
tier 1 | na bev $10

Rival Brothers Coffee 
Fresh Citrus (Orange, Grapefruit, etc)
Soda (Coke, Diet, Ginger Ale, Sprite)
Add a Mocktail + $5pp

beverage packages
priced per person for 2 hours
tax & gratuity non-inclusive

minimum of 30 people
pricing for extended hours available

t i e r  2  |  h o u s e  w i n e  +

b e e r  $ 2 5

3 Wines: 1 sparkling, 1 white, 1 red
2 Beers: pilsner and lager
add a seasonal speciality cocktail +$7pp

tier 3 | wine, beer, and 1

classic cocktail $40

3 Red Wines
3 White Wines
2 Sparkling Wines
3 Beers: pilsner, lager, seasonal
1 Cocktail (choice of 1): 
Daiquiri (rum, lime)
Mule (vodka or tequila, lime, ginger beer)
Old Fashioned (bourbon, bitters)
Penicillin (scotch, lemon, ginger)
Southside (gin, lemon, mint)

tier 4 |  premium

wine + beer plus two

classic cocktails $60

4 Red Wines
4 White Wines
4 Sparkling Wines
5 Beers
2 Cocktails (choice of 2): 
Daiquiri (rum, lime)
Mule (vodka or tequila, lime, ginger beer)
El Diablo (tequila, cassis, ginger, soda)
Old Fashioned (bourbon, bitters)
Penicillin (scotch, lemon, ginger)
French 75 (gin or cognac, lemon, brut)
Manhattan (rye, sweet vermouth, bitters)
 

 

Products listed are representative of typical selections on our menu. 
Due to seasonal product rotation, specific brand products are not guaranteed.

food & alcohol inclusive package discounted rates available!
ask our events manager for prix fixe menus lunch menu, or brunch menu packages!



tier 5 | house open bar $55pp

4 Beers
3 white wines
3 red wines
3 Sparkling Wines
Well Spirits: (neat, rocks, up, or mixed)
Titos vodka, bombay dry gin, keystone rum,
el jimador  tequila, wild turkey, Old
Overholt rye, Famous Grouse scotch,
Salignac VS Cognac

 

t i e r  6  |  p r e m i u m  o p e n

b a r  $ 7 0 p p

Agave: Don Julio Silver, Espolon Blanco,
Espolon Reposado, Espolon Anejo, Patron
Silver
Brandy & Cognac: Lairds Applejack,
Pierre Ferrand Ambre, Salignac VS
Bourbon: Basil Hayden, Bulleit, Old
Forrester, wild turkey, Makers Mark,
Michters US-1, Woodford Reserve
Gin: Beefeater, Bluecoat, Hendricks,
Tanqueray, bombay dry 
Rum: Appleton Reserve, Barbancourt 8,
Gosling’s, Smith & Cross, captain morgan
Rye: Basil Hayden rye, Bulleit, Old
Overholt, Templeton
Scotch: Famous Grouse, Glenlevit 12,
Johnnie Walker Red | Black, Macallan 12
Vodka: Grey Goose, Ketel One, Titos
World Whiskey: Crown Royal, Jameson

5 sparkling wines
5 white wines
5 red wines

5 beer selections

Spirits (neat, on the rocks, up, or mixed)

Wines

Beers

 

tier 7 | custom bar

package

Custom Beer $6 per person, per beer 

Custom Wine $9 per person, per wine 

Custom Cocktail $15 per person, per
cocktail $40 consulting fee, 1 hour
consult & tasting

Custom Brunch Package, priced per
person 30 minute consult, $ pricing
varies

We would be delighted to customize a
beverage package for your event!
 

$20 consulting fee, 30 minute consult
 

$30 consulting fee, 1 hour consult &
tasting

 

 

 

beverage packages

Products listed are representative of typical selections on our menu. 
Due to seasonal product rotation, specific brand products are not guaranteed.

food & alcohol inclusive package discounted rates available!

ask our events manager for prix fixe menus lunch menu, or brunch menu packages!

priced per person for 2 hours
tax & gratuity non-inclusive

minimum of 30 people
pricing for extended hours available



hors d'oeuvres package 

meats | choose 1

Ginger chicken skewers, black sesame, 

Mexican short rib croquettes, peanut mole
Grilled beef tataki, charred onion, soy
dressing, spicy greens
Jerk chicken satay, honey-lime vinaigrette
Serrano ham wrapped casesar bites, creamy 

Ham and cheese arancini
Black pepper fried chicken bites, hot sauce
Char siu pork belly bao buns, asian bbq, 

sweet chili

parmesan dressing, bread crumbs

pickled cucumber, cilantro.
 

vegetarian | choose 1

G r i l l e d  a r t i c h o k e  h e a r t s ,  l e m o n  a i o l i
Sweet potato empanadas, chipotle crema
Seasonal vegetable skewers, marinated &
grilled, seasonal garnishes
Wild mushroom tarts, ricotta cheese, fresh
herbs
Heirloom polenta fries, garlic-herb aioli
Fresh baked foccacia pan con tomato, black
olives, goat cheese
White bean hummus, pita crisps, chili oil
Loaded baked potato croquettes, green
onions, smoked chili

fish | choose 1

T h a i  o c t o p u s  b r o c h e t t e ,  p e a n u t  s a u c e
C r i s p y  r o c k  s h r i m p  t e m p u r a ,  s m o k e d
j a l a p e n o  a i o l i
H a m a c h i  c r u d o  s k e w e r s ,  a p p l e - g i n g e r
m a r i n a d e ,   r i c e  p e a r l s
T u n a  t a r t a r ,  c u c u m b e r ,  g i n g e r ,  p o n z u
L o b s t e r  B L T  ( + $ 3 . 0 0  p p )
T r a d i t i o n a l  j u m b o  s h r i m p  c o c k t a i l ,  g r i l l e d
l e m o n ,   h o u s e  c o c k t a i l  s a u c e
M a r k e t  c e v i c h e  ( s e a s o n a l  p r e p ) ,  l i m e ,

C r i s p y  c r a b  c r o q u e t t e s ,  k i m c h i  r e m o u l a d e
f r e s n o  c h i l i  p e p p e r ,  c o r n  c r i s p s

 

$35 per person served family style & continually replenished for
1.5 hours

+$8pp for each additional 1/2 hr
choice of 3 total or

4 hors d'oevures for $40
5 hors d'oeuvres for $45
6 hors d'oeuvres for $50

 

Products listed are representative of typical selections on our menu. 
Due to seasonal product rotation, specific brand products are not guaranteed.

food & alcohol inclusive package discounted rates available!

ask our events manager for prix fixe menus lunch menu, or brunch menu packages!



self-serve packages

Pulled house smoked pork shoulder
cornbread muffins
green apple slaw
herb potato chips & smoked sour cream
fresh baked pretzels & honey mustard

Pork carnitas & mole spiced roasted
chicken
salsa verde, chopped onions,
cilantro, queso fresco
warm corn tortillas
chips and salsa
sweet potato empanadas

little noodle pasta
fresh baked foccacia
your choice of sauce (choose 1):

add additional protein for +$2 each per
person

meatballs
 italian sausage
roasted chicken

ham and cheese arancini

backyard bbq package | $31 pp

 
fiesta package | $30 pp

 
little italy package | $28 pp

san marzano tomato sauce
mac ‘n’ cheese
truffled mac ‘n’ cheese
almond pesto
Roasted garlic cream

 

 

 

 

self-serve packages

...self-serve packages cont'd

roasted lancaster chicken or scottish
salmon 

substitute ny strip for +$10pp
house parker rolls
roasted vegetables
lyonnaise potatoes
baby gem lettuce caesar salad

classic dinner package $32

 

 

 

 

30 person minimum, priced per person
for 1.5 hours based on continual service refreshing

and replenishment of stations
 

you can add on any hor d'oeuvre
from the above

choices for an additional $6pp
 

 

Shaved kale & beet salad | $5 pp
Mixed organic baby greens, roasted
onions, apples, candied walnuts, green
peppercorn vinaigrette | $5 pp
Grilled baby gem lettuce caesar salad,
red onion, bread
crumbs, parmesan vinaigrette  |  $6pp
Crushed roasted garlic mashed
potatoes  |  $4 pp
Lyonnaise potatoes, bacon, 

Seasonal roasted vegetables | $4 pp

 
 

self-serve add-ons

 

Priced per item, per person for 1.5 hours
of refreshing
 
 

 

 

 
caramelized onion | $6 pp

 
 
 

 

Products listed are representative of typical selections on our menu. 
Due to seasonal product rotation, specific brand products are not guaranteed.

food & alcohol inclusive package discounted rates available!

ask our events manager for prix fixe menus lunch menu, or brunch menu packages!

BRUNCH, LUNCH, & PRIX FIXE
FAMILY STYLE MENUS ARE

AVAILABLE UPON REQUEST FROM
OUR EVENTS MANAGER

 



desserts |

Peanut butter mousse, shaved
chocolate, pretzel crunch banana
caramel

Dark chocolate pot de creme, short
breads, candied citrus

Cardamom pound cake, seasonal
fruit, Chantilly cream

Traditional creme brûlée

Pretzel bread pudding, smoked
whipped cream

Warm doughnuts,
seasonal accompaniments

$5 per person, per dessert. Pricing is
based on 45 minutes of continual
service for a minimum of 30 people.
 

 

 

 

 

 

 

 

 

composed stations & desserts
composed stations

Seasonal vegetable crudité | $9 pp

Artisanal cheese board | $15 pp

Charcuterie board | $18 pp

Cheese and charcuterie board | $22 pp 

Raw bar | $MP (serves 30-45 ppl, priced $pp)

30 person minimum, priced  per item
for 1.5 hours based on continual service
refreshing and replenishment of boards
 

if you choose one of our 5 inclusive packages
above you may be eligible for discounted add-on

composed stations
 

Selection of marinated local 
vegetables served raw, chilled, & pickled
with smoked buttermilk ranch
 

Selection of local and imported cheeses, 
crackers, seasonal mostarda, toasts,
honey,  fruit & candied nuts
 

Selection of house cured or local meats &
terrines along with seasonal pickles & 
accoutrements
 

 

Fresh selection of oysters, clams, shrimp,
market ceviche, lobster & crab, of various
preparations, all with traditional & 
seasonal accompaniments

 

Products listed are representative of typical selections on our menu. 
Due to seasonal product rotation, specific brand products are not guaranteed.

food & alcohol inclusive package discounted rates available!

ask our events manager for prix fixe menus lunch menu, or brunch menu packages!


