
PASSED & SLIDERS

 

smoked whitefish dip / cream cheese, crostini $5  
fried oysters / Olive tangello fennel salad, citrus calabrian aioli $7
Smoked Boudin Balls / smoked pork shoulder, honey mustard custard, pickled onions $5.5
smash burgers / twin patties, american cheese, iceberg, pickle, secret sauce, fries $5
spicy chicken / slaw sauce, jalapeno jelly, iceberg, pickles $5.5
grilled cheese / assorted cheese, tomato jam (v) $5

PRIVATE DINING reception MENU
PRICED PER PERSON unless otherwise noted

buffet

braised Lamb shoulder / rigatoni, whipped labneh, za’atar      $285
cavatelli / wild mushrooms, truffled fonude, red wine (v)     $225
Citrus brined pork chop / spring peas, pearl onions, parmesan grits & mustard jus (GF) $270
seared scottish salmon / spaetzle, cabbage, mustard cream     $300
grilled bacon meatloaf / mashed potatoes, spinach, bbq sauce    $240

mains

CRISPY BRUSSELS SPROUTS / STRACCIATELLA, POMEGRANATE, MAPLE  (v, GF)    $114
Charred Asparagus / farm egg, saffron butter, crispy ham (GF)     $120
broccli rabe / NDUJA sofritto, grilled lemon, toasted hazelnuts    $114
cAEsar salad / romaine, PECORINO, garlic bread crumb      $114
aRUGULA salad / hEIRLOOM CARROTS, FENNEL, PICKLED ONION,      $120
 GRANA PADANO, LEMON VINAIGRETTE (v, GF)

salads & sides

stationary platters
each platter serves 20-25 guests

SMOKED WINGS / salt & pepper and buffalo, celery, blue cheese & ranch dressing (gf) $117
smoked pimento cheese / crackers (v, GF w/ crudite) $84
seasonal crudite (v, GF) $87
cheese platter / crostini, apple butter, candied pecans (v, GF w/ crudite) $168
charcuterie platter / selection of meats, crostini (gf w/ crudite) $180 
Marinated olives / calabrian chili, lemon, garlic confit (v, GF) $45
heirloom tomato / buratta, garlic breadcrumbs, basil  (v) $75

full pan, serves 20-25

Final bill will include additional charges of: minimum 20% service fee, 11% state and local tax, and 5% admin fee



FIRST
host selects three for guests to choose from during the event:

SEARED SCALLOPS / APPLEWOOD SMOKED BACON, SPAGHETTI SQUASH AMATRICiANA (+$3) 
BRAISED LAMB SHOULDER / RIGATONI, WHIPPED LABNEH, ZA’ATAR
CAVATELLI / WILD MUSHROOMS, TRUFFLED PECORINO FONDUE, RED WINE REDUCTION, PARMESAN
GRILLED BAVETTE / CRISPY RED BLISS POTATOES, MUSHROOM PUREE, RED WINE JUS (+$5)
chicken scnitzel / roasted garlic veloute, grilled lemon, yorkshire pudding
CITRUS BRINED PORK CHOP / Spring Peas, Pearl Onions, Parmesan Grits & Mustard Jus
SEARED SCOTTISH SALMON / SPAETZLE, CABBAGE, PEA SHOOTS, BASIL CREAM

 

ROASTED BEETS / hazelnut gremolata, pickled onions, preserved lemon yogurt
MEATBALS POMODORO / PORK, POMODORO, PARMESAN GRITS, BASIL OIL
Octopus Al Pastor / Heirloom Carrots, Chimichurri, Carrot Caramel, Lime (+$4)
Smoked Boudin Balls / smoked pork shoulder, honey mustard custard, pickled onions
fried oysters / whipped avocado, pineapple cucumber salsa
CAESAR SALAD / ROMAINE, PECORINO, GARLIC BREAD CRUMBS
aRUGULA salad / hEIRLOOM CARROTS, FENNEL, PICKLED ONION, GRANA PADANO, LEMON VINAIGRETTE

SECOND
host selects four for guests to choose from during the event:

THIRD
host selects two for guests to choose from during the event:

GRANDMA’S SLICE / CHOCOLATE CAKE, BISCOFF CREAM
fOURLESS CHOCOLATE CAKE / blueberry SAUCE
SHORTCAKE / STRAWBERRIES & CREAM
butterscotch pudding / Whipped Cream, Toasted Graham Cracker Crumbs, Cherry

PRIVATE DINING DINNER MENU
$52 per person

ENHANCEMENTS

MARINATED OLIVES / CALABRIAN CHILI, LEMON, GARLIC CONFIT    +$3 PER PERSON
SMOKED PIMENTO CHEESE / WITH CRACKERS      +$4 PER PERSON
CHEESE PLATE / WITH CROSTINI, APPLE BUTTER, CANDIED PECANS   +$10 PER PERSON
SMOKED WHITEFISH DIP / CREAM CHEESE, CRACKERS    +$4 PER PERSON

sTARTERS - SERVED on the table AS GUESTS ARRIVE

CRISPY BRUSSELS SPROUTS / STRACCIATELLA, POMEGRANATE, MAPLE  +$5 PER PERSON
charred asparagus / farm egg, saffron butter, crispy ham  +$7 PER PERSON
grilled spring onions / pumpkin seed pesto, hazelnuts, salsa macha +$5.5 per person

SIDES - SERVED FAMILY STYLE

Final bill will include additional charges of: minimum 20% service fee, 11% state and local tax, and 5% admin fee



SEATED
$28 PER PERSON - including coffee, tea & Juices

 

PRIVATE DINING BRUNCH MENU
PRICED PER PERSON unless otherwise noted

buffet

CHICKEN & WAFFLES / powdered sugar, maple syrup      $9.5
FRITTATA / roasted seasonal vegetables, smoked cheddar (V, GF)    $6.5
bagel platter / smoked salmon, everything bagels, egg salad, chive cream cheese  $9
FRENCH TOAST / maple syrup, mixed berries & whipped butter (V)    $7
SMOKED BEEF HASH / smoked beef shoulder, fried egg, peppers & onions, dijonaise  $10
SMASH BURGER SLIDERS / twin patties, american cheese, iceberg, pickle, secret sauce  $5 
FRIED CHICKEN SLIDERS / alabama white sauce, jalapeno jelly, iceberg, pickles  $6

mains

CINNAMON ROLLS / cream cheese frosting, orange zest (V)     $4.5
green SALAD / Pecorino,  champagne vinaigrette (V, GF)      $5.5
ASSORTMENT OF PASTRIES  (V)         $4
YOGURT BOWL / seasonal berries , house made granola (V)     $5.5
BACON or pork sausage          $5
BREAKFAST POTATOES (V)          $4.5
FRESH SEASONAL FRUIT (V)         $5.5
PARMESAN GRITS (V)          $4.5

APPETIZERS, salads & sides

PRICED PER PERSON

mains
host selects three for guests to choose from during the event:

CHICKEN & WAFFLES / whipped butter & maple syrup
VEGETABLE FRITTATA / seasonal vegetables, smoked cheddar (V, GF)
CLASSIC BENEDICT / canadian bacon, poached egg, hollandaise english muffin
SMOKED BEEF HASH / smoked angus beef shoulder, fried egg, peppers & onions, dijonaise
FRENCH TOAST / mixed berries, maple syrup, whipped cream (V)
SMASH BURGER / twin patties, american cheese, iceberg, pickle, secret sauce, fries
BREAKFAST SANDWICH / smoked pulled pork, american cheese, cherry pepper mayo, fried egg

sides
host selects two to be served family style:

FRESH SEASONAL FRUIT (V, GF)
BREAKFAST POTATOES (V, GF)
PARMESAN GRITS (V)
green SALAD / Pecorino,  champagne vinaigrette (V, GF)
ASSORTMENT OF PASTRIES (V)
BACON OR PORK SAUSAGE

Final bill will include additional charges of: minimum 20% service fee, 11% state and local tax, and 5% admin fee
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