
Bar Stat i on s Pass ing  Serv ice

Cocktail Reception

Open Bar

Charcuterie

Charcuterie Platter

- assorted Cured meats, artisan  

cheese, bruschetta, olives, gherkins,  

baguette, Roasted garlic mayo

vegan and vegetarian

Grilled vegetable rice pilaf (Vegan)

 - with roast butternut squash

Caesar salad

 - romaine hears, double smoked bacon,  

shaved parmesan, creamy garlic  

dressing

pasta

Chicken penne

- Mushrooms, Parmesan Cream Sauce

Canapes

Bruschetta on garlic crostini (vegan)

 - w. basil pesto

roast beef canapes

 - truffled peppercorn sauce, 

rosemary focaccia

Lobster shrimp cake

 - w. lemon aioli

foie gras mousse

 - brioche toast, pineapple chutney,  

blood orange gastric, sea salt

Dessert

Assorted dessert platters

 - mini lemon tart squares

 -  chocolate pecan cheesecake

 -  caramel apple cake

Unlimited options

All house wine

draft or bottled beer

house & Classic cocktails - 

old-fashioned, negroni, gimlet, rose

sangria, martini, margarita, 

new york sour

vodka - absolute

Gin -  Bombay sapphire

tequila - Jose Cuervo gold

rum - bacardi white, bacardi dark

whiskey - Canadian club, jack daniels

non-alcoholic drinks - soft drinks,

water, coffee, tea

$100 PER GUEST, MIN 20 GUESTS,  18% GRATUITY
DEPOSIT REQUIRED TO RESERVE

FOLLOW US ON INSTAGRAM @TERREROUGETO


