
B O O K I N G  I N F O R M A T I O N

U P D A T E D  S E P T E M B E R  2 0 2 1

P R I V A T E
D I N I N G

T h a n k  y o u  f o r  c o n s i d e r i n g  T h e  S h a v e d  D u c k  R e s t a u r a n t  f o r  y o u r  u p c o m i n g  e v e n t .  O u r
p r i v a t e  d i n i n g  r o o m  c a n  a c c o m m o d a t e  a  M A X  o f  3 0  g u e s t s  f o r  s e a t e d  e v e n t s .

O u r  r o o m  s p e c i f i c a t i o n s  &  m i n i m u m s  a r e  g e a r e d  t o w a r d s  p a r t i e s  o f  1 5  g u e s t s  o r  m o r e .
F o r  l a r g e r  e v e n t s  ( 5 0 +  g u e s t s )  a  f u l l  r e s t a u r a n t  b u y o u t  i s  a v a i l a b l e .  M i n i m u m s  v a r y .

T o  s e c u r e  a  r e s e r v a t i o n ,  w e  r e q u i r e  a  s i g n e d  e v e n t  c o n t r a c t  &  c r e d i t  c a r d
a u t h o r i z a t i o n  o n  f i l e .   

E v e n t  b o o k i n g s  r e q u i r e  a  d e p o s i t  i n  a d v a n c e  t o  c o n f i r m  t h e  r e s e r v a t i o n  ( t o  b e
a p p l i e d  t o  t h e  f i n a l  b a l a n c e ) . D u e  d a t e s  a r e  d e t e r m i n e d  i n  r e l a t i o n  t o  t h e  d a t e  o f  y o u r
e v e n t .

B a s i c  s e r v i c e  i t e m s  a r e  p r o v i d e d  a t  n o  c h a r g e .  A d d i t i o n a l  f e e s  m a y  o c c u r ,  d e p e n d i n g
o n  r e q u e s t s .  P r i c e s  l i s t e d  d o  n o t  i n c l u d e :  a l c o h o l i c  b e v e r a g e s ,  a d m i n i s t r a t i v e  f e e s
( i f  a p p l i c a b l e ) ,  t a x  o r  g r a t u i t y .

O p t i o n s  i n c l u d i n g   -  L i g h t / H e a v y  a p p e t i z e r s ,  b u f f e t - s t y l e  e v e n t s ,  s e a t e d  d i n n e r s ,
b r u n c h  e v e n t s ,  o r  w e  c a n  c u s t o m i z e  m e n u  t o  s u i t  y o u r  g r o u p .

T h e  r o o m  i s  e q u i p p e d  w i t h  W I F I  &  5 5 ”  L E D  T V  f o r  p r e s e n t a t i o n  d i s p l a y ,  a v a i l a b l e  f o r
g u e s t  u s e .

I f  y o u  h a v e  a n y  q u e s t i o n s  o r  w o u l d  l i k e  t o  s c h e d u l e  a  t i m e  t o  v i e w  t h e  s p a c e ,  p l e a s e
c o n t a c t  L a u r e n  W r e n n  a t  ( 8 0 4 )  3 7 9 - 7 5 0 5  o r  l a u r e n @ t h e s h a v e d d u c k r e s t a u r a n t . c o m

T h a n k  y o u  f o r  y o u r  i n t e r e s t  i n  h o s t i n g  w i t h  T h e  D u c k ,  a n d  w e  l o o k  f o r w a r d  t o
w o r k i n g  w i t h  y o u !

T h e r e  i s  n o  c h a r g e  f o r  u s e  o f  t h e  r o o m ,  a s  l o n g  a s  t h e  m i n i m u m  s p e n d  i s  m e t .
F o o d  &  B e v e r a g e  m i n i m u m s  a r e  s u b j e c t  t o  s e a s o n a l  c h a n g e .  

N O  R O O M  F E E  R E Q U I R E D

F & B  M I N I M U M  S P E N D  R E Q U I R E M E N T S :

T u e s d a y  -  T h u r s d a y  ( C l o s e d  M o n d a y s )  |  $ 4 5 0 . 0 0  ( $ 1 0 0  d e p o s i t )

F r i d a y  &  S a t u r d a y  |  $ 1 , 0 0 0 . 0 0  ( $ 3 0 0  d e p o s i t )

B r u n c h   E v e n t s  ( S a t .  &  S u n .  1 0 : 3 0 a m  -  2 p m )  |  $ 3 0 0 . 0 0  ( $ 5 0  d e p o s i t )

T O  S E C U R E  A  R E S E R V A T I O N

E V E N T  S T Y L E S ,  M E N U  O P T I O N S  &  A M E N I T I E S

mailto:lauren@theshavedduckrestaurant.com


P R I V A T E  D I N I N G

U P D A T E D  S E P T E M B E R  2 0 2 1

C O U R S E
P L A T E D

D I N N E R S

H O U S E  C A N D Y  B A R
graham cracker, peanut butter mousse, chocolate
ganache, salted caramel

C H E E S E C A K E
rotating selection, seasonal topping, graham
cracker crust

S P E C I A L T Y  D E S S E R T
P R E - O R D E R S
house-made cakes & desserts, available in variety of
sizes for any occasion.  

PRE-ORDER in advance required -- See Specialty
Desserts menu for selections & pricing.

O P T I O N A L :  A D D  D E S S E R T

E N T R E E S :  C H O O S E  3

R O A S T  C H I C K E N
breast, confit potatoes, broccoli, garlic jus

B O N E L E S S  P O R K  C H O P
whipped potatoes, seasonal squash, lemon sofrito

P A N - S E A R E D  S A L M O N
seasonal vegetables, roasted red pepper vinaigrette

S H R I M P  &  G R I T S
smoked cheddar grits, peppers, onion, crispy 
tasso ham, tomato pan sauce

H O U S E  R A T A T O U I L L E
fresh tomato, squash, onion, eggplant, 
house tomato sauce (GF, VG)

C L A S S I C

H i g h e s t  u p g r a d e  s e l e c t e d  i s  c h a r g e d  f o r
a l l  g u e s t s . *

S E A S O N A L  S T E A K
8 oz. rotating selection, dijon potatoes, asparagus, 
red wine-garlic butter

C R I S P Y  D U C K  L E G
brioche crouton, braised local greens, pickled 
vegetables, garlic-tomato butter

C H O I C E

D U C K  B R E A S T
bacon, leeks, white bean purée, champagne-scallion 
vinaigrette (PRE-ORDER in advance required.)

+  A d d  $ 1 8  p e r  g u e s t

S A L A D S :  C H O O S E  1
M I X E D  G R E E N S  S A L A D
roasted tomato, pickled red onion,
champagne vinaigrette

H O U S E  C A E S A R
romaine, house dressing, pecorino, garlic
bread crumbs

I N C L U D E  H O U S E
B R E A D  S E R V I C E

individual servings, toasted, garlic-herb butter 
(optional add-on with salad)

+  A d d  $ 2  p e r  g u e s t

C O U R S E  P L A T E D  D I N N E R S  I N C L U D E  2  C O U R S E S ,  S T A R T I N G  A T  $ 3 9  P E R  G U E S T .  
S o f t  d r i n k s ,  t e a  &  c o f f e e  i n c l u d e d  ( a l l  a l c o h o l  s e p a r a t e ) .  A p p e t i z e r s  &  D e s s e r t  o p t i o n s
a v a i l a b l e  f o r  a d d - o n .  P l e a s e  n o t i f y  u s  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e s t r i c t i o n s  i n  a d v a n c e .  

H o s t  c h o o s e  1  o p t i o n .  A d d  $ 5  p e r  g u e s t

 Kid's menu available upon request (ages 12 & under).



P R I V A T E  D I N I N G

U P D A T E D  S E P T E M B E R  2 0 2 1

A  L A
C A R T E

A P P E T I Z E R S  &  A  L A  C A R T E

H O U S E  B R E A D 1 5

toasted, garlic-herb butter 
(1 loaf serves 8-10)

P I M E N T O  C H E E S E 4 8
corn chips, house pickles 
(1 pint serves 8-10)

F R I E D  C R A B  C A K E S 9 0
2 dozen (1 oz.) - lump crab, house
aioli, scallion

H O U S E  M E A T B A L L S 6 0
2 dozen (1 oz.) - tomato sauce,
pecorino

C R A B  &  S E A F O O D  D I P 8 0

toasted pita, fresh vegetables 
(1 pint serves 8-10)

F R I E D  G R E E N  T O M A T O E S 3 0

1 dozen - house tomato jam, goat
cheese, garlic-herb oil

M I X E D  G R E E N S  S A L A D

local greens, roasted tomato, pickled
red onion, champagne vinaigrette

H O U S E  C A E S A R  S A L A D

romaine, pecorino, house dressing,
garlic bread crumbs

1 6

2 4

4 0

S M A L L  ( s e r v e s  6 - 8 )

M E D I U M  ( s e r v e s  1 2 - 1 5 )

L A R G E  ( s e r v e s  2 0 - 2 5 )

2 0

3 0

5 0

S M A L L  ( s e r v e s  6 - 8 )

M E D I U M  ( s e r v e s  1 2 - 1 5 )

L A R G E  ( s e r v e s  2 0 - 2 5 )

H O U S E  H U M M U S 3 0

corn chips, fresh vegetables 
(1 pint serves 8-10)

Please notify us of any allergies or dietary restrictions in advance. 
We may be able to accommodate special requests, with advanced notice.

A v a i l a b l e  i n  c o m b i n a t i o n  w i t h  a n y  o f  o u r  p a c k a g e d  o f f e r i n g s .  O u r  E v e n t
C o o r d i n a t o r  i s  a v a i l a b l e  f o r  r e c o m m e n d a t i o n s  r e g a r d i n g  p o r t i o n s  n e e d e d  f o r  y o u r
g r o u p .  P l e a s e  n o t i f y  u s  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e s t r i c t i o n s  i n  a d v a n c e .



B R U N C H  E N T R E E S :  C H O O S E  2

B I S C U I T S  &  G R A V Y
buttermilk biscuits, house sausage gravy 

S T U F F E D  F R E N C H  T O A S T
house brioche, house jam, cream cheese frosting,
bourbon-rosemary syrup 

T H E  S H A V E D  S C R A M B L E
scrambled eggs, peppers, onion,  smoked cheddar
cheese

confit duck, smoked onions, peppers, brussels,
potatoes, fried eggs, pickled red onion, chives

D U C K  H A S H

S H R I M P  &  G R I T S
smoked cheddar grits, peppers, onion, crispy Tasso
ham, tomato pan sauce

S A L M O N  B E N E D I C T
poached salmon, English muffin, creole hollandaise,
baked eggs

S I D E S :  C H O O S E  3
S C R A M B L E D  E G G S  

H O U S E  B A C O N  

B R U N C H  P O T A T O E S  

S M O K E D  C H E D D A R  G R I T S  

H O U S E  B I S C U I T S  &  J A M  

B E L G I A N  W A F F L E S  

F R E S H  F R U I T

B R U N C H  E V E N T S

U P D A T E D  S E P T E M B E R  2 0 2 1

B R U N C H
E V E N T S

B R U N C H  S E R V E D  B U F F E T  O R  F A M I L Y - S T Y L E ,  S T A R T I N G  A T  $ 2 3  P E R  G U E S T .  
B o o k i n g s  a v a i l a b l e  S a t u r d a y  &  S u n d a y  1 0 : 3 0 a m  -  2 p m .  

S o f t  d r i n k s ,  t e a  &  c o f f e e  i n c l u d e d  ( a l l  a l c o h o l  s e p a r a t e ) .  A p p e t i z e r s  &  D e s s e r t  o p t i o n s  a v a i l a b l e

f o r  a d d - o n .  P l e a s e  n o t i f y  u s  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e s t r i c t i o n s  i n  a d v a n c e .  

C L A S S I C C H O I C E +  A d d  $ 5  p e r  g u e s t

H O U S E  C A N D Y  B A R
graham cracker, peanut butter mousse, chocolate
ganache, salted caramel

S E A S O N A L  C H E E S E C A K E
rotating selection, seasonal topping, graham
cracker crust

S P E C I A L T Y  D E S S E R T  P R E - O R D E R S
house-made cakes & desserts, available in variety
of sizes for any occasion.  

PRE-ORDER in advance required -- See Specialty
Desserts menu for selections & pricing.

O P T I O N A L :  A D D  D E S S E R T
H o s t  c h o o s e  1  o p t i o n .  A d d  $ 5  p e r  g u e s t

 Kid's menu available upon request (ages 12 & under).

H i g h e s t  u p g r a d e  s e l e c t e d  i s  c h a r g e d  f o r  a l l  g u e s t s . *



H O U S E - M A D E  D E S S E R T  S E L E C T I O N S  A V A I L A B L E  I N  A  V A R I E T Y  O F  S I Z E S  F O R

A N Y  O C C A S I O N .  P R E - O R D E R  O N L Y  ( D I N E - I N  O R  C A R R Y - O U T ) .

C A K E S

cream cheese frosting, candied pecans,
brandied raisin

2 5

4 0

7 0

C A R R O T  C A K E

S M A L L  ( s e r v e s  6 - 8 )

M E D I U M  ( s e r v e s  1 2 - 1 5 )

L A R G E  ( s e r v e s  2 0 - 2 5 )

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

3 5

5 5

J A P A N E S E  C H E E S E C A K E

S M A L L  ( s e r v e s  6 - 8 )

M E D I U M  ( s e r v e s  1 2 - 1 5 )

dark chocolate, chocolate mousse,
chocolate ganache, chocolate crumble

3 5

5 5

8 0

C H O C O L A T E  M O U S S E  C A K E

S M A L L  ( s e r v e s  6 - 8 )

M E D I U M  ( s e r v e s  1 2 - 1 5 )

L A R G E  ( s e r v e s  2 0 - 2 5 )

H O U S E  S P E C I A L T I E S

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

3 5

5 5

8 0

C A N D Y  B A R

S M A L L  ( s e r v e s  6 - 8 )

M E D I U M  ( s e r v e s  1 2 - 1 5 )

L A R G E  ( s e r v e s  2 0 - 2 5 )

Meyer lemon, shortbread crust, demerara,
whipped cream

3 5

5 5

8 0

L E M O N  B A R

S M A L L  ( s e r v e s  6 - 8 )

M E D I U M  ( s e r v e s  1 2 - 1 5 )

L A R G E  ( s e r v e s  2 0 - 2 5 )

S P E C I A L T Y  D E S S E R T S

U P D A T E D  S E P T E M B E R  2 0 2 1

D E S S E R T S

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 orders.

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

Currently, we do not offer dairy free, sugar free or gluten free dessert options. 
We may be able to accommodate special requests, with advanced notice.



A V A I L A B L E  I N  C O M B I N A T I O N  W I T H  A N Y

O F  O U R  P A C K A G E D  O F F E R I N G S .

B A R  P A C K A G E S

All alcoholic beverages are paid for by the
individual, upon consumption.

Includes craft cocktails, draft beer and wines. 

B A R  &  B E V E R A G E
B A R

I N D I V I D U A L ' S  C H O I C E

All alcoholic beverages are billed to the
event host. 

Includes craft cocktails, draft beer and wines. 

H O S T  /  O P E N  B A R

Includes house wines by glass and draft beers 

Selections vary seasonally and based on
availability. 

Limit 3 per guest. 

H O U S E  W I N E  &  B E E R

Select craft cocktails, draft beers and wine
selections available, as determined by event host.

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

Drink tickets are available for guest use, upon
request. 

C U S T O M  B A R

Work with our bar team to create a unique or
customized cocktail for your special event.

Starting at $12 each. Pricing will be determined
prior to the event.

May be billed to the event host or to individuals,
upon consumption.

S I G N A T U E  C O C K T A I L

p r i c i n g  v a r i e s  d e p e n d i n g  u p o n
s e l e c t i o n s .

p r i c i n g  v a r i e s  d e p e n d i n g  u p o n
s e l e c t i o n s .

+  $ 1 8  p e r  g u e s t

p r i c i n g  v a r i e s  d e p e n d i n g  u p o n
s e l e c t i o n s .

p r i c i n g  v a r i e s  d e p e n d i n g  u p o n
s e l e c t i o n s .


