CANAPES & TREATS PAGKAGES

SOGIAL SIP
Feeds 15-20 guests

Styled on white acrylic
risers with garnish
accents

Included:

Salty: Pick 2 options:
Appetizer menu
Sweet: Pick 2 options:
Choice of 2 dessert shooters
Choice of:
FRUIT PLATTER
(A vibrant display of fresh, hand-cut
seasonal fruit — juicy, colorful, and perfectly
chilled.
OR
GRAZE PLATTER
(A curated spread of artisan cheeses,

cured meats, gourmet crackers,
fresh fruits, nuts, and house-made dips)

Mocktail: Pick 1:

1 custom signature cocktail

$900

LUXE LOUNGE

Feeds 30-35 guests

Elevated riser styling with
tiered display, table
linens, accent decor

(florals/candles)

Included:

Salty: Pick 3 options:
Appetizer menu
Sweet: Pick 3 options:
Choice of 3 dessert shooters
Choice of:
FRUIT PLATTER
(A vibrant display of fresh, hand-cut
seasonal fruit — juicy, colorful, and perfectly
chilled.
OR
GRAZE PLATTER
(A curated spread of artisan cheeses,

cured meats, gourmet crackers,
fresh fruits, nuts, and house-made dips)

Mocktail: Pick 2:

2 custom signature cocktail

$1600

N B

SIGNATURE SOIREE

Feeds 50-60 guests

Full tablescape with white
acrylic risers, custom
signage, upgraded display
accents & garnish styling

Included:

Salty: Pick 4 options:
Appetizer menu
Sweet: Pick 4 options:
Choice of 4 dessert shooters
Choice of:
FRUIT PLATTER
(A vibrant display of fresh, hand-cut
seasonal fruit — juicy, colorful, and perfectly
chilled.
OR
GRAZE PLATTER
(A curated spread of artisan cheeses,

cured meats, gourmet crackers,
fresh fruits, nuts, and house-made dips)

Mocktail: Pick 3:

3 custom signature cocktail

$3000

STAFF WILL ARRIVE AT COORDINATED TIME FOR SET UP, SERVICED PACKAGES INCLUDE 2 HOURS OF SERVICE(1

HOUR SET UP, 2-3 HOUR FOOD SERVED, & 1 HOUR CLEAN UP).

ADDITIONAL FEE.

ADDITIONAL HOURS CAN BE ADDED FOR AN

PACKAGE PRICING DOES NOT INCLUDE AUTO GRATUITY OF 18% GRATUITY CHARGE, SALES TAX & DELIVERY
CHARGE. ALL PACKAGES CAN BE MODIFIED AND CHARGES WILL BE ADJUSTED.



TREATS & MOCKTAILS

Included in Every Package:

White acrylic risers (tiered presentation)

Minimalist garnish styling (dried citrus, herbs, florals)
Neutral serving trays or linens

Cocktail & dessert cups (clear, modern aesthetic)

Decor Ad-on Options:
Upgrade Description  Ad-on Price

Signature Styled tablescape +$150 - $300
Tablescape Setup with luxe linens,
neutral florals,
candles, and accent

décor
Custom Menu Branded menu or +$75 - $100
Signage name tags for each

item (acrylic or tent
card style)

Themed Styling Seasonal or branded Custom Quote
styling (e.g., spring
florals, holiday
accents, logo colors)

Eco-Friendly Bamboo/wooden +$2 - $5 per guest
Servingware plates, utensils, or

glassware for

upscale

sustainability



Dessert Shooter
Menu

A sweet selection of mini layered
desserts, including mousses,
cheesecakes, and fruit-filled
favorites. Served in clear cups and
topped with simple, beautiful
garnishes—perfect for any event.

Strawberry Swirl
Creamy cheesecake layered with fresh
strawberry compote and shortbread crumble

Oreo Dream
Cookies & cream cheesecake layered with crushed
Oreos and dark chocolate ganache

Coconut key lime

A tropical twist on a classic, creamy key lime
cheesecake layered with coconut cookie crumble,
topped with toasted coconut flakes and a hint of
lime zest.

Black Forest
Chocolate cake, cherry compote, whipped
cream

Mango Coconut Delight

Mango purée, coconut cream, vanilla sponge

Caramel Apple Pie

Layers of rich of warm cinnamon spiced
apples, buttery Graham crumble, smoot
Vanilla cream, topped with a decadent
drizzle of Caramel sauce.




Fruit tray (V,GF). $90

assortment of seasonal items or your choice Per Tray
Serves -15 people half pan

Crudités Vegetable (V, GF). $75
assortment of seasonal items or our choice. Per Trav
with hummus and ranch. Serves -15 people

half pan

Spinach Artichoke Dip Platter (V)  $65

Served with pita chips, celery, carrots-Serves per tray
15 people-half pan

Antipasto Tray. $105

A variety of Italian Meats, Cheeses, marinated Per Tray
Olives, and pickled Vegetables. Served with
sliced Baguettes and Crackers-half pan

Stuffed Mushrooms (V option) $48

Stuffed with cream cheese, mozzarella, parmesan per dzn
cheese, and herbs, bread crumbs.

Bacon Wrapped Shrimp (DF, GF). $50

Comes with 2 per serving per dzn

Bacon Wrapped Scallops (DF, GF). $65

Comes with 2 per serving per dzn
Scallop Crispy Rice (DF, GF). $65
Comes with 2 per serving. per dzn
Coconut Crusted Shrimp (DF) $48
Comes with 2 per serving per dzn
Blackened Prawns (DF, GF) $48

Grilled prawns topped withMango relish per dzn
& radish sprouts 2 per serving

Caprese Skewers (V) $42

Grape tomato, mozarella balls, fresh basil. per dzn
drizzled with Balsamic glaze

Antipasto Skewers $50

Mozzaerlla, green olive, black olive, salami  per dzn
tortellini, grape tomato, artichoke

Cocktail Meatballs $42 |

BBQ Jerk, teriyaki. marinara per dzn
Comes with 2 per serving

Chicken bites (V, GF). $36

Breaded and fried chicken bites served with. per dzn
ranch 2 per serving

Chicken Skewers (DF, GF). $42 7
per dzn -
Street Corn Skewers (V.GF) $36
4in Elote on a skewer coated with  perdzn & ° 44 &0
mayo, cheese, chili powder o cilen
o8 TR
Chicken Wings (DF) $44 Ef\_ Ty 3 ®ia
salt & pepper, buffalo, lemon perdzn_ E R DA
pepper,cajun,sauce,bbq, honey il 1." )
garlic, plain, garlic parmesan )
Beef Skewers (DF) $48
Beef served on a skewer per dzn
Stuffed Mushrooms (V option) $48 > . 5
Stuffed with cream cheese, mozzarella, per dzn -
parmesan, Cheese, and herbs, bread crumbs. ) /
Crostinis $38
o Steak with a garlic herb spread and. per dzn
balsamic

o Garlic shrimp with avocado lime puree

o cured salmon, dill cream cheese and pickled
onion

e Vegan option avocado lime pure, heirloom,
tomatoes, basil, sprouts, balsalmic glaze

Cranberry Brie Bites $48

Puff pastry, baked Brie, Cranberry sauce. per dzn
chopped roasted unsalted pecans

*REMINDER STATEMENT "CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY SEAFOOD. SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



Catering Menu
Appetizers

Veggie Spring Roll (V) $40
fried spring rolls made with vegetables. Per dzn
served with chili sauce

Shrimp Cocktail Shooters (GF) $4.0 P A %

Chilled Shrimp Shooter with Pico de Gallo, = Per dzn %550 1 V T

Cocktail Sauce W g
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Chicken or beef with a cilantro lime slaw. Per dzn 4 o o
£ :
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Mini Sliders $60

Slider bun with Beef/ Cranberry Per dzn

Turkey cheddar cheese,

lettuce, tomato, and special sauce

Mini Hotdogs $60
Grilled hot dog, with onions and Per dzn
jalapenios, condiments.

Wraps $98
Options: Turkey, Roast Beef, Italian, Chicken. Per dzn
Salad, Egg salad, Southwestern Chicken, Chicken
Bacon Ranch, Vegetarian Vegetable &Hummus,

BLTA, Ham & Cheese 4 il
Pinwheel Sandwiches $36

Turkey, Ham, Veggie (V). Per dzn

Tofu Spring Rolls (V, GF). $36

noodles, thai basil, cilantro, tofu served with  Per dzn
peanut sauce

Mini Pork Bao (DF) $48
Slices of char siu pork with pickled Per dzn
cucumbers and carrots, garnished with

spring onions. and cilantro

Stuffed Croissant Sandwiches $98
Options: Turkey, Roast Beef, Italian, Per dzn
Chicken salad, Southwestern chicken,

Chicken Bacon Ranch, Vegetarian,

Vegetable & Hummus, BLTA, Ham &

Cheese
Deviled Eggs (V, GF) $42
2 per serving topped with chives Per dzn

*REMINDER STATEMENT "CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY SEAFOOD. SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



Artisanal
Mocktails Menu

Elevate your next event with our
Seasonal artisanal Mocktails,
tastefully curated & beautifully
styled

Coconut Lime Breeze

Coconut milk, lime juice, agave syrup,
and soda water. Creamy with a tropical
twist.

Aperol Spritz Mocktail

Blood orange juice, bitter orange syrup,
soda water, and a splash of lime. Bright,
citrusy, and sophisticated.

Tropical Fizz
Pineapple juice, coconut water, lime, and
soda. Light and beachy.

Sex on the Beach Mocktail

Peach nectar, cranberry juice, orange
juice, and a splash of grenadine. Fruity,
vibrant, and perfect for summer
celebrations.

Blueberry Lemon Fizz
Blueberry syrup, fresh lemon juice, and
sparkling water. Bright and refreshing.

Want to elevate your experience? Ask us about upgrading any mocktail to a
full cocktail to match your event’s theme; available at an additional cost.
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