
Picnic
 Offerings

PRICING

OFFERINGS

$200

$350

$500

$700

FOOD OFFERINGS 	— Mortadella Bun 

	 Double Cream Brie/Watercress/Pistou

	— Atlantic Smoked Salmon Toast 

	 Capers, Cornichons, Dill, Yolk jam, Crème Fraîche

	— Italian Olives & Herbs, Extra Virgin Olive Oil

	— Marinated Artichokes, Calabrian Chilis, Lemon

	— Whipped Feta & Savannah Bee Honey

	— Poached Pink Shrimp, Cocktail Sauce, Baby Gem

	— Persian Salted Cucumbers, Stracciatella, Lemon, 

Dill, Olive Oil

	— Truffles & Orangettes

Please note your preferred date 

and time for the picnic to be prepared

DATE TIME

COCKTAILS FOR 2 + FOOD 

	— Choice of 1 bottled cocktail,  

or 1 bottle of wine

	— Choice of 3 food items

COCKTAILS FOR 4 + FOOD 

	— Choice of 2 beverage offerings

	— Choice of 5 food items

COCKTAILS FOR 6 + FOOD 

	— Choice of 4 beverage offerings

	— Choice of 7 food items

COCKTAILS FOR 8 + FOOD 

	— Choice of 6 beverage offerings

	— Choice of 10 food items



OFFERINGS

SUPPLEMENTAL

BEVERAGE OFFERINGS

	— Kaluga Caviar set, Artisan Chips, Crème Fraîche  

+ $50 or $150 as additional food item

	— Assorted chocolates + $15

375ML COCKTAILS = 4 COCKTAILS

	— Mojito | white rum, mint, lime, soda
	— Margarita | tequila, cointreau, lime, *make it spicy*
	— Aperol Spritz | aperitivo, strawberry, olive
	— Rum Punch | rum, coconut, passionfruit, vanilla
	— Salted Paloma (NA option) 

SUNBOY Spiked Coconut Water | 6 pack
TECATE | 6 pack
TROPICALIA | 6 pack

SPARKLING 

	— Crémant, De Chanceny, Brut, Loire, FR 

	— Gamay, Domaine Migot, Brut Rosé, Lorraine, FR

	—

WHITE WINE 

	— Arneis, Angelo Negro, Piedmont, IT

	— Chardonnay, Winderlea, Willamette, OR 

ROSÉ WINE

	— Rosé Blend, Can Sumoi, Penedès, SP

RED WINE

	— Pinot Noir, Division Wines, Portland, OR

	— Red Blend, Domaine Ogereau, Loire Valley, FR 

At its best, our age is an age of 
searchers and discoverers.

Flannery O’Connor


