
 

Event Stations 

Prices are per person and based on a maximum of 2 hours 

All stations require a minimum of 20 guests & an on-site chef for an additional $150 

Omelet 

$20 per person 

(Available for parties of 10+ guests) 

Traditional omelets with choice of fillings: 

Fontina cheese 

Goat cheese 

Diced onions 

Asparagus 

Mushrooms 

Tomatoes 

Spinach 
 

 

Paella 

$35 per person 

Saffron rice with chicken, chorizo & assorted seafood 
 

 

Risotto 

Served in a parmesan wheel 

Parmigiano $25 per person 

Wild Mushroom $30 per person 

Pumpkin $30 per person 

Black Truffle (seasonal) $50 per person 
 

 

Wood-oven baked Meatballs  

$20 per person 

Served in a signature tomato sauce 
 

 

Salads   

Choice of two at $18 per person 

Chopped vegetables with pomegranate vinaigrette 

Cherry tomato & buffalo mozzarella  

Quinoa & hearts of palm 

Rucola, parmesan & lemon dressing 

Caesar salad 
 

 

Raw Bar  

$65 per person 

(Requires 48 hour notice) 

Oysters 

Stone crab 

Shrimp 

Lobster tail 
 

 

Sweets  

$14 per person 

Assorted Italian desserts & petit fours 

 
20% service charge and 9% tax applied to all food and beverage items 


