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Welcome 
N O T H I N G  B R I N G S  P E O P L E  T O G E T H E R  L I K E  G O O D  F O O D . 

 

 

 

 

 

 

C A T E R I N G  

P A C K A G E S  

Every th ing with in  these  pages can  be 

customized based on your  preferences .   

Don’ t  see  the th ing you  were  looking 

for?   Let  us  know –  we’ l l  he lp  make i t  

happen !  

Pr ic ing inc ludes  food & non-a lcoho l ic  

beverages  ( serv ice ,  taxes  & renta l s  not  

inc luded) .  

 

 
 
 

A  L I T T L E  

B A C K S T O R Y …  

Our  ta lented chefs  have  cooked for  

pres idents  and k ings ,  and they  are  thr i l led  

to  serve  you  and your  guests .   I t  i s  an  

honor  to  be a  part  o f  your  event ,  and our  

team is  pass ionate about  br ing ing you the  

f inest  serv ice  and f reshest  food.  We love  

to  th ink outs ide  the  box and customize  the  

cater ing to f i t  your  un ique v i s ion .  P l ease  

fee l  f ree  to  br ing  your  dreams and ideas  

our  way so  we can  make the magic  happen 

together !  

 

 

 

 

 

G R O U P  S I Z E S  

Pr ic ing i s  based on  100  or  more  guests .   I f  

your  group has  less  than  100  people ,  

package pr ic ing  i s  as  fo l lows:  

70-90  Guests  add $10 per  person  

50-70  Guests  add $20 per  person  

Less  than 50  guests  p lease  inqu ire   
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P A C I F I C  B U F F E T  P A C K A G E   
I n c l u d e s  f o o d ,  n o n - a l c o h o l i c  b e v e r a g e s   

T a x ,  s e r v i c e  &  r e n t a l s  n o t  i n c l u d e d  

 

  T R A Y - P A S S E D  

A P P E T I Z E R S   

S E L E C T  T H R E E  

S A L A D  S E L E C T  O N E  

 

A C C O M P A N I M E N T S  
S E L E C T  T H R E E  

E N T R É E S  S E L E C T  T W O  

 

D E S S E R T  
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P R I M R O S E  P L A T E D  P A C K A G E  
OUR MOST  P OP ULA R  P A CK A GE !  

I n c l u d e s  f o o d ,  n o n - a l c o h o l i c  b e v e r a g e s   

T a x ,  s e r v i c e  &  r e n t a l s  n o t  i n c l u d e d  

 

 T R A Y - P A S S E D  

A P P E T I Z E R S   

S E L E C T  T H R E E  

S E E  S EL E C T I O N S  O N  P A G E  9  

 

S A L A D  S E L E C T  O N E  

CONTEMPORARY GREENS –  baby  greens & 

romaine ,  dr ied  apr icots ,  s l iced  app les ,  pass ion  

f ru i t  v ina igret te served  in  r ice  paper  basket  

GOURMET SALAD –  baby greens ,  mar inated  

ar t i choke hear ts ,  tomato ,  gourmet dress ing  

CAPRESE SALAD –  mozzare l la  cheese ,  tomatoes ,  

bas i l ,  baby  greens ,  o l ive  o i l ,  l emon v inaigret te  

CAESAR SALAD –  romaine hear ts ,  parmesan 

shav ings ,  Caesar  dress ing  

 

 

 

 

 

 

 

* F i r s t  c l a s s  s e r v i c e ,  g u e s t  r a t i o  o f  1 : 1 5 .  

 

* P a c k a g e  i s  p r i c e d  a s  a  du e t  p l a t e d  e n t r é e  ( g u e s t s  

r e c e i v e  b o t h  p r o t e i n s ) .   I f  yo u  p r e f e r  to  h a v e  g u e s t s  

c h o o s e  o n e  o r  t h e  o t h e r ,  t h e r e  i s  a  $ 1 5  p e r  p e r s o n  f e e  

a s s o c i a t e d .  

 

D U E T  E N T R É E S  S E L E C T  T W O  

BEEF  SHORT RIBS  –  t ender  b ra i sed  beef  shor t  r ibs ,  

mushrooms,  demi -g lace   

(Upgrade  to  f i le t  mignon  +$5 per  per son )  

CHICKEN PICCATA –  ch icken breast ,  l emon,  

capers ,  wh i te  w ine & but ter  

CHICKEN TARRAGON –  ch icken breast ,  demi -

g lace ,  ta r ragon ,  mushrooms  

BASA GIVENCHY –  whi te  f i sh ,  a r t ichokes ,  

tomatoes ,  lemon ,  wh i te  w ine & but ter  sauce  

BASA DIEPPOISE  –  f i l l e t s  o f  whi te  f i sh ,  

mushrooms,  shr imp ,  wh i te  w ine  

GRILLED SALMON –  gr i l l ed sa lmon ,  ragout o f  

tomatoes ,  capers ,  o l ive  o i l ,  f resh herbs  

 

S I D E S  S E L E C T  T W O  

SEASONAL VEGETABLES  

GARLIC  MASHED POTATOES  

BASMATI  RICE  

ROASTED POTATOES  

 

D E S S E R T  

CHOCOLATE  COVERED STRAWBERRIES  
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    O C E A N  V I E W  B U F F E T  P A C K A G E  
I n c l u d e s  f o o d ,  n o n - a l c o h o l i c  b e v e r a g e s   

T a x ,  s e r v i c e  &  r e n t a l s  n o t  i n c l u d e d  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

T R A Y - P A S S E D  

A P P E T I Z E R S   

S E L E C T  F O U R  

S E E  A P P ET I Z E R  C H O I C E S  O N  P A G E  9  

 

S A L A D  S E L E C T  O N E  

CAPRESE SALAD –  mozzare l la  cheese ,  

tomatoes ,  bas i l ,  baby  greens ,  o l ive  o i l ,  l emon 

v ina igret te  

CONTEMPORARY GREENS -  baby  greens  and 

romaine ,  dr ied  apr icots ,  s l iced  app les ,  pass ion  

f ru i t  v ina igret te  

GOURMET SALAD –  mixed greens  w i th 

mar inated ar t ichoke hear ts ,  tomato ,  gourmet  

dress ing  

GREEK SALAD –  chopped romaine ,  Ka lamata  

o l i ves ,  fe ta  cheese ,  cucumbers ,  pars ley ,  red  

w ine v ina igret te  

 

P A S T A  S E L E C T  T W O  

LOBSTER RAVIOLI  –  rav io l i  f i l l ed w i th  lobster ,  

served  in  o range beurre  b lanc  sauce  

PENNE PRIMAVERA –  penne pasta ,  f resh  

vegetab les ,  l ight  tomato  c ream sauce  

FUSILL I  BOLOGNESE  –  sp i ra l  pasta served  in  

t rad i t iona l  Bo lognese meat  sauce  

BUTTERNUT SQUASH RAVIOL I  –  rav io l i  f i l led  

w i th  but ternut  squash,  served  in  but ter  sauce  

RIGATONI  CARBONARA –  tube pasta ,  mel ted  

Parmesan ,  sautéed  bacon ,  c ream  

FUSILL I  PESTO –  sp i ra l  pasta ,  bas i l ,  gar l ic  and  

o l i ve o i l  sauce  

 
 

 

* F i r s t  c l a s s  s e r v i c e ,  g u e s t  r a t i o  o f  1 : 1 2 .  

E N T R E E S  S E L E C T  T W O  

CARVED PRIME RIB  -  pr ime r ib  carved  to  order  

w i th  cho ice  o f  sauce  

PAELLA -  sa f f ron  r i sot to ,  shr imp ,  ca lamar i ,  

musse l s ,  ch icken ,  sausage  

GRILLED SALMON –  gr i l l ed sa lmon in  o l i ve  o i l ,  

tomato ,  capers  & ar t ichokes  ragout  

STUFFED CHICKEN BREAST -  ch icken  breast  

s tu f fed w i th sundr ied  tomatoes ,  r ico t ta and 

sp inach   

LEMON ROSEMARY CHICKEN –  herb  mar inated  

ch icken,  lemon ,  rosemary  

SHRIMP SCAMPI  –  jumbo shr imp in  scampi  

sauce of  wh i te  w ine ,  lemon ,  butter  and  to mato  

 

S I D E S  S E L E C T  T W O  

SEASONAL VEGETABLES  

GARLIC  MASHED POTATOES  

ROASTED BRUSSELS  SPROUTS  

BASMATI  RICE  

ROASTED POTATOES  

 

 

F I R S T  L A D Y  D E S S E R T  

S T A T I O N   

S E L E C T  T W O  

SEE  DESSERT MENU ON PAGE 12  
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S E R E N I T Y  P O I N T  P L A T E D  P A C K A G E  

I n c l u d e s  f o o d ,  n o n - a l c o h o l i c  b e v e r a g e s   

T a x ,  s e r v i c e  &  r e n t a l s  n o t  i n c l u d e d  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

T R A Y - P A S S E D  

A P P E T I Z E R S   

S E L E C T  F O U R  

S E E  S EL E C T I O N S  O N  P A G E  9  

 

S A L A D  S E L E C T  O N E  

FARRO SALAD –  fa ro  gra ins ,  c ranberr ies ,  

walnuts ,  asparagus ,  parmesan ,  chef ’ s  

v ina igret te  

GOURMET SALAD –  mixed greens ,  mar inated  

mushrooms and ar t ichoke hear ts ,  tomatoes ,  

gourmet  dress ing  

CUCUMBER RING SALAD –  compressed  baby  

greens ,  van i l la  bean dress ing ,  g r i l l ed  pear  

and  cheese  

CAPRESE SALAD –  mozzare l la  cheese ,  

tomatoes ,  bas i l ,  baby  greens ,  o l ive  o i l ,  l emon 

v ina igret te  

CAESAR SALAD –  romaine hear ts ,  parmesan 

shav ings ,  Caesar  dress ing  

 

 

 

 

 

* F i r s t  c l a s s  s e r v i c e ,  g u e s t  r a t i o n  o f  1 : 1 2 .  

 

* P a c k a g e  i s  p r i c e d  a s  a  du e t  p l a t e d  e n t r é e  ( g u e s t s  

r e c e i v e  b o t h  p r o t e i n s ) .   I f  yo u  p r e f e r  to  h a v e  g u e s t s  

c h o o s e  o n e  o r  t h e  o t h e r ,  t h e r e  i s  a  $ 1 5  p e r  p e r s o n  f e e  

a s s o c i a t e d .  

 
 

D U E T  E N T R É E S  S E L E C T  T W O  

F ILET MIGNON –  oven roasted f i le t  mignon ,  

g reen  peppercorn sauce  

LEMON ROSEMARY CHICKEN –  herb  mar inated  

ch icken,  lemon ,  rosemary  

CHICKEN TARRAGON –  ch icken breast ,  demi -

g lace ,  ta r ragon ,  mushrooms  

SALMON BRAZIER –  gr i l l ed sa lmon in  ta rragon ,  

wh i te  w ine and d iced tomato  sauce  

SHRIMP SCAMPI  –  jumbo shr imp in  scampi  

sauce of  wh i te  w ine ,  lemon ,  butter  and  tomato  

GRILLED GARLIC S HRIMP –  jumbo shr imp,  

gr i l led in  a  f resh  gar l ic  c i t rus  sauce  

 

*Subs t i tu te  one  entrée  for  lobs te r  ta i l  +$10 

per  person  

 

S I D E S  S E L E C T  T W O  

SEASONAL VEGETABLES  

GARLIC  MASHED POTATOES  

ROASTED BRUSSELS  SPROUTS  

ROASTED POTATOES  

 

F I R S T  L A D Y  D E S S E R T  

S T A T I O N   

S E L E C T  T W O  

SEE  DESSERT MENU ON PAGE 12  
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T R A Y - P A S S E D  A P P E T I Z E R S    

V E G E T A R I A N  

WATERMELON-FETA SKEWERS  

TOMATO SOUP SHOOTER WITH GRILLED 

CHEESE  

TOMATO-ARTICHOKE BRUSCHETTA  

AVOCADO CROSTINI  

WILD MUSHROOM & PARMESAN CROSTINI  

SPANAKOPITA  

MINI  CAPRESE  SKEWERS  

MUSHROOM & LEEK  FLATBREAD  

TOMATO BRUSCHETTA  WITH BALSAMIC 

GLAZE  & FETA CHEESE  

BRIE  AND BERRY CANAPE  

STUFFED MUSHROOM S 

SPICY ARGENTINIAN EMPANADA  

 

C H I C K E N  

THAI  CHICKEN SKEWERS  

CHICKEN & VEGETABLE  FLATBREAD  

PORCINI  CHICKEN SKEWERS  

CHICKEN QUESADILLA  

CHICKEN & WAFFLE  BITES  

CHICKEN A LA K ING  

M E A T  &  G R E E T  

MINI  BEEF  WELLINGTONS  

BEEF  SATAY SKEWERS  

MINI  BEEF  TACOS  

BEEF  MEATBALLS  

OSSOBUCCO QUESADILLA  

BEEF  CANAPE  

*LAMB CHOP LOLLIPOPS ( +  $ 8  P E R  P E R S O N )  

*MINI  ANGUS SL IDERS  ( +  $ 3  P E R  P E R S O N )  

P O R K  

MELON & PROSCIUTTO SKEWERS  

BACON-WRAPPED DATES  

P INEAPPLE & HAM FLATBREAD  

*ASIAN BRAISED PORK BELLY  SL IDERS ( +  $ 3  

P E R  P E R S O N )  

F R O M  T H E  S E A  

AHI  TACOS  

SHRIMP SAFFRON  

AHI  TARTARE ON WONTON OR CUCUMBER  

SMOKED SALMON TOAST  

SEAFOOD CEVICHE ON MINI  SPOONS  

SHRIMP & TOMATO FLATBREAD  

*MINI  CAJUN CRAB CAKES ( +  $ 5  P E R  P E R S O N )  

*CAJUN SHRIMP SHOOTERS  ( +  $ 3  P E R  

P E R S O N )  

*SHRIMP COCKTAIL  ( +  $ 5  P E R  P E R S O N )  

*SUSHI  ( +  $ 8  P E R  P E R S O N )  
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A P P E T I Z E R  S T A T I O N S  

  

 

 
CHEESE STATION  

DOMESTIC CHEESES,  GOURMET CRACKERS,  FRENCH BREAD,  GRAPE CLUSTERS  

 

DELUXE CHEESE STATION  
IMPORTED CHEESE  BLOCKS AND SL ICES,  JAMES,  HONEY,  GOURMET CRACKERS,  FRENCH 

BREAD,  GRAPE CLUSTERS  
 

CHARCUTERIE STATION  
SLICED CURED MEATS,  GOURMET MUSTARDS,  OLIVES,  CRACKERS,  BREAD –  EXCELLENT 

ADDITION TO CHEESE STATION  

 

VEGETABLE CRUDITES  

SLICED FRESH VEGETABLES,  CHIPOTLE  RANCH,  HUMMUS  
 

MEDITERRANEAN STATION  
TWO FLAVORS OF HUMMU S,  MARINATED OLIVES,  P ITA BREAD,  TZATZIK I  SAUCE  

 

SHRIMP STATION  
SHRIMP WITH COCKTAIL  SAUCE AND LEMONS,  CAJUN SHRIMP SHOOTERS  

 

BRUSCHETTA STATION  
TOMATO-ARTICHOKE ~  WILD  MUSHROOM & PARMESAN  ~  TOMATO,  BALSAMIC,  & FETA  

 

SUSHI STATION  
ASSORTMENT OF SALMON AND TUNA ROLLS,  CALIFORNIA  ROLLS,  GINGER,  WASABI ,  

SERVED WITH SOY SAUCE & SPICY SAUCE  

 

 

 

* C O N S U MI N G  R A W  O R  U N D ER C O O K ED  M E A T S ,  P O U LT R Y ,  S E A F O O D ,  S H EL LF I S H  O R  EG G S  M A Y  I N C R EA S E  

YO UR  R I S K  O F  FO O DB O R N E  I L L N ES S .  
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L A T E  N I G H T  S N A C K S   
W H E N  A L L  O F  T H A T  D A N C I N G  M A K E S  Y O U  H U N G R Y …  

 

TACO STATION  
( C HO I C E  O F  2 )  

BEEF  ~ CHICKEN ~ PULLED PORK ~ AHI  ~ VEGGIE  

 

SLIDER STATION  
( C HO I C E  O F  2 )  

ANGUS BEEF  ~ CHIPOTLE CHICKEN ~ PORTOBELLO MUSHROOM ~  

ASIAN-BRAISED PORK BELLY  
 

MASHED POTATO BAR  
WHIPPED GARLIC  MASHED POTATOES WITH BACON BITS ,  SHREDDED CHEESE ,  SOUR 

CREAM,  BUTTER,  CHIVES  
 

NACHO BAR  
TORTILLA CHIPS WITH CHEESE ,  TOMATOES,  JALAPENOS,  OLIVES,  SOUR CREAM,  AND 

GUACAMOLE  
 

POPCORN BAR  
( C HO I C E  O F  2 )  

BUTTER ~ KETTLE ~ CARAMEL  ~ CHEESE  

SERVED WITH M&Ms,  CHOCOLATE  CHIPS,  SK ITTLES,  AND GUMMY BEARS  
 

RAVIOLI  STATION  
( C HO I C E  O F  3 )  

BUTTERNUT SQUASH ~ PORTOBELLO ~ CHEESE  ~ VEGAN ~  

LOBSTER  ( +  $3  PE R P ERSO N)  
 

QUESADILLA STATION  
( 3  V A R I ET I ES )  

CHEESE  ~ OSSOBUCCO ~ VEGGIE  

SERVED WITH SOUR CREAM,  GUACAMOLE,  AND SALSA  

 

PASTA STATION  
( C HO I C E  O F  3 )  

PENNE PRIMAVERA ~ RIGATONI  CARBONARA ~ FUSILL I  PESTO ~ MAC N CHEESE  
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D E S S E R T  M E N U                      
J U S T  W H E N  Y O U  T H O U G H T  I T  C O U L D N ’ T  G E T  A N Y  S W E E T E R  

D O N U T  S T A T I O N  
ASSORTED CAKE DONUTS AND DONUT HOLES  

  

C R E P E S  
S E L E C T  T H R E E :   

•  C R E A M  &  C H O I C E  O F  1  F R U I T :  

o  S T R A W B E R R Y  

o  B L U E B E R R Y  

o  B A N A N A  

•  C H O C O L A T E  &  C H O I C E  O F  1  F R U I T :  

o  S T R A W B E R R Y  

o  B L U E B E R R Y  

o  B A N A N A  

•  C A R M E L  &  C H O I C E  O F  1  F R U I T :  

o  S T R A W B E R R Y  

o  B L U E B E R R Y  

o  B A N A N A  

•  S M O R E S  

•  O R A N G E  M A R M A L A D E  

 

P O P C O R N  B A R  
S E L E C T  T H R E E  V A R I E T I E S :   

•  B U T T E R  

•  K E T T L E  C O R N  

•  C A R A M E L  

•  C H E E S E  

S E R V E D  W I T H  T H E  F O L L O W I N G  T O P P I N G S :  

•  M & M S  

•  C H O C O L A T E  C H I P S  

•  S K I T T L E S  

•  G U M M Y  B E A R S  

  

P L A T E D  D E S S E R T S  
 

C H O C O L A T E  D O M E C A K E  

P AS S I O N F RU I T  &  C O C O N U T  P A RFA I T   

P O A C H E D  P E A R :  R E D  WI N E  O R  VA NI L L A  SY RU P  

 

F I R S T  L A D Y  S T A T I O N  

 

B I T E  S I Z E D  D E S S E R T S  

C H O C O L A T E  T RU FFL E S  

D O U B L E  D I P P ED  C H O C O L A T E  ST R A WB ER R I E S  

T I RA M I S U  

C H O C O L A T E  O P E RA  CA K E  

M A RJ O L A I N E  C A K E  

C R ÈM E  B RU L E E  

N E W  YO R K  C H E E S E C A K E  

A P P L E  A L M O ND  C RU S T  T A R T  

VA NI L L A  P R O F I T E R O L E S  T O P P E D  WI T H C H O C O L A T E  

C A RR O T  C A K E  WI T H C R EA M  C H E E S E  F R O ST I NG  

L E M O N  M E R I NG U E  

D E S S E R T  S H O O T E R S  

S ’M O R ES   

C H O C O L A T E  H A Z EL NU T  M O U S S E  

T R I P L E  F R U I T  M O U SS E 
O R E O S  &  C R EA M  

T U RT L E  C H E E S E C A K E  

B A N A NA  C R EA M  P I E  

L E M O N  C U R D  

T I RA M I S U  

ST RA WB E R RY  S HO R T CA KE  
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W E D D I N G  C A K E S  

R O M A N C E  I S  T H E  I C I N G ,  B U T  L O V E  I S  T H E  C A K E …   

 

C H O O S E  F R O M  O U R  F O U R   

D E L I C I O U S  &  U N I Q U E  F L A V O R S  

 

3  T I E R  C A K E S   

 

CRÈME BRULEE 
SPONGE CAKE WITH CRÈME BRULEE  F ILL ING AND A LAYER OF  FRESH STRAWBERRIES  

 

CHOCOLATE CRÈME 
CHOCOLATE  CAKE  WITH CHANTILLY  CREAM F ILL ING  

( F R U I T  MO U S S E  F I L L I NG  A V AI L AB L E  UP O N  R EQ U ES T )  

 

CHOCOLATE OPERA 
SPONGE CAKE LAYERED WITH MOCHA COFFEE BUTTERCREAM  

 

MARJOLAINE 
ALMOND HAZELNUT CAKE  F ILLED WITH PRALINE  BUTTERCREAM AND GANACHE  

 

 

 
 

*ASK  ABOUT OUR SELCETION OF  CAKE DESIGNS 
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V E G E T A R I A N  E N T R E E S  

 

VEGETABLE RAVIOLI*  –  vegan rav io l i  

s tu f fed wi th  vegetab les ,  and topped with  

mar inara  sauce  

PORTOBELLO MUSHROOM 

WELLINGTON –  baked Portobe l lo  

mushroom wrapped in  pastry  puf f  

TOFU MANICOTTI  –  l a rge  pasta f i l l ed  

w ith  tofu ,  served wi th  a  tomato  and bas i l  

sauce  

VEGETABLES BROCHETTE –  skewer  o f  

vegetab les  served in  a  pesto  sauce  w ith  

r i ce  

RAVIOLI  DUET- butternut  squash  rav io l i  

and cheese  rav io l i  in  sauce  (cheese  or  

porc in i  mushroom sauce)  

CHILE RELLENO –  s tu f fed and f r ied  

peppers  w ith  cheese  and ch ipot le  sauce  

CHEESE ENCHILADAS –  ench i ladas  wi th  

corn  tor t i l l as  and cheese  b lend,  served 

with  t rad i t ional  red  sauce  or  verde sauce  

 

*CAN BE  PREPARED VEGAN  

* I f  you wi l l  have  vegan AND vege tar ian 

gues ts ,  p lease  choose  a meal  that  bo th  can 

en joy .   

I f  your  gues ts  have  d ie tary  or  a l le rgy 

res tr ic t ions ,  p lease  l e t  us  know ahead o f  

t ime and we  are  happy to  accommodate !  

 

 

STUFFED ARTICHOKE* –  vegetab le 

s tu f fed ar t ichoke.  Sweet  peas ,  f ava  beans,  

gar l ic ,  on ions ,  o l ive  o i l  

FETTUCCINI TARTUFO* –  fe t tucc in i  pasta ,  

w i ld mushrooms,  t ru f f le  o i l ,  micro  greens   

MEDITERRANIAN COUSCOUS* –  
semol ina couscous,  ca r rots ,  zucch in i ,  

on ions ,  garbanzo beans,  vegetab le  broth   

PORTOBELLO RAVIOLI  –  Portobel lo 

mushroom  rav io l i ,  g reen  peppercorn  

sauce,  sau téed spinach  

CURRIED MANGO VEGETABLES* –  Rice 

w ith  cur r ied mango sauce,  served with  

sautéed zucch in i ,  eggplan t  and asparagus   

PENNE PRIMAVERA* –  Penne pasta ,  

asparagus,  zucch in i ,  ca r rots ,  o l ive o i l  & 

gar l ic  

FARFALLE RANIERI* –  bowt ie pasta ,  o l i ve  

o i l ,  gar l i c ,  a r t ichokes ,  sun  dr ied  tomatoes  

GRILLED VEGETABLES* –  Por tobe l lo  

mushrooms,  red  bel l  peppers ,  zucch in i ,  

eggplan t ,  o l ive  o i l ,  gar l ic  and f resh  herbs  

EGGPLANT STEAK* –  pan-seared 

eggplan t ,  tomato  c i lantro  ragout  

ZUCCHINI PROVENCALE*  –  zucch in i ,  

o l ive  o i l  and gar l ic  

VEGAN PAELLA*  –  saf f ron  r i sotto ,  smoked 

tofu ,  ar t ichoke hear ts ,  tomatoes ,  red  be l l  

pepper ,  green  peas  
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B A R  P A C K A G E S  

P a c k a g e s  b a s e d  o n  1 0 0  g u e s t s  – 4 . 5  c o n s e c u t i v e  h o u r s  o f  s e r v i c e  

T a x  a n d  b a r t e n d e r s  a t  a d d i t i o n a l  c o s t .  G l a s s w a r e  n o t  i n c l u d e d .  
 

W I N E  

& B E E R  
 

WINES:   
Cabernet  

Chardonnay  

B rut  Spark l ing  

 

 

BEER:  

Corona 

Bud L ight  

 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
*  B a r  p r i c i n g  d o e s  n o t       i n c l u d e  

t a x e s ,  b a r t e n d e r s ,  o r  g l a s s w a r e .  

*  P a c k a g e s ,  b r a n d  n a m e s ,  a n d  

p r i c i n g  a r e  s u b j e c t  t o  c h a n g e .  

S I G N A T U R E  

B A R  
 

LIQUOR:  
T i to ’ s  Vodka  

Beefeater  G in  

Bacard i  Rum 

Mal ibu  Rum 

1800 S i l ver  Tequi la  

Dewar ’ s  Scotch  

J ameson I r i sh  Whiskey  

J im Beam Bourbon  

Peach  Schnapps  

App le  Pucker  

Tr ip le  Sec ,   

B lue  Curacao  

 

*Var ious  Mixers  Inc luded 

 

WINES:   
Cabernet   

Chardonnay   

B rut  Spark l ing   

 

BEER:  
Corona 

Bud L ight  

 
 
 

P R E M I U M   

B A R  

 
L IQUOR:  

Grey  Goose Vodka  

T i to ’ s  Vodka  

Bombay Sapph ire  G in  

Pat ron 

1800 Tequ i la  

Johnny  Walker  B lack Labe l  

Scotch  

G len l i vet  S ing le  Mal t  Scotch  

Mal ibu  Rum 

Bacard i  Rum 

Jameson 

F i reba l l  Whiskey  

Crown Roya l  

Maker ’ s  Mark  

J ack  Dan ie l s  Bourbon  

Grand Marn ier  

Hennessy  VS  

Ba i ley ’ s  

Kah lua  

Amaret to  

Tr ip le  Sec  

Peach  Schnapps  

B lue  Curacao  

App le  Pucker  

 

*Var ious  Mixers  Inc luded  

 

WINES:   
C a b er n e t  

C h ar d o n n ay  

B r u t  Sp ar k l i n g  

 

BEER:  

Corona 

Bud L ight  

IPA 
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