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I N C L U D E S :
C H E F  +  2  B U T L E R S ,  G L A S S W A R E

2 . 5  H O U R  E V E N T

S I G N A T U R E
S O C I A L

C O C K T A I L  P A R T Y
caviar  tart let te + creme f raiche ,  pesc

cr i spy gnocchi  + sweet  pea + Meyer  lemon cream,  veg
salsa verde shr imp taco,  avocado + feta + di l l ,  gf  + pesc

 r icotta + cucumber ,  p i s tascio ,  gf  +veg
bbq mushroom + cr i spy tot ,  gf  + vegan

inc ludes  champagne + margar i tas  + di r ty  mart in i s  

MEMBER PRICING NON-MEMBER PRICING
$2000 base staffing

$65 per guest 
18 guest minimum 

$2500 base staffing
$80 per guest 

24 guest minimum



minimum of 24 guests
select 3 hors d’oeuvres + select 3 tapas + 1 dessert bite

includes 3 hours of food, includes chef team + servers, bartender
includes all specialty equipment, dinnerware, passing trays,

margaritas, grapefruit + tangerine, club soda + tonic
s

MEMBERSHIP PRICING: $195 / guest 
(non-member pricing: $250 per guest)

SOCIAL SUPPER

SUSHI SOCIAL

CLASSIC COCKTAIL 
minimum of 24 guests

sélect 5 hors d’oeuvres bites + 1 passed dessert
chef(s) + servers / add a bartender +$650 

includes passing trays, poolware glassware + ice

MEMBERSHIP: $135 / guest 
(non-member pricing: $175)

t

MEMBER EXCLUSIVE
includes 18 guests 

2 sushi chefs + 2 servers + 1 bartenderr
additional guests: $300 / guests

includes saki margaritas + ginger green tea gimlet 
on the bar: edamame + nori dusted popcorn 

SELECT 6 
wagyu shaved beef maki taco, sushi rice + scallion, gf

saki marinated chicken yakitori, gf + df 
tempura shrimp + ginger emulsion + bibb lettuce, pesc 

spicy tuna + crispy rice + sesame + shiso, gf + pesc 
pickled cucumber + chili dusted crab salad + forbidden rice cracker, gf + pesc 
salmon sashimi maki taco + spicy aioli + avocado + nori + roe, gf + pesc + df 

wagyu burger bao bun + katsu mushrooms + yuzu pickle 
watermelon nigiri, smoked watermelon + cucumber, vegan + gf

tamarind glazed sea bass, lettuce wrap + crispy vermicelli, gf + pesc
lobster maki taco + fermented black bean + nori, gf + pesc

hoisin mushroom hand roll, sushi rice + nori + sesame, vegan + gf

MEMBERSHIP PRICING: $5500 
(non-member: unavailable to non-members)



HORS D’OEUVRES
lamb merguez dumpling xo sauce (contains shellfish + pork)

truffle grilled cheese + shaved black truffle, veg
smoked watermelon nigiri, pickled cucumber + sushi rice, vegan + gf

sweet potato tart, whipped potato salad, gf + veg
avocado + spicy crab + forbidden rice cracker, gf + p

caviar tartlette + creme fraiche, pesc
beef tartar + crispy tot + sturgeon caviar, gf

tuna tostada + avocado wasabi mousse + shaved radish, gf + pesc
black garlic + wagyu beef ragoon + hoisin aioli

crispy gnocchi + sweet pea + Meyer lemon cream, veg
red snapper fish taco + saffron aioli + pickled yuzu fennel, gf

hot butter lobster tail, skewer, gf + p
cucumber + ricotta, pistacchio, gf + veg

tomato pie, cheddar pastry dough + farm tomato, veg
parmesan biscuit + crispy jamon iberico + parmesan mousse

TAPAS
lamb lollipop, grass-fed NZ + mint yogurt + pistachio , gf 

hoisin mushroom hand roll, sushi rice + nori + sesame, vegan + df
saki marinated chicken yakitori, gf + df 

tempura shrimp + ginger emulsion + bibb lettuce, pesc
spicy tuna poke + pickled cucumber + sushi rice, gf + pesc + df

colossal shrimp cocktail, spicy cocktail, gf + pesc
zucchini blossom quesadilla + zucchini salsa + cheddar, gf + veg

beef carpaccio + quail yolk + pickled mustard + herbs + sour dough, df
lobster + fermented black bean maki taco, gf + pesc

wild salmon shashimi maki, sushi rice + avocado wasabi, gf + p
wagyu burger bao bun + katsu mushrooms + yuzu pickle 
tamarind glazed sea bass, lettuce wrap + crispy vermicelli

shaved Korean beef taco + feta + green goddess, gf 
bistro burger, tomato + remoulade, brioche + cornichon

tuna tostada + avocado mousse + sesame, gf + pesc
ricotta gnocchi + corn puree + jalapeno, veg

cacio e pepe arancini , lemon + pepper + parm, veg (available gf)
hot buttered lobster rolls + herbs, pesc

BAR SNACKS
old bay shrimp + charcuterie

oysters on the half shell + chilled lobster tails
pesca fresca, shrimp + octopus + lemon, tortilla chips, gf + p

giant soft pretzels + seasonal mustards
saucisson + pate + french breads + mustards

fondue + farm crudités + seasonal breads + potatoes 
french fries + smoked crema caviar + simple house-made mayo 


