simple chic

salads

baby iceberg wedge
baby romaine wedge
mixed baby greens

frizee

20-75 guests: 1 dressing option
75+ guests: 2 dressing options

mains

herb brined airline breast of chicken
blackened airline breast of chicken
herb crusted salmon filet

blackened salmon filet

sides

starch
white skin potato mash

truffled potato puree**
parmesan polenta medallions

garlic roasted fingerlings

sauces

poultry demiglace
cognac chicken demiglace***
veal demiglace

whiskey veal demiglace***

dressings

creamy blue
white balsamic vinaigrette
green apple caesar

burnt sugar dijon

8 hour braised merlot beef shortrib
house marinated filet mignon*
zucchini stuffed portobello (vg)

parmesan veg stuffed portobello (v)

veg
burned butter baby carrots

charred broccolini
roasted brussel sprouts

sauteed french green beans

rosemary drawn butter (v)
lavender dijon cream (v)
parsley gremolata (vg)

classic romesco (vg)****

*315.00 pp supplement
**82.50 pp supplement

*** 132,50 per person
**4* a1lergen nut free



pricing
buffet

does not include cost of service items, wares, other fees

*options included @ this pricing group

pricing.

20-49 Guests
3$60.00 pp
*1 salad - 2 mains — 2 sides

50-75 Guests

$57.50 pp
*{ salad - 3 mains — 2 sides

pricing
plated

76-99 Guests

$55.00 pp
*2 salads - 3 mains — 4 sides

100+ Guests

$52.50 pp
*2 salads - 4 mains —4 sides

does not include cost of service items, wares, other fees

*options included @ this pricing group

pricing.

20-49 Guests

375.00 pp
*1 salad - 2 mains — 2 sides

50-75 Guests
$72.50 pp
*{ salad - 3 mains — 2 sides

extras

fees commonly associated with wedding service

e chaffing dishes

e tables, seating

e linens

e flatware, plates. stemware.0

76-99 Guests

$70.00 pp
*2 salads - 4 mains — 3 sides

100+ Guests
$65.00 pp
*2 salads - 4 mains — 4 sides

e servers, chefs, stewards

e printed menus

e travel (outside service area)

e location costs (host fee, extra equipment)



