
Reception & Sweet Tables 
Available for parties of 25 Guests or more.   

Reception and Sweet tables are served and replenished for two hours    

 

Carving Station | pricing per person 
One station is recommended for 40 Guests. A $75 attendant fee will apply for each station.  

ROASTED PRIME RIB | Au jus, horseradish, creamed horseradish, $13.95      

ANCHO RUBBED TURKEY BREAST | Cilantro chimichurri sauce, cranberry demi-glace , $10.95 

GUINESS BRINED AND SMOKED PORK LOIN | Smoked pepper barbecue sauce , $11.95 

SMOKED BEEF TENDERLOIN | Smoked cherry mostarda and chipotle demi-glace, $16.95  

DIJON PINE NUT CRUSTED RACK OF LAMB | Roasted garlic rosemary jus, jalapeño mint jam, $18.95 

ROSEMARY AND SEA SALT SMOKED SALMON, $18.95  

Hors d’Oeuvres  Station | $12.95 per person 
One station is recommended for 40 Guests. A $75 attendant fee will apply for each station 

MASHED POTATO BAR | Truffle, mascarpone and roasted garlic mashed potatoes Toppings to in-

clude: applewood bacon bits, chives, sour cream, cheddar cheese, sautéed mushrooms, crumbled 

blue cheese, country gravy  

RAW BAR | Poached Gulf shrimp, crab claws, fresh oysters on the half shell, mussels and little neck 

clams, cocktail sauce, mignonette, ponzu, green goddess and citrus wedges with seaweed salad   

ADDITIONAL $22 PER GUEST FOR 2 ITEMS OR $30 PER GUEST FOR 3 ITEMS  

ARTISAN TOAST STATION | Crab & avocado toast, blue cheese & apple toast with speck ham, wal-

nuts & mascarpone, fresh tomato & burrata toast with basil, salmon toast with caviar, capers, pick-

led onion and egg  

STREET TACO BAR | Carved grilled beef tenderloin “asada”, pulled pork al pastor, blackened baha 

fish tacos Pickled red cabbage, carrot slaw, pineapple relish, cilantro, queso fresco, lime wedges, 

red chili chipotle salsa, tomatillo poblano salsa, warm flour & corn tortillas, crispy tostadas  

SLIDER STATION | Kobe beef sliders, pulled pork sliders, portabella sliders, jalapeño mustard, miso 

mayo, wasabi mayo, sriracha, barbecue and chipotle BBQ, truffle, sweet potato and skinny fries 

with smoked, curry and chipotle ketchups  

Sweet Tables | pricing per person 
One station is recommended for 40 Guests. A $75 attendant fee will apply for each station 

MINI DESSERT DISPLAY | $12.95 Assorted mini fruit tarts, mini cheesecakes, mini chocolate rasp-

berry parisian tortes and mini key lime pies  

CRÈME BRULEE STATION | $14.95  

SUNDAE STATION | $10.95 Vanilla ice cream, marshmallows, graham crackers, cherries, freeze 

dried strawberries, compressed pineapple, chocolate and caramel sauces  

CANNOLI STATION | $12.95  

CHURRO BOWL ALA MODE STATION | $12 .95 house-made churro bowl pastry, vanilla bean gelato, 

chocolate and caramel sauce, chocolate ganache  

Listed prices subject to 21% service charge and 9.25% sales tax.  Setup Fee depends on size of event. Prices are subject to change 

Parties require $250 non-refundable deposit at booking 


