PREPPED

BY CONSTELLATION

VIRTUAL EVENTS
MENU

EVENTS LOOK A BIT DIFFERENT THESE DAYS, SO WE'VE CREATED
A FUN, FLAVORFUL MENU OF READY-TO-ENJOY MEALS THAT
DELIVER EXCEPTIONAL ENTERTAINING DIRECTLY TO YOU d&

YOUR GUESTS.

FINE PRINT | Minimum orders apply. Limited dietary restrictions accommodated. Pricing does not include
delivery charges. The delivery method & charge will be determined based on the type of meals ordered,

number of deliveries required and the location of deliveries.
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MEAL IN A TOTE

room temperature menu
including bar snacks & three course meal
SI70 SINGLE SERVING TOTE | $320 DOUBLE SERVING TOTE

[(.]

SELECT
TWO

FLAXSEED
CRACKERS

PEANUT & POPCORN
BITES

SPICED MIXED NUTS

WASABI PEA & RICE
CRACKER CRUNCH

¢

SELECT
ONE

CAPRESE TWO WAYS
pearl & bocconcini mozzarellq,
tomato basil confetti,
kalamata olives, tuscan greens,
balsamic vinaigrette

BURRATA & ROOT
VEGETABLE SALAD

pumpkin hummus, kale salad,
pomegranate seeds, spiced pepitas,
cider vinaigrette

GOAT CHEESE

& FIELD GREEN SALAD
lemon & truffle ovalinis, asparagus,
snow & snap peas, maitakes,
tarragon dijon vinaigrette

VINAIGRETTE ON THE SIDE
INCLUDES ARTISAN BREAD

SELECT
ONE

CHICKEN PROVENCAL
mediterranean vegetables,

farro quinoa salad, capers, olives,
harissa roasted pepper sauce

LEMON BASIL

GRILLED SALMON

green herb orzo, artichokes,

shaved ratatouille salad, pea shoots,
charred tomato coulis

TWO MUSTARD BEEF

potato & caramelized onion salad,
haricots verts, baby carrots,

dijon horseradish sauce

MEDITERRANEAN
VEGETABLE TOWER

curried cauliflower, peppers,

sweet potatoes, fennel, quinoa pilaf,
smoked tofu, carrot ginger sauce

SAUCE SERVED ON THE SIDE

g

SELECT
ONE

TIRAMISU PARFAIT
chocolate cake croutons,
coffee praline, mascarpone,
chocolate kahlua sauce,
orange apricot compote

CHOCOLATE &a BOURBON
decadent chocolate mousse,
bourbon caramel, brown butter cake,
blood orange sauce

KEY LIME BERRY CHIFFON
lime mousse, coconut cake croutons,
candied ginger, seasonal berries,
minted raspberry coulis

CARAMELIZED

PEAR & FIG TRIFLE

rosemary olive oil cake,

brandied cream, almond nougatine,
spiced shortbread crunch

= GLUTEN FREE = VEGAN
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BENTO BOX IN A TOTE

room temperature menu including bar snacks,
chef’s tasting sampler & dessert
SI9O SINGLE SERVING TOTE | $350 DOUBLE SERVING TOTE

[(.]

SELECT
TWO

FLAXSEED
CRACKERS

PEANUT & POPCORN
BITES

SPICED MIXED NUTS

WASABI PEA & RICE
CRACKER CRUNCH

R

SELECT
ONE

LIGHTLY PICKLED
CRUDITES

carrot hummus

BLISTERED SHISHITO
PEPPERS & EDAMAME
asian spice dust

INCLUDES ARTISAN BREAD

SELECT
ONE
FROM
EACH

FREE-RANGE

CHICKEN BREAST

wild mushrooms, couscous salad,
ginger carrot sauce

SLICED TENDERLOIN

OF BEEF

potato & caramelized onion salad,
dijon sauce

MISO SALMON
sesame ginger noodles,
papaya mint chutney

GRILLED SHRIMP SATE
green vegetable slaw,
pineapple pepper relish

<A
W

MEDITERRANEAN
VEGETABLE SALAD
mozzarella, tuscan greens,
basil, balsamic

SELECT ROOT VEGETABLE SALAD
ONE goat cheese, kale, dried
cranberries, pumpkin seeds
CORN PPDDING
Po SOUFFLE
m black bean & poblano salsa
SELECT SPINACH & LEEK
ONE BREAD PUDDING

smoked tomato jam

g

SELECT
ONE

TIRAMISU PARFAIT
chocolate cake croutons,
coffee praline, mascarpone,
chocolate kahlua sauce,
orange-apricot compote

CHOCOLATE & BOURBON
decadent chocolate mousse,
bourbon caramel, brown butter cake,
blood orange sauce

KEY LIME BERRY CHIFFON
lime mousse, coconut cake croutons,
candied ginger, seasonal berries,
minted raspberry coulis

CARAMELIZED

PEAR & FIG TRIFLE

rosemary olive oil cake,

brandied cream, almond nougatine,
spiced shortbread crunch

= GLUTEN FREE = VEGAN
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COCKTAIL SNACK BOX
RECEPTION SAMPLER a variety of curated treats
served in a bento box & tote includes all 9 selections

SI120 SINGLE SERVING TOTE SI25 PER BOX | SERVES 2-4

$92920 DOUBLE SERVING TOTE

FLAXSEED
CRACKERS HERBED TRUFFLED
i POTATO CHIPS
PEANUT & POPCORN
iy BITES
MARINATED OLIVES &
SELECT SPICED MIXED NUTS CAPERBERRIES
W
! WASABI PEA & RICE
CRACKER CRUNCH CHIPOTLE CHEDDAR
BISCOTTI
WASABI PEA & RICE
CRACKER CRUNCH
LOCAL CHARCUTERIE
MEATS i CINNAMON CAYENNE
! SPICED NUTS
GRILLED LEMON BASIL
SHRIMP SAVORY SEED & FRUIT
y AGED MANCHEGO & GRANOLA
\ DRUNKEN GOAT CHEESE
TOMATO, BASIL & PARM
RAPES, FIGS, '
SR,ED ;SAPRIGCSC)TS DUSTED POPCORN
CHOCOLATE BARK
COLORFUL
FRENCH MACARONS
P N RAW & STEAMED

SEASONAL VEGGIES
CARROT HUMMUS

COLORFUL
FRENCH MACARONS

P

= GLUTEN FREE = VEGAN
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MENU ENHANCEMENTS

HORS D’OEUVRE
SAMPLER
two room temperature bites of each
S35 PER SAMPLER | SERVES [-2

DIY CUPCAKE KITS

all of the fixin's to frost, drizzle
and dust your own creation
S96 PER KIT | SERVES 2

[(.]

SMOKED SALMON
NAPOLEON

horseradish lemon créme fraiche

KOREAN SPICED
SHORT RIBS

lime, radish, jicama cup

SOUTHWESTERN
SPICED CHICKEN

tortilla wrap, lime avocado sauce

PERSIAN

CUCUMBER CUPS

fava bean hummus, olive tapenade,
za'atar

TRUFFLE MUSHROOM
SKEWERS

artichoke & sundried tomato
tapenade

e
w

CUPCAKE FLAVORS
devil's food | yellow genoise |
spiced carrot | red velvet

FLUFFY BUTTERCREAM
FROSTING

chocolate fudge | mocha |
vanilla bean | cream cheese

DRIZZLES
salted caramel | very berry |
chocolate espresso

FLAVOR DUSTS

toasted coconut & colorful dragées

COLORFUL

FRENCH MACARONS
presented in acrylic tubes
S0 | serves 2

CUSTOM BUTTER COOKIES
branded or hand-painted
individually wrapped

with choice of ribbon color

$94 | serves 2

FOR THE NEXT MORNING
signature chocolate cinnamon
streusel coffee cake

$20 | serves 2

= GLUTEN FREE = VEGAN



