
 

 
 

GROUP DINING  

Reservations required; (804) 262-9887, ext. 322. 

 
PRICE INCLUDES ADMISSION, TAXES AND GRATUITY 

 
PLEASE SEE TERMS AND CONDITIONS FOR DEPOSIT AND 

CANCELLATION INFORMATION  
 
LUNCH AND TEAS 
“Pre-registered Groups of 15 People or More; Semi-Private; One-hour Time-frame; 
Garden admission required” 
 

• The Garden offers lunch dining for groups of 15 people or more throughout 

the year. 

• Location of dining space is subject to availability. 

• The group has a one-hour time-frame for their dining experience.  

• Seating times are Monday through Friday: 11:30 a.m., 1 p.m. or 2:30 p.m.; 

Saturday and Sunday: 11:30 a.m. or 1 p.m.  

 
Box Lunch Package; $23 per person; $25 with guided tour  
Choices available:  

• Turkey and Havarti with Cranberry Relish on Whole Grain Bread 

• Tarragon Pecan Chicken Salad on Croissant   

• Honey Ham and Swiss with Dijonaisse on Rye Bread 
 
Pasta Salad or Chips (chef’s choice); Fresh Fruit Cup; Brownies 
Beverage: 12 oz. Coca Cola, Diet Coke, Sprite or Bottled Water 
 
Buffets 
 
1. Seasonal Soup and Salad; $24 per person; $26 with guided tour  
This buffet celebrates the finest the season has to offer with two homemade 
soups; salad bar with more than 15 items; bread; dessert; iced tea and coffee.  

 
2. Garden Medley Quiche & Fruit; $26 per person; $28 with guided tour  
A delightful buffet assortment with two varieties of seasonal quiches; salad; fresh 
fruit; bread; dessert; iced tea and coffee.  

 
3. Savory Lunch Buffet; $28 per person; $30 with guided tour 
Build your own lunch from a choice of two salads; grilled chicken with fresh 
steamed vegetables; pasta or potato salad; bread; dessert; iced tea and coffee. 
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Teas 
 

1. Victorian Tea; $24 per person; $26 with guided tour 
 Tea Sandwiches: Pimento Cheese, Chicken Salad, Cucumber 

Potted Shrimp Dip with Crackers; Cheese and Fruit Platter; Scones with Cream 
and Jam; Lemon Butter Cookies/ Pecan Bars; an assortment of freshly brewed 
teas and lemonade. 

 
2. Asian Tea; $24 per person; $26 with guided tour 
Ginger Shrimp Toast; Tea Eggs with Sea Salt; Mahogany Sesame Chicken 
Bites; Snow Peas with Wasabi Mayonnaise Dip; Almond Cookies/Coconut 
Macaroons; an assortment of Asian teas and Sparkling Water.  

 
DINNER 
“Pre-registered Groups of 15 people or more; Semi-private; One-hour Time-frame; 
Garden admission required” 
 

• The Garden has evening hours til 9 p.m. and offers evening dining for 

groups of 15 people or more on special evenings including:  

o Thursday evenings in April (A Million Blooms) and weekday evenings 
during Historic Garden Week* 

o Thursday evenings in July, August and September (Flowers After 5)* 
*Subject to availability; please call (804) 262-9887, 9887, ext. 322 
 

o GardenFest of Lights; group dining available Wednesday through  
Saturday nights; November, December, January** 

**Subject to availability; please call (804) 262-9887, ext. 345  

• Menu and pricing is same as lunch with the exception of GardenFest of Lights. 
 

• Seating times are 4:30 p.m., 6 p.m. and 7:30 p.m.  
 
FACILITY RENTAL  
The Garden also provides private meeting and dining experiences through a facility 
rental. These types of events do include a rental fee. To learn more, call (804) 262-9887, 
ext. 345 or email facilityevents@lewisginter.org. 
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