
 

 
Drop Off Options 

  

If you are not in need of a full service package, we offer platters that will be 

set up and delivered at your desired time and location. All platters come 

with high quality upscale disposables. Subject to a delivery and set-up charge. 
 

Here is a sample of our menu, which we can customize to suit your needs: 

 
JUMBO SHRIMP 
Steamed and chilled shrimp, Served with homemade cocktail sauce and 
garnished with lemon wedge. 
Serves 20 to 25 people, $79.95 
 
ASSORTED MINI SANDWICH PLATTER 
Our best seller. Smoked turkey, roast beef and baked ham with  
cheese, mustard and mayonnaise on the side.  
30 Mini sandwiches, $64.99 plus tax 
 
CRUDITE’ PLATTER 
Assorted Vegetables, Cheese and Crackers with Ranch Dip  
Serves 20 to 25 guests, $64.99 plus tax 
 
ASSORTED TEA SANDWICHES 
Cucumber, Pimento, and Egg Salad Sandwiches  
Serves 20 to 25, $49.95 plus tax 
 
PASTA SALAD 
Pasta tossed in Italian dressing with Seasonal vegetables 
Serves 15 to 20 guests, $54.95 plus tax 
 
LINGUINI ALFREDO 
Served with our Homemade Alfredo Sauce and Grilled Chicken 
Serves 15-20., $64.95 plus tax 
 
SHAVED HONEY BAKED HAM BISCUIT PLATTER 
Served on Classic Biscuit or Sweet Potato Biscuits, (2 Dozen) $32.95 
 
SPANAKOPITA PLATTER 
Spinach wrapped in phyllo dough. 30 bite-sized pieces, $44.99 plus tax 
 

 

Dessert Platters and Beverages are also available. 

Call or visit us online for more options! 

757.499.2002 – Southside 
757.227.5747 - Peninsula 

Email: Catering@CreativeCateringVa.com 
Visit Us Online: 

http://www.CreativeCateringVa.com 

Bereavement Packages 

 

 

 “Those we love don’t go away, they 
walk beside us every day. 

Unseen, unheard but always near, still 
loved, stilled missed and very dear” 

 



  

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

  

Desserts 
 

 Option 1 & 2 

 

Hors D’oeuvres 

 

 Option 1 & 2 

 

Lunch/Dinner Buffet 
 

Option 1 & 2  

 

25 to 44 
Guests 

 

$699 
 

$999 
 

$1099 
 

45 to 59 
Guests 

 

$999 
 

$1299 
 

$1399 
 

60 to 74 
Guests 

 

$1099 
 

$1399 
 

$1499 
 

75 to 89 
Guests 

 

$1199 
 

$1499 
 

$1599 
 

90 to 104 
Guests 

 

$1299 
 

$1599 
 

$1699 

About Us 
Creative Catering of Virginia is a full-service, locally owned and operated 

catering company that has been serving the Hampton Roads community for nearly 

40 years. Our reputation for service, quality, and professionalism, not to mention a 

true concern for those we serve, is a hallmark of our business. The families we 

serve are our most important asset and we are there for you on all occasions.  

 

Funerals and Open Houses for those who have lost a loved one are events 

that people rarely have time to plan for, so Creative Catering of Virginia has put 

together the following complete catering packages for you. All packages include a 

formally dressed staff-person to set up, maintain and clean up the food and 

beverage stations and assist the family in any other way that is needed, linen for 

food and beverage stations (linen for guest tables is available for an additional 

charge), napkins, ice, creamers, sugar, lemons, stirrers, high quality acrylic plates, 

flatware and cups.  

 

We will happily customize menus to suit your family’s religious or cultural 

preferences, though this may incur an additional charge. Please note that tax and 

Service Charge are not included. 

Creative Catering of Virginia specializes in Bereavement Packages. 

We are here to make this process as simple and worry free as 

possible for you, our valued client.  

757-499-2002 (Southside) 757.227.5747 (Peninsula) 

757-490-9591 (fax) 

www.CreativeCateringVa.com  

 

Hors D’oeuvres and Dessert 

Option One: 

Vegetable and Cheese and Cracker 

Display 

Shrimp Cocktail 

Beef Tenderloin with sliced 

Baguettes 

Sweet and Sour Meatballs 

Assorted Mini Sandwiches 

Assorted Mini Cheesecakes 

Sweetened or Unsweetened Iced 

Tea, 

Regular or Decaf Coffee and Bottled 

Water 

Dessert Option Two: 

Assorted Dessert Bars,  

Bite-sized Baklava,  

Brownies, Cut Fresh Fruit, 

w/Tea (Hot or Cold), Regular or 

Decaf Coffee and Bottled Water 

 

 

Dessert Option One: 

Assorted Homemade Cookies,  

Mini Cheesecakes, 

Vanilla Pound Cake, Cut Fresh 

Fruit, 

w/Tea (Hot or Cold), Regular or 

Decaf Coffee and Bottled Water 

Hors D’oeuvres and Dessert 

Option Two: 

Vegetable and Cheese and Cracker 

Display 

Chicken Kabobs 

Beef Lumpia 

Mini Crab Cakes 

Spinach and Feta Stuffed 

Mushrooms 

Assorted Dessert Bars 

Sweetened or Unsweetened Iced 

Tea, 

Regular or Decaf Coffee and Bottled 

Water 

 

 
Buffet Lunch/Dinner and Dessert 

Option One: 

Vegetable and Cheese and Cracker 

Display 

Beef Tenderloin w/AuJus & 

Horseradish Crème Sauce  

Grilled Chicken breast with Herb 

Cream Sauce 

Rice Pilaf 

Green Beans Almondine 

Cloverleaf Rolls and Butter 

Baklava 

Unsweetened Iced Tea, 

Regular or Decaf Coffee and Bottled 

Water 

Buffet Lunch/Dinner and Dessert 

Option Two: 

Vegetable and Cheese and Cracker 

Display 

Teriyaki Glazed Salmon 

Grilled Chicken breast with Herb 

Cream Sauce 

Rice Pilaf 

Green Beans Almondine 

Cloverleaf Rolls and Butter 
 

Baklava 
 

Unsweetened Iced Tea, 

Regular or Decaf Coffee and Bottled 

Water 

 

 

 

 

 

OR 

OR 

OR 


