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MENU

CANAPES
Choose 5
(5pc per person)

MEAT
The Carbon Bar Brisket Sliders with Espresso BBQ Sauce and
Pepperoncino Mayo

Pastrami Slider, Grainy Mustard, Melted Gruyéere

Petite Pressed Italian Sandwich, Pesto, Roasted Red. Peppers,
Mortadella(contains pork)

Prosciutto, Roasted Fig, Whipped Ricotta, Hot Honey(contains pork and
dairy)

FISH AND SHELLFISH
Lemongrass Shrimp Fritter, Sesame Cilantro Mayo

Cured Salmon, Potato Rosti, Herbed Créme Fraiche (GF)
Creole Spiced Poached Shrimp with Housemade Cocktail Sauce

VEGAN
Roasted Cherry Tomatoes, Crushed Chickpeas on Crostini(Vegan)

Shredded Vegetable Chickpea Fritters, Mint Coriander Raita, Coriander
Seedlings (VEG)

THE VEGETARIAN
(SOCIAL Empanadas, Sweet Potato, Black Bean, and Kale with Chimichurri and
CATERING & CO Sp|cy Mayo (V)

Petite Tarte, Herbed Goat’'s Cheese, Roasted Cherry Tomato (V)
Caprese Skewers with Basil Puree(V)

Arancini with Mushrooms and Truufle Aioli(V)
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MENU

HOT BUFFET

House-Made Focaccia

Frise€, Heritage Blend, Roasted Beets, Pickled Red Onion,

Crumbled Feta with Lemon Beet Vinaigrette

Romaine Caesar, White Anchovies, Garlic Crouton, Pickled

Red onions, Parmigiano Reggiano

MAIN COURSE

Choose 3
Beef: Red Wine Braised Beef

Chicken: Pan Seared Chicken Piccata with Lemon Caper
Sauce (HL)

Fish: Herb Crusted Salmon, Lemon Beurre Blanc

THE Pasta: Pasta al Forno, Seasonal Vegetables, Parmesan
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Vegan: Portobello Mushroom Stuffed with Herbed Potato
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MENU

HOT BUFFET

SIDES
Choose 2
Roasted Garlic Mashed Potato

Roasted Maple Sweet Potato Wedges

Seasonal Vegetables

Broccolini Crispy Garlic

DESSERT
Choose 2

Limoncello Tiramisu, Whipped Mascarpone, Limoncello
soaked Savoiardi Biscuits, Candied Lemon

Dark Chocolate Espresso Brownie
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Apple & Berry Oat Crumble

Carrot Cake with Cream Cheese Frosting
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