
SMALL BITES

SEASONAL BRUSCHETTA (V)
P e c o r i n o  c r o s t i n i ,  s e a s o n a l  m a r k e t  v e g

MENU BY EXECUTIVE CHEF JAMES NEAL

SPICY GOBI (V)
T e m p u r a  c a u l i f l o w e r  a n d  b l u e  c h e e s e

SPINACH AND FETA PHYLLO PASTRY (V)
F i g  j a m ,  f e t a  m o u s s e

PARMESAN STUFFED CREMINI MUSHROOMS (V)
M u s h r o o m  m o u s s e ,  a l e p p o  p e p p e r  a n d  n o r i

TARTUFO TARTS (V)
M u s h r o o m  m o u s s e ,  t a r t u f o ,  f a r m e r s  c h e e s e

TEXAS TOAST GRILLED CHEESE+TOMATO SOUP (V)

VEGTABLE POTSTICKERS (V)
Y u z u  P o n z u

MARINATED TOFU & MAITAKE MUSHROOMS (V)
M a t s u t a k i  s h o y u  m a r i n a t e d  t o f u ,  r o a s t e d  m a i t a k e  f l o r e t ,  s c a l l i o n

All events with a seated dinner also include a cocktail hour featuring 6 passed hors

d’oeuvres of your choice. 

Additional hors d’oeuvres may be added for an extra charge.

BRANDADE
S a l t e d  f l u k e ,  p o t a t o ,  k i m c h i

WELLINGTON BITES
T e r e s  m a j o r  s t e a k ,  r o a s t e d  m u s h r o o m s ,  b l a c k  g a r l i c  



MENU BY EXECUTIVE CHEF JAMES NEAL

DEITY CRAB CAKE
A  m i x  o f  j u m b o  l u m p  a n d  b a c k f i n  c r a b ,  s e r v e d  w i t h  s p i c y  r e m o u l a d e

MARKET CRUDO
L o c a l  c a t c h  p a i r e d  w i t h  s e a s o n a l  i n g r e d i e n t s

LEMONGRASS SHRIMP
L e m o n g r a s s  p o a c h e d  s h r i m p ,  l e m o n  a i o l i ,  O l d  B a y

SPICY TUNA WITH CRISPY TEXTURES
Y e l l o w  f i n  t u n a ,  s r i r a c h a ,  l e n t i l  c r i s p  

SHORT RIB SLIDERS
2 4  h o u r  s h o r t  r i b ,  s m o k e d  t o m a t o  a i o l i ,  g e m  l e t t u c e ,  c r i s p y  o n i o n s

POMMES DE TERRE AU CAVIAR
C r i s p y  f i n g e r l i n g  p o t a t o e s ,  w h i p p e d  c r e m e  f r a i c h e ,  O s e t r a  c a v i a r

RONNIE’S  CUBAN
B r a i s e d  p o r k  s h o u l d e r  a n d  r i b s ,  c h a r r e d  s p e c k  h a m ,

s w i s s  c h e e s e ,  p i c k l e s ,  d i j o n n a i s e

CHICKEN AND WAFFLES
T e m p u r a  c h i c k e n ,  B e l g i a n  w a f f l e s ,  V e r m o n t  m a p l e  s y r u p ,  S e r r a n o  c h i l i

SMALL BITES
Cont inued

BEEF CROSTINI
B e e f  f i l e t ,  p e c o r i n o  c r o s t i n i ,  h o r s e r a d i s h



S IT DOWN DINNER

C H O I C E  O F  1  S A L A D ,  2  S I D E S ,  A N D  2  E N T R É E S

YOUNG BEETS WITH GOAT CHEESE
B a b y  g e m  l e t t u c e ,  a  v a r i e t y  o f  y o u n g  b e e t s ,  b l a c k  o l i v e ,  a n d  c h è v r e

MENU BY EXECUTIVE CHEF JAMES NEAL

THE HARVEST
R o a s t e d  s e a s o n a l  v e g e t a b l e s ,  b a b y  k a l e ,  c r i s p y  q u i n o a ,  w h i p p e d  l a b n e h

CITRUS SALAD
A  s e l e c t i o n  o f  f r e s h  c i t r u s ,  m i x e d  b a b y  l e t t u c e s ,  f e n n e l ,  c i t r u s  v i n a i g r e t t e

CEASAR SALAD
B a b y  g e m  l e t t u c e s ,  p e c o r i n o  a n d  p a r m e s a n ,  c r o u t o n s ,  w h i t e  a n c h o v y  

HEIRLOOM TOMATO SALAD
B a b y  g e m  l e t t u c e ,  p e a c h e s ,  s p i c e d  p e p i t a s

STARTERS

SIDES

MARKET BROCCOLI
B l a n c h e d  a n d  r o a s t e d  w i t h  l e m o n  

a n d  f r e s h  h e r b s

WARM HEIRLOOM GRAINS
V a r i e t y  o f  s e a s o n a l  m a r k e t

v e g e t a b l e s  a n d  r o a s t e d  m u s h r o o m s

HARICOT VERT
G r e e n  b e a n s  b l a n c h e d  a n d  r o a s t e d

w i t h  f i n e s  h e r b s  a n d  l e m o n

POMMES PUREE
Y u k o n  p o t a t o e s  a n d  c o n f i t  g a r l i c

MAC & CHEESE
F u s i l l i  p a s t a  a n d  o u r  

s i g n a t u r e  c h e e s e  b l e n d

ORZO PILAF
F r e s h  v e g e t a b l e s  a n d  

p i c k l e d  m u s h r o o m  

FINGERLING POTATOES
P o a c h e d  a n d  f r i e d  c r i s p y ,  s e r v e d  

w i t h  c r e m e  f r a i c h e

FAVA BEANS AND FARRO
A  v a r i e t y  o f  s p r i n g  l e g u m e s  
a n d  v e g e t a b l e s  s e r v e d  w i t h  

h e i r l o o m  f a r r o



MENU BY EXECUTIVE CHEF JAMES NEAL

MEATS

CHICKEN
Herb Roasted Chicken :  H e r b  b u t t e r  a n d  j u s  d e  v i n  b l a n c  

Barbecue Chicken :  R o a s t e d  c h i c k e n  b r e a s t  g l a z e d  i n  o u r  s i g n a t u r e  b a r b e c u e  s a u c e

ENTRÉES

BEEF

2 4  h o u r  S h o r t  R i b
F i l e t  o f  B e e f *

N Y  S t r i p *
G r i l l e d  S k i r t  S t e a k

~Accompanied by baby kale,  chicories and choice of sauce~

B e e f  S a u c e s
R o a s t e d  M u s h r o o m  B a l s a m i c  J u s

R e d  W i n e  D e m i  G l a c e
H e r b e d  B u t t e r  S a u c e

C h i m i c h u r r i

SEAFOOD

R o a s t e d  S a l m o n *
S e a r e d  Y e l l o w f i n  T u n a *

L o c a l  L i n e  C a u g h t  H a k e *

~ S u p p l e m e n t a l  O p t i o n s ~
 H a l i b u t  o r  S t r i p e d  B a s s  

( s u b j e c t  t o  s e a s o n a l  a v a i l a b i l i t y )

F i s h  S a u c e s
M i s o  S a k e

Y u z u  P o n z u
H e r b e d  L e m o n  C r e a m
T h a i  C o c o n u t  F u m e t

VEGETARIAN/VEGAN

R o a s t e d  M a i t a k e  M u s h r o o m :  B l a c k  g a r l i c ,  m u s h r o o m  b e u r r e  b l a n c  

*Entrees combining Fi let or Strip with a Fish option wil l  result in an upcharge*

M a r i n a t e d  T o f u :  E x t r a  f i r m  t o f u ,  r o a s t e d  s h a l l o t ,  y o u n g  l e t t u c e  



YOUNG ADULTS MENU

PIGS IN A BLANKET
w i t h  y e l l o w  m u s t a r d

MENU BY EXECUTIVE CHEF JAMES NEAL

CHICKEN QUESADILLAS
w i t h  c h i l i  l i m e  c r e m a

CHICKEN TENDERS
w i t h  y o u r  c h o i c e  o f  t w o  s a u c e s

S a u c e s
B B Q ,  B u f f a l o ,  R a n c h ,  B l u e  C h e e s e ,  H o n e y  M u s t a r d ,  L e m o n  A i o l i

THE DEITY SLIDERS
w i t h  y o u r  c h o i c e  o f  c h e e s e  a n d  s a u c e s

C h e e s e
A m e r i c a ,  C h e d d a r ,  P e p p e r  J a c k

S a u c e s
K e t c h u p ,  Y e l l o w  M u s t a r d ,  D i j o n  M u s t a r d ,  H o n e y  M u s t a r d ,

D u k e ’ s  M a y o ,  K e w p i e  M a y o ,  B B Q  S a u c e

DEITY GRILLED CHEESE
s e r v e d  o n  T e x a s  t o a s t  w i t h  t h e  D e i t y  g r i l l e d  c h e e s e  b l e n d

POTSTICKERS
w i t h  y o u r  c h o i c e  o f  f i l l i n g

F i l l i n g s
V e g e t a b l e ,  C h i c k e n ,  o r  P o r k

APPETIZERS

NY STYLE SOFT PRETZEL BITES
w i t h  y o u r  c h o i c e  o f  m u s t a r d

M u s t a r d s
Y e l l o w  M u s t a r d ,  D i j o n  M u s t a r d ,  H o n e y  M u s t a r d ,  S p i c y  B r o w n  M u s t a r d


