SUMMER PLATED DINNER

$90 per person (food only)

COCKTAIL HOUR - PASSED HORS D'OFEUVRES
Deconstucted Elote
grilled corn | queso fresco | chipotle mayo | chili powder (cr, v)

Watermelon Bowls
feta corn salad | mint (cr, v)

Mini Fish Taco
jicama slaw | chipotle crema (Gr)

Maine Lobster Roll
cayenne | lemon

Pulled Chicken Slider
Jack cheese | pickled jalapeno

Beef Bulgogi
sambal oelek | lettuce cup (GF, DF)

THREE-COURSE PLATED DINNER
FIRST COURSE

Burrata
heirloom tomato | grilled peaches | basil | arugula (cr, v)

SECOND COURSE - choice of
Tamarind-Glazed Red Snapper
chili lime sauce | avocado-mango-corn salad | yuca crisps (CF, DF)

Grilled Flank Steak
herb chimichurri | roasted fingerlings | rainbow carrots (cr pr)

Eggplant Etoufée
summer vegetable couscous | labne | pomegranate (v)

THIRD COURSE

Strawberry Shortcake
créme fraiche | handmade biscuit

GF - Gluten Free | V - Vegetarian | VG - Vegan
DF - Dairy Free [ NF - Nut Free



	SEASONAL AUTUMN BUFFET
	$80 per person (food only)
	COCKTAIL HOUR - PASSED HORS D'OEUVRES  Carrot Latke apple-jalapeno chutney
	Swiss Chard-Gruyère Tartlet puff pastry
	Grilled Fish Kebab cherry tomato | black olive | tzatziki
	Smashburger Slider lettuce | tomato | secret sauce

	Prosciutto Panini fontina | fig jam
	BUFFET DINNER  Allegra Salad mâche | figs | dried apricots | pecans | white balsamic

	Spit-Roasted Chicken  herb jus
	Lamb Shank Lasagna tomato ragu | grated pecorino

	Butternut Squash Risotto pine nuts | fried sage
	Roasted Fingerling Potatoes
	Crispy Brussel Sprouts  Nueske's bacon | maple glaze

	CHOCOHOLIC DESSERT STATION Hazelnut Chocolate Opera Cakes Chocolate-Caramel Tarts Valrhona Brownies
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	FAMILY-STYLE ITALIAN FEAST
	$105 per person (food only)
	COCKTAIL HOUR - PASSED HORS D'OEUVRES  Lemon-Ricotta Crostini honey | basil
	Fried Artichoke Hearts parmesan | sea salt

	Grilled Shrimp Skewer  rosemary aioli
	Slow-Braised Beef Short Ribs horseradish cream | handmade chip

	TUSCAN GRAZING TABLE fruits | marinated olives | fig jam | artisan cheeses Pain D’Avignon & Sullivan Street breads | crackers  Faicco’s charcuterie
	THREE-COURSE DINNER  FIRST COURSE served with herb focaccia bread
	Kale Salad toasted almonds | aged Parmigiano | anchovy dressing
	Pasta alla Nerano zucchini | garlic | provolone del Monaco

	SECOND COURSE  Grilled Skirt Steak parsley gremolata
	Pan-Seared Merluzzo (Cod) tomato fondue
	Misto asparagus | fava bean | mushroom

	Blistered Broccolini shaved garlic | pepperoncini
	THIRD COURSE Italian Pastries Sfogliatelle | Baba au Rhum | Biscotti  Mini Chocolate Chip & Pistachio Cannoli
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