
3 - 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  +  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  

$30/pp for Limited Bar
 $40/pp for House Bar (Add 4 Hors d'oeuvres for $30/pp)

 $65/pp for Premium Bar (Add 4 Hors d'oeuvres for $30/pp)

Assortment of Hors d'oeuvres
(Choose any 3 items) or Upgrade to 6 Choices for $15/pp More)

Chicken Skewer ,  Coconut Milk,  Ginger,  Green Curry,
Cilantro

Rice Ball ,  with Saffron, Parmesan Cheese Aged 36 Months
Sesame Cone ,  Burrata Cream, Tomato Powder, Basil Oil

Seasonal Mushrooms,  Paprika Tempura with Oyster Mayo
Veal Bites ,  Fresh Tuna, Lemon, Tarragon Mayo

Japanese Eggplant ,  Black Garlic,  Spicy Hazelnuts
Fried Shrimp ,  Kataifi with Zatzitki Sauce

Cod Croquettes ,  with Alioli Sauce
Tapioca Cracker ,  with Beef Tartar
Tartlet,  with Cauliflower Cream

Tartlet ,  Cheese,  Ham Foam
Kimchi Squid Skewer

Charcuterie Selection
Cheese Selections

Fluke ceviche

$105/pp for House Bar 
 $140/pp for Premium Bar 

$135/pp for House Bar 
 $170/pp for Premium Bar 

Assortment of Hors d'oeuvres
(Choose any 3 items) or Upgrade to 6 Choices for $15/pp More)

Chicken Skewer ,  Coconut Milk,  Ginger,  Green Curry, Cilantro
Rice Ball ,  with Saffron, Parmesan Cheese Aged 36 Months

Sesame Cone ,  Burrata Cream, Tomato Powder, Basil Oil
Seasonal Mushrooms,  Paprika Tempura with Oyster Mayo

Veal Bites ,  Fresh Tuna, Lemon, Tarragon Mayo
Japanese Eggplant ,  Black Garlic,  Spicy Hazelnuts

Fried Shrimp ,  Kataifi with Zatzitki Sauce
Cod Croquettes ,  with Alioli Sauce
Tapioca Cracker ,  with Beef Tartar
Tartlet ,  with Cauliflower Cream

Tartlet ,  Cheese,  Ham Foam
Kimchi Squid Skewer

Charcuterie Selection
Cheese Selections

Fluke ceviche

LIMITED BAR :  Includes beer,  wine,  soda/soft drinks
HOUSE BAR :  Includes house red/white wine,  house beer and well mixed drinks.  

$5 upgrade for specialty cocktails
PREMIUM BAR :  Includes all liquor and specialty cocktails

We require a minimum of 30 people to reserve a private event.  If 30 or fewer, we can
host a semi-private event.  Pricing Does Not Include, 2 .5% CC Fee,  8 .875% Tax,  and 20%

Gratuity 



1  appetizer,  1  salad, 2 pastas,  1  main course

2 appetizers,  1  salad, 2 pastas,  1  main course
 (Add dessert $10,  Add side $10) 

2 appetizers.  1  salad, 2 pastas,  2 main courses,  1  side,  1  dessert 
(Add dessert $10,  Add side $10) 

P A C K A G E  1  - $ 1 2 5 P P

P A C K A G E  2  -  $ 1 6 5 P P

P A C K A G E  3  -  $ 2 0 0 P P

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

M A I N  D I N I N G  R O O M

Pricing Does Not Include A 2.5% CC Fee,  8 .875% Tax,  and 20% Gratuity  
 Additional Appetizers,  Sides And entrees are $10 each per-person

*Add Open Bar package for up to 3 hours (Open Bar Menu upon request)



 

 

1-HOUR OPEN BAR PACKAGE  

$30/pp for Limited Bar 
$40/pp for House Bar (Add 4 Hors d'oeuvres for $30/pp) 

$65/pp for Premium Bar (Add 4 Hors d'oeuvres for $30/pp) 

Assortment of Hors d'oeuvres 
(Choose any 3 items) or Upgrade to 6 Choices for $15/pp More 

Japanese Eggplant in black garlic and spicy hazelnuts 
Seasonal mushrooms in paprika tempura with oyster mayo 

Sesame cone in burrata cream, tomato powder, basil oil  
Rice ball with saffron and Parmesan cheese aged 36 months 

Savory tartlet with cauliflower cream* 
Cod crochetta with alioli sauce* 

Fried shrimp in kataifi with zatzitki sause 
Kimchi squid skewer 

Bocconcino di cotoletta di tonno al limone with tarragon mayo 
Fluke ceviche 

Tapioca cracker with beef tartar* 
Chicken skewer with coconut milk, ginger, green curry, cilantro 

Savory tartlet with cheese and ham foam* 
Cheese selections 

Charcuterie selection 

 

3-HOUR OPEN BAR PACKAGE 

$105/pp for House Bar  
$140/pp for Premium Bar  

3-HOUR OPEN BAR + HORS D'OEUVRES PACKAGE 

$135/pp for House Bar  
$170/pp for Premium Bar  

Assortment of Hors d'oeuvres   
(Choose any 3 items) or Upgrade to 6 Choices for $15/pp More 

Japanese Eggplant in black garlic and spicy hazelnuts 
Seasonal mushrooms in paprika tempura with oyster mayo 

Sesame cone in burrata cream, tomato powder, basil oil  
Rice ball with saffron and Parmesan cheese aged 36 months 



Savory tartlet with cauliflower cream* 
Cod crochetta with alioli sauce* 

Fried shrimp in kataifi with zatzitki sause 
Kimchi squid skewer 

Bocconcino di cotoletta di tonno al limone with tarragon mayo 
Fluke ceviche 

Tapioca cracker with beef tartar* 
Chicken skewer with coconut milk, ginger, green curry, cilantro 

Savory tartlet with cheese and ham foam* 
Cheese selections 

Charcuterie selection 

 
 

 
LIMITED BAR: Includes beer, wine, soda/soft drinks 

HOUSE BAR: Includes house red/white wine, house beer and well mixed drinks. $5 upgrade for 
specialty cocktails 

PREMIUM BAR: Includes all liquor and specialty cocktails 

We require a minimum of 30 people to reserve a private event. If 30 or fewer, we can host a semi-private event. 
Pricing Does Not Include, 2.5% CC Fee, 8.875% Tax, and 20% Gratuity  

 


