddar cheese  

 

Vegan Lentil Gardener’s Pie $48 
Stewed lentils, garden peas and carrots simmered in 

vegetable gravy and topped with  
dairy free mashed potatoes 

 

Scottish Salmon with Creamed Leeks $80 
Fresh baked salmon finished with sautéed leeks  

in a light cream sauce 
 

Baked Cod with Citrus & Caper Cream Sauce $64 
Lightly seasoned fish baked in savory cream sauce  

 

Bangers & Mash $60 
Guinness bratwurst (YUM!) over homemade mashed 

potatoes ladled with savory brown gravy 
 

Chicken, Mushroom & Leek Pie $60 
Tender chunks of chicken breast and sautéed leeks 

simmered in creamy mushroom gravy baked  
with flaky crust  

 

Chicken Curry $60 
Tender chunks of chicken breast with potatoes, 

onions, red peppers and carrots 
in slightly spicy curry cream sauce served  

with multi-grain rice medley  
 

Vegan Curry $40 
Potatoes, chic peas and vegetables simmered in  

mild coconut curry sauce served with  
multi-grain rice medley  

 
$25 delivery fee within 5 miles of Rare Olde Times, 

$2 per mile outside 5-mile radius 



 


