
D E S S E R T
Select Up to 1

CHURROS WITH SEASONAL ICE CREAM

BROWNED BUTTER CHOCOLATE CHIP COOKIES

TRAY PASSED ITEMS
Select Up to 5

GRILLED OCTOPUS

BACON WRAPPED FIGS

FRIED MAC N' CHEESE BALLS

CHEESE & CHARCUTERIE PLATES

STEAK SKEWERS

GRILLED CHICKEN SKEWERS

WAGYU SLIDERS

FRIED CHICKEN SLIDERS

CEVICHE TOSTADAS

BEER BATTERED SQUASH BLOSSOMS

VEGGIE SKEWERS

Rooftop Buyout | Reception
Standing room with high top tables I Snack table & Tray passed

Up to 60 Guests Includes:
3 - hour dining time // (40 person minimum)

40% price allocated for alcohol consumption

D I S P L A Y E D  I T E M S
Select Up to 4

CHEESE & CHARCUTERIE

SEASONAL FRUIT PLATTER

PEPPERONI FLATBREAD

MARGHERITA FLATBREAD

VEGGIE FLATBREAD

GUACAMOLE

EMPANADAS (BEEF)

CAPRESE AND FOCACCIA

• House Non-Alcoholic beverages included
• Cocktails, specialty beer + wine charged a la carte

A 20% service charge and all applicable sales taxes will be added to the per guest rate and any additional food and beverage purchases.

Dietary Substitutions: +$8 V, Veg, G.F.

OCTOBER - FEBRUARY
up to 60

Mon-Wed I $120 per guest
Thu-Sun I $180 per guest 

MARCH - SEPTEMBER
up to 60

Mon-Wed I $180 per guest
Thu-Sun I $300 per guest 


