PRIVATE EVENT MENU OPTIONS

( !,'T"'E' e Q h TIER 1+ $44/PERSON

CHOOSE 1 SOUP AND 1 SALAD

Soups

French Onion Soup

& Salads Caesar Salad
Wedge Salad
House Salad

Entrees CHOOSE 2

Coriander Crusted Pork Loin with a Bourbon Glaze
8 Way Chicken with a Lemon Thyme Velouté
Salmon with a Pesto Cream Sauce

Grilled Flank Steak with Chimichurri

Airline Chicken Breast with Herbed Velouté

Grilled Scampi Style Shrimp Skewers

Market Vegetarian Pasta

Choice of Wedge, Caesar, or House Salad + Protein

Sides CHOOSE 2 STARCHES CHOOSE 2 VEGETABLES
Confit Fingerling Potatoes Hearth Vegetables
Dirty Rice Charred Asparagus

Mushroom Risotto and Tomatoes

Brussel Sprouts
with Argo & Peanuts

Au Gratin Potatoes

Mac and Cheese - o
Broccolini, Craisins, Bacon

and Balsamic Dressing

Caramelized Cauliflower
with Sage Brown Butter

CHOOSE 1

Desserts

Beignets with Nitro Icing
Seasonal Fruit Handpies

For more information and to explore booking an event with us, please visit 1957hospitality.com/events.




PRIVATE EVENT MENU OPTIONS

( !,'T"'E' e Q h TIER 2 - $55/PERSON

CHOOSE 1 SOUP AND 1 SALAD
Soups

French Onion Soup

& Salads Caesar Salad
Wedge Salad
House Salad

Entrees CHOOSE 2

Beef Short Rib with Truffle Mushroom Demi Glaze
Crispy Duck Confit a la’ Orange

Grouper with Chive Beurre Blanc

Market Vegetarian Pasta

Choice of Wedge, Caesar, or House Salad + Protein

Sides CHOOSE 2 STARCHES CHOOSE 2 VEGETABLES
Confit Fingerling Potatoes Hearth Vegetables
Dirty Rice Charred Asparagus

Mushroom Risotto and Tomatoes

Brussel Sprouts
with Argo & Peanuts

Au Gratin Potatoes

Mac and Cheese - o
Broccolini, Craisins, Bacon

and Balsamic Dressing

Caramelized Cauliflower
with Sage Brown Butter

CHOOSE 1

Desserts

Beignets with Nitro Icing
Seasonal Fruit Handpies

For more information and to explore booking an event with us, please visit 1957hospitality.com/events.




