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PRIVATE EVENT MENU i,

APPETIZERS

SERVED FAMILY-STYLE
(PICK TWO)

HUMMUS & VEGGIES CHICKEN WINGS
spicy fresno & garlic, house made pita, lebanese style - lemon, garlic, cilantro,
cucumbers cayenne pepper
BRICK OVEN ROASTED LAMB & BEEF KEFTA
CAULIFLOWER MEATBALLS
tahini, cilantro lime sauce, almonds, ragu sauce

pomegranate seeds

SHRIMP SAGANAKI

BURRATA + FIG MOSTARDA grilled jumbo shrimp, ragu, savory,
figs, apricots, cherries, truffle drizzle, ouzo, feta cheese, shishito pepper,
crostinis crostinis

SALAD COURSE

INDIVIDUALLY PLATED

(PICK ONE)
LITTLE GEM FOXTAIL WEDGE
cabbage, lettuce, red bell pepper, blue cheese crumbles, cranberry,
cucumber, tomatoes, radish, cilantro, almonds, red pepper, bacon, tomatoes,
parsley, mint, scallions, toasted pita, white balsamic-blue cheese vinaigrette

sumac-citrus vinaigrette

MAIN ENTREES

SERVED FAMILY-STYLE
(PICK TWO)

BRICK CHICKEN TALEGGIO FLATBREAD
amish chicken, garlic sauce, arugula, mushrooms, honey, truffle, arugula
roasted potatoes
FOXTAIL “PAELLA"
MAC + CHEESE orzo, chicken, andouille sausage, shrimp,
roasted bell pepEer cream, toasted mussels, red bell pepper, onion, peas,
parmesan breadcrumbs saffron broth, parsley
MOROCCAN TAGINE ATLANTIC SALMON
squash, onions, chickpeas, peppers, pan seared salmon, asparagus, garlic
zucchini, harissa, moroccan spiced couscous mashed potatoes, soy-mustard glaze

$35/PERSON | 20% AUTOMATIC GRATUITY | 3% ADMIN FEE




