
E V E N T  M E N U S

All menu selections are due seven business days prior to the event date

we will gladly accommodate any dietary restrictions



el adorable ruby 
Tequila, pomegranate-hibiscus, 

lime-agave,pearls

expresso martini
vodka, Kahlua, espresso, simple syrup

lychee martini
vodka, vermouth, lychee juice w/lychee

garnish

empire sour
makers mark, cassis,  verjus,  fakernum

Star Hill High ball
bourbon, apricot, honey, verjus ,soda

baron of loretto
bourbon, manzanilla, lemon, bitters

fiery passion
mezcal, passion fruit,  lime juice,  triple sec

agave, jalapeno, tajin rim 

westmalle $12
estrella  $8

mytos  $11
stella $8

allagash white $10
guinness $10

tecate $8 
two hearted ipa $8

goldstar $12

merlot napa $20
tempranillo numanthia spain $18

bordeaux clarendelle $18
cotes du rhone guigal $18

pinot noir  $18

chardonnay salem oregon $18
pinot gris alsace $18

vermentino toscana $18
albarino granbazan spain $18

cava spain-sparkling $12
prosecco brut italy $15

moet chandon brut mini $23

minuty rose france $17

COCKTAILS $ 1  7

BEERS

REDS

WHITES

BUBBLY

ROSÉ

MENU PRICING IS EXCLUSIVE OF NY SALES TAX (8.875%),  20% GRATUITY, 3.5% PROCESSING FEE, 
& 5% ADMINISTRATIVE FEE

COCKTAILS $ 1  7DRINKS MENU
available for parties of 40 or less guests

https://en.wikipedia.org/wiki/Ros%C3%A9


all bottles are served with 2 mixers additional mixers are $10 each

PRICING IS EXCLUSIVE OF NY SALES TAX (8.875%),  20% GRATUITY, 3.5% PROCESSING FEE, 
& 5% ADMINISTRATIVE FEE

 

grey goose  $400

ketel one  $400

titos  $425
stolichnaya  $375

tanqueray   $375

casamigos anejo  $500

B O T T L E  S E R V I C E        

R U M
bacardi superior  $ 375
captain morgan  $375

patron reposado  $425

casamigos blanco  $400
casamigos reposado  $450

patron silver  $375

patron anejo  $450

gosset grande reserve  $200

prosecco brut italy   $65

hendricks   $400

T E Q U I L A

G I N

B U B B L E S

clase azul reposado  $800
don julio 1942  $850

W H I S K E Y / S C O T C H

jack daniels   $375
jameson   $375

macallan 12   $400
macallan 18   $475

johnny walker black   $400
johnny walker blue   $800

makers mark   $375

dom perignon 2012   $900

C O G N A C
remy martin v.s.o.p   $375

remy martin 1738   $425
d‘usse xo   $550

bombay sapphire  $425

moet & chandon imperial  $325

moet & chandon nectar rose  $425

bucket of redbull  $30

bucket of panna water  $25

V O D K A        



3 - H O U R  O P E N  B A R  +  1 - H O U R  H O R S  D ' O E U V R E S  P A C K A G E

1 - H O U R  O P E N  B A R  P A C K A G E  

3 - H O U R  O P E N  B A R  P A C K A G E  

$30/per person for Limited Open Bar
 $40/per person for House Well Open Bar 

(Add 4 Hors d'oeuvres for $30/per person)
 

$65/per person for Premium Open Bar 
(Add 4 Hors d'oeuvres for $30/per person)

$105/per person for House Well Open Bar 
 $140/per person for Premium Open Bar 

$135/per person for House Well Open Bar 
 $170/per person for Premium Open Bar 

LIMITED OPEN BAR :  Includes beer,  wine,  sodas & soft
drinks

HOUSE WELL OPEN BAR :  Includes house red, white wine,  
house beer & well mixed drinks 

$10 upgrade per person for specialty cocktails

PREMIUM OPEN BAR :  Includes all liquor and specialty
cocktails

O P E N  B A R  P A C K A G E S

PRICING IS EXCLUSIVE OF NY SALES TAX (8.875%) ,  20% GRATUITY,  3 .5% PROCESSING FEE,  
& 5% ADMINISTRATIVE FEE

I N C L U D E S  3  H O R S  D ' O E U V R E S  S E L E C T I O N S

A L L  S E L E C T I O N S  S U B J E C T  T O  A V A I L A B I L I T Y

R E Q U I R E D  F O R  P A R T I E S  O F  4 0  O R  M O R E  G U E S T S



1  appetizer,  1  salad, 1  main course,  1  dessert

2 appetizers,  1  salad, 1  main course,  1  dessert

2 appetizers.  1  salad, 2 main courses,  1  side,  1  dessert 

T H E  S T A R T E R  P A C K A G E  - $ 1 2 5  P E R  P E R S O N

T H E  S E L E C T I V E  P A C K A G E  -  $ 1 6 5  P E R  P E R S O N

T H E  R E A L  V I P  P A C K A G E  -  $ 2 0 0  P E R  P E R S O N

S E R V E D  F A M I L Y  S T Y L E

C A F E  F R I T E S  D I N I N G  M E N U

 
 Additional Appetizers,  Sides And entrees are $10 each per person, per selection

optional  Open Bar packages available

MENU PRICING IS EXCLUSIVE OF NY SALES TAX (8.875%) ,  20% GRATUITY,  3 .5% PROCESSING FEE,  
& 5% ADMINISTRATIVE FEE



select one option

A P P E T I Z E R S

M A I N  E N T R É E

 S E R V E D  I N D I V I D U A L L Y  P L A T E D

T H E  L U N C H E O N  M E N U

 
 BURRATA

JOURNEY GREEN SALAD

POTATO LEEK SOUP

MENU PRICING IS EXCLUSIVE OF NY SALES TAX (8.875%) ,  20% GRATUITY,  3 .5% PROCESSING FEE,  
& 5% ADMINISTRATIVE FEE

  select one option, each selection served with a side

 
 GRILLED OR ROASTED HALF CHICKEN

GRILLED OR ROASTED STRIPLOIN

WILD MUSHROOM RAGU

ROASTED KING SALMON

S I D E S
select one option

 
 POMME FRITES

MAC & CHEESE GRATIN

SAUTÉED SPINACH

POMME PURÉE

D E S S E R T
select one option

 
 CHEESECAKE

SORBET

All menu selections are due seven business days prior to the event date

$50 PER PERSON



H O R S  D ' O E U V R E S  M E N U  

S E R V E D  P A S S E D  O R  S T A T I O N A R Y   

SPINACH ARANCINI,  crispy rice ball,  creamed spinach, parmesan
BEET & GOAT CHEESE BITES,  baby beets,  whipped goat cheese,  apple
ENDIVE CRUNCH SALAD BOATS,  cucumber,  fennel,  shallots,  mint,  vinaigrette
PARM ARANCINI,  crispy rice ball,  parmesan, cream
BRUSCHETTA CROSTINI,  focaccia toast,  plum tomato, basil,  balsamic glaze

F R O M  T H E  G A R D E N

S E L E C T  A N Y  3  I T E M S  F O R  $ 2 5  P E R  P E R S O N   
U P G R A D E  T O  6  C H O I C E S  F O R  $ 4 0  P E R  P E R S O N

F R O M  T H E  F A R M

F R O M  T H E  S E A

SMOKED SALMON ON TOAST,  crème fraîche,  chives
CRISPY CRAB CROQUETTES,  blue crab,  old bay,  panko
TUNA TARTARE, tuna, herbs,  avocado
SCALLOP CRUDO,  minced bahn mi pickles,  coconut, ginger & cilantro sauce
LOBSTER EGG ROLL,  sriracha aioli ,  cilantro, cabbage

CHICKEN SKEWERS, soy ginger marinade
ITALIAN MEATBALLS,  basil,  marinara, muddica
CHICKEN SLIDERS,  buttermilk fried chicken, coleslaw, pickled jalapeño aioli
BEEF SLIDERS,  potato bun, cheese,  caramelized onions

MENU PRICING IS EXCLUSIVE OF NY SALES TAX (8.875%) ,  20% GRATUITY,  3 .5% PROCESSING FEE,  
& 5% ADMINISTRATIVE FEE

All menu selections are due seven business days prior to the event date

Please alert us of any possible allergies or dietary restrictions 

https://en.wikipedia.org/wiki/Jalape%C3%B1o


P L A T T E R S  &  S T A T I O N S  M E N U  

  

GRILLED CAESAR SALAD,  baby gem lettuce,  parmesan, bread crumbs
HOUSE SALAD,  field greens,  cherry tomatoes,  shaved carrots,  vinaigrette
FETTUCCINI ALFREDO,  fresh pasta,  cream sauce,  parmesan cheese 
SPAGHETTI ARRABIATA,  fresh pasta,  marinara sauce,  crushed red peppers
ADD CHICKEN OR SHRIMP TO THE ABOVE SELECTIONS,  SUBJECT TO MP

SLOW ROASTED BEEFSTEAK TOMATOES,  evoo, cajun spices (vegetarian)
GRILLED EGGPLANT,  marinated eggplant, sherry vinegar, garlic yogurt sauce
PAPPARDELLE BOLOGNESE,  fresh pasta,  bolognese
SHRIMP AL AJILLO,  paprika,  garlic,  evoo, herbs
GRILLED KING SALMON,  served with grilled lemon
BUTTER MASH POTATOES,  herb infused cream, butter,  whipped potatoes
CRISPY BRUSSELS SPROUTS, deep fried brussels sprouts,  herbs
MAC & CHEESE GRATIN, cavatappi ,  4 cheeses,  breadcrumbs
CRISPY FRIES,  shoestring french fries
CHICKEN SANDWICHES,  breaded chicken breast,  coleslaw, jalapeños,  potato buns

P A R T Y  P L A T T E R S

L I V E  S T A T I O N S

F R O M  T H E  B A K E R ’ S  D E N

PRIME RIB CARVING STATION,  horseradish cream, au poivre                                
ROASTED TURKEY CARVING STATION, turkey gravy, cranberry sauce                
PASTA STATION, your pasta,  red sauce,  cream sauce,  2 choices of protein        
RAW BAR, oysters,  shrimp cocktail,  snow crab,  clams                                                

MENU PRICING IS EXCLUSIVE OF NY SALES TAX (8.875%) ,  20% GRATUITY,  3 .5% PROCESSING FEE,  
& 5% ADMINISTRATIVE FEE

All menu selections are due seven business days prior to the event date

Please alert us of any possible allergies or dietary restrictions 

CHOCOLATE TORTE, ganache, almond praline,  floral tea chantilly cream
MINI KEY LIME TARTS,  classic key lime tart,  italian meringue
CONFETTI CAKE POPS, cake balls,  covered with caramel and chocolate sauce
CELEBRATION CAKE,  personal mini cake,  american buttercream, gold dust

A C C O M P A N I E D  B Y  C H E F  A T T E N D A N T  -  $ 1 7 5  P E R  A T T E N D A N T

S E L E C T  1  S A L A D  &  1  P R O T E I N  &  1  V E G E T A R I A N  O P T I O N  -  $ 4 5  P E R  P E R S O N
S E L E C T  1  S A L A D  &  2  P R O T E I N S  &  2  V E G E T A R I A N  O P T I O N S  -  $ 6 0  P E R  P E R S O N

S E L E C T  2  O P T I O N S  -  $ 1 2  P E R  P E R S O N ,  $ 6  P E R  P E R S O N  F O R  E A C H  A D D T I O N A L  S E L E C T I O N

$ 6 5  P P

$ 4 5  P P

$ 3 5  P P

 M P

https://en.wikipedia.org/wiki/Jalape%C3%B1o


Amuse bouche
Fresh tuna, uni,  crushed avocado, black truffle jus,  truffle zest

 

First CourseE
“Wild Duck & Yucca”

Pan Seared duck breast, yucca & beet crisps,  mango & apple compote,
seared foie,  duck jus

petite sirah stags leap napa ‘2019

Second Course
“Lobster stuffed Tortellini”

Lobster tortellini,  bottarga, sauce américaine

chardonnay Salem Oregon ‘2020
 

Third Course
“Deep Sea Scallop & Squid Ink Risotto”

Squid ink risotto, u10 scallop

sauvignon blanc loire valley ‘2021

Forth Course
“Ash Petite Filet”

Leek & rosemary ash petite filet,  saffron potatoes,  
blistered cherry tomatoes, endive,  beef jus

merlot castiglion del bosco toscana ‘2019

Fifth Course
“The Meteor Rock” 

Spiced meringue filled with passion fruit and yuzu cream, 
coconut flakes,  passion fruit crisps and sugar stones

Riesling grand cru dambach-la-ville france ‘2019

OUR WINE PAIRING IS AN ADDITIONAL $75 PER PERSON

The 360 Experience Tasting Menu   



 The 360 Experience Tasting Menu 
Vegetarian Options   

BEET CRUDO

golden beet, mango chutney, yuzu sesame, plum powder,

kiwano dressing with shiso leaf

THE FOREST

amazonian forest greens

Lola lettuce, Matche lettuce, Brazilian Nuts, Raspberry
Vinaigrette,

yucca Frita, Mango

petite sirah stags leap napa ‘2019

UNDER THE SEA
ravioli cappellacci

stuffed with sea lettuce and mascarpone with grana padano,
cacio e pepe sauce with lemon foam, borage flowers, sea beans

chardonnay Salem Oregon ‘2020

THE ARCTIC
fennel

go juchang in potato, leek cream, tobiko eggs, lime zest

sauvignon blanc loire valley ‘2021

VOLCANO
seared tofu

fried Polenta, sungold tomato onion ash espellet powder,

grapes in tomato glaze

merlot castiglion del bosco toscana ‘2019

OUTER SPACE
meteor rock

Pumpkin sticky rice,  white chocolate ice cream,
Choco peanut dust with spiced meringue

Riesling grand cru dambach-la-ville france ‘  2019

OUR WINE PAIRING IS AN ADDITIONAL $75 PER PERSON


