
P R I V A T E  E V E N T S

D A Y T I M E  P A C K A G E S

Daytime Open Bar

COCKTAILS

Fizzy

FOR THE TABLE

CHOICE OF MAIN

Prix Fixe Brunch

Coffee by OSA
Fresh Juices

Tea by High GardenRoot Soda

Mimosa Choice of Grapefruit or Orange Juice

Avocado Hummus with Crudités & Grilled Bread

Egg Bowl

Coconut Yogurt with Julia’s Granola, Berries & Local Honey

Roze Bowl
Green Goddess Salad

Smashburger

Assorted Pastries

Egg Sandwich

Watermelon Miso

Pimm’s Cup Pimm’s No1, Ginger, Cucumber & Mint

Green Apple Tepache

Bloody Mary
Root of All Evil

Vodka & House Made Bloody Mary Mix
Vodka, Gin, Beet, Lemon

Cheddar, Bacon & Tomato Jam

Baby Lettuces, Cucumber, Tomato, Sunflower Seeds & Sprouts. Choice of Protien

Mustard - Grilled Patties, Cheddar, House Pickles, Special Sauce
PROTIEN OPTIONS: Chicken Skewer, Salmon, Preserved Turmeric Egg

Poached or Scrambled Egg, Avocado, Cucumber & Feta Bulger, Kale & Preserved Lemon Yogurt
Beet Tahini, Black Lentils, Red Quinoa, Seasonal Vegetable, Kale & Pickled Beets

Starting at $50 /pp (20% service charge & Tax) 

Wines by the glass
Sparkling
White
Rosé
Red

*Premium Spirits and Wine available upon 
inquiry and are subject to additional pricing

V E N U E    R E N T A L    R A T E S
Monday - Thursday: $1000 an Hour

(20% Service Charge & Tax) 
Friday - Sunday: $1500 an Hour

$45 /pp (20% service charge & Tax) 


