CORPORATE OPEN HOUSE/
GRAND OPENING PARTY

designed for people to come and go
easy to eat with just a fork or spoon
dietary restrictions covered

SIGNATURE COCKTAIL
CHAMPAGNE LAVENDER

sparkling wine, lavender syrup, rosemary

BRUSCHETTA STATION
whipped burrata, hand-stretched mozzarella, goat’s milk ricotta,
roasted baby tomatoes with garlic + basil, olive tapenade,
roasted peppers, classic pesto, grilled broccolini, grilled crostini

SMALL PLATES
CHOPPED ITALIAN SALAD

radicchio, crugula, baby tomato,
parmesan wafer, pepper balsamic vinaigrette

SHORT RIB

korean style & garlic mashed potato

ICELANDIC COD

lemon-thyme & roasted brussel sprouts in brown butter sauce

VEGETABLE CASSOULET

gigante beans, seasonal vegetables, squash,
mushrooms, panko-herb crust & shaved brussels sprouts

STATIONED DESSERT AND COFFEE
MIXED BERRY TRIFLES
CHEESECAKE BARS
PEANUT BUTTER BITES

BOOZY + NON-BOOZY COLD-PRESSED COFFEE SHOTS

vanilla ice cream floaters




