
FIRST 
(shared)

WALDORF – endive, crab, grape, walnut, celery, apple, citrus
CAULIFLOWER – tahini, yogurt, chermoula, pepitas, quinoa

SECOND
(shared)

FARRO – risotto, fennel, mushrooms, squash
MONKFISH – grilled, carrot BBQ, ginger, celery root, apple, soft herbs
ANDOUILLE – braised cabbage, white cheddar grits, red eye gravy

DESSERT
(shared)

CARROT CAKE - pineapple, pecan, currant, cream cheese ice cream 

Family Style Menu - $65 per guest

*These items are raw or undercooked (or may contain raw or undercooked ingredients). Consuming raw or undercooked 
meats, poultry, eggs, seafood, or shellfish may increase your risk of foodborne illness.

FIRST 
(shared)

WALDORF – endive, crab, grape, walnut, celery, apple, citrus
CAULIFLOWER – tahini, yogurt, chermoula, pepitas, quinoa
BRUSSELS – sprouts, mojo verde, pickled red onion, ham powder

SECOND
(shared)

FARRO – risotto, fennel, mushrooms, squash
MONKFISH – grilled, carrot BBQ, ginger, celery root, apple, soft herbs
ANDOUILLE – braised cabbage, white cheddar grits, red eye gravy

DESSERT
(shared)

CARROT CAKE - pineapple, pecan, currant, cream cheese ice cream 
CHOCOLATE - olive oil cake, thyme, pink peppercorns, almond tuile

Family Style Menu - $85 per guest

SNACKS
(one of each snack per guest)

EGG - deviled, bacon, micro lettuce, tomato
TARTARE* - beef, tartlet, horseradish, pickled shallot, dill



*These items are raw or undercooked (or may contain raw or undercooked ingredients). 
Consuming raw or undercooked meats, poultry, eggs, seafood, or 

shellfish may increase your risk of foodborne illness.

Family Style Menu - $105 per guest

SNACKS 
(one of each snack per guest)

EGG - deviled, bacon, micro lettuce, tomato

ARANCINI - butternut squash, miso aioli

TARTARE* - beef, tartlet, horseradish, pickled shallot, dill

FIRST
(shared)

WALDORF – endive, crab, grape, walnut, celery, apple, citrus

CAULIFLOWER – tahini, yogurt, chermoula, pepitas, quinoa

OCTOPUS – yam, soy, cilantro, daikon, lime, peanuts

SECOND
(shared)

FARRO – risotto, fennel, mushrooms, squash

MONKFISH – grilled, carrot BBQ, ginger, celery root, apple, soft herbs

BEEF – grilled shoulder, cheeks bourguignon, bacon, thumbelina carrots, potatoes

FOURTH
(shared)

CARROT CAKE - pineapple, pecan, currant, cream cheese ice cream 

CHOCOLATE - olive oil cake, thyme, pink peppercorns, almond tuile


