
CUCINA 
FINE FOODS AND CATERING 

A taste of the Mediterranean in the heart of Richmond 
 

CATERING MENU 
 

Fall has arrived, and we are pleased to offer elegant, affordable and 
always delicious cuisine for your catered meeting or social event.  

 
 
 

BOX LUNCHES  
 

Sandwiches 
All sandwich box lunches are served with a generous (8 oz. portion) of the chef�s 
choice of side salad and dessert duo (combination of cookie, brownie or crispy treat). 
Cutlery and condiments included. 
 
Side salads include roasted red potato salad with dill, pasta primavera in balsamic 
vinaigrette, curried cous cous and wild rice pilaf with almonds and apricots 
 

• Mesquite smoked turkey with spinach, artichoke and cream cheese on ciabatta 
• Roast beef with cheddar, lettuce and herbed mayonnaise on sourdough 
• Chicken salad with red grapes, almonds and lettuce on croissant 
• Roast chicken breast with roma tomatoes, fresh mozzarella and fresh basil on 

ciabatta 
• Grilled eggplant and red peppers with goat cheese on ciabatta 
• Dijon shrimp salad with oranges, ginger, water chestnuts and lettuce on 

croissant 
• Black Forest ham and Swiss with lettuce on sourdough 
• Vegetarian wrap �  roasted red pepper hummus with lettuce, cucumbers and 

sweet red peppers   
 
Each priced at $ 8.95 
 
Salads 
All salad box lunches are served with flatbreads and toasted pita chips and dessert 
combination. Dressings packaged in separate containers. 
 

• Classic Greek salad with kalamata olives, cucumbers, tomatoes and feta 
• Mixed greens with tomatoes, cucumbers, apples and almonds 
• Caesar salad with grilled chicken and garlic croutons  
• Dijon shrimp salad with oranges, ginger and water chestnuts on bed of field 

greens 
• Mediterranean Medley 

Chicken salad with curried cous cous and wild rice pilaf 
• Chicken salad with grapes and almonds on bed of field greens with cucumbers 

and plum tomatoes 
 
Each priced at $ 7.95 
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PLATTERS 
 

Assorted Sandwiches       
A selection of sandwiches served with assorted chips (will include vegetarian choices 
unless otherwise instructed). Plates, napkins and flatware included 
 

• Chicken salad with red grapes and almonds 
• Roast chicken breast with fresh mozzarella, fresh basil and roma tomatoes 
• Grilled eggplant and red peppers with goat cheese on ciabatta 
• Dijon shrimp salad with oranges, ginger, water chestnuts and lettuce on 

croissant 
• Black Forest ham and Swiss 
• Vegetarian wrap with cucumber, red peppers and hummous 
• Roast beef and cheddar with herbed mayonnaise 
• Mesquite smoked turkey with spinach and artichoke spread 

$ 7.95/person (minimum 6 guests) 
 

Soups 
Choose from our trio of signature soups or request a special selection. Served with 
herbed biscuits. 
Served in electric soup tureen with disposable soup cups and spoons. 

• Creamy chicken with wild rice 
• Curried butternut squash with apples 
• Tuscan Vegetable 

$ 3.95 / person (minimum 15 guests) 
 

Soup and Sandwich Platter 
Choose from our trio of signature soups or request a special selection. Paired with 

assorted half sandwiches. 
Sandwiches served on disposable black plastic trays. Soup served in electric soup 
tureen with disposable soup cups, plates and cutlery included. 
$ 7.95/person (minimum 15 guests) 
 

Mediterranean Kebobs 
Mix and match an array of marinated and grilled chicken, shrimp, lamb and vegetarian 
skewers. Served atop curried vegetable cous cous and a pilaf of orzo pasta and wild 
rice with almonds, apricots and cucumbers. Plates, napkins and flatware included 
$ 9.95/person (minimum 10 guests) 
 

Salads 
Served on disposable black plastic trays with clear lids. Plates, napkins and flatware 
included 
 
Curried Couscous with cranberries, cucumbers and almonds   
$ 1.95/person 
 
Wild rice and orzo pilaf with walnuts and dried apricots 
$ 1.95/person 
 
Tricolor Pasta Primavera with garden vegetables, feta and balsamic vinaigrette  
$ 1.75/person 
 
Sweet White Corn with Vidalia onions, red peppers and crumbled bleu cheese 
$ 2.95/person 
 
Penne with pesto and sundried tomatoes     
$ 3.50/person 
 



Mixed green salad with cucumbers, tomatoes, sweet peppers and Chardonnay vinaigrette 
$ 2.75/person 
 
Classic Greek with kalamata olives, cucumbers, tomatoes and feta 
$ 2.95/person 
 
Mixed greens topped with grilled chicken, apples, red peppers and almonds    
$ 4.95/person  
 
Cucina chicken salad w/almonds, grapes and tarragon 
Served on bed of mixed greens with cucumbers and roma tomatoes.  
$ 6.95/person  
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LUNCHEON ENTREES 
Served in chafing dishes and accompanied by assorted breads.  Minimum of fifteen 
guests. 
 
Paella Valencia 
The classic savory dish from Spain. Saffron rice tossed with grilled vegetables, shrimp, 
chicken, spicy sausage and olives. 
$ 8.95/person 
 
Carnivore�s Penne 
For meat lovers � beef and spicy sausage and penne pasta in garlic marinara sauce and 
topped with Parmesan. 
$ 7.95/person 
 
Eggplant, Spinach and Mushroom Lasagne 
Layered with ricotta and mozzarella cheeses 
$ 7.95/person 
 
Spanish Chicken with Cinnamon and Almonds 
Served on a bed of orzo and wild rice pilaf 
$ 9.95/person  
 
Mediterranean Meatloaf with Lamb and Pork Sausage 
Pan seared and served with sautéed mushrooms in a demiglace, honey and cumin 
reduction. Served with spinach garlic mashed potatoes or roasted root vegetables. 
$ 10.95/person  
 
Penne with Three Cheeses 
Tender pasta baked in creamy sauce of Parmesan, cheddar and Swiss cheeses. 
$ 7.95/person 
 
Pecan Encrusted Pork Tenderloin 
Medallions served with parmesan polenta and sautéed garlic spinach. 
$ 10.95 / person  
 
Barbecue Glazed Salmon Fillets 
Served with wild rice pilaf and grilled asparagus.  
$ 12.95 / person  
 
DESSERTS 
 

Pick Up Dessert Platter 
Assortment of freshly baked cookies, cakes, brownies and crispy treats. 
$ 1.95/person 
 
Additional specialty cakes and pastries available upon request. 

 



 

CUCINA 
FINE FOODS AND CATERING 
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HORS D�OEUVRES AND RECEPTION FARE 
 
Mediterranean Sampler 
Bountiful platters of antipasti of cured meats, vegetables and olives with flatbreads 
and focaccia, accompanied by baba ghanouj, tapenade of green and black olives with 
sundried tomatoes and hummous of red peppers and roasted garlic.  
$ 5.00 / person (Minimum 10 guests) 
 
Empanadillas de Carne 
Savory miniature pies stuffed with minced red peppers, curried beef and potatoes 
$ 1.25 each (Minimum two dozen) 
 
Spanakopita, Falafel and Dolmades 
A trio of classics: savory spinach in phyllo triangles, chickpea. fritters and Greek 
stuffed grape leaves.  
$ 1.25 each (Minimum two dozen � any combination) 
 
Skewers of Garlic Shrimp and Kalamata Olives  
Served on a bed of wild rice pilaf 
$ 2.50 each (minimum two dozen) 
 
Fresh Basil and Mozzarella Crunch Canapés 
Crisp garlic crostini topped with fresh mozzarella, fresh basil and roma tomatoes. 
$ 1.50 each 
 
Smoked Salmon on Kalamata Crostini 
Topped with capers and chopped red onion. 
$ 2.50 / each 
 
Moroccan Chicken Skewers 
Marinated in cumin and ginger and lightly grilled. Served with yogurt honey dipping 
sauce.  
$ 1.50 each (minimum two dozen)  
 
Miniature Puff Pastry Bites 
Wrapped around a variety of fillings including spinach and artichokes, mushroom 
duxelle, curried chicken salad, or shrimp Dijon.  
$ 1.25 each (minimum two dozen) 
 
Crab and Sweet Corn Cakes 
Delicate blend of crabmeat, white corn and sweet red peppers 
Served on croutons with a remoulade sauce. 
$ 2.00 each (minimum two dozen) 
 
Petite Croissant Sandwiches  
Tucked with choice of roast chicken with basil and tomato, smoked turkey and brie, 
cucumbers, red peppers and hummus. 
$ 2.00 each (minimum two dozen) 
 



Spinach, Artichoke and Parmesan Dip 
Served with garlic crostini and vegetable crudite. 
$ 2.95/person (minimum 10 guests) 
 
Chardonnay Poached Salmon 
Served chilled with capers, cucumbers and sauce of yogurt, cucumber, lemon and dill. 
$ 7.95/person (minimum 10) 
 
Beef Tenderloin Platter 
Thinly sliced herbed rare beef served with trio of horseradish, Dijon mustard and 
herbed mayonnaise and parmesan garlic crostini. 
Market Priced 
 
Shrimp Dijon Skewers 
Sautéed in garlic, white wine and Dijon mustard.  
$ 1.95 each (minimum two dozen) 
 
Mini Mediterranean Kebobs 
Mix and match an array of chicken, lamb and vegetarian skewers, marinated and grilled. 
Served on platters of cous cous, orzo pasta and wild rice pilaf with nuts and dried 
apricots. 
$ 6.95/person (minimum 10 guests) 
 
Pecan Encrusted Pork Tenderloins  
Skewered and served with a honey cumin dipping sauce. 
$ 1.95 each (minimum two dozen) 
 
Bourbon Baked Sweet Potato Puffs 
Sweet and savory. 
$ 1.50 each (minimum two dozen) 

 
Shrimp Etouffe in Puff Pastry 
New Orleans classic served in miniature pastry shells. 
$ 1.50 each (minimum two dozen) 
 
Tenderloin on Toast 
Miniature open-faced sandwiches of rare beef with horseradish mayonnaise. 
$ 1.95 each (minimum of two dozen) 
 
Smoked Oysters on Savory Crackers 
With a tangy remoulade sauce. 
$ 1.75 each (minimum of two dozen) 
 
 

Additional menu choices are available.  
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DINNER ENTREES  
 
All entrees are accompanied by assorted breads. Salads available at additional charge. 
 
Paella Valencia 
The classic Spanish dish of saffron rice with shrimp, sausage, chicken and vegetables 
$ 12.95/person (Minimum 10) 
 
Grilled Kebobs 
Mix and match an array of marinated and grilled chicken, lamb and vegetarian skewers. 
Served atop curried vegetable cous cous and a pilaf of orzo pasta and wild rice with 
nuts and dried apricots, cucumbers and tomatoes. 
$ 12.95/person (minimum 10) 
 
Spanish Chicken with Cinnamon and Almonds 



Served on a bed of orzo and wild rice pilaf 
$ 9.95/person (Minimum 10) 
 
Carnivore�s Penne 
For meat lovers � beef and spicy sausage and penne pasta in garlic marinara sauce and 
topped with Parmesan. 
$ 10.95/person (minimum 10) 
 
Eggplant, Spinach and Mushroom Lasagne 
Layered with ricotta and mozzarella cheeses 
$ 8.95/person (minimum 10) 
 
Penne with Three Cheeses 
Tender pasta baked in creamy sauce of Parmesan, cheddar and Swiss cheeses. 
$ 8.95/person 
 
Mediterranean Meatloaf with Lamb and Pork Sausage 
Pan seared and served with sautéed mushrooms in a demiglace, honey and cumin 
reduction. Served with spinach garlic mashed potatoes or roasted root vegetables. 
$ 12.95/person (minimum 10) 

 
Pecan Encrusted Pork Tenderloin 
Medallions served with parmesan polenta and sautéed garlic spinach. 
$ 12.95 / person (minimum 10) 
 
Barbecue Glazed Salmon Fillets 
Served with wild rice pilaf and grilled asparagus.  
$ 15.95 / person (minimum 10) 
 
Shrimp Etouffe 
The classic New Orleans dish served with dirty rice and a ratatouille of tomatoes and 
peppers. 
$ 14.95 / person 

 
 
 

We are continually expanding our offerings and welcome the opportunity 
to create specific dishes upon request. Please call us to customize a 

menu for your special event. 
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A taste of the Mediterranean in the heart of Richmond 
 

2901 Park Avenue    cucinarichmond.com   804.355.0965 
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