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 Catering at Grayson Hotel is provided by the hotel’s four restaurants and bars -

HARTA
Mediterranean Brasserie

BAR HARTA
Wine & Tapas

BAR CIMA
Rooftop Mezcaleria

TACALLE
Taco Garden

 

CATERING

 The restaurants and bars at Grayson Hotel are operated by hospitality company, Apicii.
Apicii has developed and operates a collection of acclaimed restaurants, bars, 

membership clubs and private event spaces across the country. 

Apicii is led by Tom Dillon, who has an unparalleled, 30-year track record in hospitality, 
having created, developed, or operated leading global brands, including 5 of the 100 top  

grossing restaurants in America.

Tom has operated venues which have been covered extensively  
in the press and been awarded Best New Restaurant in America, as well as several Michelin  

starred venues. 

For more information, visit www.apicii.com 
 
 
 

 



HARTA 
Up to 18 Seated



HARTA COURTYARD
Up to 60 Standing, 36 with Seating



BAR HARTA
Up to 100 Standing, 30 with Seating



BAR CIMA
Indoors - Up to 100 Standing, 72 with Seating 

Outdoor Terrace - Up to 100 Standing, 78 with Seating



TACALLE
COMING SPRING 2023

Up to 78 Standing or Seated
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CONTINENTAL BREAKFAST

$25 PER GUEST, SERVED FAMILY STYLE

sliced seasonal fruit and berries 
selection of bagels with cream cheese spreads, fresh baked pastries, 

muffins, breakfast breads, whipped butter and preserves

HEALTHY BREAKFAST

$25 PER GUEST, SERVED FAMILY STYLE
sliced seasonal fruit and berries 

granola & greek yogurt, selection of fresh juices, 
steel cut oats, egg white frittata with market vegetables

HARTA BREAKFAST

2-COURSES, $35 PER GUEST
includes fresh grapefruit and orange juice,  

La Colombe brewed coffee, hot tea, sparkling and flat water

BREAKFAST

SIDES
choose 2 items

FRESH CUT FRUIT & BERRIES
APPLEWOOD SMOKED BACON
TURKEY SAUSAGE  

CRISPY YUKON GOLD POTATOES 
TOAST white, whole wheat, gluten free  

2 EGGS ANY STYLE
crispy yukon gold potatoes, 
Sullivan Street Bakery toast
 
STEEL CUT OATS
mixed berries, brown sugar
 
H&B EVERYTHING BAGEL & LOX 
cream cheese, red onion, tomato, ca-
pers, crispy Yukon Gold potatoes

BUTTERMILK PANCAKES
mixed berry compote, powdered sug-
ar, Vermont maple syrup

BREAKFAST SANDWICH
applewood smoked bacon, two eggs, 
Vermont cheddar, brioche bun, 
crispy Yukon Gold potatoes

VEGETABLE OMELETTE
spinach, oyster mushroom, goat cheese, 
crispy Yukon Gold potatoes, toast

STEAK & EGGS
black angus sirloin, two eggs, salsa verde, 
crispy Yukon potatoes, toast

MAIN COURSES
choose 2 items

STARTERS
included

PASTRY BASKET
croissant, pistachio-berry croissant, 
pain au chocolat, blueberry-streusel muffin

GRANOLA & GREEK YOGURT
whole grain oat & honey granola,  
mixed berries

Please note that menu items may change based on the season and availability of quality ingredients. 
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CHOCOLATE ALMOND TORTE 
CRÈME CATALAN 

   SEASONAL CROSTATA
   whipped mascarpone

3-COURSES, $50 PER GUEST, SERVED FAMILY-STYLE

HARTA LUNCH

FAVA BEAN HUMMUS
aleppo pepper

CHARRED EGGPLANT
mint, smoked olive oil

MEDITERRANEAN SALAD
tomato, cucumber, peppers, radish, sumac, 
chickpeas, roasted garlic vinaigrette 

FALAFEL
fava bean hummus, herb salad

BADGER FLAME BEETS
vermont creamery chèvre, pistachio 
vinaigrette

APPETIZERS 
choose 2 items

HARTA BURGER 
black angus beef, vermont cheddar, lettuce, 
tomato, onion, brioche bun 

BATTER FRIED HAKE SANDWICH
kohlrabi, cabbage, tartar sauce, brioche bun 

OLIVE OIL POACHED TUNA TARTINE
tomato, cucumber, peppers, radish, chickpeas, 
pepperoncini, harissa, pane pugliese

ROASTED OYSTER MUSHROOM   

panisse, cauliflower, eggplant

ARBORIO RISOTTO
chanterelle, oyster & shitake mushrooms, 
pecorino

CHICKEN TAGINE
preserved orange, niçoise olives, onion, 
saffron, pomegranate, rice & vermicelli 
pilaf

MAIN COURSES 
choose 2 items

DESSERT 
included

HARTA SANDWICH & SALAD BOARD
$35 PER GUEST, SERVED FAMILY-STYLE 

Choice of 2 Salads and 2 Sandwiches Served with Chips and Fresh Fruit

SANDWICHES SALADS
MEDITERRANEAN SALAD
tomato, cucumber, peppers, radish, sumac, chickpeas, 
tahini, red wine vinaigrette  

CAMPO ROSSO CHICORY
turnip greens, pomegranate, sesame seeds, rouge 
creamery smokey blue 

KALE CHICKEN CAESAR SALAD
grilled chicken, Tuscan kale, spinach, radish,
Parmigiano Reggiano, country bread croutons

HARTA BURGER 
black angus beef, vermont cheddar, lettuce, tomato, 
onion, brioche bun 

BATTER FRIED HAKE SANDWICH 
kohlrabi, cabbage, tartare sauce, brioche bun 

OLIVE OIL POACHED TUNA TARTINE
tomato, cucumber, peppers, radish, chickpeas, 
pepperoncini, harissa, pane pugliese

FALAFEL
fava bean hummus, pickled red onion, radish, tomato, 
cucumber, pita

Please note that menu items may change based on the season and availability of quality ingredients. 
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HARTA DINNER
3-COURSES, $95 PER GUEST, SERVED FAMILY-STYLE

FAVA BEAN HUMMUS
aleppo pepper

CHARRED EGGPLANT
mint, smoked olive oil

BADGER FLAME BEETS
vermont creamery chevre,  
pistachio vinaigrette

FALAFEL
fava bean hummus, herb salad

SHRIMP A LA PLANCHA
garlic, lemon, parsley

MEDITERRANEAN SALAD
tomato, cucumber, peppers, radish, 
sumac, chickpeas, roasted garlic 
vinaigrette  

APPETIZERS 
choose 2 items

CRÈME CATALAN 

CHOCOLATE ALMOND TORTE 

SEASONAL CROSTATA
whipped mascarpone

DESSERT 
included

ROASTED OYSTER MUSHROOM 
panelle cauliflower, eggplant 

YELLOWFIN TUNA 
caponata, red kuri squash, tapenade

BLACK ANGUS SIRLOIN 
peppercorn crust, watercress, balsamic

ARBORIO RISOTTO
chanterelle, oyster & shitake mushrooms, 
pecorino

CHICKEN TAGINE
preserved orange, niçoise olives, onion, saffron, 
pomegranate, rice & vermicelli 

BLACK BASS
artichokes, fennel, radish, vadouvan broth

HERITAGE PORK CHOP
sunchokes, chicories, nicoise olives, violet 
mustard, serrano pepper

MAIN COURSE 
choose 3 items

Please note that menu items may change based on the season and availability of quality ingredients. 
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HARTA & BAR HARTA COCKTAIL RECEPTION
2.5 HOURS IN THE VENUE OF YOUR CHOICE

PASSED CANAPES 
Choice of 5 Items, $55 per Guest. +$6 Each Additional Item

SALT COD CROQUETTES
saffron-garlic aioli

FOIE GRAS TERRINE
leeks, hazelnuts, grilled country bread

POTATO & CHORIZO CROQUETTES
romesco

FALAFEL   
fava bean hummus, herb salad

TUNA CRUDO SPOONS
roasted pepper, lemon, hazelnut, green onion

BADGER FLAME BEET CROSTINI
goat cheese, watercress

SHRIMP A LA PLANCHA
garlic, lemon, parsley

BLACK ANGUS SIRLOIN TARTARE

TABLES & STATIONS

MEDITERRANEAN MARKET TABLE 
$65 per Guest

MARINATED OLIVES
orange, bay leaf, fennel pollen

GIARDINIERA
pickled vegetables

CHARRED EGGPLANT
mint, smoked olive oil

FAVA BEAN HUMMUS
aleppo pepper

LABNEH
cucumber, dill, lemon

ROMESCO
marcona almonds 

MEDITERRANEAN SALAD
tomato, cucumber, peppers, radish, 
sumac, chickpeas, tahini, red wine 

vinaigrette 

BADGER FLAME BEETS
vermont creamery chevre,  

DESSERT BITES 3 Items, $9 per Guest 

CHOCOLATE ALMOND TORTE  •  BASQUE CHEESECAKE  •  ASSORTED COOKIES

ROMESCO
Marcona almonds

CHARRED EGGPLANT
mint, smoked olive oil

FAVA BEAN HUMMUS
aleppo pepper

LABNEH 
cucumber, dill, lemon

FETA
zaatar, honey

CAPONATA
pecorino

LAMB 
red pepper, tomato,  

sumac, parsley

DIPS &  
SPREADS 
$25 per Guest

FLATBREADS 
$25 per Guest

CHARCUTERIE 
& CHEESE 
$25 per Guest

CURED MEATS
chicken liver pate, berkshire pork  

terrine, prosciutto, chorizo

CHEESES 
vermont creamery chevre, 
buratta, pecorino rustico, 

rogue creamery smokey blue

Due to advance preparation, dessert orders must be cancelled 48 hours prior to event in order to ensure a full refund. 
Please note that menu items may change based on the season and availability of quality ingredients. 

 



HARTA & BAR HARTA 
HAPPY HOUR

2 HOURS
$75 PER GUEST INCLUDES WINE, BEER & SMALL BITES

$95 PER GUEST INCLUDES PREMIUM BAR PACKAGE & SMALL BITES

CANAPES

SALT COD CROQUETTES
saffron-garlic aioli

FALAFEL   
fava bean hummus, herb salad

TUNA CRUDO SPOONS
roasted pepper, lemon, hazelnut, green onion

BEER & WINE PACKAGE

sommelier’s selection of red, white & sparkling wine
craft domestic bottled beers

PREMIUM BAR PACKAGE

open bar inclusive of top shelf spirits, 
sommelier’s selection of red, white & sparkling wine

craft domestic bottled beers

FLATBREADS

FETA
zaatar, honey

CAPONATA
pecorino

LAMB 
red pepper, tomato,  

sumac, parsley

Please note that menu items may change based on the season and availability of quality ingredients. 
 



BAR CIMA & TACALLE 
FIESTA MENU

2.5  HOURS IN THE VENUE OF YOUR CHOICE

GUACAMOLE EN MOLCAJETE  

$20 per Guest 

salsa roja, salsa verde, corn tortilla chips 

MEXICO CITY STREET TACOS 

$50 per Guest

tortillas with Spanish onion, 
radish, cilantro, lime

choice of three fillings

BEEF BRISKET BARBACOA
 PORK CARNITAS
 CHICKEN TINGA

 MUSHROOM & CORN TINGA

QUESADILLAS
$35 per Guest

flour tortillas with chihuahua cheese,
jalapeno peppers, Spanish onion, cilantro

 
choice of two fillings

 BEEF BRISKET BARBACOA
 PORK CARNITAS
 CHICKEN TINGA

 MUSHROOM & CORN TINGA

CHURROS
$12 per Guest



AGAVE SPIRIT TASTING 
$50 per guest 

For Groups of 20 and Under 
Available Exclusively in Bar Cima

LARGE FORMAT COCKTAILS 
$35 per order, 8 glasses per order 

Available Exclusively in Harta & Bar Harta

BEVERAGE PACKAGES
2.5 HOUR PACKAGES

Beverage Packages do not Include Shots

Full premium open with top shelf spirits 
Sommelier’s selection of red, white & sparkling wine

Craft domestic bottled beers
Non-alcholic beverages including juices, soda, regular coffee & tea

Sparkling & still water service

3 seasonal cocktails
Sommelier’s selection of red, white & sparkling wine

Craft domestic bottled beers
Non-alcoholic beverages including juice, soda, regular coffee & tea

Still & sparkling water service

Sommelier’s selections red, white & sparkling wine
Craft domestic bottled beers

Non-alcoholic beverages including juice, soda, regular coffee & tea
Still & Sparkling water service

Sangria 
Paloma

French 75
Margarita

Horseshoe Sling
Rum Punch

Compare and contrast a variety of Mezcals and Tequilas paired 
with chocolates, fruits and flavored salts.

PREMIUM BAR 
$100 per guest, $30 per guest per additional hour

SIGNATURE BAR 
$90 per guest, $25 per guest per additional hour

BEER & WINE 
$70 per guest, $20 per guest per additional hour



CONTINENTAL BREAKFAST
$25 PER GUEST, SERVED FAMILY STYLE

sliced seasonal fruit and berries 
selection of bagels with cream cheese spreads, fresh baked pastries, 

muffins, breakfast breads, whipped butter and preserves

HEALTHY BREAKFAST
$25 PER GUEST, SERVED FAMILY STYLE

sliced seasonal fruit and berries 
granola & greek yogurt, selection of fresh juices, 

steel cut oats, egg white frittata with market vegetables

BOARD ROOM MENUS

HARTA SANDWICH & SALAD BOARD
$35 PER GUEST, SERVED FAMILY-STYLE 

Choice of 2 Salads and 2 Sandwiches Served with Chips and Fresh Fruit

SANDWICHES SALADS
MEDITERRANEAN SALAD
tomato, cucumber, peppers, radish, sumac, chickpeas, 
tahini, red wine vinaigrette  

CAMPO ROSSO CHICORY
turnip greens, pomegranate, sesame seeds, rouge 
creamery smokey blue 

KALE CHICKEN CAESAR SALAD
grilled chicken, Tuscan kale, spinach, radish,
Parmigiano Reggiano, country bread croutons

HARTA BURGER 
black angus beef, vermont cheddar, lettuce, tomato, 
onion, brioche bun 

BATTER FRIED HAKE SANDWICH 
kohlrabi, cabbage, tartare sauce, brioche bun 

OLIVE OIL POACHED TUNA TARTINE
tomato, cucumber, peppers, radish, chickpeas, 
pepperoncini, harissa, pane pugliese

FALAFEL
fava bean hummus, pickled red onion, radish, tomato, 
cucumber, pita

BREAKS
$25 PER GUEST FOR ONE BREAK, $35 PER GUEST FOR TWO BREAKS

includes fresh grapefruit and orange juice,  
La Colombe brewed coffee, hot tea, sparkling and flat water  

SWEETS 
selection of cookies and brownies 

ENERGY BITES 
assorted nuts, dried fruit and granola

Please note that menu items may change based on the season and availability of quality ingredients. 
 


