
STATIONS 
(priced per person)

c h o u c r o u t e  $16 
duck confit, boudin blanc, fresh bacon, 

red potatoes, 24-hour sauerkraut, 
caraway pickled apple

s a l m o n  s h a k s h u k a  $16 
tomatillos, black olives, artichoke 

hearts, baby new potatoes, feta

g a r l i c  s t u f f e d  c h i c k e n  $15
warm potato & kale salad, bell 

pepper pipperade

n y  s t r i p  s t e a k  $18
celery root “risotto”, celery root puree, 

roasted carrots, Rossini jus

s u c k l i n g  p i g  $18
boursin polenta, seasonal vegetables

pa n  s e a r e d  b r o c c o l i  s t e a k  $12 
vegan cassoulet, demi glace, herb persillade

a r t i s a n  c h e e s e  b o a r d  $12
fresh fruit mostarda

c h a r c u t e r i e  b o a r d  $14
whipped butter, house sourdough, 

mustard, cornichon

c h e f ’ s  c h o i c e  o y s t e r s  $13
hot sauce, lemon

h o u s e  p i c k l e s  $6
bread and butter style pickle with farm fresh 

vegetables, sourdough

t r o u t  r i l l e t t e  $10
house pickles, baguette

HAND PASSED APPETIZERS
(priced per piece,  minimum 50 pieces) 

 
t u n a  c r u d o  $4

 Caesar dressing, cured egg yolk, 
romaine, fried capers

r o a s t e d  c h i c k e n  s l i d e r  $4
black truffle & foie gras aioli,  pickled shallot

r i l l e t t e  c r o q u e t t e  $3
 taleggio cheese,  spicy garlic aioli

s c a l l o p  c e v i c h e  $4
mojo verde, radish, red onion, mango

p o tat o  & c l a m  s o u p  $4
 Spanish chorizo, marinated mussel

v e g a n  pav é  $3
sourdough crouton, tarragon mustard

c h i c k p e a  pa n i s s e  $3
harissa ketchup

t r u f f l e d  d e v i l e d  e g g s  $3

f i g  & b r i e  b r u s c h e t ta  $3
fig & port wine jam, brie cheese,  crostini

r o s e m a r y  l a m b  b r o c h e t t e  $6
spicy garlic aioli

ta r t e  f l a m b é  $4
caramelized onions, bacon, gruyère

m i n i  d o u g h n u t  $4
seasonal flavors

PRIVATE EVENT MENUS



SAMPLE MENU
f i v e  c o u r s e  c h e f ’ s  ta s t i n g  m e n u 

$70/p e r s o n  (ava i l a b l e  i n  t h e  b e e r  c e l l a r  & ta c k 
r o o m  o n ly )

m i x e d  g r e e n  s a l a d 
Werp farm greens, mustard vinaigrette

v e g a n  pav é
shaved seasonal vegetables,  mojo verde

o l i v e  o i l  p o a c h e d  k i n g  o r a  s a l m o n
citrus braised yellow beets, baby bok choy, 
basil-cilantro persillade, tomato water pho

n y  s t r i p  s t e a k
celery root “risotto”, celery root puree, 

roasted carrots, Rossini jus

s e a s o n a l  d e s s e r t

SAMPLE MENU 
t h r e e  c o u r s e  p l at e d  $70/p e r s o n  (e n t r e e s  m u s t  b e 
p r e - s e l e c t e d  f o r  pa r t i e s  o f  30 o r  m o r e ) o r  fa m i ly 

s t y l e  m e n u  $60/p e r s o n

to start
m i x e d  g r e e n  s a l a d 

Werp farm greens, mustard vinaigrette

choice of
pa n  s e a r e d  b r o c c o l i  s t e a k 

vegan cassoulet, demi glace, herb persillade

g a r l i c  s t u f f e d  c h i c k e n
warm potato & kale salad, bell 

pepper pipperade

n y  s t r i p  s t e a k
celery root “risotto”, celery root puree, 

roasted carrots, Rossini jus

to finish
s e a s o n a l  d e s s e r t

ASSORTED SEASONAL DESSERTS
ask our events department what’s on the menu this month! 


