
Pivat Event
W H AT ’ S  I N C L U D E D

Six hours of rental time (Example: 2 hours of set-up, 3 hours of event time, 1 hour clean-up)

Exclusive use of the property

Market lighting

Tables & Seating

Bar Services

Fire Pits
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MON  TUE
Starting at $10,000

WED  THU
Starting at $35,000

FRI  SUN
Starting at $65,000
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Cocktail Truck - $750
Movie Screen - $375

S’mores Package - $500 per 50 guests

A D D - O N S



CATERING MENU

EGGPLANT & GARBANZO CROSTINI
chili oil 

SHRIMP COCKTAIL SKEWER
cocktail sauce, lemon

CRAB FRITTER 
remoulade, dill

CRISPY CHICKEN SKEWER 
gochujang buffalo, blue cheese aioli 

DEVILED EGG TART 
black truffle 

MINI BARBACOA EMPANADA 
cilantro sauce 

BRAISED SHORT RIB 
red wine demi, braised onions 

CHICKEN PICCATA 
lemon butter sauce, capers, artichokes

RUBBED & ROASTED SALMON 
lemon & herb butter sauce 

CAULIFLOWER SHAWARMA 
pomegranate molasses, crushed nuts 

CHOICE OF TWO APPETIZERS
a third selection can be included for an added fee

CHOICE OF ONE SALAD

KALE CAESAR
crispy crumbs, lemon dressing

ROMAINE CAESAR
crispy crumbs, lemon dressing

CHOICE OF TWO ENTREES

CHOICE OF TWO SIDES

ROASTED BROCCOLINI
ROASTED FARM CARROTS
POTATOES LATKE GRATIN

CRISPY BRUSSELS
MAC & CHEESE

ADD ON: RAW BAR

100 oysters, lemon, saltine crackers, personal shucker

Our server-attended buffets include set-up, service, and breakdown. To preserve food quality, they 
are designed for a maximum of 120 minutes. A surcharge will apply for extended service. Each 

menu has a minimum guarantee of 50 and cannot be mixed with additional menus.



RED WINE

Hahn Pinot Noir, CA - 9 

Matthew Fritz Cabernet Sauvignon, CA - 11

WHITE WINE & BUBBLES

Mohua Sauvignon Blanc, NZ - 10

Harken Chardonnay, CA - 9

Prosecco Mini Bottle - 11

BEER & SELTZER

Coors Banquet - 5

Modelo Especial - 5

High Noon - 6

OLD FASHIONED
bourbon, orange bitters, demerara - 11

MULE
vodka, basil, lime, ginger beer - 10

MARGARITA
tequila, lime, agave - 11

APEROL SPRITZ
aperol, soda, bubbles, orange - 8

PALOMA
tequila, lime, grapefruit - 9




