
 

 

GROUP EVENT BEVERAGE PACKAGES 
 

 

2 hours $28/person exclusive of tax + gratuity 

 

Available on Request 
 

WINE SELECTIONS - SELECT 3 WINES 
Prosecco 

Sauvignon Blanc Barbera Rosé 
Pinot Noir Chardonnay 

 

 

 

2 hours $47/person exclusive of tax + gratuity 

 
BOTTLED BEER 

Available on Request 
 

UPGRADED WINE SELECTIONS - SELECT 3 WINES 
Champagne Sancerre 

Chardonnay Pinot Noir Rosé 
Sangiovese 

Cabernet Sauvignon 
 
 
 

 
 

  



 

 
GROUP DINING MENU 

 

 

 

Select three (3) from the offerings below 
$23 per person 

 

 

Select four (4) from the offerings below 
$27 per person 

 
 

 
Beef Tartare Toast 

Bruschetta 

Mini Popcorn 

Sausage Rolls 

West Coast Oysters 

Hamachi & Caviar 

Roasted Eggplant Crostini 

Hummus and Crudité 

 

 

$12 per person 
Panna Cotta with Seasonal Fruit 

Cookies 
 

 
CAKE CUTTING FEE:  $45 



 

 

 
GROUP DINING & CATERING MENU 

 

(SERVES 25) 
3 premium meats & 3 artisanal cheeses 

seasonal fruit, olives, nuts, and honey 

Served with house-made bread and crackers 
 

 

 

(SERVES 25) 
West Coast oysters, poached shrimp, 

Hamachi & Caviar dish, 

Dungeness crab, Smoked Salmon 

Served with traditional accompaniments 

 

 

 

Choice of Three Seasonal Selections: 

 
Roasted Tomato & Basil with Mozzarella 

Italian Sausage with Roasted Fennel & Camembert 

Grilled Zucchini & Eggplant with Hummus & Pomegranate 

Prosciutto & Fig with Brie and Thyme 



 

 
HAPPY HOUR PACKAGE 

 

White, Red, Rosé, & Sparkling Wine, Bottled Beer, & 
Select Spirits 

 

(SELECT 2) 

Beef Tartare Toast  

Bruschetta 

Mini Popcorn  

Sausage Rolls 

Roasted Eggplant Crostini  

Hummus and Crudité 

 

3 Artisanal Meats & Cheeses 
 
 
 
 
 
 
 
 

  



 

 
TASTING CLASS EXPERIENCES  

 

 


