L

A
DYSON

EVENT MENU ————

e

PASSED HORS D’OEUVRES

$35/pp first hour, $25/pp additional hours
Includes 5 selections — Additional: $15fpp each

M
A

COLD SELECTIONS == HOT SELECTIONS
—f— e
Salmon Tartare Cones Petit French Onion Sliders

mini sesame cones * avocado iz chive comté = wzmmeﬁzﬂf onion

Poached Lobster Spoons +$15/pp Steak Frites Skewers
olive oil « citrus » flaky salt peppercorn cognac dip

Tuna Nicoise Tartlets Escargot Puff Pastry Bites

m'u‘ tuna + olive .!apd‘naﬁr L] cm!ﬁr fomtado g.c.rrh'ﬂ: .;mr:fd_y Eu.trb.vr

Lobster Salad Brioche | Mushroom Vol-au-Vents
butter-poached lobster + tarragon aioli wild mushroom eream

Caviar Potato Pavé +$15/pp Chilean Sea Bass Skewers +$15/pp

cn'_-.'ﬂ}- potate = créme fmfc}le * caviar miso _;J'.I'u:,r o charred scallion

Truffle Chicken Salad Gougéres Gruyére Mini Grilled Cheese
French cheese puff + black truffle very French brasserie feel

Wild Mushroom Bruschetta (v) (vg) Truffle Arancini (v) (vg)

seasonal mushrooms « thyme « OI-O0 parmesan = black truffle aioli

Mini Falafel Bites (v) (vg) Mini Croque Monsieurs
; ham gruyére » béchamel
OPEN BAR PACKAGES
STANDARD OPEN BAR BEER & WINE OPEN BAR | PREMIUM OPEN BAR
$3Ufp|.‘- first hour $25l}pp first hour | $4Ufp|) first hour
$25/pp additional hours $20/pp additional hours $35/pp additional hours

(Beer, Wine, Standard (Beer, Red & White wines) (Beer, Wine, Premium
Spirit Cocktails) Spirit Cocktails)

ENHANCEMENTS
W, p e

tahini drizzle « herbs

MAISON MADISON FRENCH CHEESE & ROAMING CAVIAR MEDITERRANEAN DISPLAY
RAW BAR TOWERS CHARCUTERIE DISPLAY & BLINIS SERVICE marinated olives + whipped spicy feta
aysters = shrimp cockeail French cheeses $50/pp per hour crudité « olive tapenade
lobster = clams cured meats » fig jam A luxury experience with seruga ALl P e el fa g b
sauces » citrus honeycomb + baguette fitted with custom caviar bells

and créme fraiche
$300 ea $200 ea s $200 ca
(serves 10-15)

(serves 8-10) (serves 10-15) directly fo your guests,

STATIONARY APPETIZER PLATTERS
$30/pp for the first hour, $25/pp additional hours

Vegetable Spring Rolls Steak Au Poivre Skewers Truffle Arancini Crispy Coconut Shrimp
Truffle Parmesan Frites Crispy Crab Croquettes French Onion Sliders Mushroom Vol-au-Vents
black truffle aioli cifrus arolt caramelized omion wild mushroom cream

+ melted gruyére Vegclch Crudité

Duck Confit Spring Rolls assorted seasonal vegetahles
hoisin cherry dipping sauce herbod yogure dip » hummus

roasted red pepper dip
$25/pp
Espresso PASSED OR STATIONARY
Mini Profiteroles Chocolate Tartlets Milk-Vanilla Bites Macarons Warm Beignets

Grilled Salmon Skewers Gruyére Cigars

miso glaze * sesame crispy pastry * hot honey

AISE A GLASS. 4" MAKE A MEMORY.

THE SPACE

THE BAR + THE GALLERY LOUNGE

THE FLOORPLAN
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