
P R I VAT E  E V E N T  M E N U  O P T I O N S

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

Entrees C H O O S E  2

Salmon With Corn Buerre Blanc
Chicken Francese with Lemon Cream Sauce 
Braised Short Rib with Mushroom Demi-Glace
Roasted Pork Loin with Celery Root Puree

Appetizers C H O O S E  2

Crab Dip
White Bean Dip

Cheese & Charucterie Board
Focaccia with Olive Oil Dip

Soups  
& Salads

C H O O S E  1  S O U P

Tomato Soup with Basil Oil 
and Parmesan
Butternut Squash Soup with 
Pumpkin Seed Oil and Spiced 
Pumpkin Seeds

C H O O S E  1  S A L A D

Mixed Green Salad with Basil
Caesar Salad with Anchovy 
Crouton

Desserts C H O O S E  1

Olive Oil Chocolate Cake, Chocolate Mousse, Hazelnuts
Nutella Bread Pudding, Creme Anglaise

T I E R  1  •  $ 3 8 / P E R S O N

O R

Sides C H O O S E  2  S TA R C H E S

Whipped Yukon Gold Potatoes
Crispy Fingerling Potatoes
Tomato and Fennel Risotto 
Gnocchi with Kale and 
Mushrooms

C H O O S E  2  V E G E TA B L E S

Broccolini with Miso Custard
Haricot Vert with Toasted 
Almond Brown Butter
Brussel Sprouts with Bacon 
and Balsamic Dressing
Roasted Root Vegetables with 
Beet Chimichurri



P R I VAT E  E V E N T  M E N U  O P T I O N S

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

T I E R  2  •  $ 5 5 / P E R S O N

Entrees C H O O S E  2

Pan Seared Chilean Seabass, Corn Buerre Blanc
Whole Roasted Beef Tenderloin, Red Wine Demi
Chicken Fancese with Lemon Cream Sauce

Appetizers C H O O S E  2

Crab Dip
White Bean Dip

Cheese & Charucterie Board
Focaccia with Olive Oil Dip

Soups  
& Salads

C H O O S E  1  S O U P

Tomato Soup with Basil Oil 
and Parmesan
Butternut Squash Soup with 
Pumpkin Seed Oil and Spiced 
Pumpkin Seeds

C H O O S E  1  S A L A D

Mixed Green Salad with Basil
Caesar Salad with Anchovy 
Crouton

Desserts C H O O S E  1

Olive Oil Chocolate Cake, Chocolate Mousse, Hazelnuts
Nutella Bread Pudding, Creme Anglaise

O R

Sides C H O O S E  2  S TA R C H E S

Whipped Yukon Gold Potatoes
Crispy Fingerling Potatoes
Tomato and Fennel Risotto 
Gnocchi with Kale and 
Mushrooms

C H O O S E  2  V E G E TA B L E S

Broccolini with Miso Custard
Haricot Vert with Toasted 
Almond Brown Butter
Brussel Sprouts with Bacon 
and Balsamic Dressing
Roasted Root Vegetables with 
Beet Chimichurri


