
 

Tax and Gratuity Additional

 

 

  

MEDI - LATIN MIXER
(2 hour reception)

$32 per person

 

TOP SHELF TAPAS
(2 hour reception)

$40 per person

Serrano Ham Croquettes
béchamel, chipotle-horseradishaioli, warm fontina

Baked Brie
herb fococcia, grand marnier soaked cranberries, 

sliced pears, hazelnuts  

House Brand White & Red Wine

White, Red & Seasonal Sangria

Domestic Beer

Well Liquors

Grilled Pita with Hummus, Tirokafteri and Muhammara
Trio of Spreads

Spanakopita
phyllo dough, spinach, feta, carmelizedonions, tzatziki

Spicy Pulled Chicken Empanadas 
warm manchego, cilantro, chipotle horseradish aioli

Spicy Pulled Chicken Empanadas 
warm manchego, cilantro, chipotle horseradish aioli

House Brand White & Red Wine

White, Red & Seasonal Sangria

Domestic Beer

Top Shelf Liquors

Serrano Ham Croquettes
béchamel, chipotle-horseradish aioli, warm fontina 

Figs in A Blanket
bleu cheese, applewood-smoked bacon  

Lump Crabcakes
spicy mango puree, micro greens 

Add an additional tapa or 
dessert to any package.

$3 per person

(each package serves 3-4 tapas per guest with unlimited beverages)

Please note that these prices are valid 
Sunday through Thursday. Friday and 

Saturday reception events are subject to a 
$10 additonal fee per person.

RECEPTION PACKAGES

Baked Brie
herb fococcia, grand marnier soaked cranberries, 

sliced pears, hazelnuts  

VINO + TAPAS
(2 hour reception)

$24 per person

Warm Feta & Olives

House Brand White & Red Wine

White, Red & Seasonal Sangria

Spanakopita
phyllo dough, spinach, feta, carmelized onions, tzatziki

Grilled Pita with Hummus, Tirokafteri and Muhammara
Trio of Spreads

Spicy Pulled Chicken Empanadas 
warm manchego, cilantro, chipotle horseradish aioli

Grilled beef kabobs
chocolate-peanut mole, balsamic glaze


