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SPECIAL SERVICES

CURATED CULINARY EXPERIENCES | LUXURY HOSPITALITY

CHEF-ATTENDED | LIVE STATIONS | PREMIUM BAR | PRIVATE DINING

SIGNATURE CHEF-ATTENDED EXPERIENCES

STEAK DIANE TABLESIDE

Seared beef tenderloin finished in a rich
cognac-mushroom sauce before your guests.

TABLESIDE SERVICE

MADE-TO-ORDER PASTA STATION
Chef-prepared penne, spaghetti or cavatappi with a

choice of vibrant sauces.

LIVE COOKING

SALT-CRUSTED BRANZINO

Whole branzino revealed from its sea-salt crust

and expertly filleted tableside.
TABLESIDE SERVICE

CREPE BALLON ROUGE

Our signature French crépes, caramelized orange
sauce and theatrical flambé finale.

FLAMBE PRESENTATION

PROSCIUTTO CARVING STATION

Premium Italian prosciutto expertly sliced and
paired with elegant accompaniments.

CARVING STATION

OYSTER & RAW SEAFOOD BAR

An elegant chilled seafood display with oysters,
shrimp and house condiments.

SEAFOOD STATION

PARMESAN WHEEL PASTA

Cacio e Pepe prepared in a Parmesan wheel and
served fresh by our culinary team.

LIVE PASTA

PREMIUM CAVIAR SERVICE

Selected caviar presented with blinis, créme fraiche
and classic garnishes.

LUXURY PRESENTATION

LIVE OMELET STATION

Eggs cooked to order with fresh herbs, seasonal
vegetables and fine cheeses.

BREAKFAST EXPERIENCE

RECEPTION & BEVERAGE ENHANCEMENTS

ARTISAN CHARCUTERIE DISPLAY

An abundant arrangement of curated cheeses,
cured meats, fruits and accompaniments.

GRAZING DISPLAY

CHAMPAGNE & SPARKLING SERVICE

A refined welcome toast or flowing reception
Sfeaturing premium bubbly selections.

BEVERAGE SERVICE

MEDITERRANEAN MEZZE DISPLAY

Hummus, baba ganoush, olives, vegetables and
fresh artisan breads.

GRAZING DISPLAY

SIGNATURE COCKTAIL BAR

Professional bartenders preparing classics and
personalized specialty cocktails.

PREMIUM BAR

PASSED CANAPE RECEPTION

Elegant bite-size hors d veuvres individually
presented by our service team.

BUTLER-PASSED SERVICE

CRAFTED MOCKTAIL BAR

Thoughtful zero-proof cocktails featuring fresh
[fruit, herbs and beautiful garnishes.

NON-ALCOHOLIC BAR

BESPOKE DINING & EVENT HOSPITALITY

PRIVATE CHEF TASTING DINNERS

An intimate multi-course culinary journey
prepared and served in your home.

PRIVATE DINING

PLATED & FAMILY-STYLE DINING

Thoughtfully paced formal dinner service or
elegant shared-table hospitality.

DINNER SERVICE

CURATED WINE PAIRINGS
Thoughtfully selected wines paired with each

course for an elevated experience.

PAIRING EXPERIENCE

PROFESSIONAL EVENT TEAM

Experienced chefs, captains, servers and bartenders

for polished guest service.
EVENT STAFFING

WHITE-GLOVE AFTERNOON TEA

Classic tea sandwiches, refined pastries, fine tea
and attentive formal service.

AFTERNOON TEA

TABLETOP & RENTAL COORDINATION

China, glassware, flatware, linens and event
[furnishing arrangements as required.

EVENT RENTALS

Would you like a custom menu and proposal? REQUEST A PROPOSAL

Services can be tailored to your event, venue and guest experience.

Availability, staffing, equipment and applicable enbancements are quoted separately.
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