Exclusive use of dining room
Three hour event between the hours of 11 and 4
60 guest maximum.
Day Time Events only

$75 per person minimum starting at 30 guests
or
$2250 food and beverage minimum for less than 30 guests.
Final count guaranteed 1 week before the event
50% deposit at time of booking
50% paid one week prior to the event
.08375% sales tax
22% gratuity additional
5% administrative fee
Menu changes seasonally so please note that menu is subject to
change with product availability
COVID-19 protocols may be required to host a private event,
and dependent on local government mandates

Event Coordinator:
Phone Number:
Email Address:

$75 per person

Toasts

Choose two
Robiola
truffle honey, hazelnut
Smoked Salmon
herbed frommage,

Salad

Includes American Coffee, Soda, Juice, Herbal
Iced Tea, Lemonade, Fruit Platter or Assorted
Pastries, 2 Toasts, 1 Appetizer, 3 Entrees
Bespoke Menus
Guacamole "Toast" -gf
jicama
Cucumber Greek "Toast" -gf
feta, olive, red pepper, cherry tomato

Choose one
Mixed Greens
haricot verts, mint, tarragon vinaigrette
Beet Salad
endive, orange, pistachio, goat cheese, balsamic reduction
Vegan Kale Caesar
miso tahini, pine nuts, herbed croutons

Entree

Choose three
Frittata
Seasonal Preparation
Pancakes
Lemon, Ricotta
Chicken Paillard or Milanese
grilled chicken, mixed greens, lemon vinaigrette or panko breaded chicken cutlet with arugula
and endive, lemon vinaigrette
Orecchiette
peas asparagus, panko
Eggs Benedict
poached egg, canadian bacon, hollandaise, english muffin.
Sweet Potato Corned Beef Hash
poached egg
Smoken Salmon
gaufrette potatao, poached egg, herbed creme fraiche
Brioche French Toast
seasonal compote

Please alert us to any allergy or dietary needs. We are happy to make accommodations.

$85 per person

Toasts

Choose three
Robiola
truffle honey, hazelnut
Smoked Salmon
herbed frommage, caper,
pumpernickle

Includes American Coffee, Soda, Juice, Herbal
Iced Tea, Lemonade, Fruit Infused Water,
Fruit Platter, Assorted Pastries,
3 Toasts, 1 Appetizer, 3 Entrees
Bespoke Menus
Guacamole "Toast" -gf
jicama
Cucumber Greek "Toast" -gf
feta, olive, red pepper,
cherry tomato

Smoked Trout Rillette
radish, pickled red onion, baguette
Broccoli Rabe Pesto
red pepper, ciabatta, feta

Salad

Choose one
Mixed Greens
haricot verts, mint, tarragon vinaigrette
Beet Salad
endive, orange, pistachio, goat cheese, balsamic reduction
Vegan Kale Caesar
miso tahini, pine nuts, herbed croutons

Entree

Choose three
Frittata
Seasonal Preparation
Pancakes
Lemon, Ricotta
Chicken Paillard or Milanese
grilled chicken, mixed greens, lemon vinaigrette or panko breaded chicken cutlet with arugula
and endive, lemon vinaigrette
Orecchiette
peas asparagus, panko
Eggs Benedict
poached egg, canadian bacon, hollandaise, english muffin.
Sweet Potato Corned Beef Hash
poached egg
Smoken Salmon
gaufrette potatao, poached egg, herbed creme fraiche
Brioche French Toast
seasonal compote
Please alert us to any allergy or dietary needs. We are happy to make accommodations.

$75 per person

Salad

Choose one

Mixed Greens

Includes American Coffee, Soda, Juice,
Herbal Iced Tea, Lemonade,
Table Shared Antipasta,
1 Appetizer, 3 Entrees
Bespoke Menus

haricot verts, mint, tarragon vinaigrette

Beet Salad

endive, orange, pistachio, goat cheese, balsamic reduction

Vegan Kale Caesar

miso tahini, pine nuts, herbed croutons

Entree

Choose three

Chicken Paillard or Milanese

grilled chicken, mixed greens, lemon vinaigrette or panko
breaded chicken cutlet with arugula and endive, lemon
vinaigrette

Avocado Toast

smoked salmon, creme fraiche, red onion, dill, capers,
chive

Tagliatelle

bolognese ragu, ricotta

Grain Bowl

hummus, romesco, arugula, roasted peppers, avocado,
crispy chickpeas, forbidden rice

Orecchiette

peas, asparagus, panko

Panseared Salmon
romesco, lentils

Please alert us to any allergy or dietary needs. We are happy to make accommodations.

$85 per person

Includes American Coffee, Soda, Juice,
Herbal Iced Tea, Lemonade,
Salad
Table Shared Antipasta,
Choose one
1 Salad, 3 Entrees
Mixed Greens
haricot verts, mint, tarragon vinaigrette
1 shareable veg Side,
Beet Salad
1 shareble dessert
endive, orange, pistachio, goat cheese, balsamic reduction
Bespoke Menus
Vegan Kale Caesar
miso tahini, pine nuts, herbed croutons

Entree

Choose three
Chicken Paillard or Milanese
grilled chicken, mixed greens, lemon vinaigrette or panko breaded chicken cutlet with
arugula and endive, lemon vinaigrette
Avocado Toast
smoked salmon, creme fraiche, red onion, dill, capers, chive
Tagliatelle
bolognese ragu, ricotta
Grain Bowl
hummus, romesco, arugula, roasted peppers, avocado, crispy chickpeas, forbidden rice
Orecchiette
peas, asparagus, panko
Panseared Salmon
romesco, lentils
Roasted Chicken
roasted sunchokes, swiss chard
Porkchop
parsnip puree, braised cabbage, pancetta, whole grain mustard
Linguine
cauliflower, garlic, chile, bread crumbs
Grilled Shrimp
white beans, garlic, chili, grilled crostini
Grilled Hanger Steak +8
roasted mushrooms, caramelized onions, mashed potato

Dessert

Choose one
Bread Pudding

Lemon Tart

Chocolate Brownie Bites

Seasonal Galette

Please alert us to any allergy or dietary needs. We are happy to make accommodations.

