
Groups of 10-60
Thursday -Monday 

Location dependent upon availability 
All packages Subject to Applicable Taxes and Administrative Fees

Selections and Quantities due two weeks prior to event date  
*Menu selections subject to change 

GROUP
SALES
MENUS

2025-2026



Bistro
plate
lunch

•  ENTREE  •

Seared Salmon
or

Roasted Chicken Breast

WATER, ICED TEA,  
COFFEE OR HOT TEA 

$38 PER GUEST + $275
SERVICE FEE* 

*(may be increased for more than 25 guests)

served with seasonal accompaniments
vegetarian option avai lable upon

request

•  DESSERT  •
Chef‘s Selection of Assorted

Cookies  

menu selections & meal counts due at
least two weeks in advance



GALLERY
plate
DINNER

•  ENTRÉE  •

The Garden Salad 
with Chicken or Salmon

WATER, ICED TEA,  
COFFEE OR HOT TEA 

$30 PER GUEST + $275
SERVICE FEE* 

romaine,  radicchio,  cr ispy chickpeas,
r icotta salata,  cherry tomato,  lemon

vinaigrette 

•  DESSERT  •
Chef‘s Selection of Assorted

Cookies  

menu selections & meal counts due at
least two weeks in advance

*(may be increased for more than 25 guests)



BOXED LUNCHES

please select  three  opt ions to of fer  your group

GRILLED PORTABELLA BAGUETTE (VEGAN)
roasted garl ic ,  arugula,  shal lot ,  horseradish aiol i

CHICKEN CAESAR WRAP
blackened chicken,  romaine,  pecorino,  caesar

dressing,  f lour tort i l la

TURKEY CROISSANT
oven roasted turkey breast ,  swiss cheese,  s l iced

tomato,  arugula,  green goddess dressing

BARNES WRAP
veggie cream cheese,  baby spinach,  bacon,

avocado, oven dried tomato

$25 PER GUEST + $45 SERVICE FEE

please no modif icat ions
gluten free selections wi l l  be served as a salad

selections & meal counts due 
at least two weeks in advance

each boxed lunch to include 
bagged chips,  whole frui t ,  cookie & bott led water

CHICKEN GYRO
gri l led chicken,  hummus,  arugula,  oven dried

tomatoes,  cucumbers,  pita ,  tzatzik i  sauce



WINE & CHEESE
RECEPT ION

•  GRAZ ING  STAT ION  •
Chef's Selection of Sl iced and Cubed

Cheeses,  Accompaniments,  and
Assorted Breads

$35 PER GUEST + $300 SERVICE FEE* 

•  BEER  &  W INE  •
House Red, White & Sparkl ing Wine

Three Beer Variet ies
Sti l l  & Sparkl ing Water

Standard service includes high-end
disposable food service ware. Upgrade

options available.

*based on one hour of  service,
may be increased for more than 25 guests



PRE -TOUR
CONTINENTAL
BREAKFAST

BAGELS  &  CREAM CHEESE

butter ,  seasonal house preserves
ASSORTED  HOUSE  BAKED  PASTR IES

SEASONAL  FRU I T  &  BERR IES

sugar ,  creamer,  mi lk
COFFEE ,  DECAF  &  HOT  TEA

ORANGE  &  CRANBERRY  JU I CE

$28 PER GUEST + $300 SERVICE FEE* 

Standard service includes high-end
disposable food service ware. Upgrade

options available.

*based on one hour of  service,
may be increased for more than 25 guests


