PARTIES & SPECIAL EVENTS

•••
to book your event please contact us at info@thetabledeland.com or (386) 873-7929

THE TABLE is a neighborhood
restaurant, craft cocktail bar and
event space located in the heart
of Downtown DeLand.
Our seasonal menu features a spin
on classic American comfort food
made in our scratch kitchen with
the freshest ingredients. The bar
showcases Florida breweries on
tap, a fresh herb wall and friendly
staff to tend to your every need.
The 3,000 square foot event space
is located on the basement level
with a separate entrance from the
main dining room. Depending on
your service style, it can
accommodate groups with guest
counts from 25 to 140 and can be
configured in countless ways to suit
your next family-style brunch,
business lunch, cocktail reception
or dinner party. Whatever your
celebration, we are prepared to
help.
Whether it’s at our bar, in the
dining room or event space,
everyone has a seat at THE TABLE!
•••

Customized
Menus.
Personalized
Service.us at info@thetabledeland.com or (386) 873-7929
to book
your event
please contact

THE TABLE CATERING
The Table is a family owned and operated
restaurant with a combined 60 years of experience.
We are proud to provide the area with
unforgettable culinary creations and unique event
experiences. We are committed to using only the
freshest and most sustainable ingredients in our
menu offerings. Our talented team works with each
client to create a personalized menu for their
special event and deliver top-notch customer
service. Our services include customized menu
creation, balanced beverage pairing, professional
event service, design and decor consultation and
rental coordination. Through our past and present,
we continue to embrace and celebrate our
Southern heritage that deeply influences our
company culture and cuisine.

CULINARY TEAM
Our Culinary Team, uses the freshest ingredients
and applies considerable creative skill to create
beautiful, innovative and delicious dishes and hors
d’oeuvres. We know how to let the food speak for
itself and enjoy the art of working with the client to
create something spectacular for their special
occasion.

EVENT RECEPTION FORMULA
For a well-balanced menu, The Table team
recommends that you choose no less than 4 and
no more than 6 items / displays in order to serve
the optimal quantity of well-balanced offerings to
your guests. An equal mix of hot & cold selections
will allow for fresh & speedy service.
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HORS D’OEUVRES
Our team recommends 3-4 passed hors d’oeuvres with an equal mix of hot and cold selections for your event
reception. Selections are priced by the dozen with a minimum of two dozen per item.

DEVILED EGGS
bacon, chives, peppadew

$20

CHURRASCO CROSTINI
$32
chimichurri sirloin, horseradish crema, shallot jam

STUFFED CUCUMBERS (v)
cream cheese, fresh dill

$24

SHE CRAB CAKE
$28
lump crab, celery gremolata, sherry cream sauce

TOMATO BRUSCHETTA (v)
$22
heirloom tomatoes, basil, white balsamic reduction

STUFFED MUSHROOMS
sausage, parmesan, herbs

$24

AHI TUNA CRISP
wasabi & sweet pea puree, fried wonton,
shallot jam

$26

HEIRLOOM TOMATO TARTE (v)
cream cheese crust, basil custard

$26

$22

SHRIMP & GRIT AMUSE
smoked gouda grits, diablo spiced shrimp

$32

ROASTED CHICKEN SALAD
candied pecan, apples, aioli, pickled grape,
croissant
BRAISED BEEF SHORT RIB
celery root puree, pickled vegetable

$29

DUCK À L’ORANGE
$34
prosciutto wrapped duck, spicy marmalade, crème
fraiche, crostini

GOAT CHEESE CROSTINI (v)
$23
whipped chèvre, pecans, blackberry compote
BUTTERNUT SQUASH SOUP SHOOTER (v)
toasted sage, chipotle cream

$24

PORK BELLY BISCUIT
$24
housemade biscuit, seared pork belly, cheddar
mornay, apple chow chow
QUINOA SPINACH CANAPE (v)
herb seared quinoa, charred orange, ginger
honey

$24

SMOKED GOUDA TOMATO CROSTINI (v)
$22
sage crostini, smoked gouda, charred tomato,
basil cellophane
FRIED CHICKEN BISCUIT
$27
fried chicken, housemade biscuit, pepper jelly,
honey butter

FRIED GREEN TOMATO WEDGE (v)
pimento cheese, white balsamic reduction

$24

MEATLOAF WELLINGTON
$26
puff pastry, meatloaf, mushroom duxelle, porcini
red wine reduction
HEIRLOOM GAZPACHO SHOOTER (v)
avocado crema

$22

CHARCUTERIE DISPLAY
assorted cured meat, honeycomb, pickled
vegetables, crostini

$6pp

CHEESE DISPLAY
$5pp
artisanal imported & domestic cheese, seasonal
fruits, honeycomb, assorted nuts, crostini
FARMERS MARKET DISPLAY
$5pp
seasonal vegetables (roasted, pickled, marinated &
raw), housemade dressings, seasonal fruits, crostini

RUMAKI
$45
foie gras, smoked bacon, pineapple compote,
macadamia, candied ginger

SOUTHERN ANTIPASTO
$5pp
deviled eggs, assorted cured meat, artisanal cheese,
seasonal fruits & vegetables, honeycomb, pickled
vegetables, assorted nuts, crostini

CAVIAR
$26
blini, tarragon whipped crème fraiche, smoked
trout caviar

CHILLED SEAFOOD SELECTION
$10pp
half shell: oysters, little neck clams, peel & eat shrimp,
mignonette, cracked pepper cocktail
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FAMILY STYLE
Each table will receive a dish to pass and share with others seated at the same table. Below are some menu
examples - please ask your event coordinator to review additional offerings for family style service.

DELANDITE PACKAGE
$20 per person ††

APPETIZER {CHOOSE 1}
deviled eggs | bacon, chives, peppadew
stuffed cucumber | cream cheese, fresh dill
goat cheese crostini | herb whipped chèvre, pecans, blackberry compote
ENTRÉE {CHOOSE 2}
meatloaf | ground pork & sirloin, mushroom au jus
southern fried chicken | 28 hour marinated chicken thighs, three pepper jelly
pimenton baked salmon | pimenton crusted salmon
herb & porcini roasted pork loin | berkshire pork, hunters sauce
SIDE DISHES {CHOOSE 2}
collard greens | red skin smashed potatoes | seasonal vegetables | macaroni & cheese
BEVERAGES
iced tea | coffee | water

NO TURNS PACKAGE
$25 per person ††

APPETIZER {CHOOSE 1}
southern caprese | fried green tomato, pimento cheese, pickled vegetables, white balsamic reduction
heirloom tomato tarte | heirloom tomatoes, barber cheddar, basil custard, cream cheese crust
charcuterie board | assorted meats, cheeses, house pickled vegetables, honey comb, crostini
SALAD {CHOOSE 1}
house | mixed greens, baby heirloom tomato, cucumber, carrot, crispy naan, maple mustard vinaigrette
kale caesar | mixed baby kale, baby heirloom tomato, parmesan cheese, caesar dressing, crispy naan
ENTRÉE {CHOOSE 2}
slow braised short ribs | tender short ribs, red wine au jus, red skin smashed potatoes, pickled vegetables
shrimp & grits | smoked gouda anson mills grits, crispy tasso, diablo spiced shrimp
cajun carbonara pasta | pappardelle, cajun chicken, tasso, peppers, onions, cream sauce
pecan crusted chicken | chicken thighs crusted in pecans, whipped sweet potatoes, maple mustard vinaigrette
DESSERT {CHOOSE 1}
banana pudding | peach cobbler | triple chocolate trifle | bourbon pecan pie
BEVERAGES
iced tea | coffee | water
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BUFFET
Our buffet gatherings provide a casual meal for any type of event. The menu offerings are intended to be a
guide – our team will work with you to create a menu customized for your special day!

IT’S JUST LUNCH PACKAGE
$18 per person ††

SOUP OR SALAD {CHOOSE 1}
house | mixed greens, baby heirloom tomato, cucumber, carrot, crispy naan, maple mustard vinaigrette
kale caesar | chopped kale, parmesan cheese, caesar dressing, crispy naan
chefs soup choice | seasonal vegetables, beautifully garnished
ENTRÉE {CHOOSE 2}
hot brown | griddled meatloaf, peppered bacon, cheddar mornay, grilled sourdough
grilled vegetable wrap | seasonal grilled veggies, mixed greens, tomato, barber cheddar, chipotle aioli
chopped chicken salad | mixed greens, chicken, avocado, bacon, egg, fried cheese curds, buttermilk ranch
chicken club | chicken thighs, bacon, avocado, cheddar, lettuce, tomato, crispy onions, brioche bun
b.l.a.t. | bacon, lettuce, avocado, fried green tomato, ranch, sourdough
short rib sliders | slow braised pulled short rib, crispy onion, chimichurri aioli, brioche slider bun
DESSERT {CHOOSE 1}
banana pudding | peach cobbler | triple chocolate trifle | bourbon pecan pie
BEVERAGES
iced tea | coffee | water

ITS JUST BRUNCH PACKAGE
$20 per person ††

SMALL BITES
deviled eggs | bacon, chives, peppadew
stuffed cucumber | cream cheese, fresh dill
assorted muffins & pastries
BREAKFAST ENTRÉE
stuffed french toast | challah, cream cheese filling, strawberry compote, candied pecans, bourbon maple syrup
vegetable frittata | spinach, onions, tomatoes, barber cheddar cheese
LUNCH ENTRÉE
meatloaf | ground pork & sirloin, mushroom au jus
southern fried chicken | 28 hour marinated chicken thighs, three pepper jelly
SIDE DISHES
macaroni & cheese | seasonal vegetables | collard greens
DESSERT {CHOOSE 1}
banana pudding | peach cobbler | triple chocolate trifle | bourbon pecan pie
BEVERAGES
iced tea | coffee | water
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PLATED
Plated meals make a statement for your event. Guests order from a pre-set menu upon arrival. The menu offerings
are intended to be a guide – our team will work with you to create a menu customized for your special day!

SOUTHERN INSPIRED ASIAN
$35 per person ††

SMALL BITES
truffled hanger | truffled hanger steak, ponzu
banh mi biscuit | housemade biscuit, seared pork, pickled vegetables, banh mi sauce
deviled eggs three ways | house, chimichurri, truffle
SOUP OR SALAD
shaved brussels sprout salad | shaved sprouts, soy-ginger dressing, carrots, crispy wonton
chefs soup choice | seasonal vegetables, beautifully garnished
MAIN ENTRÉE
pork loin | thai chili glazed pork loin, forbidden rice, sake cream bok choy
kalbi beef short ribs | korean style bbq, lemon grass roasted potatoes, pimenton green beans
honey garlic chicken | basmati rice, ginger glazed carrots
ahi tuna | seared ahi, forbidden rice cake, yuzu cream
DESSERT {CHOOSE 1}
banana pudding | peach cobbler | chocolate raspberry tarte | bourbon pecan pie
BEVERAGES
iced tea | coffee | water

WINE & DINE

$50 per person ††
BUTTLER PASSED HORS D’OEUVRES
ahi tuna crisp | wasabi & pea puree, crisp wonton, shallot jam
shrimp & grit cake | diablo spiced shrimp, fried grit cake, pepper jelly, red pepper coulis
beef tenderloin crostini | seared beef, blue cheese butter, toasted crostini
SOUP OR SALAD
house | mixed greens, baby heirloom tomato, cucumber, carrot, crispy naan, maple mustard vinaigrette
chefs soup choice | seasonal vegetables, beautifully garnished
MAIN ENTRÉE
chicken roulade | herb & goat cheese stuffed chicken breast, creamy mushroom risotto
tenderloin of beef | 8 ounce beef tenderloin, red skin smashed potatoes, demi au jus
pimenton crusted salmon | scottish salmon, chorizo & kale hash, heirloom tomato relish
chefs special risotto {vegetarian} | butter beans, grilled vegetables, tomato wine broth, risotto, crispy avocado
DESSERT {CHOOSE 1}
banana pudding | peach cobbler | chocolate raspberry tarte | bourbon pecan pie
BEVERAGES
iced tea | coffee | water
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BEVERAGE PACKAGES
Pricing is based on a three hour minimum with additional per person charges for added hours.

STARTER FULL BAR

BUBBLY BAR

$5 per person per hour

$7 per person per hour

Smirnoff Vodka

La Luca Prosecco

Nautical Gin

Wycliff Sparkling

Bacardi Silver Rum
Jim Beam Bourbon

Orange Juice, Cranberry Juice, Grapefruit & Hibiscus
Juice, Mango Juice, Pomegranate Juice

Seagram’s 7 Blended Whiskey

Seasonal Berries

Jose Cuervo Tequila
Johnnie Walker Red Scotch

WINTER WONDERLAND

Bud Light Bottles

$4 per guest

House Red & White Wine

Hot Coffee
Hot Chocolate

ORIGINAL FULL BAR

Hot Apple Cider

$6 per person per hour

Whipped Cream

Absolut Vodka

Marshmallows

Tanqueray Gin
Bacardi Silver Rum

MOCKTAILS

Captain Morgan Spiced Rum

$4 per person per hour

Makers Mark Bourbon

Fizzy Pineapple

Jack Daniels Whiskey

Lavender Lemonade

Partida Tequila

Raspberry Lemonade

Johnnie Walker Black Scotch

Raspberry Rosemary Spritzer

Craft Draft Beer Choice

Berry Bliss

Premium Red & White Wine

BEER & WINE
ULTIMATE FULL BAR

$4 per person per hour

$7 per person per hour

Yuengling & Yuengling Light

Ketel One Vodka

House Red & White Wine

Uncle Val’s Gin
Bacardi Silver Rum

BRUNCH BAR

Ron Zacapa Rum

$5 per person per hour

Bulleit Bourbon

Bloody Mary

Crown Royal Whiskey

Choice of Mimosas: Orange, Cranberry, Grapefruit &
Hibiscus, Mango or Pomegranate

Patron Silver Tequila
Glenlivit 12 Year
Choice of 4 Beer Selections
Premium Red & White Wine

Premium Red & White Wine

CASH BAR
$50 Bartender Staffing Fee
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FOOD & BEVERAGE MINIMUM
The Basement has a food and beverage minimum
that fluctuates based on the size of the space
reserved and event timing. Food and beverage
minimums cannot be reached with gift cards or
items purchased or rented through outside vendors.

DEPOSIT
In order to secure your date, we require a 50%
deposit. Final payment is due 7 days prior to your
event. In the event that your plans change and
you must cancel, your deposit may be forfeited
depending upon the time between cancellation
and your event date.

GUEST COUNT
The final head count and balance due is required
7 days prior to your event. We do allow for short
notice increases to your total guest count, however
any reductions in the guest count must be made 7
days prior to your scheduled event.

GRATUITY
Gratuity is a separate fee and is 20% of the Food
& Beverage spend. It is for the individuals who work
the event as a team effort. You may only see two
people perform the job, but it might have taken an
army to make the event happen. Additional
gratuity is appreciated but not expected.

DIETARY RESTRICTIONS
We have set menu options that are available but
enjoy working with guests to customize menus. We
are sensitive to dietary needs and are able to
•••
accommodate
most with adequate notification.
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ABOUT
Located in the heart of Downtown DeLand, The Basement At The Table Restaurant
proudly boasts a 3,000 square foot banquet facility with an exterior patio
overlooking a historic waterfall mural that creates the perfect backdrop for an
unforgettable evening. We can accommodate 25 to 180 guests {140 seated} with
various setup styles to choose from for your event. Your guests will enjoy our
delicious and innovative cuisine prepared onsite by our award winning executive
chef. Our event managers will assist you through all your planning stages to ensure
a memorable evening is had by all.

SERVICE TYPES
Hors d’oeuvres: Butler Passed, Plated or Stationed
Entrees:
Buffet, Family Style or Plated

INCLUSIONS
Tables {60” Round for Guest Seating, 6ft Banquet For Buffets}
Gold Chiavari Chairs with White Seat Cushions
Dinnerware & Glassware
Catering Equipment & Supplies

EVENT MANAGER
Our onsite event manager will assist with setting up a floorplan to accommodate
your guests and service type.

PRIVATE ROOM RENTAL RATES
Evening Events: $500
4 hours {beginning after 4pm}
Daytime Events: $250
3 hours {ending by 2pm}
Waived Rental: Room rental fee waived if Food & Beverage minimum is met
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BASEMENT LAYOUT
Representative of a function with seating for 120 guests. Table and chair combinations may be moved to
accommodate different layouts. Our event planner will work with you to determine the best design for your event.

Ladies
Restroom

Men’s
Restroom
Bar

Exterior Patio

20 x 20
Dance Floor
Available For
Additional $300

Buffet Option
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PREFERRED VENDORS
Over the years we have worked with some pretty amazing vendors.
The ones listed below are some of our favorites.

EVENT PLANNING
Courtney Ford Events
Courtney Ford Hamil
P. (386) 334-7963
E. courtneyfordevents@gmail.com

FLORAL & EVENT DECOR
Lowe & Behold
Julie Gennaro
P. (407) 901-7300
E. julie@loweandbehold.net

W. www.loweandbehold.com

PHOTOGRAPHY
The Canovas Photography
Kelly & Courtney Canova
P. (407) 376-4166
E. information@thecanovasphotography.com
W. www.thecanovasphotography.com
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FROM OUR TABLE TO YOURS
Available for pickup from The Table. 48 hour notice required.
Some items may require reheating.

FOR SHARING.

PLATTERS.

12 pieces per order unless otherwise stated

designed to feed 20 people

DEVILED EGGS
bacon, chives, peppadew

$20

STUFFED CUCUMBERS (v)
cream cheese, fresh dill

$24

TOMATO BRUSCHETTA (v)
$22
heirloom tomatoes, basil, white balsamic reduction

KALE CAESAR
$40
fresh kale, heirloom tomatoes, peppadew, parmesan
cheese, crispy naan, homemade caesar dressing
CHOPPED CHICKEN SALAD
$140
mixed greens, chicken, avocado, bacon, egg,
cheddar cheese curds, buttermilk ranch

AHI TUNA CRISP
$26
ahi tuna, wasabi mousse, fried wonton, shallot jam

GRILLED VEGETABLE WRAP
$120
seasonal grilled veggies, mixed greens, tomato,
cheddar, chipotle aioli

ROASTED CHICKEN SALAD
candied pecan, apples, aioli, pickled grape,
croissant

$22

CHICKEN CLUB SANDWICH
$140
grilled chicken, thick cut bacon, avocado, cheddar,
lettuce, tomato, chimichurri aioli, sourdough

GOAT CHEESE CROSTINI (v)
$23
whipped chèvre, pecans, blackberry compote

B.L.A.T.
$140
bacon, lettuce, avocado, fried green tomato, ranch,
sourdough

BEEF TENDERLOIN CROSTINI
sliced filet of beef, truffled goat, shallot jam

$32

SMOKED GOUDA TOMATO CROSTINI (v)
$22
sage crostini, smoked gouda, charred tomato,
basil cellophane
FRIED CHICKEN BISCUIT
$27
fried chicken, housemade biscuit, pepper jelly,
honey butter
MEATLOAF WELLINGTON
$26
puff pastry, meatloaf, mushroom duxelle, porcini
red wine reduction
HEIRLOOM TOMATO TARTE (v)
cream cheese crust, basil custard
priced as 12” tarte – smaller sizes available
CHARCUTERIE DISPLAY
assorted cured meat, artisanal cheeses,
honeycomb, pickled vegetables, crostini

$16

Sm $40
Md $75
Lg $125

SHORT RIB SLIDERS
$180
slow braised pulled short rib, crispy onion, chimichurri
aioli, slider bun
CHICKEN POT PIE
$160
chopped chicken, carrots, celery, onions, peas, top
& bottom crust
GRANDMAS MEATLOAF
ground pork & sirloin, mushroom au jus
served with red skin smashed potatoes

$180

SHRIMP & GRITS
$140
smoked gouda grits, crispy tasso, diablo spiced
shrimp
SLOW BRAISED SHORT RIBS
House braised short ribs, pickled vegetables
served with red skin smashed potatoes
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$260

