


3. HORS D’OEUVRES

4. COCKTAIL HOUR RECEPTION STATIONS

5. DESSERT STATIONS

6. BUFFET AND CHEF’S TABLE

7. SEATED DINNER

8. PLATED DESSERTS

9. BOXED LUNCH

10. BREAKFAST

11. BEVERAGES

13. MEET OUR TEAM

14. EVENT PRICING + BOOKING DETAILS
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VEGETARIAN VEGAN AVOIDING GLUTEN

WARM

BACON WRAPPED DATES

CRAB CAKES with CITRUS AIOLI

FRIED ARTICHOKES with ROASTED GARLIC AIOLI

CHICKEN EMPANADAS

VEGGIE EMPANADAS with CHIMICHURRI

GOAT CHEESE & HONEY PHYLLO

CHICKEN SKEWERS

TERIYAKI BEEF SATAY

VEGGIE SPRING ROLLS

SHRIMP HUSH PUPPIES 

FRIED HALLOUMI

COLD

CRAB TOSTADA

SMOKED SALMON RILLETTE CROSTINI 

DOLMAS

MEDITERRANEAN ANTIPASTI SKEWERS 

HUMMUS CROSTINI

GRILLED SHRIMP with ROMESCO SAUCE

TUNA CRUDO 

CHILLED GRILLED BAY SCALLOP 

MINI MOZZARELLA BITES

CUCUMBER & WHIPPED FETA BITE
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VEGETARIAN VEGAN AVOIDING GLUTEN

MUHAMMARA PLATTER 

CRUDITÉ DISPLAY 

CHEESE & FRUIT DISPLAY 

CHARCUTERIE BOARD 

GRILLED & CHILLED VEGGIES 

EMPANADA PLATTER 

FLATBREAD & CROSTINI 

SLIDERS 
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VEGETARIAN VEGAN AVOIDING GLUTEN

HOUSE-MADE COOKIE & BROWNIE DISPLAY

BON BON PLATE 

CHEESECAKE BITES 

PETIT FOURS 
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MORE

Cake Cutting Fee 
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VEGETARIAN VEGAN AVOIDING GLUTEN

ARTISAN GREENS

FIG & FETA SALAD

WINTER GREENS SALAD

BLT SALAD

MANCHEGO ARUGULA

SALADS

ENTREES

GRILLED SKIRT STEAK 

MUSHROOM CHICKEN 

BUTTERMILK FRIED CHICKEN WITH URFA MARINADE 

COD 

HARISSA SALMON 

POLENTA & PUTTANESCA 

BRAISED BEETS 

SIDES

Israeli Cous Cous with Herbs

Steak Potatoes

Whipped Mashed Potatoes 

Roasted Seasonal Vegetables

Black Rice

Focaccia with Herb Butter
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VEGETARIAN VEGAN AVOIDING GLUTEN

ARTISAN GREENS 

FIG & FETA SALAD 

WINTER GREENS SALAD 

BLT WEDGE 

MANCHEGO ARUGULA 

SALADS

ENTREES
ROAST CHICKEN 

MUSAKHAN 

FILET 

SHORT RIB

COD 

HARISSA SALMON 

CHILEAN SEA BASS 

STUFFED EGGPLANT 

ROASTED CAULIFLOWER 
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VEGETARIAN VEGAN AVOIDING GLUTEN

OLIVE OIL CAKE 

FLOURLESS CHOCOLATE CAKE 

BRIGADEIROS 

PANNA COTTA WITH CANDIED ORANGE 

BERRY BOWL 
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MORE

Cake Cutting Fee 
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VEGETARIAN VEGAN AVOIDING GLUTEN

SMOKED TURKEY WRAP

ROAST BEEF & PROVOLONE

HUMMUS WRAP  

GRILLED CHICKEN WRAP 

MEDITERRANEAN WRAP

CAESAR SALAD BOWL

GRILLED COUS COUS SALAD BOWL
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VEGETARIAN VEGAN AVOIDING GLUTEN

CLASSIC CONTINENTAL 

CONTINENTAL PLUS

HOUSEMADE BISCUITS

BURRATA

SPINACH & FETA QUICHE 

FRENCH TOAST 

BREAKFAST POTATOES

HICKORY SMOKED BACON 

PLANT BASED SAUSAGE 

BREAKFAST SAUSAGE 

YOGURT PARFAIT WITH GRANOLA
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VEGETARIAN VEGAN AVOIDING GLUTEN

MAIN LEVEL BAR PACKAGE

BOX LEVEL BAR PACKAGE 

ROTUNDA PACKAGE 

11

mailto:mneria@levyrestaurants.com


VEGETARIAN VEGAN AVOIDING GLUTEN

WINE + BEER SELECT PACKAGE

WINE + BEER PREMIUM PACKAGE 

CELEBRATORY TOASTS

CUSTOM BEVERAGE OPTIONS AVAILABLE 
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Executive Chef Leonardo Moslemian brings his 

experience and palate to every menu he creates. He 

takes extra care with special event menus, ensuring 

they are both delicious and visually striking. Chef 

Leo’s professional experience was most notably as 

Chef de Cuisine at El Che Bar & Steakhouse. Chef 

cares most about creating a great hospitality 

environment for your event. 

Director of Beverage Jennifer Knott is a beverage 

enthusiast, with a deep knowledge of spirits and

wine. Jennifer applies her commitment to education 

by creating experience driven menus. Jenn is also 

passionate about spirit free, understanding that 

different events call for different measures. Jenn was 

impressively named National Whisky Brand 

Ambassador America in 2019. Jennifer loves to 

discuss everything beverage to make your event 

unique to you.
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Catering Operations Manager Mayra Neria is a guest 

focused event perfectionist. Mayra’s celebrated 

experience leading events for venues such as the 

Fifty/50 group and CH Distillery enables her to 

vision, plan and deliver beautiful events. Mayra is an 

excellent communicator and delights in guest 

enjoyment.
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PRICING

BOOKING DETAILS
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Thank you for the opportunity 

to create an event with you!
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