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unique[y disp [ayed, [oca”y sourced and made ﬁrom scratch.

We start with a consultation to ensure we are Ioui[d'mg amenu and its presentation that pevfecﬂy pairs with your event. Our ﬁ/LH service event
staﬂ‘ have worked the ﬁnest events across the metro and our chefs ’ov'mg an international menu perspective to create an event unique[y delicious

fov you and your guests. Let’s get started! here is a small taste of some of the possi’oi[iﬁes.




S5

Pricing basedon oroups of 25

fees may apply to groups sunller thawas

Continental Breakfast | 10

Homemade fruit pastries, cranberry orange muffins, fresh fruit
platter, yogurt, GF granola. Inclucles fresh brewed Zanzibar coffee,
decaf, orange juice and hot water with assorted teas

Add

Bvea’/gfast Burritos | 6

Eggs, peppers & cheese in a large flowr tortilla. Choose 1
Chorizo & Potato | Carne Asada | Sauteed Mushrooms & Peppers

or

Breakfast Sliders | 5

Egg sliders on mini ciabatta buns or toasted sourdough. Choose 1
Sausage & White Cheddar | Prosciutto & Swiss | Tomato, spinach
& Avocado

lowa Hot Harvest Breakfast | 16

Continental breakfast plus Swiss & spinach fritatta, crispy
breakfast potatoes, Berkwood Farms grilled ham OR seasoned
sausage patties, brioche French toast with whipped maple butter
and fresh blueberry maple sauce

Call us today to customize a brunch erving for bridal showers,
baby showers & fami[y celebrations

Coffee & Tea | 2

Fresh Brewed Zanzibar Coffee, Decaf & Hot Water with Assorted
Teas

Substitute Hot Apple Ginger Tea for Assorted Tea | 1

(1 free refresh at certain venues)

Water Station | 75
Up to 100 guests
Add Fruit Garnish or Refreshing Infusion

Juice | 30 per gallon
Coke Products & Bottled Water | 2 cch

Infused Lemonade Station | 5
Tncludes cranberry lemonadle, lavendler infused lemonade &
sparkling strawberry mint lemonade

The above beverages come with disposable cups, lids, sleeves and
condiments.
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Morning & Aﬂemoon Breaks
Trellis Fresh Baked Gluten Free Chocolate
Walnut Cookies or Chocolate Ch'qo

B[onoﬁes | 22 per dozen
Assorted Granola Bars & Trail Mix | 3

Siracha Snack Mix | 60

Serves 30-35 people

Assorted Granola Bars & Trail Mix | 3

Trellis Mid~day Break | 6

Fresh cut vegetables, assorted cheeses, mixed nuts, creamy dill dip,
red pepper hummus and pita toast points

lce Cream Break | 6
Rich lowa vanilla & chocolate ice cream with strawberry, chocolate,
mixed nuts & toppings of your choice
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Trellis Box Lunch | 13

| | I ~ I
10 People Minimum. 20+ people — choose two sandwiches - GF options available

upon request

Choose up to 2 meats and 1 cheese per sandwich. All box lunches
include a fresh made focaccia or ciabatta sandwich with romaine,

tomato, choice of side salad, chips, fruit and our signature cookie.

Meat
Berkwood Farms lowa Ham | Smoked Turkey | lowa Roast Beef |
Salami | Curried Chicken Salad | Capicolla | Porchetta or

Prosciutto +2

Cheese

Baby Swiss | Yellow or White Cheddar | Fresh Mozzarella |
Provolone | Smoked Gouda | Dill Havarti | Pepper Jack | Colby
Jack

- choose one for all sandwiches
Italian Vegetable Pasta | Mediterranean Cous Cous | Southwest
Quinoa Salad | Apple, Jicama & Cabbage Slaw | Cucumber &
Tomato | Lemon Asparagus Orzo with Feta Crumble

All lunches served with fallen palm disposable plates, cornstarch flatware
and paper napkin - Please inquire for china upgracles

Specialty Sandwiches & Salads | 15

| ; , |
10 ]’unp[v Minimum. 30+ pm,v[v choose two sandwiches - GF options available

upon request

Includes 1 side salad, chips, ﬁresh fmit cup & signature cookie

Bistro Turkey on Focaccia
Smoked turkey breast, Berkwood bacon, sliced apple, corse ground
apple cider mustard, tomato, lettuce, basil & baby Swiss cheese

Bistro Beef
Slow roast pepper crusted beef, sweet red peppers & sautéed
onions, smoked gouda cheese, horseradish cream on ciabatta

Caprese
Fresh sliced tomato, basil, mozzarella, olive pesto spread, balsamic
drizzle on baguette - Add Prosciutto | 1.50

Berkwood Ham Asparagus Wrap
Poached asparagus, Berkwood ham, spinach salad greens & herb
cheese spread - Substitute smoked salmon +1.50

Chicken Satay Wrap

Spicy Thai peanut curried chicken with greens, cilantro, rice
noodles, carrots & cucumber relish.

Steak Blue Cheese Salad

Sliced strip steak, golden potatoes, portobello mushrooms, red wine
mustard vinaigrette, blue cheese crumbles
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Health Nut Quinoa Salad.

Mixed greens, quinoa, ginger tofu, tomato, cucumber, carrots,
brussel sprouts, pine nuts, parsley with ginger mint dressing.

Roast Chicken & Cannellini Salad
Herb roast chicken, seasonal greens, cannellini beans, zucchini,
roast red peppers, ricotta salata, fresh basil with basil vinaigrette

Lunch Buffet | 15

Trellis seasonal garden salad with vinaigrette, lemon asparagus
orzo salad with feta, curried chicken salad wraps, bistro turkey on
focaccia, herb crostini, fresh fruit display, chocolate walnut
cookiesf & chocolate chip blondie tray

Salad Bar | 16

Build your own bar with chopped romaine, seasonal greens,
spinach, sliced strawberries, candied walnuts, roast vegetables,
hard boiled egg, ancient grain melange, grilled chicken, crispy
prosciutto, cannellini beans, feta cheese, tomato focaccia croutons,
honey-ginger vinaigrette, orange-poppy seed or herb buttermilk
dressing, South Union breads - Add smoked salmon +2

Add Beverage Station | 2.50

Tncludes iced tea, lemon wedges, ice water, disposab[e cups



Hovs o' 0BVies

Seasonal chef LASPUEAMEIRIUS Up o keguest

pricing per dozen - Vegan optlons avatlable

Chef consultations & quotes available for custom or themed events
(Ql‘t :Ju(vn free veg = vegetarian ‘ V = vegan
Hot Hors doeuvres
Wild Mushroom Brioche Tassievc

Sautéed wild mushrooms, garlic, toasted brioche cup, chevre

Bacon & Sweet Potato Skewer./
Roast sweet potatoes wrapped with Berkwood Farms thick cut

20/dz

20/dz

bacon, bourbon glaze

Curried Samosasie | 22/dz

Curried peas & potatoes in flaky crust with mint-cilantro dipping

sauce

Spring Aranciniv; | 24/dz

Handmade arancini with spring asparagus & fontina cheese
Polenta Skewer.f

Red pepper polenta skewer with your choice of Graziano sausage

24/dz

or roast mushroom & mozzarella
Towa Pork Skewer.f | 24/clz
Braised Berkwood Farms pork belly with Cedar Ridge bourbon

glaze

Curried Chicken App[e Brochette.f | 28/dz

Tendler grilled skewers of chicken & apple with coconut curry sauce

served over bed of white riceze

Meatballs,/ | 28/2dz
Choose ﬁ’om the foﬂowing sauces: Swedish | Bourbon BBQJ Spicy

Marinara | Sesame Ginger Hoisin

Eggrolls | 30/dz
Choice of Pork or Toﬁt in crispy rice paper wrap with hoisin dip
36/2dz

Chef Diego’s Focaccia Pizza Bites
Choose 2 kinds: Margarita | Prosciutto & Basil ‘ Olive, Mushroom

& Artichoke | Graziano Sausage & Red Pepper

Stuffed Mushroomsies | 36/2dz

Smoked gouda & roast vegetab le stuﬁfed baby portobe[[o caps
Duck Rillettes,f | 36/cz

Roast petite potato stbﬁéd with shredded duck topped with Towa
a‘pp[e compote

48/dz

Seared sea sca[[op with spring pea puree and crispy Prosciutto

Seared Scallop Spoons:

served in Asian Spoon

al Fresco Hors doeuvres

Phyllo Cupsie; | 20/dz
Choose from: Spinach Artichoke | Brie & Apricot | Pear Blue
Cheese & Walnut ‘ Spicy Corn & Black Bean

Garden Fresh Bruschettaves | 24/clz
Choose ﬁ’om: Traditional | Roast Tomato & Olive ‘ Pesto Ricotta
with Crispy Prosciutto | Olive Tapenade & Feta
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Pear Flatbread Bites.
Wine poached pears & trip le cream brie ﬂatbread bites with Towa

24/dz

honey drizzle

Vietnamese Garden Spring Rolls./ | 28/clz

Choose ﬁom: Shrimp, Pork or Curried Tofu with ﬁesh vegetab les
and rice noodles - can be cut into halves

Mini BLT’s | 28/clz

Mini open—face BLT’s with Berkwood Farms thick cut bacon,
heirloom tomatoes & Ppesto mayo on Ttalian toast

Steak & Potatoes.f

Peppev—cmsted thin sliced medium rare lowa foeef on a homemade

30/dz

potato Chip with horseradish creme

Shrimp Cocktial Shooter | 30/clz

Zesty gri[[ed shrimp with ﬁ'esh horseradish cocktail sauce

Beef Tagliata | 30/dz

Thin sliced Towa beef, amgula, shaved parm & balsamic reduction

on griUed crostini

Smoked Trout Cake | 32/clz

Smoked Trout on lowa sweet corn cake with garden dill cream
Salmon on Rye | 36/dz

Smoked salmon, ricotta spread, ﬁ'esh raspbew‘ies & lime zest on

toasted rye




plays § Stations

25 guest § up | ALLpnces per ‘Persovu

All staffed events will inclucle 22% service charge & 6% sales tax. Chef
fee(s) may apply to certain menus.

lowa or European Cheese & Fruit Tray | 4
Tncludes ﬁ’esh seasonal ﬁruit, assorted cheeses, artisan breads and

EVOO flatbread crisp

Bruschetta Bar | 6

Includes artisan breads and EVOO herb flatbread crisp. Choose 3
Traditional | Roast Tomato & Olive | Ricotta, Pesto & Prosciutto |
Olive Tapenade & Feta | Herb Chevre & lowa Honey

Mediterranean Display | 7
Fresh cut & marinated vegetab[es, assorted cheeses & olives, ﬁresh
cut fruit, creamy dill dip, red pepper hummus, honey yogurt dip &

pita toast points

European Meat & Cheese Board \ 8

Includes assorted cured meats, select cheeses, artisan breads, EVOO

herb flatbread crisp & apricot chutney

Smoked Fish Trio | 12

House smoked salmon, tuna and trout accompanied with assorted

olives, sundried tomatoes and fresh berries, flatbreads & dips

full portion

Chef Diego’s Focaccia Pizza Station
5pp |1
]Vlcludes Caesar Salad, gl’afed parmesan, CT'USth Ved pepper, Chi[e

[2 portion - 8pp

oil. choose up to3

Margarita | Prosciutto & Basil | Graziano Sausage & Red Pepper |
Berkwood Ham, Ndjua & Pineapple | Fried Eggplant & Mozzarella
4 Cheese | Artichoke, Olive & Mushroom

DIY Asian Noodle Wok

ﬁl“ywrhon 20pp | 1/2 portion - 12pp

TIncludes fried wonton strips, eggro“s, sweet & sour sauce, siracha.

Rice Noodles | Soba Noodles | Lo Mein Noodles
Copperwell Sauce | Teriyaki Sauce | Pad Thai | Coconut
Curry Sauce | Yakisoba Sauce | Ginger Hoisin
Bamboo Shoots | Shredded Carrots | Pepper Strips | Napa
Cabbage | Bean Sprouts | Crushed Peanuts | Snow Peas
Chicken | Pork | Ginger Tofu | Grilled Shrimp +2

Street Tacosgf

ﬁt“ portion - 20pp ‘ 1/2 portion - 12pp

Includes lime, queso ﬁesco, cilantro, salsa verde, corn tortillas,
spanish rice, calabacitas, chips & salsa. choose up to3

Tacos Al Pastor | Carne Asada | Grilled Chicken | Grilled Poblano
Peppers & Mushrooms | Pork Carnitas | Beef Barbacoa
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Sliders

full portion -15pp | 1 [2 portion - 8pp

Chef built sliders, tmﬂle parmesan oven ﬁ'ies, app[e jicama slaw,
SP[C)/ Ple[C spears L'hUOSC 2

Lamfo Slidcr - cucumber, red onion,ﬂ’[a, tzatziki sauce

Southwest - sharp cheddar, roast green chile, chipot[e mayo

BBQ: pu“ed pork, spicy cole slaw, crispy onion strips

Veggie - black bean, roasted red pepper, white cheddar

South Sider - Graziano sausage, fresh mozzarella, sliced pepperoncini peppers
C[aSSiC BeefS[idev - Lettuce, Tomato, Ketchup & Mustard

lowa Carving Board

full portion - 28pp | 1/2 portion - 16pp

Tncludes chef s condiments & sauces, cocktail buns, marinated
gri“ed vegefab[es & rosemary roast ﬁnger['mg potatoes. choose 2
Roast Turkey Breast | Herb Marinated Pork Tenderloin | Bone-in
Fresh lowa Ham | Grilled Beef Sirloin +1| Slow Roast Porchetta |
Prime Rib +1 | Beef Tenderloin +3 | Seared Duck Breast +2| Whole

Hog +2 -

Other Station 1deas
Chef Diego’s Seasonal Risotto | Fresh Tossed Gnocchi | Handmade
Pasta | Paella & Tapas | Fresh Fish & Seafood Bar| Grilled Fajitas |
Southern BBQ_| Mexican Wedding



Custom buﬂ%t menus encowaged
All buﬂets inc[udefa[[en palm disposab[es, cocktail napk[ns & corn stavchﬂatware
unless noted otherwise. Pricing based on 25 people minimum, adlditional fees may apply for
smaller groups.
229 service fee and 6% sales tax app[ies to all menus - Certain menus suiy'ect to chgf fee(s)

Bbgﬁre’( Dinner ’ 22

Tncludes 1 soup or salad selection, 2 sides, 1 entree, South Union
bread & butter, iced tea, water & coﬁee station

Bbgﬁre’( Dinner ’ 28

Tncludes 1 soup or 2 salad selections, 2 sides, 2 entrees, South Union
bread & butter, iced tea, water & coﬁee station

Trellis Select Buffet Dinner | 38

Pre-set Trellis seasonal gavden salad with family sty[e antipasti

trays. Buﬁet includes steamed baby vegeta'o[es, root vegetab le
gratin, lemon asparagus orzo salad with feta, chef carved pepper
crusted Towa sirloin with cocktail rolls and hovseradish cream,
Mediterranean cod with roast chewy tomatoes, olives and white
wine lemon sauce. Includes china, ﬂatware, water g[ass, South

Union bread & butter, beverage station cf iced tea, water & coﬂee

Ask how to theme your bLﬁet oradd a cth prepaved action station.
Finish Qﬁcyow bvﬁét with one of our signature dessert shooter trios!

Soup or Salad Selection

Soups: Leek & Gorgonzola Soup | Chicken Tortilla Soup | Potato &
Bacon Soup | Creamy Wild Rice & Mushroom | Squash Bisque |
Sausage & Tortellini | Tomato Red Pepper Bisque | App le Ginger
Lentil Soup of v

Salads: Trellis Seasonal Garden Salad | Caesar Salad with Garlic
Butter Croutons | Strawberry Spinach Feta Salad | Pear & Amgula
Salad | Winter Greens & Roast Vegetab[es | Roast Fennel & Orange
Salad | Warm Sp'mach Mushroom Bacon Salad +2

Sides

Olive Oil Roast Seasonal Vegetab[es | Garlic Chive Mashed Potatoes
Haricots Vert & Crispy Shallots | Steamed Baby Vegetab les with
Herb EVOO | Rosemary Roast Red Potatoes | Honey Dill Carrots |
Root Vegetable Gratin | Roast Vegetable & Wild Rice Melange |
Lemon Oregano Roast New Potatoes | Fresh Asparagus & Lemon

Butter Sauce | Hasselback Potatoes +1 \ Dauphinois Potatoes +2
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Entree Selections

Poultry

Chicken & Mushrooms with Marsala Wine Sauce | Sauteed Chicken
Picatta with Lemon & Capers | Chicken Coq Au Vin | Roast
Chicken & Apples with Creamy Madras Curry Sauce | Roast Turkey
Breast Medallions with Thyme Pan Jus | Mediterranean Herb Roast
Chicken Thighs with White Wine Lemon Sauce | Asian Duck +2

Beef & Pork

Towa Beef Tips with Onion Mushroom DeBurgo Sauce +1 | Sliced
Pepper Crusted Sirloin with Horseradish Creme +2 \ Red Wine
Braised Beef Short Ribs | Berkwood Farms Ham & Brown Sugar
Ginger G laze \ Herb Crust lowa Pork Tenderloin Medallions with

Chestnut Cream Sauce \ Graziano Sausage Lasagna

Sesfood
New Eng[and Cod with Lemon Caper Sauce +2 | Salmon Medallions
with Hoisin or Lemon Thyme Sauce +1 | Shrimp & Spring Pea Pasta

Al Fresco +1

Vegetarian

Vegetarian Lasagna Bianco | Spinach, Ricotta & Artichoke Crepes \
Three Cheese Tortellini with White Wine Almond Sauce | Layeved
Fresh Vegetable Gateau | Pasta Primavera




Flated DLrners

25 guest § up JWALL prices perperson

LOC&[ Seasonal menus avai[ab [e upon Teqvlest
Allplated entrees include choice of salad, served or pre-set, 2 sides, family style South
Union bread & butter, china p[ate, ﬂatwavc, water glass, linen napkiﬂ (b[ack or
white).

Pricing based on 25 people minimum, additional fees may apply for smaller groups.

22% service fee & 6% sales tax applies to all menus

Ask us how to create your own chc)"implrod multi-course meal, wine

pa{rvd event or mnffmg demo and dinner with the ('fujf'!

Beef

Stout Braised Beef Short Ribs | 30

lowa CAB Top Sirloin Steak with Mushroom De Burgo Sauce 100z | 32
New York Strip Steak with Cedar Ridge Onion Whiskey Sauce 120z
Chipotle Charred Ribeye with Lime Garlic Butter120z | 38
Certified lowa Beef Tenclerloin with De Burgo Butter Sauce

60z - 34 | 80z - 38

36

Duet Plate: 40z Pepper Crusted Tenderloin Medallion Au Pouvoir &
Seared Salmon with Sesame Maple Glaze | 39

Herb Roast Prime Rib with Au Jus & Horseradish Creme Sauce | 38

Lobster Tail & 60z. Beef Tendlerloin with Bernaise Sauce | 48

Bistecca Alla Fiorentina | Market Price
Table side Chef carved Certified lowa Becf Povterhouse Steak with Grilled Vegetables and Chefs

Accompaniments

Pork

All Natural Towa Berkshire Pork Tenderloin Medallions with Apple
Cider Sauce

Wild Rice & Mushroom Stuffed Berkwood Farms lowa Bone-In Pork
Chop with Chestunt Cream Sauce | 34

32

LaQuercia Pancetta Wrapped Pork Fillet with Pomegranate Port

Sauce | 34

Pou [’(Vy

Herb Roast Skin-on Chicken Picatta with Lemon Caper Sauce | 27

Pan Seared Mediterranean Chicken with Fresh Herbs, Olives &
Cherry Tomatoes | 28

Spinach & Ricotta Stuffed Wing-on Chicken with Basil Cream

Sauce | 29

Fish

Grilled Salmon Fillet with Orange Campari Sauce | 32

Parmesan & Pistachio Crusted Cod Fillet | 34

Fresh Seared Halibut with White Wine, Grapeﬁ'uit, Capers &
Cherry Tomatoes | 38

Vegetarian

Grilled Vegetab[e Napo[ean with Fresh Mozzarella, Basil & Roast
Tomato Coulis | 24

Quinoa & Vegetable Stuffed Portobello Cap with Balsamic
Reduction | 24
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P‘(lSJ[a = includes salad - no sides

Three Cheese Tortellini with Almond White Wine Sauce | 24
Butternut Squash Ravioli with Brown Butter Sage Sauce | 26
Spinach, Sun Dried Tomato & lowa Bacon Gnocchi \ 26

Braised Lamb Raguwith Potato Gnocchi | 28

Wild Mushroom & Squash Risotto with Red Wine Reduction | 30
Spring Pea Risotto with Crispy Pancetta | 30

Salad Selection

Trellis Seasonal Garden Salad | Caesar Salad with Garlic Butter
Croutons | Strawberry Spinach Feta Salad | Pear & Arugula Salad |
Winter Greens & Roast Vegetab[es | Roast Fennel & Orange Salad |

Warm Spinach Mushroom Bacon Salad +2

Sidles

Roast Seasona[\/egetab[es | Garlic Chive Mashed Potatoes| Haricots
Vert & Crispy Shallots +1 | Steamed Baby Vegetables | Rosemary
Roast Red Potatoes | Honey Dill Carrots | Root Vegetable Gratin |
Roast Vegetab[e & Wild Rice Me[ange | Lemon Oregano Roast New
Potatoes | Fresh Asparagus & Lemon Butter Sauce +1| Hasselback

Potatoes +1 \ Dauphinois Potatoes +1




Pesserts

Custom seasonal dessert stations available

Select Oﬁevingg
Gran Marnier Chocolate Moussesf | 6
with talian biscotti & candied orange pee[

Salted Caramel Layered Brownie ] 6
Topped with espresso cream and ﬁ'esh berries

Homemade App[e Crisp \ 6

Topped with cinnamon cream

Fresh Berry Triffle | 7

Layers of mixed berries, chanti”y cream and lemon pownd cake

Vanilla Bean Panna Cottasf | 7

with raspbewy puree and ﬁ'esh berries

Creme Bruleess |7

Tiramisu \ 8
Layers of espresso dipped [ao{y ﬁngers and cream with cocoa

Rustic Peach & B[uebewy Tart ] 8

with almond cream

Made ﬁfom Scratch Cakes

Lemon Thyme Olive Oil Cake ] 8
TOPPCC{ Wltl’l [emon glaze and blueberry YCO{MCHOTL

Flourless Chocolate Cakegf | 8
Topped with ﬁ'esh berries & creme ang[ais

Hummingbivd Cake ] 8

Banana cake with p'meapp[e, pecans & cream cheese ﬁfost'mg

Chocolate Stout Cake ] 8
Topped with espresso whipped cream & wine poached pears

Pink Champagne Cake ] 8

Pomegranate cream CheCSCﬁOSﬂYlg and lowa '(lOVLCy

Black Forest Cake ‘ 8
Topped with dark chewy reduction

Cakes are SGY\)EO{ and dlsp[ayed onfa“en pa[m plates Wltl’l

cornstarch fovks and cocktail napkins.

Wedding decoration for display cake - add $50 per cake
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Dessert Stations

Shooter Glass Trio | 8

Comes with home made biscotti & fruit garnish. Choose 3

Gran Marnier Chocolate Mousse | White Chocolate Mousse | Panna
Cotta | Key Lime | Banana Cream | Bavarese | Tiramisu | Lemon
Custard | Rasberry Cheesecake

Flaming Donuts | 8

Chef ﬂam]oé of a classic g[azeo{ donut in brown butter and spiced
um sauce. Topped with salted caramel ge[ato and p'mk Hima[ayan
salt

Crepe Suzette | 10
Your guest enjoy a tableside Flambé of a classic French dessert
consisting of crépes with beurre Suzette, a sauce of caramelized

sugar and butter, tangerine or orange juice, zest, and Gran Marnier

Chefﬁte 0f$|oo on action stations
All prices per person unless otherwise noted

Stations iylc[udefa“en pa[m p[ates, disposableﬂatwave & cocktail napk[ns




General tnfo

R5 guest § Up | ALL pﬁbes Per-pekson

.

All food is served on upsca[e fal[en palm [eafdisposa’o[es
with corn starch biodegradab[e ﬂatware & paper napk'ms
unless otherwise stated in your contract. You can upgrade to
fu“ china & g[assware for $3 per guest.

A 22% taxable service fee and 6% sales tax will be added to
all stajﬁzd Trellis Catering event bills.

Agratuityfor the stajfis optiona[, but a[ways apprcciated.
Gratuity is not part of the service fee.

Checks are the prcfewed method of payment or
Credit Card the evening ofthe event.

A deposit of 50% based on estimated charges is
due with the signed contract.

Estimated food and beverage balance is due in ﬁAH week
prior to the event when giving theﬁna[ guest count
guarantee. This count can be increased up to 24 hours prior
the event.

Certain preparations, presentations, menu items and

stations may require additional fee(s).

catering

1701 S. Union St.
Des Moines, 1A 50315

Greater Des Moines Botanical Garden | The Tea Room
Jasper Winery | West End Salvage | Noce

Contact us for private in-home dinners, oﬁce parties or

(ﬁ:site catering for your next event.

We look forward to working with you!
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HOLU’[}/ packages and OVI*COHSL{WI}OHOH packages

available.

Bartenders ave $25 per hour. Number of bartenders
needed based on ﬁna[ guest count and level of service

Vequ'ufed.
There is a $100 minimum set up ﬁ:e for event bars.

All standard bar pricing includes upsca[e plasﬁc
disposables, ice, mixers, standard gamishes & beverage
napkins. Glassware upgmdes available upon consulta-

tion.

Custom bar packages and seasonal signature drinks

available upon consultation.

Y%



