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Cocktail Reception Information

Designed for 50 Guests or More

v Vegetarian | GF Gluten Free | cN Contains Nuts | DF Dairy Free | VGN Vegan | Lc Low Carb

PASSED HORS D'OEUVRES

Artistically arranged on designer trays with appropriate accents.

PREMIUM - PRESTIGE - PLATINUM BAR

Stocked with Top Shelf Distilled Spirits
Red & White Wine ® Beer ¢ NA Beer ® Hard Seltzer
Soft Drinks ® Mixers & Juices

"OR-
TIER ONE OR TIER TWO WINE & BEER BAR

Red & White Wine ® Beer ® NA Beer ¢ Hard Seltzer
Soft Drinks & Juices

TASTING

Complimentary tasting for up to four (4) People
Additional Guests are welcome

RECOMMENDED EVENT PROFESSIONALS

Upon Request

Services in addition to menu pricing:
SERVICE & CULINARY STAFF

Dressed in Bistro attire, our staff executes each event with style,
attention to detail and professionalism. The Catered by Design Team
will handle set up and break down of your event as well as all food
and beverage preparation and service.

RENTALS

China, Glassware, Flatware, Serving Equipment
and Linens (fabric & color) of your choice.

*Every effort has been made with regard to the accuracy of dietary restrictions for the general
public. If your allergy/condition is very restrictive, please discuss any issues with your sales
consultant for substitutions and solutions. CBD makes every effort to avoid cross contamination;
however, we are not a strictly nut-free, gluten-free kitchen.

CEBTI F‘!ED All pricing is subject to transportation, current state & local taxes. Prices subject
to change based upon market & seasonal availability. In the event of a significant

* % %k market price change, the client will be notified & offered alternative options.
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Cocktail Reception Information

Designed for 50 Guests or More

TWO HOUR RECEPTION

Option 1
SELECT SIX TYPES OF HORS D'OEUVRES
Price Based on Six Pieces per Guest

(Choose One of the Following:)
TWO HOUR TIER ONE WINE & BEER BAR
TWO HOUR TIER TWO WINE & BEER BAR

Option 2

SELECT SIXTYPES OF HORS D'OEUVRES
Price Based on Six Pieces per Guest

(Choose One of the Following:)
TWO HOUR PREMIUM FULL BAR
TWO HOUR PRESTIGE FULL BAR
TWO HOUR PLATINUM FULL BAR

THREE HOUR RECEPTION

Option 3
SELECT SIX TYPES OF HORS D'OEUVRES
Price Based on Six Pieces per Guest

(Choose One of the Following:)
THREE HOUR TIER ONE WINE & BEER BAR
THREE HOUR TIER TWO WINE & BEER BAR

Option 4
SELECT SIX TYPES OF HORS D'OEUVRES
Price Based on Six Pieces per Guest

(Choose One of the Following:)
THREE HOUR PREMIUM FULL BAR
THREE HOUR PRESTIGE FULL BAR
THREE HOUR PLATINUM FULL BAR
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ors d'Oeuvres -

ot

SOUP SHOOTERS

GRILLED CHEESE TRIANGLE & TOMATO BASIL SOUP |v

WILD MUSHROOM BISQUE |V|GF
Flat Leaf Parsley

RAMEN NOODLE SOUP |V|DF|VGN
Lemongrass Broth

SURF & TURF SHOOTER
Lobster Bisque & Mini Beef Brochette

VEGAN CREAMY TOMATO BASIL |V|GF|DF|VGN|CN
Flat Leaf Parsley

VEGETARIAN CORN CHOWDER |v
Flat Leaf Parsley

SEAFOOD

TINY FISH TACO |DF
White Fish, Cilantro Slaw, Mango & Avocado de Gallo

SMOKED SALMON ROSETTE
Crisp Potato Pancake & Lemon Créme Fraiche

COCONUT SHRIMP |DF

Sweet & Spicy Apricot Dipping Sauce

POBLANO SHRIMP |GF

Bacon-wrapped, Chipotle Sauce & Crema Ranchero

NOLA SHRIMP & VEGGIE SKEWER |GF
Grilled with Cajun Butter

CAJUN SHRIMP & GRIT CANAPE
Tomato Concassé

CHESAPEAKE BAY CRAB CAKE
Fresh Jumbo-Lump Crabmeat, Herbs and Spices & Chipotle Mayo

SEA SCALLOPS WRAPPED IN BACON |GF
Herbed Parmesan Crust

GULF COAST STUFFED MUSHROOM
Shrimp, Crab & Herbed Breadcrumbs

ARANCINI WITH BUTTERNUT SQUASH
& THAI COCONUT CURRY SAUCE
Arborio Rice, Panko, Sage, Parmesan, Red Curry, Fish Sauce & Cilantro

TINY MISO-GLAZED SALMON |DF

Asian Wonton & Seaweed Salad

CRISPY SALMON RICE |GF|DF

Crispy Sticky Rice topped with Salmon, Spicy Mayo
Avocado, Scallion & Sesame Seeds

(Option for Tuna as well)
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Hors d'Oeuvres - Hot

VEGETARIAN

STUFFED MUSHROOM |v
Red Bell Pepper, de Jonghe Breadcrumbs & Sherry Wine

PORTOBELLO MUSHROOM TARTLET |v
Puff Pastry & Gruyere Cheese

MUSHROOM & WALNUT TARTLET |V|CN
Goat Cheese & Truffle Oil

ARTICHOKE HEARTS AU GRATIN |V|GF
Savory Mascarpone & Parmesan Cheeses

SPANAKOPITA |v
Spinach, Onion, Cream Cheese, Feta & Flaky Phyllo Pastry

VEGAN EGG ROLL |V|DF|VGN
Bok Choy, Bean Sprouts, Carrot & Celery
Sweet & Sour Dipping Sauce

BABY POTATO PANCAKE |v
Sour Cream & Green Apple Relish

VEGGIE & POBLANO QUESADILLA |v
Flour Tortillas, Scallion, Poblano Pepper, Zucchini
Red Bell Pepper, Chihuahua Cheese, Cilantro & Salsa Rojo

SMOKED GOUDA MAC & CHEESE POPS |v
Smoked Gouda and Cheddar Mac & Cheese
Breadcrumbs & Spicy Dipping Sauce

QUICHE FLORENTINE |v
Spinach, Swiss Cheese & Flaky Pastry Shell

BRUSCHETTA |v
Baked Campagnola Bread, Fresh Tomatoes, Fontinella Cheese
Fresh Basil & Herb EVOO

RASPBERRY BAKED BRIE |V|CN
Preserves, Phyllo & Toasted Almonds

BRIE & APRICOT TARTLET |V|cN
Puff Pastry & Brown Sugared Almonds

ARANCINI |v
Mozzarella Cheese & Marinara Sauce

VEGAN “SAUSAGE"” ROLL |V|DF|VGN
Puff Pastry, Lentils & Red Onion Chutney

VEGAN MUSHROOM "MEATBALL"” BITE |V|DF|VGN
Ube Bun, Field Greens & Sriracha Sauce
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Hors d'Oeuvres

- Hot

POULTRY

THAI CHICKEN SATAY |GF|DF|CN
Peanut Dipping Sauce

CHICKEN & PINEAPPLE SKEWER |GF|DF

Sweet & Sour Dipping Sauce

BAKED ORANGE CHICKEN MEATBALL

TERIYAKI CHICKEN & VEGETABLE SKEWER |DF

TINY TINGA TACO

Pulled Chicken, Onion, Pepper Jack Cheese & Sour Cream
JERK CHICKEN SKEWER |GF|DF

Mango Salsa

CHICKEN POBLANO |GF

Bacon-wrapped, Chipotle Sauce & Crema Ranchero

ENCHILADA CHICKEN BITE |GF
Red Enchilada Sauce, Cheddar Cheese
Sour Cream & Corn Taco Shell

PARMESAN CHICKEN BITE

Fresh Mozzarella Cheese & Marinara Sauce
FRESNO CHILE PULLED CHICKEN |GF

Polenta Cake, Guacamole & Pickled Fresno Salsa
DUCK EGGROLL |DF

Spinach, Red Pepper, Scallion, Sesame Oil & Blackberry Jam
DUCK MOO SHU BUNDLE

Hoisin Sauce, Crépe & Scallion

TANGERINE CHICKEN SKEWER |DF

Panko Crust, Citrus Soy Sauce & Sweet Chile
BLACKENED CHICKEN SATAY

Cajun Marinated Chicken & Creole Mustard Sauce

THAI CHICKEN BITES |DF
Mixed Bell Peppers, Scallion, Sweet Chili Sauce
Sesame Seeds & Phyllo Pastry Cup

MEAT

THAI BEEF SATAY |GF|DF|CN
Peanut Dipping Sauce

MINI BBQ MEATBALL |DF

Tangy BBQ Sauce & Pretzel Stick

GOURMET ALL-BEEF COCKTAIL FRANK

Rosemary & Thyme Puff Pastry & Stone Ground Mustard
PETITE BEEF WELLINGTON

Tenderloin of Beef, Mushroom Duxelle & Puff Pastry

TERIYAKI BEEF & FIRE-ROASTED VEGETABLE SKEWER |DF
CARNE ASADA QUESADILLA

Flour Tortilla, Tri-Colored Bell Peppers
Red Onion, Chihuahua Cheese & Salsa Rojo

BABY CHEESY BEEF BURGER

Caramelized Onion & Brioche Bun

BABY BRAISED SHORT RIB

Horseradish Aioli, Fresh Greens & Brioche Bun

BABY PULLED PORK

Creamy Slaw & Brioche Bun

CRISP BAKED POTATO CUP |GF

Sour Cream, Bacon & Scallion

PROSCIUTTO, FIG JAM & CARAMELIZED ONION FLATBREAD |DF
TINY CHORIZO TACO

Potato, Cheddar Cheese & Mild Green Salsa

BACON-WRAPPED DATE FILLED WITH CHORIZO |GF|DF
SAUSAGE & PEPPER SKEWER |GF|DF

Mild Italian Sausage & Tri-Colored Bell Peppers

SAUSAGE-STUFFED MUSHROOM

Mild Italian Sausage, Seasoned Breadcrumbs & Parmesan Cheese
PHILLY CHEESESTEAK MUSHROOM |GF

Onion, Green Pepper, Sour Cream, Mayo, Cream Cheese & Provolone
ASPARAGUS WITH PROSCIUTTO

Mozzarella, Rosemary & Thyme Puff Pastry

SPICED LAMB PUFF |cN

Puff Pastry, Middle Eastern Spices, Pine Nuts, Tomato, Onion & Tzatziki Sauce

PETITE LAMB CHOPS
Gremolata Encrusted
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Hors d'Oeuvres - Cold

SEAFOOD POULTRY

SHRIMP SHOOTER |GF|DF HERBED CHICKEN SALAD BITE |DF

Steamed & Chilled Shrimp, Tequila Cocktail Sauce & Lime Wedge Fresh Herbs, Onion, Celery, Yogurt & Cherry Tomatoes
GRILLED & CHILLED PESTO SHRIMP SKEWER WALNUT CHICKEN SALAD BITE |cN

Sweet Red Pepper Dipping Sauce Cranberry, Scallion, Yogurt & Phyllo Pastry Cup

TERIYAKI SHRIMP IN SNOW PEA |DF
Black & White Sesame Seeds

CALIFORNIA MAKI |GF|DF

Sushi Rice, Cucumber, Avocado, Crabmeat & Sesame Seeds
Wasabi, Pickled Ginger, Soy Sauce to the side
SUSHI-GRADE AHI TUNA TARTAR |GF|DF

Chili Aioli, Sesame Seeds & Cucumber Boat

SEARED TUNA CARPACCIO |DF

Crisp Asian Wonton, Chili Aioli & Scallion

SMOKED SALMON PUMPERNICKEL CANAPE

Smoked Salmon Rosette & Lemon Créme Fraiche

AHI TUNA POKE |GF|DF
Avocado & Sesame Vinaigrette
Served on Asian Spoon

MEAT

HERB-ENCRUSTED SIRLOIN OF BEEF CROSTINI |DF
Horseradish Aioli & Flat Leaf Parsley

ANTIPASTO SKEWER |GF

Genoa, Capicola, Mortadella, Fresh Mozzarella

Pepperoncini & Red Wine Vinaigrette

BURRATA CROSTINI

Prosciutto, Tomato & Balsamic Drizzle

BABY BELLS |GF

Fire Roasted Peppers, Herbed Goat Cheese, Bacon & Scallion

MOROCCAN LAMB CROSTINI |DF
Preserved Lemon Chutney, Garlic Hummus & Pita Chip
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Hors d'Oeuvres - Cold

SOUP SHOOTERS

GAZPACHO SHOOTER |V|GF|DF|VGN
Tomato, Garlic & Olive Qil

Garlic Toasted Flatbread

CUCUMBER SHOOTER |V|GF
Vegetable Stock & Yogurt

Fresh Mint Leaf

VEGETARIAN

ZA'ATAR ROASTED TOMATO |V|GF
Feta, Chickpea, Tomato Oil & Taro Chip

CAPRESE SKEWER |V|GF
Grape Tomato, Fresh Mozzarella & Basil Vinaigrette

GRAPE & GOAT CHEESE LOLLIPOP |V|GF|CN
Crushed Pistachio

VEGAN CALIFORNIA MAKI |V|GF|DF|VGN

Sushi Rice, Cucumber, Carrot, Avocado & Red Cabbage
Wasabi, Pickled Ginger, Soy Sauce to the side

ASIAN NOODLE & VEGETABLE SALAD |V|GF|DF|VGN
Presented in a Chinese To-Go Container with Chopsticks
Glass Noodles & Ginger Soy Dressing

CRUDITE SHOOTER |V|GF

Crisp Fresh Vegetables & Herb Dip

FRESH SUMMER ROLL |V|GF|DF|VGN

Carrot, Scallion, Cucumber, Red Pepper, Rice Noodles & Rice Paper
Sweet Chili Dipping Sauce

WATERMELON, FETA & GRAPE TOMATO SKEWER |V|GF
Mint Vinaigrette

BLUEBERRY & GOAT CHEESE CROSTINI |v

Crisp Apple & Honey

AVOCADO DEVILED EGGS |V|GF|DF

BLOODY MARY DEVILED EGGS |V|GF|DF
Mayonnaise, Horseradish, Celery, Tomato, Old Bay & Tabasco
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Premium Bar Service

DISTILLED SPIRITS
THREE OLIVES VODKA

NEW AMSTERDAM GIN
BACARDI RUM

SEAGRAM'S SEVEN WHISKEY
CLAN MACGREGOR SCOTCH
BENCHMARK BOURBON

DRY & SWEET VERMOUTH
TRIPLE SEC

WINE SELECTION

Choose Two of the Following Tier One Wines:

REDS

PROVERB CABERNET SAUVIGNON California
Lush flavor and fruit aromatics, notes of blackberry
blended mocha, vanilla & oak

PROVERB PINOT NOIR California
Velvety and lush tannins, notes of red cherry
delicate florals & molasses

CRANE LAKE RED BLEND California
Medium-bodied and silky finish
notes of blackberry, plum & raspberry

WHITES

DAOU OPTIMIST SAUVIGNON BLANC California
Refreshing and vibrant aromatics, notes of citrus
green apple & tropical fruits

ESTANCIA PINOT GRIGIO California
Bright and light-bodied, notes of pear and honeysuckle
with hints of green apple

CONO SUR CHARDONNAY California
Ripe and medium-bodied, floral notes, honey, pear & melon

ROSE

ELOUAN ROSE California
Clean aroma and vibrant acidity with pronounced
fruit-forward crispness

BEER

GOOSE ISLAND 312 » MILLER LITE
NON-ALCOHOLIC STELLA ARTOIS LIBERTE

SOFT DRINKS, WATER & MIXERS

Coke @ Diet Coke ® Sprite ® Ginger Ale ® Club Soda ® Tonic Water
Orange Juice ® Cranberry Juice ® Grapefruit Juice ® Margarita Mix
Grenadine ¢ Rose’s Lime Juice ® Angostura Bitters ® Simple Syrup

INFUSED TAP WATER
Fruit and/or Herb

GARNISHES
Fresh Lemon Wedges ® Florida Orange Wheels  Fresh Lime Wedges
Pimento Stuffed Olives ® Maraschino Cherries

ACCOUTREMENTS & CUBED ICE

Ice Scoops ® Ice Bucket ® Corkscrew ® Bottle Openers ® Pourers

Pitchers ® Garnish Tray ® Shakers e Covered Beverage Chillers ® Ice Dolly
Sip Sticks e Straws e Picks e Signature Cocktail Napkins ® Napkin Holder
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Prestige Bar Service

DISTILLED SPIRITS
KETEL ONE VODKA

TITO'S HANDMADE VODKA |GF
ESPOLON TEQUILA
BEEFEATER’S LONDON DRY GIN
BOMBAY SAPPHIRE GIN
BACARDI RUM

CAPTAIN MORGAN SPICED RUM
JACK DANIEL'S TENNESSEE WHISKEY
DEWAR’S WHITE LABEL SCOTCH
BULLEIT BOURBON

DRY & SWEET VERMOUTH
TRIPLE SEC

WINE SELECTION

Choose Four of the Following Tier One Wines:

REDS

PROVERB CABERNET SAUVIGNON California
Lush flavor and fruit aromatics, notes of blackberry
blended mocha, vanilla & oak

PROVERB PINOT NOIR California
Velvety and lush tannins, notes of red cherry
delicate florals & molasses

CRANE LAKE RED BLEND California
Medium-bodied and silky finish
notes of blackberry, plum & raspberry

WHITES

DAOU OPTIMIST SAUVIGNON BLANC California
Refreshing and vibrant aromatics, notes of citrus
green apple & tropical fruits

ESTANCIA PINOT GRIGIO California
Bright and light-bodied, notes of pear and honeysuckle
with hints of green apple

CONO SUR CHARDONNAY California
Ripe and medium-bodied, floral notes, honey, pear & melon

ROSE
ELOUAN ROSE Oregon

Clean aroma and vibrant acidity with pronounced
fruit-forward crispness

BEER & HARD SELTZER

STELLA ARTOIS ¢ GOOSE ISLAND 312 « MICHELOB ULTRA
MILLER LITE ¢ ASSORTED HIGH NOON
NON-ALCOHOLIC STELLA ARTOIS LIBERTE

SOFT DRINKS, WATER & MIXERS

Coke e Diet Coke ® Sprite ® Ginger Ale e Club Soda ® Tonic Water
Orange Juice ® Cranberry Juice ® Grapefruit Juice ® Margarita Mix
Grenadine ® Rose’s Lime Juice ® Angostura Bitters

Simple Syrup e Filthy Olive Brine

INFUSED TAP WATER
Fruit and/or Herb

GARNISHES
Fresh Lemon Wedges ® Florida Orange Wheels  Fresh Lime Wedges
Pimento Stuffed Olives ® Luxardo Cherries

ACCOUTREMENTS & CUBED ICE

Ice Scoops ® Ice Bucket ® Corkscrew ® Bottle Openers ® Pourers

Pitchers ® Garnish Tray ® Shakers ¢ Covered Beverage Chillers e Ice Dolly
Sip Sticks e Straws e Pickse Signature Cocktail Napkins ¢ Napkin Holder
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Platinum Bar Service

DISTILLED SPIRITS

GREY GOOSE VODKA

TITO'S HANDMADE VODKA |GF
INSPIRO TEQUILA |GF

CASAMIGOS TEQUILA
BEEFEATER’S LONDON DRY GIN
HENDRICKS BOTANICAL GIN
BACARDI RUM

CAPTAIN MORGAN SPICED RUM
JACK DANIEL'S TENNESSEE WHISKEY
GENTLEMAN'S JACK WHISKEY
GLENMORANGIE 12 YEAR SCOTCH
WOODFORD RESERVE BOURBON
BULLEIT BOURBON

DRY & SWEET VERMOUTH

TRIPLE SEC

WINE SELECTION

Choose Four of the Following Tier Two Wines:

REDS
GREENWING CABERNET SAUVIGNON Columbia Valley, WA

Brisk and vivid, notes of pomegranate, raspberry

candied fig & juicy plum

BOEN PINOT NOIR California

Supple and velvety, notes of bright cherry, dried herbs & vanilla

THREADCOUNT RED BLEND California
Well balanced and bold, notes of boysenberry pie,
sugar cookie, toffee & strawberry jam

WHITES

WHITEHAVEN SAUVIGNON BLANC Marlborough, New Zealand

Lush, bright and well balanced, notes of citrus
lemongrass & green apple

LE RIME TOSCANA PINOT GRIGIO Tuscany, ltaly
Well balanced and vibrant, notes of pear & white flowers

HARKEN CHARDONNAY California
Robust, buttery and rich, notes of créeme brilée, pear & oak

ROSE

THREADCOUNT ROSE OF PINOT NOIR California

SPARKLING

Choose One of the Following:

POEMA CAVA BRUT Penedes, Spain
Fresh and clean, notes of citrus, mineral
toasted bread & granny smith apple

JEIO BRUT PROSECCO Veneto, ltaly
Fruit-forward and lively, notes of citrus fruits
& saline sensations

THE COLLECTION PROSECCO EXTRA DRY
ROSE MILLESIMATO Veneto, ltaly

Bright and balanced, notes of red berries
peach & rose petals

BEER & HARD SELTZER

GOOSE ISLAND 312 « MICHELOB ULTRA
REVOLUTION ANTI HERO ¢ ASSORTED HIGH NOON
NON-ALCOHOLIC ATHELTIC BREWING CO.

SOFT DRINKS, WATER & MIXERS

Coke e Diet Coke ® Sprite ® Ginger Ale e Club Soda ® Tonic Water
Orange Juice ® Cranberry Juice ® Grapefruit Juice ® Margarita Mix
Grenadine ® Rose’s Lime Juice ® Angostura Bitters

Simple Syrup e Filthy Olive Brine

INFUSED TAP WATER
Fruit and/or Herb

GARNISHES
Fresh Lemon Wedges ® Florida Orange Wheels  Fresh Lime Wedges
Pimento Stuffed Olives e Luxardo Cherries

ACCOUTREMENTS & CUBED ICE

Ice Scoops @ Ice Bucket ® Corkscrew ® Bottle Openers ® Pourers

Pitchers ® Garnish Tray ® Shakers ¢ Covered Beverage Chillers e Ice Dolly
Sip Sticks ® Straws e Picks ® Signature Cocktail Napkins ¢ Napkin Holder

Stark and clean, notes of cherry blossoms, rose petals & raspberry
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Wine & Beer Bar-Tier One

WINE SELECTION BEER

Choose Three of the Following Wines: STELLA ARTOIS ¢ GOOSE ISLAND 312 ¢ MILLER LITE
NON-ALCOHOLIC STELLA ARTOIS LIBERTE

REDS

PROVERB CABERNET SAUVIGNON California SOFT DRl N KS’ WATER & J U |CES

Lush flavor and fruit aromatics, notes of blackberry
blended mocha, vanilla & oak

PROVERB PINOT NOIR California
Velvety and lush tannins, notes of red cherry
delicate florals & molasses

Coke e Diet Coke @ Sprite ® Ginger Ale ® Club Soda
Orange Juice ® Cranberry Juice ® Grapefruit Juice

INFUSED TAP WATER
Fruit and/or Herb

CRANE LAKE RED BLEND California GARNISHES
Medium-bodied and silky finish Fresh Lemon & Lime Wedges
notes of blackberry, plum & raspberry ACCOUTREMENTS & CUBED ICE

Ice Scoops @ Ice Bucket ® Corkscrew ® Bottle Openers ® Pitchers
WHITES Garnish 'FI')ray e Covered Beverage Chillers  Ice IoDolly e Sip Sticks
DAOU OPTIMIST SAUVIGNON BLANC California Straws e Picks e Signature Cocktail Napkins ¢ Napkin Holder

Refreshing and vibrant aromatics, notes of citrus
green apple & tropical fruits

ESTANCIA PINOT GRIGIO California
Bright and light-bodied, notes of pear and honeysuckle
with hints of green apple

CONO SUR CHARDONNAY California
Ripe and medium-bodied, floral notes, honey, pear & melon

ROSE

ELOUAN ROSE Oregon
Clean aroma and vibrant acidity with pronounced
fruit-forward crispness
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Wine & Beer Bar-Tier Two

WINE SELECTION

Choose Four of the Following Wines:

REDS
GREENWING CABERNET SAUVIGNON Columbia Valley, WA

Brisk and vivid, notes of pomegranate, raspberry

candied fig & juicy plum

BOEN PINOT NOIR California

Supple and velvety, notes of bright cherry, dried herbs & vanilla

THREADCOUNT RED BLEND California
Well balanced and bold, notes of boysenberry pie,
sugar cookie, toffee & strawberry jam

WHITES
WHITEHAVEN SAUVIGNON BLANC Marlborough, New Zealand

Lush, bright and well balanced, notes of citrus
lemongrass & green apple

LE RIME TOSCANA PINOT GRIGIO Tuscany, ltaly
Well balanced and vibrant, notes of pear & white flowers

HARKEN CHARDONNAY California
Robust, buttery and rich, notes of creme brilée, pear & oak

ROSE
THREADCOUNT ROSE OF PINOT NOIR California
Stark and clean, notes of cherry blossoms, rose petals & raspberry

SPARKLING

Choose One of the Following:

POEMA CAVA BRUT Penedes, Spain
Fresh and clean, notes of citrus, mineral
toasted bread & granny smith apple

JEIO BRUT PROSECCO Veneto, ltaly
Fruit-forward and lively, notes of citrus fruits
& saline sensations

THE COLLECTION PROSECCO EXTRA DRY
ROSE MILLESIMATO Veneto, ltaly

Bright and balanced, notes of red berries
peach & rose petals

BEER

STELLA ARTOIS ¢ GOOSE ISLAND 312 * MILLER LITE

MICHELOB ULTRA * NON-ALCOHOLIC STELLA ARTOIS LIBERTE

SOFT DRINKS, WATER & JUICES
Coke ® Diet Coke ® Sprite ® Ginger Ale ® Club Soda
Orange Juice ® Cranberry Juice ® Grapefruit Juice

INFUSED TAP WATER
Fruit and/or Herb

GARNISHES
Fresh Lemon & Lime Wedges

ACCOUTREMENTS & CUBED ICE

Ice Scoops e Ice Bucket ® Corkscrew ® Bottle Openers e Pitchers
Garnish Tray ® Covered Beverage Chillers e Ice Dolly e Sip Sticks
Straws e Picks e Signature Cocktail Napkins ® Napkin Holder
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Stations (Ala Carte)

Artistically presented on designer trays & vessels at varying elevations with appropriate accents.

Attended Station
MEDITERRANEAN SPREADS
Choice of Three:

House-made Hummus ¢ Baba Ghanoush |V|GF|DF|VGN
Roasted Red Pepper Garlic Spread ® Tomato Bruschetta |V|GF
Cannellini Bean Spread ® Spicy Red Lentil Dip |V|GF|DF|VGN

CRUDITE
Carrot ® Celery ® Red Pepper ® Zucchini

Accompanied by:
House-made Toasted Pita Triangles & Crostini

Attended Station
MARINATED GRILLED & CHILLED
VEGETABLE DlSPLAYIVlGFIDFIVGN

Asparagus ® Carrot ® Mushroom e Red Pepper
Zucchini e Yellow Squash

Accompanied by:
Balsamic Glaze & Roasted Red Pepper Garlic Dip

Attended Station
CARLOS' GUACAMOLE
& PICO DE GALLO |vier

Served with:
House-made, Stone Ground Tri-Colored Tortilla Chips

Attended Station

ANTIPASTO jen

Genoa Salami @ Capicola ® Mortadella ® Pepperoni ® Prosciutto
Fontinella Cheese ® Provolone Cheese ® Marinated Artichoke Hearts
Roasted Red Pepper e Olive Salad ® Pepperoncini ® Sliced Campagnolo Bread

Attended Station

CLASSIC CHEESE BOARD v

Array of Imported & Domestic Cheeses
Provolone e Fontinella ® Mild Cheddar e Swiss e Jalapefo Jack ® Red Grapes
Assorted Crackers & Chicago Flats
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Stations (Ala Carte)

Artistically presented on designer trays & vessels at varying elevations with appropriate accents.

Attended Station

GARDEN FRESH CRUDITE jvier

Broccoli & Cauliflower Flowerets ® Julienne Cut Carrot ® Celery ® Zucchini
Garnished with Radish Rosettes

Choice of One:
House-made Traditional Hummus ® Spinach e Tzatziki
Caramelized Onion e Creamy Herb Dip

Attended Station

GOURMET VEGETABLE CRUDITE v

Watermelon Radish ¢ Belgian Endive ® Cucumber e Yellow Bell Pepper
Grape Tomatoes ® Sugar Snap Peas ® Baby Carrots with stem
Seasonal Garnish

Choice of One:
House-made Traditional Hummus © Spinach e Tzatziki
Caramelized Onion e Creamy Herb Dip

Attended Station

SHRIMP COCKTAIL |cFIoF

Poached & Chilled Fantail Shrimp ® Zesty Cocktail Sauce ® Fresh Lemon

(Three Pieces per Guest)

PHOTO: OLIVIA LEIGH
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Stations (ala Carte)

Attended Station

WRIGLEYVILLE SLIDERS
Choice of Two / Three

CUBAN SLIDER

Sliced Ham, Roasted Pork, Swiss Cheese, Pickle & Mustard
French Roll

CATFISH PO’ BOY SLIDER

Cajun Slaw & Remoulade Sauce

French Roll

BUFFALO CHICKEN SLIDER

Bleu Cheese-Celery Slaw on a Brioche Roll

FRIED CHICKEN & WAFFLE SLIDER

Cole Slaw & Honey Butter

TURKEY & PESTO SLIDER

Turkey Burger & Pesto Spread

Brioche Roll

VEGAN BBQ JACKFRUIT SLIDER |V|DF|VGN
Apple Cider Coleslaw on a Vegan Roll
TAMARIND-GLAZED TOFU SLIDER |V|DF
Kachumbar Slaw on a Brioche Roll

RED & BLACK BEAN SLIDER |v|DF

Arugula, Avocado Aioli & Fried Jalapefio Garnish
Vegan Roll

CHEESY BEEF SLIDER

Caramelized Onion on a Brioche Bun

PULLED PORK SLIDER

Slow-Roasted, House-made Tangy BBQ Sauce & Classic Creamy Slaw
Brioche Roll

CHICAGO'S ALL-BEEF HOT DOGS |DF
Mustard, Diced Onion, Pickle Relish, Sliced Tomato
Dill Pickle & Sport Peppers

Poppy Seed Bun

CLASSIC CHICAGO ITALIAN BEEF |DF Accompanied by:
Thinly-Sliced Roast Beef, Italian Herbs & Au Jus HOUSE'.MADE .BISTRO CHIPS
French Roll Caramelized Onion Dip |VIGF
LA PASTA-RIA FAMOUS MEATBALLS Appropriate Accoutrements:

Roasted Green Pepper & Onion, Creamy Slaw
Giardiniera, Ketchup, Mustard & Relish

Rich Pomodoro Sauce on a French Roll

MILD ITALIAN SAUSAGE |DF

Rich Pomodoro Sauce or Natural Au Jus
Roasted Green Pepper & Hot Giardiniera
French Roll
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Stations (Ala Carte)

Action Station
QUESADILLA BAR

Choice of Three:
CARNE ASADA
Flour Tortilla, Tri-Colored Bell Pepper, Red Onion & Chihuahua Cheese

CHORIZO
Flour Tortilla, Scallion, Pepper Jack Cheese & Cilantro

GRILLED CHICKEN
Flour Tortilla, Caramelized Sweet Onion, Red Bell Pepper
Chihuahua Cheese & Cilantro

TINGA CHICKEN
Flour Tortilla, Pulled Chicken, Onion & Pepper Jack Cheese

VEGGIE & POBLANO |v

Flour Tortillas, Scallion, Poblano Pepper, Zucchini
Red Bell Pepper, Chihuahua Cheese & Cilantro
Accompanied by:

Salsa Rojo, Pico de Gallo & Crema Ranchero

Attended Station

FLATBREAD ARTISAN PIZZAS STATION

Presented on Black Iron Skillets
(Four Pieces/Guest)

Choice of Three:
MARGHERITA |v
Fresh Mozzarella, Basil & Sliced Roma Tomatoes

SPINACH, MUSHROOM & ARTICHOKE |v

Fresh Sliced Vegetables, Marinated Artichoke Hearts

Gruyere, Mascarpone & Parmigiano Cheeses

PRIMAVERA FLATBREAD |v

Mozzarella & Provolone Cheese, Chopped Broccoli, Tomato, Artichoke
Garlic, Qil, Basil & Oregano

SPICY ITALIAN SAUSAGE

Marinara, Provolone & Crumbled Italian Sausage

GRILLED CHICKEN & PESTO

Marinated Chicken Breast, House-made Pesto & Shaved Asiago Cheese
Accompanied by:

Grated Parmesan Cheese, Crushed Red Pepper & Oregano
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Sweet Finale

Artistically arranged on designer trays at
varying elevations with appropriate accents.

THE DECADENT TRIO

(Two or Three Pieces/Guest)

THE DECADENT CHEESECAKE STRAWBERRY |V|GF

Large Halved Strawberry Dipped in Dark Chocolate
CHOCOLATE-DIPPED BANANA COIN |V|GF|CN

Choice of Flavor:

Dark Chocolate Creamy Cheesecake Dollop & Fudge Drizzle |[V|GF
Chocolate & Peanut Butter Mousse |V|GF|CN

RASPBERRY CHOCOLATE MOUSSE CUP |v

Whipped Cream, Raspberry Sauce & Fresh Raspberry Garnish
CANNOLI SHOOTER |v|cN

Cannoli Créme, Chocolate and Pistachio Chips & Crisp Cannoli Shell
CHICAGO CARAMEL CORN PARFAIT |v

Corn Sponge Cake, Salted Caramel Mousse, Cream Cheese Mousse
Caramel Corn Brittle & Chopped Caramel Corn

EARL GREY SHOOTER |V|GF|cN

Earl Grey Chocolate Cake

Earl Grey White Chocolate Mousse

BANANA BREAD TIRAMISU |v

Banana Bread, Mascarpone Cream & Caramel Crunch Pearls

VANILLA CREAM FRUIT PARFAIT |V|GF

Vanilla Pastry Cream, Fresh Berries & Whipped Cream
BLUEBERRY-BLACK RICE PUDDING |V|GF

Blueberry Soda-Infused, Whipped Cream & Poached Berries
VANILLA PANNA COTTA |V|GF

Fresh Berry Coulis

CHEESECAKE LOLLIPOPS |V|GF
White & Dark Chocolate
Contrasting Chocolate Drizzle Accents

KEY LIME TARTLET |v

Fresh Berries

STRAWBERRY CHEESECAKE TARTLET |v
LEMON MERINGUE TARTLET |v

CREME BRULEE TARTLET |v

Vanilla Custard & Caramel Sauce
PASSIONFRUIT CURD TARTLET |v

Coconut Milk Whipped Cream & Toasted Coconut
RED VELVET CHEESECAKE BITE |v
Chocolate Cookie Crumbs & Whipped Cream
DARK CHOCOLATE FRUIT & NUT BITE |V|CN
Dark Chocolate, Pistachio & Cranberry

MINI LEMON BUNDT CAKES |v

Lavender Glaze

MINI VICTORIA SPONGE CAKE |v

White Chocolate Mousse & Strawberries

4" FRESH FRUIT SKEWERS |V|GF|DF|VGN
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Sweet Finale Continued

Artistically arranged on designer trays at varying elevations with appropriate accents.

CARMELITA BROWNIE |V
Fudgy Brownie, House-made Caramel, Fudge Sauce & Whipped Cream

WARM BABY CHURROS |v
Cinnamon Sugar & Carmel Sauce

ICE CREAM TACO |V
Vanilla Ice Cream & Dark Chocolate Dip

SALACIOUS BITE |V|cN
Chocolate Chip Cookie Dough, Peanut Butter Cup, Oreo
Rice Krispy & Chocolate Ganache

VOLUPTUOUS BAR |V
Cheesecake, Cookie Dough, Oreo & Whoppers

HOUSE-MADE CREAM PUFFS |V|cN
White & Dark Chocolate

Choice of Two Flavors:
Pistachio ® Grand Marnier e Kahlda ® Black Currant e Nutella ® Vanilla

COCONUT MACAROONS |v
Chocolate-Dipped OR Banana Cream-Filled

ROASTED BERRY & FUDGE WHOOPIE PIE |v
Dark Chocolate Mousse & Berry Milk Crunch

PISTACHIO & CARDAMOM WHOOPIE PIE |V|CN
Rosewater Buttercream

MINT MOJITO WHOOPIE PIE |V
Coconut & Lime Mousse

TIRAMISU WHOOPIE PIE |v
Mascarpone Mousse & Espresso Dust

ORANGE DREAMSICLE TRUFFLE |V|GF
Grand Marnier

HOUSE-BAKED COOKIES |v

Choice of Three:

Chocolate Chip ® Double Chocolate Chip ¢ M&M Chocolate Chip
Snickerdoodle ¢ Oatmeal Raisin ® Butter Cookies ® Sugar

Chunky Peanut Butter |[V|CN ® English Toffee|V|cN

DARK ROASTED COLUMBIAN COFFEE
& TEA STATION

DARK ROAST REGULAR & DECAFFEINATED COLUMBIAN COFFEE
AND ASSORTED TAZO TEAS
Signature Sweeteners ® Lemon ¢ Half & Half
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