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MEZZE BOARDS

CHEESE PLATTER                                              $225
Selection of artisanal local + imported cheeses / marinated

olives / house made fruit preserve / fresh + dried fruit 

--

House made baguette + crostini    
     

CHARCUTERIE PLATTER                                   $215
Selection of artisan meats / marinated olives / cornichon /

pickled vegetables / grainy mustard 

--

House made breads + crostini         

APERITIVO ITALIANO                                        $215
Sliced salumi such as prosciutto, soppressata, mortadella /

selection of cheeses such as Manchego, taleggio, fresh

mozzarella / pickled + marinated vegetables / olives /

guindilla peppers / house made fruit preserve 

--

House made focaccia, crostini + flatbreads       

MEDITERRANEAN MEZZE PLATTER                 $215
Marinated olives / falafel / dolmades / grilled + marinated

vegetables / sheep's milk feta/ guindilla peppers / hummus

/ babaganoush / cucumber + radish / grapes

--

Za’atar flatbread / fresh pita        

VEGAN CRUDITÉ PLATTER                                $95 
Selection of market fresh vegetable crudités which may

include; French haricot verts / heirloom carrots /

cucumbers / bell peppers / radish / celery

--

Served with hummus + babaganoush (GF/VG)         

GRAZING
PLATTERS

*Each Platter serves 12 guests
** Prices listed are per platter



Serving staff, and rentals are not included. 

Please contact our events team for pricing.

SNACK PLATTERS

FRESH ROLL PLATTER                                                                                                        $125
Selection of fresh rolls, such as shrimp, chicken, mango / sweet chili dipping sauce / 
nut free satay sauce (GF/DF)        

PECKISH PLATTER... A perfect platter for snacking and sharing!                              $165
Parsley devilled eggs with crispy pancetta / herbed falafel with tahini + pickled turnip / 
mango fresh roll with cilantro emulsion / crispy vegetarian spring rolls with dipping sauce 

ASCARI SEASONED POPCORN (CHOSE 2)                                                                       $60
Togarashi (GF/VG)
Nutritional Yeast + Aleppo Pepper (GF/VG)
Duck Fat + Rosemary (GF/DF)
Caccio e Pepe (GF)

PREMIUM CHIPS                                                                              $60     
Torres Chips    

      

GLACÉ FRUIT SKEWERS                                                                   $96
grapes and berries  dipped in light and crisp caramel   

* Each Platter serves 12 guests
** Prices listed are per platter
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MINI SHORTBREADS                            $7/PERSON
lemon vanilla bean / chocolate chunk / orange cranberry  

TOFFEE CRUNCH POPCORN              $8/PERSON
buttery popcorn / toffee caramel coated / roasted pecans

+ peanuts (nuts optional)          

DATE + CHOCOLATE BARK                 $9/PERSON 
chewy date caramel / almond + tahini butter / roasted

nuts + seeds   

HOMEMADE MARSHMALLOWS          $9/PERSON
vanilla bean / raspberry / pistachio    

CHOCOLATE GRANOLA CLUSTERS   $10/PERSON
toasted granola / dark chocolate couverture   

ASCARI TRAIL MIX                               $10/PERSON
assorted nuts, seeds + dried fruits / chocolate covered nuts

+ dried fruit / M&Ms / chocolate pearls         

CHOCOLATE MEDIANTS                     $15/PERSON
variety of couvertures / dried fruits / roasted nuts /

chocolate and fruit crisps        

 
Chefs, serving staff, and rentals are not included. 

Please contact our events team for pricing.
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GOURMET MOVIE SNACKS

*MINIMUM ORDER OF 12 GUESTS
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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 standard event rentals and are subject to change based on final guest numbers and upgrades

at the client’s request.

bar package

• Décor

• Floral arrangements

• DJ / Entertainment

• Furniture upgrades

• Guest takeaways / favors

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

• 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.
• Chefs are required on site for assembly unless otherwise stated. Chefs, serving staff, and rentals are not included.


