
PARTY PACKAGE
Fall - Winter 2022 / 2023 

Just West of Short Pump Town Center, the clean, organic space 
that is THE DAILY AT GREENGATE, is an outstanding choice 
for your upcoming event. The Daily offers a variety of rental 
options to accommodate many different sized groups and 
needs. The private dining space allows up to thirty-six (36) 
seated guests or twenty-five (25) guests for a cocktail event. 
Our lounge, adjacent to the bar, is available for a semi-private 
event of up to twenty-five guests (25) for a cocktail party or 
twenty (20) for a seated event. The full restaurant may be 
rented for a larger event with a maximum guest count of one 
hundred twenty-five (125) seated for dining or two hundred fifty 
(250) for a cocktail event.

No rental fee is required when the spending minimum is met. 
Please inquire with our event planner regarding the spending 
minimum for your requested date. Minimums vary based on 
time of year, day of the week, and time of day. The Daily offers a 
variety of menu options for your package, or we can customize 
a menu to suit your specific needs. Prices listed in the menu 
package do not include beverages, administrative fee, taxes, or 
gratuity.  

To secure a reservation, we require a signed contract and a fifty 
percent (50%) deposit determined by the estimate for your 
event. Deposits are non-refundable, but one-hundred percent 
(100%) may apply towards a future event when cancellation 
is not within thirty (30) days of the contracted event. 
Cancellations within thirty (30) days of the event forfeit the 
deposit. In the event that the restaurant is required to close by 
order of state or local authorities, The Daily Greengate agrees 
to provide a full refund of the deposit or allow the guest to 
reschedule the event. 
 
If you have any questions or schedule an appointment to view 
the private dining spaces, please email 
shortpump@thedkb.com. Thank you for considering The Daily 
at Greengate and we look forward to hosting your event.



APPETIZERS
priced $5 per person | minimum of 10

PLATTERS
HUMMUS PLATE roasted garlic hummus, quinoa tabbouleh, vegetables, feta, toasted flatbread GFO, VO

MADE TO ORDER GUACAMOLE organic blue corn chips GF, V

CRISPY BRUSSELS SPROUTS pistachios, pomegranate seeds, pecorino, balsamic reduction GFO, N, VO 

SPINACH AND ARTICHOKE DIP with grilled flatbread GFO

BUFFALO CAULIFLOWER vegan ranch, pickled celery, radish, pumpkin seeds GF, V



PIZZA
12” pizza cut into small sized pieces

MARGHERITA organic tomato sauce, tomatoes, mozzarella, parmesan, basil, oregano 13 GFO, VO 

WHITE garlic, olive oil, ricotta, mozzarella, feta, parmesan 14 GFO, VO 

HOT HONEY organic tomato sauce, soppressata dry salami, mozzarella, peppadews, honey, basil GFO

MUSHROOM & KALE shiitake mushrooms, kale,caramelized onions, pesto, mozzarella, parmesan, truffle oil 15 GFO, VO 

FIG & PIG white base, mozzarella, pulled pork, fig jam, arugula, balsamic reduction 17 GFO



SEATED DINNER MENU
(choose one of the following menu options to present to your guests)

OPTION A | $34 PER PERSON

FIRST COURSE
 ORGANIC CAESAR romaine, shaved parmesan, croutons, caesar dressing, white anchovies

SECOND COURSE
 ROASTED CHICKEN roasted garlic whipped potatoes, asparagus, lemon herb pan sauce GF

 MISO GLAZED SALMON brown rice, green beans, fennel orange salad GF

 SHRIMP PASTA linguine & zucchini noodles, blistered tomatoes, lemon, garlic, crushed chilies, 
 parmesan herb broth GFO, VO

 BUDDHA BOWL twin oaks tofu, quinoa, sweet potatoes, chickpeas, broccolini, kale, charred 
 onions, avocado, beet hummus, tahini sauce GF, V



OPTION B | $44 PER PERSON

FIRST COURSE

 ARUGULA SALAD tomatoes, fresh mozzarella, basil oil and balsamic drizzle GF 

 

SECOUND COURSE

 CERTIFIED ANGUS FILET roasted garlic whipped potatoes, grilled asparagus, rosemary demi glace GF

 LUMP CRAB CAKE rice, green beans, corn relish, chipotle aioli

 MAHI MAHI roasted with lemon, garlic & herbs, tabouleh, asparagus GF

 MUSHROOM RISOTTO wild mushrooms, caramelized onions, braised kale, topped with dill whipped feta VO  



LUNCH
$16 PER PERSON | 

Create a limited menu by selecting the following:

2 items from section A

2-3 items items from section B 

 

SECTION A
ORGANIC CAESAR romaine, shaved parmesan, croutons, caesar dressing, white anchovies GFO

ORGANIC KALE pumpkin seeds, pecorino, apples, pomegranate, honey-apple cider vinaigrette GF, VO

BEET & ARUGULA goat cheese, toasted pistachios, sea salt, balsamic reduction, basil oil GF, N, VO

QUINOA mixed greens, carrots, peppers, tomatoes, chickpeas, feta, almonds, lemon chipotle vinaigrette GF, N, VO 

CHOPPED romaine, tomato, avocado, cucumber, blue cheese, bacon, buttermilk herb dressing GF

BUDDHA quinoa, sweet potatoes, chickpeas, broccolini, kale, charred onions, avocado, beet hummus, tahini sauce GF, V

TERIYAKI brown rice, snow peas, broccolini, carrots, cabbage, peppers, onions, spicy sesame teriyaki sauce GF, V

SPICY AVOCADO black beans, rice, pickled onions, pico de gallo, corn, avocado, cheese, sriracha aioli, cilantro lime sauce GF, VO 

SECTION B
CERTIFIED ANGUS BURGER* burger house style, cheddar, lettuce, tomato, onion, brioche bun GFO

MEDITERRANEAN TURKEY BURGER cucumber, pickled onions, whipped feta with dill, whole wheat bun GFO

VEGETARIAN BURGER house made patty, lettuce, tomato, onion, whole wheat bun GFO, N, V

WHITE CHEDDAR AVOCADO BLT applewood bacon, tomato, lemon cracked pepper aioli, toasted multigrain GFO

CALIFORNIA CLUB roast turkey, swiss, bacon, avocado, whole grain mustard aioli, toasted multigrain GFO

TLT tempeh bacon, lettuce, tomato, guacamole, white bread GFO, V



BRUNCH
$20 PER PERSON

Create a limited menu by selecting the following:

2 Breakfast items

2 Lunch Items

BREAKFAST BEGINNINGS
BANANA BREAD with honey butter to any menu for 3.95 per person

BREAKFAST
AVOCADO TOAST sunny side egg, microgreens, everything bagel spice, evoo GFO, VO

BREAD PUDDING FRENCH TOAST baked in a custard with apples & cinnamon, served with fresh berries

EGG SANDWICH* scrambled eggs, bacon or sausage, cheddar, buttermilk biscuit, home fries GFO

TWO EGGS SCRAMBLED WITH CHEESE* served with bacon, home fries, wheat toast GFO

AVOCADO, WHITE CHEDDAR, & TOMATO OMELET* home fries GFO

WILD MUSHROOM FRITTATA spinach, goat cheese, caramelized onions, home fries

HUEVOS RANCHEROS* sunny side up eggs, chorizo, avocado, corn tortillas, black beans, pico, white cheddar, home fries GF, VO

BREAKFAST BURRITO* scrambled eggs, chorizo, black beans, pico, scallions, cheddar, avocado, lime crema, home fries GFO, VO

LUNCH
ORGANIC CAESAR romaine, shaved parmesan, croutons, caesar dressing, white anchovies GFO

ORGANIC KALE pumpkin seeds, pecorino, apples, pomegranate, honey-apple cider vinaigrette GF, VO

BEET & ARUGULA goat cheese, toasted pistachio, fig jam, sea salt, balsamic reduction, basil oil GFO, N, VO

QUINOA romaine, carrots, peppers, tomatoes, chickpeas, feta, almonds, lemon chipotle vinaigrette GFO, N, VO

CHOPPED romaine, tomato, avocado, cucumber, blue cheese, bacon, buttermilk herb dressing GF

CERTIFIED ANGUS BURGER* burger house style, cheddar, lettuce, tomato, onion, brioche bun GFO, VO

MEDITERRANEAN TURKEY BURGER cucumber, pickled onions, whipped feta with dill, whole wheat bun GFO

VEGETARIAN BURGER house made patty, lettuce, tomato, onion, whole wheat bun GFO, N, VO

WHITE CHEDDAR AVOCADO BLT applewood bacon, tomato, lettuce, avocado, lemon cracked pepper aioli, toasted  

multigrain VO



DESSERT
$7 PER PERSON

KEY LIME PIE graham cracker crust

NEW YORK CHEESECAKE graham cracker crust GF

CHOCOLATE TRUFFLE TORTE strawberry sauce V


