


















































Sales Notes

3: Policies and Procedures

ALL OPTIONS ON THIS MENU REQUIRE
A MINIMUM OF 10 PEOPLE

Buffets are NOT AYCE. Please make
this clear to all clients.

BUFFETS can only be left out for 1.5
hours MAX

Other policies Menu items marked
“GF” are gluten free

Menu items marked “V” are vegetarian
Menu items marked “VV” are vegan
Place cards for plated meals must be
provided by group host.

4-5: Breakfast

Groups may request
certain types of bagels
Veggie frittata- guests
may choose any veggies,
confirm with Chef

: Light Lunch

Note that all salads are pre-assembled
Additional dressings available upon
approval from Chef

8-10: Lunch and Dinner

Artisanal pizzas examples: BBQ
Chicken, Magarita, Prosciutto and Fig
Pizza with Arugula, white pizza, etc.
Confirm with Chef

11-12: Plated Meals

e 2 protein meal options and 1
vegetarian meal option per event

e Meals include 1 protein or
vegetarian option, 1 starch, and 1
vegetable, dinner roll, and choice
of Garden or Ceasar side salad

e All red protein cooked medium
rare

e If groups request coffee with
plated meals, we can
accommodate

13: Hors D’Oeuvres
e CAN do 1/2 price of hors
d’oeuvres for 1/2 the quantity
e Meatballs can be 1/2 & 1/2

14: Snacks and Sweets
e Assorted cookies and bars can
be GF upon request

15: Beverages

16-19: Bar Selections

20: Audio and Visual

e Staging sections are 6x8ft sections,
we have 8 total



