PLEATES




VEGETARIAN / VEGAN Starting at $12 per plate

AGNOLOTTI
ricotta filled pasta / honey mushrooms / truffle butter /
fried sage

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

UMAMI| CROQUETTE
3 crispy shiitake mushrooms & potato / fine herbs /
nutritional yeast / panko crust / baby spinach crema

RISOTTO AL ZUCCA + SALVIA
butternut squash / charred radicchio / toasted pepitas /
sage (GF)

SHOR'T PLATES

CHOU FLEUR GRENOBLOISE
roasted cauliflower / capers / lemon / caramelized
potatoes / brown butter sauce (GF)

Hand-held mini meals pricing is per plate.

(Chefs required on site for assembly. Chefs, serving staff, and rentals are not included. Please contact our events team for pricing.)




VEGETARIAN / VEGAN Starting at $12 per plate

COMPRESSED WATERMELON
mint / juniper berries / feta / balsamic reduction (GF)

HERBED FALAFEL

hummus / eggplant / tahini sauce / pickled turnip / parsley
/ sumac (GF/VG)

RATATOUILLE
French vegetable medley / wilted greens / blistered
tomato & olives (GF/VG)

SUMMER BURRATA
grilled peach / baby arugula / basil / burrata / Marcona
almond crumble / balsamic reduction (GF) +5%4 / plate
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SHORT PLATES

Hand-held mini meals pricing is per plate.

(Chefs required on site for assembly. Chefs, serving staff, and rentals are not included. Please contact our events team for pricing.)




FISH / SEAFOOD Starting at $14 per plate

SALMON MI-CUIT
beluga lentils / confit fennel / haricot vert / white wine butter
sauce (GF)

BRANZINO CON OLIVE E POMODORINI
parsnip purée / pan seared branzino / blistered tomatoes /
infornata olives / fine herbs (GF)

SALT COD CROQUETTE
crispy cod and potato / romesco

SEAFOOD PAELLA
bomba rice / shrimp / mussels / tomato aioli / saffron (GF)

ARGENTINIAN SHRIMP
harissa / Moroccan stewed chickpeas / baby spinach / lemon

SCALLOP CRUDO
raw bay scallops / cucumber / basil oil / pickled red chilies
(GF/DF)

TUNA CARPACCIO
yellowfin tuna / fennel / orange zest / baby arugula /
bottarga (GF/DF)

COQUILLE BEARNAISE
seared diver scallop / wilted kale / shallot + tarragon beurre
fondue / chive oil (GF) +$4 / plate

LOBSTER RISOTTO
Atlantic lobster / tarragon / fresh sweet peas +$8 / plate




MEAT / POULTRY Starting at $15 per plate

BOEUF BOURGUIGNON
red wine braised short rib / pomme purée /
mushrooms / cipollini onion / lardons (GF)

CHICKEN SALTIMBOCCA
prosciutto / sage / squash purée (GF)

MEZZ| RIGATONI ALLA BOLOGNESE
bolognese sauce / Pecorino Romano / chili oil /
baby basil

CRISPY CONFIT PORK BELLY
wild rice / sautéed squash + apples / cider glaze
(GF/DF)

BUTTER CHICKEN
golden basmati rice / creamy tomato based gravy
/ toasted cashews / cucumber raita (GF)

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

FENNEL ROASTED PORK
braised Tuscan kale / sofrito / white beans /
shaved fennel & radish (GF)

PAN SEARED BEEF FLATIRON
cauliflower + fontina purée / braised wheat berries
/ brussels sprout leaves / truffle jus  + $4 / plate

DUCK MAGRET
beet purée / coffee oil / cherry gastrique / baby
beets / sorrel (GF) + $6 / plate

MOROCCAN LAMB CHOP
labneh / pomegranate / cilantro / mint / ras el
hanout / pomegranate molasses (GF) + $8 / plate

Hand-held mini meals pricing is per plate.
(Chefs required on site for assembly. Chefs, serving staff, and rentals are not included. Please contact our events team for pricing.)



SWEET ENDINGS Starting at $13 per plate

=g LEMON SPHERE
fﬁé lemon bavarian / confit lemon / white chocolate / mint
Zds and lemon balm

-

MACCHIATO CREAM PUFF
mocha diplomat cream / caramel glaze / choux pastry

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

| CHOCOLATE HAZELNUT TORTE
chocolate torte / hazelnut bavarian / glace hazelnuts (GF)

VANILLA PANNA COTTA
seasonal berries and fruit / crispy brandy-snap tuile

SHOR'T' PLATES

Hand-held mini meals pricing is per plate.

(Chefs required on site for assembly. Chefs, serving staff, and rentals are not included. Please contact our events team for pricing.)



OPTIONAL ADD-ONS
e Custom bar / wine upgrades e Floral arrangements LEGEND
(VG) vegan

e Complete non-alcoholic e DJ / Entertainment
(GF) gluten free

bar package e Furniture upgrades (DF) dairy free

e Décor e Guest takeaways / favors

TERMS & CONDITIONS

e This document is for information purposes only, menus and budgets can be tailored to your event vision. e Staff hours are
based on a 4-hour minimum and will be charged based on actual hours worked.

e Rental pricing is based on standard event rentals and are subject to change based on final guest numbers and upgrades
at the client’s request.

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

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

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