
Libation Station

Lysander’s Lavender

BOTANIST GIN/LAVENDER LEMON SYRUP/BLACKBERRY MUDDLE

/LAVENDER GARNISH/SPARKLING SODA

Hermia’s Hibiscus

WHITE RUM/HIBISCUS SYRUP/MANGO/STRAWBERRIES/

HONEY/COCONUT WATER/LIME/FRESH MINT

PASSED HORS D’OEUVRES

Picnic Chicken Skewers with Honey Bourbon Glaze

Caprese Skewers with Bocconcini, Fresh Basil, 

and Balsamic Reduction 

Filet Skewers with 

Red Wine Reduction and Gorgonzola cube

LEAVES

Hand Rolled Grape Leaves In The Following Flavors:

SALMON/SAFFRON RISOTTO/PICKLED RED ONION

SHREDDED CARROT/MINT/DATE/ZA’ATAR COUSCOUS

GROUND BEEF/WALNUT/GRAPE/KALE/QUINOA

EDIBLE EXPERIENCES

Mermaid’s Plateau

RAW SEAFOOD BAR/OYSTERS/CLAMS/SHRIMP/MUSSELS/

CRAB LEGS/GARLIC/HORSERADISH/MIGNONETTE/COCKTAIL 

GAZPACHO SAUCE/LEMON WEDGES/ICE

Woodland Delights  

GARDEN FRESH CRUDITES/DRIED APRICOTS/GRAPES/FRESH FIGS/

DOMESTIC AND IMPORTED CHEESES/GRAINY MUSTARD/

DOMESTIC AND IMPORTED CURED MEATS/POMMERY SAUCE/
MACADAMIA NUTS AND PISTACHIOS/OLIVES/

CROSTINI/SEA SALT GRISSINI

Artemis’ Catch

SLOW BRAISED SHORT RIB/CREAMED CORN GRITS/TOMATILLO
 SERRANO RELISH/FRIED SHALLOTS

Titiana’s Treats

STONE FRUIT CUPS WITH HONEY-DRIZZLED CHEESE AND HERBS

MINI PAVLOVAS WITH SUMMER BERRIES AND EDIBLE FLOWERS

HIDDEN IDENTITY TRUFFLES

CHOCOLATE TRUFFLES WITH 

WHITE CHOCOLATE GANACHE FILLING/

WHITE CHOCOLATE TRUFFLES WITH 

DARK CHOCOLATE GANACHE FILLING

Summer: A Midsummer Night’s Dream Gala Menu


