
DESSERTS

SHORT RIB PACCHERI (gf)
 7oz short rib, beef ragu, pasta joe’s fresh paccheri, parmesan cheese, demi glace, fresh basil

SEARED SCALOP RISOTTO
parsnip puree, roasted root vegetables, crispy prosciutto, chili oil 

VEGETABLE PASTA (v)
rotating pasta, butternut squash, parmesan cheese, maitakes, crispy sage, fresh herbs, white wine

CRISPY PORK BELLY (gf)
apple-fennel beurre blanc, honey-wine glazed rainbow carrots, chive oil

GRAIN BOWL (vg)
quinoa, pears, roasted seasonal squash and root vegetables, arugula, herb-lemon vinaigrette

MAINS

Menu available as a plated, family-style or buffet style service

*Price includes your choice of three starters, three mains and two desserts - A 25% taxable service charge applies: 20% to service
personnel, 5% to the house - Guaranteed entrée counts due five business days prior to your event - Onsite ordering (if approved) will

add $15 per guest

EVENTS PRIX FIXE MENU $95

FRIED BRUSSEL SPROUTS (GF)
grain mustard vinaigrette, bacon lardons

BEET SALAD (GF, V)
bitter greens, citrus vinaigrette, candied pecans, fromage blanc, balsamic glaze

FRIED CAULIFLOWER (GF, V)
herb yogurt, wine plumped golden raisins, toasted pine nuts, parsley

SHRIMP & GRITS (GF)
creamy polenta, chili and herb chimichurri

CAULIFLOWER CAESAR
lacinato kale, shaved cauliflower, lemon, focaccia breadcrumbs, Parmesan

STARTERS

SMOKED SALMON TARTINE 6
dill creme fraiche, cherry tomatoes

DEVILED EGGS 4
pickled shallot, dill

GRILLED SHIITAKE MUSHROOMS 4.5
green onion, sesame, tamari

CAPRESE SKEWERS 4.5
mozzarella, basil, tomatoes, balsamic glaze

OPTIONAL ADDITIONS
priced as each

CHEF’S SELECTION OF MINI DESSERTS
including but not limited to: cookies, brownies, truffles, pastry etc.

please inform of any dietary restrictions/food allergies


