
menus & pricing are subject to change based on seasonal availability
prices exclude tax & gratuity

E V E N T S  M E N U



menus & pricing are subject to change based on seasonal availability
prices exclude tax & gratuity

Italian Dip & Spread  11
raw vegetables, flatbread, focaccia

Charcuterie  13
cured meats, pickled vegetables, house mustard, artisanal bread

Italian & Domestic Cheeses  15 
fresh fruit, honey, toasted nuts, artisanal bread

Antipasti  23
cured meats, cheeses, marinated fish + vegetables, olives, bread

                S H A R E A B L E S               

priced per person

Mushroom Arancini  4 
pesto mayo

Ricotta Cheese Tart  4
roasted eggplant, thyme

Tomato + Olive Bruschetta  4
parmigiano-reggiano, pomegranate molasses, toasted focaccia

Eggplant Caponata  4
roasted tomato, gluten-free cracker

Avocado Toast  4
gluten-free cracker, oven-dried tomato, fried shallot

Red Beet Cured Swordfish  4.5
cucumber, bagna càuda sauce

Beef Tartare  4.5
crostini, brassica mustard, charred onion

Beef Skewer  4.5
salsa verde

Chicken Parm Fingers  4.5
mozzarella, tomato sauce

Short Rib Cornetto  5
romesco sauce

Shrimp Cocktail  5
poached shrimp, cocktail sauce

                C A N A P É S               

priced per person



menus & pricing are subject to change based on seasonal availability
prices exclude tax & gratuity

Menu A

Tuscan Kale Salad
shaved romaine, baby kale, green olives, sun-dried tomato, 

parmigiano-reggiano, toasted breadcrumbs

—

Chicken Parmesan
lemon-brined, mozzarella, spaghetti, tomato sauce, basil

or

Beef Cheeseburger
house potato bun, roasted wild mushrooms,  

mozzarella, arugula, garlic aïoli

—

Dark Chocolate Panna Cotta
macerated berries, whipped cream, chocolate crumble

58

Menu B

Daily Soup

or

Caprese Salad
sweety drop peppers, pomegranate molasses,

roasted cherry tomatoes, basil, extra virgin olive oil

—

Pasta Primavera
zucchini, bell pepper, tomato sauce, fusilli

or

Beef Risotto
braised short rib, spring onion, parmigiano-reggiano

or

BC Snapper
warm fregola + kale salad, arugula, tomato + olive dressing 

—

Hazelnut Tiramisu
nutella, coffee mousse, ladyfingers, brandy

67

                P L AT E D                  
priced per person



menus & pricing are subject to change based on seasonal availability
prices exclude tax & gratuity

Menu C

Bruschetta
toast, marinated heirloom tomatoes, fried capers,

pomegranate molasses, parmigiano-reggiano

or

Daily Soup

or

Tuscan Kale Salad
shaved romaine, baby kale, green olives, sun-dried tomato,

parmigiano-reggiano, toasted breadcrumbs

—

Cacio e Pepe
spaghetti, pecorino romano, black pepper, gremolata

or

BC Snapper
warm fregola + kale salad, arugula, tomato + olive dressing 

or

Pollo al Mattone
marinated chicken leg, thyme roasted potatoes,

salsa verde, bitter greens

—

Tiramisu Cannoli
three cannoli, tiramisu mousse, chocolate-covered espresso beans

or

Dark Chocolate Panna Cotta
macerated berries, whipped cream, chocolate crumble

or

Ice Cream + Sorbetto
assorted flavours

72

                P L AT E D                  
priced per person



menus & pricing are subject to change based on seasonal availability
prices exclude tax & gratuity

Mozzarella Sticks
tomato sauce

or

Vegetable Crudités
ranch dip

or

Caesar Salad
romaine, parmigiano-reggiano, croutons

—

Chicken Tenders
french fries, plum sauce

or

Cheese Pizza

or

Fusilli Pasta
with butter or tomato sauce

—

Ice Cream Sundae

or

Fresh Fruit

or

Chocolate Brownie
vanilla ice cream

25

                K I D S  M E N U               

priced per person
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