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2 Servers, 1 Bartender & 1 Chef 

ARANCINI CACIO PEPE 
crispy risotto ball / pecorino + black pepper / parsley crema

CAPONATA SICILIANA 
sweet + sour stewed eggplant + tomato / polenta / oregano (VG/GF)

PO BOY BITES 
fried oysters / buttermilk / cornmeal / Louisianan remoulade /
shaved pickles

TUNA POKE 
mango / cucumber / avocado / chive / sesame / togarashi / rice crisp
(GF/DF

JERK CHICKEN BAO 
BBQ jerk chicken / grilled pineapple / rum glaze / cabbage slaw /
steam bun (DF)

ABRIELLE TARTARE 
hand cut beef / juniper / fennel / shallot / mint / cured egg yolk / rice
crisp (GF/DF)

COCKTAIL 
PARTY 

PASSED CANAPÉS 

Selection of beer, wine & mineral water 
(Includes ice, cocktail napkins, lemons & limes)

Standard and required event
rentals included

BEVERAGE PACKAGE STAFFING 

$125.00 PER PERSON 
(excludes tax & gratuity) 

EVENT RENTALS 

*CUSTOM BAR SOLUTIONS & 
WINE UPGRADES AVAILABLE.

ADDITIONAL
MENU OPTIONS

AVAILABLE. PLEASE 
INQUIRE.
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(Based on six pieces per person)



ARANCINI CACIO PEPE 
crispy risotto ball / pecorino + black pepper / parsley crema

CAPONATA SICILIANA 
sweet + sour stewed eggplant + tomato / polenta / oregano
(VG/GF)

PO BOY BITES 
fried oysters / buttermilk / cornmeal / Louisianan remoulade /
shaved pickles

TUNA POKE 
mango / cucumber / avocado / chive / sesame / togarashi / 
rice crisp (GF/DF

JERK CHICKEN BAO 
BBQ jerk chicken / grilled pineapple / rum glaze / cabbage slaw
/ steam bun (DF)

ABRIELLE TARTARE 
hand cut beef / juniper / fennel / shallot / mint / cured egg 
yolk / rice crisp (GF/DF)

COCKTAIL 
 MENU #2

STAFFING 

PASSED CANAPÉS

$185.00 PER PERSON 

BEVERAGE PACKAGE 

PASSED SHORT PLATES

EVENT RENTALS 

(Based on six pieces per person)

(Based on three mini meals per person)

(Includes ice, cocktail napkins, lemons & limes)

(excludes tax & gratuity) 

2 Servers, 1 Bartender & 
1 Chef 

selection of beer, wine & mineral water Standard and required
event rentals included

MANICOTTI ABRUZZESE 
traditional rolled pasta filled with smoked mozzarella / 
spinach / ricotta all simmered in savoury tomato sauce

POLPETTE DI MANZO E MAIALE 
beef / pork / Abruzzese tomato sauce / soffritto / Pecorino
Romano / Abruzzese style polenta 

RUBY RED EARL GREY TART 
chocolate crust / earl grey cremeux / raspberry gelee / sponge
toffee

*CUSTOM BAR SOLUTIONS & WINE UPGRADES AVAILABLE.

PARTY 

ADDITIONAL MENU OPTIONS AVAILABLE.
PLEASE INQUIRE.
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OPTIONAL ADD-ONS
• Custom bar / wine upgrades

• Complete non-alcoholic 

TERMS & CONDITIONS
• This document is for information purposes only, menus and budgets can be tailored to your event vision.

• Staff hours are based on a 4-hour minimum and will be charged based on actual hours worked.

• Rental pricing is based on basic event rentals and are subject to change based on final guest numbers and upgrades at 

bar package

• Décor

• Floral arrangements

• DJ / Entertainment

• Furniture upgrades

• Guest takeaways / favors

LEGEND 
(VG) vegan 
(GF) gluten free 
(DF) dairy free

the client’s request.

• Prices are subject to change and do not include applicable taxes and gratuities.

• Menu items are subject to change due to seasonality and availability of ingredients.

• A venue site visit may be required to ensure the space is suitable for your event needs.


