G0OD FOR WEDDINGS, CORPERATE RETREATS,
SOCIAL GATHERINGS & LIFE MILESTONES,
LARGE SCALE & COMMUNITY EVENTS

OFF-SITE COCKTAIL & DINNER
COCKTAIL STYLE RECEPTION
PLATED OR FAMILY STYLE SEATED
SELF SERVE DISPLAY TABLE
G00D FOR WEDDINGS, CORPERATE RETREATS,
SOCIAL GATHERINGS & LIFE MILESTONES, LARGE
SCALE & COMMUNITY EVENTS

CLAM BAKES
REHEARSAL DINNERS
PRIVATE DINNER PARTIES

80100 GUESTS FOR COCKTAILS
40-50 SEATED DINNER

DOWNSTAIRS CAFE UPSTAIRS GARDEN ROOM
80 - 100 FOR COCKTAILS
40-60 SEATED DINNER
900 S0 F1
G0OD FOR WEDDINGS, CORPERATE RETREATS,
SOCIAL GATHERINGS & LIFE MILESTONES,

LARGE SCALE & COMMUNITY EVENTS

800 SQ FT

OFF-SITE BREAKFAST & LUNCH
COCKTAIL STYLE RECEPTION
PLATED OR FAMILY STYLE SEATED
SELF SERVE DISPLAY TABLE
(00D FOR WEDDINGS, CORPERATE RETREATS,
SOCIAL GATHERINGS & LIFE MILESTONES, LARGE
SCALE & COMMUNITY EVENTS

EVENTS & CATERING /g

hogte
Lemon ;Zg&

KEBAB GRILL STATION
WELCOME PARTIES
PRIVATE DINNER PARTIES

RAW BAR
WELCOME PARTIES
EVENT COCKTAIL HOURS
DINNER PARTIES CAVIAR BAR
WELCOME PARTIES
EVENT COCKTAIL HOURS

PRIVATE DINNER PARTIES



EVENT TYPES & EXPERIENCES

hogted by lemon press-

LEMON PRESS OFFERS SEASONAL, GOASTAL, INGREDIENT-DRIVEN GUISINE, INSPIRED BY NANTUCKET AND SUBTLY
INFLUENGED BY MEDITERRANEAN FLAVORS. OUR MENUS CELEBRATE FRESH HERBS, VIBRANT PRODUCE, AND LOCAL SEAFOOD

DOWNSTAIRS CAFE
80100 GUESTS FOR COCKTAILS
40-50 SEATED DINNER

800 SQ FT

£

G0OD FOR WEDDINGS, CORPERATE RETREATS,
SOCIAL GATHERINGS & LIFE MILESTONES,
LARGE SCALE 6 COMMUNITY EVENTS

T =)
=1 _1D]
HES

=
el

2t ‘

OFF-SITE COCKTAIL & DINNER
COCKTAIL STYLE RECEPTION
PLATED OR FAMILY STYLE SEATED
SELF SERVE DISPLAY TABLE

G0OD FOR WEDDINGS, CORPERATE RETREATS, SOCIAL GATHERINGS &
LIFE MILESTONES, LARGE SCALE & COMMUNITY EVENTS

CLAM BAKES
REHEARSAL DINNERS
PRIVATE DINNER PARTIES

KEBAB GRILL STATION CAVIAR BAR
WELCOME PARTIES WELCOME PARTIES
PRIVATE DINNER PARTIES EVENT COCKTAIL HOURS

PRIVATE DINNER PARTIES

WHEN AVAILABLE — DESIGNED TO FEEL ELEVATED, WELCOMING, AND EFFORTLESS.

UPSTAIRS GARDEN ROOM

d 80 - 100 FOR COCKTAILS

40-60 SEATED DINNER
900 SQ FT
G0OD FOR WEDDINGS, CORPERATE RETREATS,
SOCIAL GATHERINGS & LIFE MILESTONES,
LARGE SCALE 6 COMMUNITY EVENTS

OFF-SITE BREAKFAST & LUNCH
COCKTAIL STYLE RECEPTION
PLATED OR FAMILY STYLE SEATED
SELF SERVE DISPLAY TABLE
G00D FOR WEDDINGS, CORPERATE RETREATS, SOCIAL GATHERINGS &
LIFE MILESTONES, LARGE SCALE & COMMUNITY EVENTS

RAW BAR
WELCOME PARTIES
EVENT GOCKTAIL HOURS
DINNER PARTIES



BREAKFAST

hogted by lemon press-

AVAILABLE FOR PICKUP, DELIVERY, OR FULL-SERVICE OFFSITE CATERING. BUFFET, FAMILY-STYLE, PASSED, OR PLATED FORMATS AVAILABLE.

ALL ITEMS CAN BE CUSTOMIZED TO ACCOMMODATE DIETARY PREFERENCES.

4872 HOUR NOTICE RECOMMENDED.

A NOTE ON CUSTOMIZATION

LEMON PRESS BREAKFAST CATERING IS FULLY CUSTOMIZABLE. THE SELECTIONS ABOVE REFLECT OUR MOST REQUESTED AND SIGNATURE OFFERINGS.
WE ARE HAPPY TO TAILOR YOUR MENU TO ACCOMMODATE EVENT STYLE, DIETARY NEEDS, CULTURAL PREFERENGES, PORTION PREFERENGES, AND SERVIGE FORMAT.
WHETHER YOU ARE HOSTING AN INTIMATE GATHERING, CORPORATE MEETING, YACHT MORNING, OR WEDDING WEEKEND BRUNCH, OUR TEAM WILL WORK WITH YOU TO
CREATE A BREAKFAST EXPERIENGE THAT FEELS THOUGHTFUL, ABUNDANT, AND ALIGNED WITH YOUR VISION.

AVOCADO TOAST
Fennel. Pbc/kl,cel onieng.. confit tomatoes-.
gun -dried tomate tahint. quinoo crumble
$21 pen plece

add poached egg +5 / add gmoked galmen +9

HERBED LABNEH & CUCUMBER TOAST
Sme(w.,g)t. Labneh. ghaped cucumbher. 6u6h—
herhg. Lemon zegt. olive oil. 6(@!{4? sea galt

$21 per P'vwe

TURKISH EGGS TRAY
Jokneh. green shakghuhka. poached egge-
aLePP:r hutter. hagil oil.
senired with th,g,h
$130

SOFT SCRAMBLED EGGS TRAY

Cum? gcrambled €996 o0 salt
$85

CHIA PUDDING (SET OF 6)
Coconut milk. geagonal fruit
$60

SMOKED SALMON BAGEL
LOh.LH:’ed feta. Shivazi galaod, copens-

Hinaiguette on zasatar Iwgz(;
$23 Pev PLec/e

ZN'ATAR GARDEN BAGEL

Muhammoara. tahint., cucumber. tomate-.

apocado. greens. Pboklxe( oniong
$18 ’ow ’obeoe

PERSIAN BREAKFAST TRAY
8%1,&, duchk hagh. dote ohwtnc%, feta.
FLokLee( oniong.. pita.
$145

LP BREAKFAST TRAY
Scaambled eggs-. o bacon.
kaﬁm potatocs. mwﬂtbg/wbn toagt

$125

ACAT BOWLS (MINIMUM 6)
Choice 06 thaee toppung,a.
$16 each

SEASONAL FRUIT PLATTER (SERVES 8—18)
$95

BREAKFAST SANDIWICH
6!12,&911. mu,éétn. €99 cheddan.
w(;cppor aioli
$13 per Fbeoc

Add sougoge. bacon. ov apocado +3

BREAKFAST BURRITO
£996-. potatoes. cheddan. peppers-
onieng-. al,eppr aioli. hot sauce
$16 per piece
add duchk hagh +4
add sougoge. hacon. on aprocade +3

SEASONAL VEGETABLE FRITTATA TRAY

Faum vegetahles. herhs-. olive oil
$95

PERSIAN LOVE CAKE FRENCH TOAST TRAY
Saﬁéwn —cardamem —rogewaten
cugtord . gegame crumble. whiﬂoed
cream. cordamom Pa&mw&
$120

GREEK YOGURT PARFAIT (SET OF 6)
Qreek yoguat. iurnej. geagonal
fruit. howuge Wu&w
$60



BREAKFAST POTATOES

genired 6—8
$55

CARDAMOM CINNAMON BUNS
So-ét haieche. cordamom sugon.
] tg/,o«zc
half doz 36 / doz 68

CHOCOLATE CROISSANTS

Dask chocolate. flaky
Laminated P
ha,% doz 34 / doz 64

SMOOTHIE BOX
6 total. chooge 3 6ﬂwow

BERRY YOUTHFUL (V,GF)
Blueherries. stramberies. spinach.
almond butter.
almend milk,. oo()(@w}en, camw comw. agai

KICK START (V,GF)

Ranana. blueherries. walnuts. chia. 60»1.

almond
hutter. ranilla Fwtebn. oalmond milk

CLEAN GREEN
oc(&efuw kole. cucuwmber. romaine. ’om&(k%

CELERY JUICE
celery

VIBRANCY
carrot. aﬂo&. Lemon. gingen

COFFEE CAMBRO (SERVES 18-12)
hot ool%ee. creamen. gugar & cupe-

DUCK HASH

genies 6—38
$75

ALMOND CROISSANTS
Almend frangipane. toagted
almondg-. b Pao«t/uyf

m&s doz 36 / doz 68

PLAIN BUTTER CROISSANTS
Claggic Laminated pa&t/ug
ha% doz 30 / doz 55

ISLAND GREEN
mmg,m pea,ohx,fy, “PP("J""W
LIQUID SUNSHINE
S’Dma&h‘ mange. aneaf)f)(x. aPP(Le
Juice. gingev. chia. Lome.
avbuw.l}m ino
GOLDEN GIRL
(wamsuo’»b mange. hanana.

Ce jui . 4L Mmodd-. Gingen.
QPW b&okpep?oefz

C00L CUCUMBER
cuwcwmber. Lemon. ginger. matcha

MIDNIGHT
charcoal. Lemon, agave. Iobneaﬂo(;e
PUCKER UP
heet. a#o’o&. Lemon. gingen

COLD BREW CAMBRO
cold hrew. creamen. Sugor. cups-

STAFFED EXPRESSO BAR
cugtom %W

SAUSAGE OR BACON

geniredg- 6—8
$65

GLUTEN-FREE MATCHA ZUGCHINI MUFFINS
Oliye oil. obt,w&}[;a/zc
h.n,% doz 36 / doz 68

LEMON PRESS MORNING BAKERY DISPLAY
aggortment of MPW& genred with
wh,iﬂoce( golted butter. h.WJAM
gelection. & local honey
$110 gerves 10-12 Peopﬂe

HONEY POT
Aanana. }urne?, /oemwt hutter

MOON MILK
Cherries. strawberry. maca. Liong mane.
reighi. almond milk. date. cocas. heet.
arecod o

STRAWBANA
Strawherries. hanana. af’f’&tfw

SWEET GREEN

afap(z. cucumben. oc(,efuyn wmabnm[aw&g. kale

ORANGE JUICE
6u.9h oouo,g-ee( tvanges
LEMON GINGER SHOT
Lemon. }mgm«
$6

PERSIAN TEA SERVICE
Fu’ue( pev W&t



SELECTION RECOMMENDATIONS

HANDHELD
cheice of 2

PERSIAN BREAKFAST TRAY
0R
TURKISH EGGS

CHIA, AGAI, OR YOGURT PARFAIT
cheice 06 2

HANDHELD
choice 0-6 3

1 LARGE FORMAT
EGG DISH

hogted by lemon press-

BREAKFAST POTATOS
& SEASONAL FRUIT PLATTER

$32 PER GUEST | 15 GUEST MINIMUM

NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.

BREAKFAST BURRITOS

SEASONAL FRUIT PLATTER

$42 PER GUEST | 20 GUEST MINIMUM

NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.

AVOCADO TOAST PLATTER

SEASONAL FRUIT PLATTER

$34 PER GUEST | 15 GUEST MINIMUM

NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.

BREAKFAST POTATOS

PERSIAN LOVE CAKE FRENCH TOAST

$48 PER GUEST | 25 GUEST MINIMUM

NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.

COFFEE SERVICE
cheice of

COFFEE & JUICE SERVICE
choge 1 each

FRESH JUICE
e of 2

SEASONAL PLATTER

COFFEE & JUICE SERVICE
choge 1 each



LUNCH

hogted by lemon press-

AVAILABLE FOR PICKUP, DELIVERY, OR FULL-SERVIGE OFFSITE GATERING. BUFFET, FAMILY-STYLE, PASSED, OR PLATED FORMATS AVAILABLE.

48—72 HOUR NOTIGE RECOMMENDED.

ALL ITEMS CAN BE CUSTOMIZED TO ACCOMMODATE DIETARY PREFERENCES.

A NOTE ON CUSTOMIZATION

LEMON PRESS LUNCH CATERING IS FULLY CUSTOMIZABLE. THE SELECTIONS ABOVE REFLECT OUR MOST REQUESTED AND SIGNATURE OFFERINGS.
WE ARE HAPPY TO TAILOR YOUR MENU TO ACCOMMODATE EVENT STYLE, DIETARY NEEDS, CULTURAL PREFERENCES, PORTION PREFERENGES, AND SERVIGE FORMAT.
WHETHER YOU ARE HOSTING AN INTIMATE GATHERING, CORPORATE MEETING, YACHT MORNING, OR WEDDING WEEKEND BRUNCH, OUR TEAM WILL WORK WITH YOU TO
CREATE A LUNCH EXPERIENGE THAT FEELS THOUGHTFUL, ABUNDANT, AND ALIGNED WITH YOUR VISION.

JOOJEH CHICKEN
Sa.l%/um Lemon & Wt}
marinated chicken
$145

MEDITERRANEAN CRISPY RICE
Cwiay, rice %ue( with lahneh.
greeng-. peppadew. cucuwmber. olives-.
P d onion and lemen tahint
$95

GRILLED CHICKEN ADD-ON
Lemon henh g/'iu/!e( chicken hreagt. gliced
and genped chilled with olipe ol drizzle and
gea galt
$42

PALEO TUNA SALAD

Wild tuna tegoed with crigp aﬂoﬂe. w&?.

oe(@emj and gcollion. diesged gimp with
Lemon. olive oill. gea golt and cracked
PP

S44

HAARISSA SHRIMP SKEWERS
Lightly spiced ghaimp with
citaug- finigh
$175

MIXED GRILL
Select 2 proteing
includes 8 total shewers
(4 of each Pw{‘,cbn)
$265

HARISSA AVOCADO BOWL (V)

Kale and greens with quinoa.
apocaeo. ohbokf)eaa-, feta. coun.
perian Pbok&. harigga vinaigrette
$105

LP CHICKEN SALAD
Roagted chicken 60&&:4 with red onion.
oc(;euj den roiging. 6uoh Fw&? and
L. green aﬂo(;e and o L%t aﬂo(&e
ciden pinaigrette with whole grain
mugtord and mayer.
$46

QUINOA SHIRAZI SALAD (V, GF)

’F%é% quinea 601)&((0( with Few
cucumber. tomate. 6uah herhg. Lemon and
olive ol — bight. clean and u6uehbng,.

$36

STEAK BARG
Chww(&—g/ub(;&e( 6L(,et with
Lemon & olipe oil
$195

POKE BOWL
Rice and greens with cheice of
aowtcbn(ma,, golmon. chicken). 6oy g,&mzc,
wakame and apocodo
$125

GRILLED SALMON ADD-ON
Suem,nwb(;g gounced oatlantic galmen. W&d
and genped chilled with Lemon and hek
v'vnwtgxuztte

$62

PESTO TORTELLINI SALAD
Tenden tontellint togged n b«wbﬂpeaﬂr with
oh.m/bb» tomateoes. feta and roagted red PePper
6Ln’ueheo( with Lemon.
$38



©

TAHINI CAESAR WRAP
Roagted chicken. green Leaﬁ Lettuce and
bwle kole. poamesan and houge tahint
caesan diesging. whole wheat weap
$16

JOOJEH CHICKEN BAGUETTE
Saffron -yogurt marinated chicken.
cuwcumber mint t. PuokLee( onion
and local greeng on o Ughtﬂ% toagted

6a,enc,h Img,uxtte

HARISSA CHICKEN & WHIPPED FETA
Grilled chicken Wud with wh.if)f)ee(
6eta,‘ F‘PP“‘(‘W Peppers greens and
horiggo Mmg/utte on ugtic
6—014/00(014.,9)1,.
$17
LP CHIGKEN SALAD SANDWICH
Chicken galad with Wen raiging.
6u&h herhs and green aﬂo& on

owznbefuu% pecan ov Mu/w(ou,gh haeod .
$15

PBGJ
Whele wheat bread with peanut
hutter and gour oh,emz,[faw\
$12

MEZZE PLATTER
Wiuf)[:)ee( et muhammara. hummug-. fregh
caudité. 9 6aLa6eC.ptokLee( ngztwb&ey,pbtm
& FLta' om#o.y
Senpre 2—3 $68 / Seawre 8—10 $130

Add Cheegeg & Charcuterie
Swmall +25 / [arge +50

MIXED SEASONAL VEGETABLES (V, GF)

Seagonal pegetahles- aiw\pl;% roagted
$85

RICE TRAY
T(Mﬁw hagmati rice
$55

LOBSTER ROLL
Freah local Lobater Ughtﬂj
dregged with Lemon and hevhd.
gerped chilled on o toagted
haioche voll.

MEDITERRANEAN TUNA SANDIWICH
Olire ol —dregoed tuna with 644&1»
heihg. aliced tomate and gueeng on

muLtAg/wA,n o de,g)u.
$18

&
&

CAPRESE BAGUETTE

Freah mozzanella. nipe temate. bagil.

olive oil and halgamic glaze on
toagted Iwg,u.ltte
$16

WHIPPED FETA & ROASTED VEGETABLES

Whiﬂoee( feta. seagonal roagted
wg,etmky&&, Local greens. and henk
Wnaigrette on gourdough.

$16

EGG SALAD

8% galad (pergian Lok Ly,. m .
mugtoad . heui’:.). (Loow& Y
wheat bread

$15

CHICKEN WINGS
zo aton. 6eta,‘ quinea caunch

Platter senires 6—8

SHIRAZI SALAD

Cucumber. tomate. henhd. Lemon.
320z $36

QUINOA SALAD

Quinoa with geagonal wg,etab(,e& and heihs.

320z $36

greeng.. whole

s

X

STEAK & CARAMELIZED ONION
Sliced grilled gteak. slow
conamelized oniong. (Loow(/g/uma-
and mugtordnaige on toagted
baguette.
$19

PROSCIUTTO & BURRATA
Progciutte. creamy hurrato. 6442511,
(AroaLg/uenA. olivre il and cracked

Pepper on wgtic clahatto.
$20

TURKEY CLUB
Roagted twukzj, ahcmp cheddar.
cuigp hacen. peste aioli. tomate
and Lettuce on mﬁb{% pecan
hread .
$16

FALAFEL WRAP
Ta»&aﬁc(;, hwmmug-. muhammara.
Peppodew. greens. Pbok,&e(
onien and harvigsa MWW
whole wheat weap
$15

AVOCADO & CRISPY KALE

Avocade. gouteed kole. greeng-.
tomate. onton. weagted ned
Pepper and lemon tahini on

$15

GALAMARI
Lemon aioli. Pepperirops- heiks

Platter genireg 6—8

FRIES
ijooj ch fries with gea aalt.

$50

TRUFFLE FRIES

Cuajoj fries with tauggle oil and paamegan.
$65



EVENTS MENU

hogted by lemon pregs-

LEMON PRESS OFFERS SEASONAL, COASTAL, INGREDIENT-DRIVEN GUISINE, INSPIRED BY NANTUCKET AND SUBTLY INFLUENGED BY MEDITERRANEAN FLAVORS. OUR
MENUS CELEBRATE FRESH HERBS, VIBRANT PRODUCE, AND LOCAL SEAFOOD WHEN AVAILABLE — DESIGNED TO FEEL ELEVATED, WELCOMING, AND EFFORTLESS.

ALL ITEMS CAN BE CUSTOMIZED TO ACCOMMODATE DIETARY PREFERENCES.

A'NOTE ON CUSTOMIZATION
LEMON PRESS EVENTS CATERING IS FULLY CUSTOMIZABLE. THE SELECTIONS ABOVE REFLECT OUR MOST REQUESTED AND SIGNATURE OFFERINGS.
WE ARE HAPPY TO TAILOR YOUR MENU TO ACCOMMODATE EVENT STYLE, DIETARY NEEDS, CULTURAL PREFERENCES, PORTION PREFERENGES, AND SERVIGE FORMAT.

SEASONAL MEZZE SPREAD
W}Liﬂoed feta with fileppo honey. [akneh with olive oil & fregh
herhg. Cloggic hummug & muhammara. Roagted eg,%’(xmt dip.
Houwge -made Mwnw(;d,a,m o 6%»!} compote. Hmeymb,

LEMON PRESS GRAZING BOARD
Selection of artiganal cheeses and cured meats.. Seagonal fruit
& houge preserves- Hmcyfc/omb». Whele grain mugtard & goun
oh,cwmf'«wm, Marcona almondg & opiced nuts- Marinated olipes.

Maninated olires & Pergian ’DL&ML«&. eloom tomate & Cregtini & a#oem&t«j crackers
cucumber heh galod. Roagted seagonal wgetwb&ep with green
tahini. Manchege & marinated chéve. Stuffed grape leares-
Wawm pite. lavagh chipg & gailled gourdough.
MINI LOBSTER ROLL BRAISED LAMB MEATBALL CRISPY HALLOUMI
Bwttcw—PMed Lohoter. hricche U)hiplaed 6cta,. Pmeg,wnwte Hmc% segome
CRAB CAKE BITE CHICKEN SHALVARMA BITE ROASTED BEET & WHIPPED FETA TARTLET
Fumbo ﬂwmp craky. Lemen aioli Cucumber mint yogurt holgomic & micog
TUNA CRUDO SPOON CRISPY CHICKEN CUTLET TOMATO & BURRATA CROSTINI
Citrug. olive oil. 6% gea galt [emon aicli Ragil ol
SEARED SCALLOP BITE CRISPY CHICKEN THIGH MINI SPANAKOPITA
Sa“um g,(»«ze Hot honey g,(»«ze Sp'ma,oh & feta. 6(&01% Ph%&r poastry.
SHRIMP WITH PRESERVED LEMON & ALEPPO BEEF TENDERLOIN CROSTINI WILD MUSHROOM TART
Senred warm ov chilled Horgeradigh créme ’l'ﬁzfme
CRISPY CAULIFLOWER SHORT RIB ARANCINI STUFFED GRAPE LEAVES
Horigga }Ca«zc Tw“(&e aioli Heahred rice. olive oil
PERSIAN GCUCUMBER GUP
Whipped hummus-. Shirazi-style tomato.
Fbok,&e( enion. mint, gumac
GYRO SMASH BURGER SLIDER % LOBSTER ROLL FALAFEL SLIDER

Lamb- and beef blend. tzatziki

MINI BUTTERMILK FRIED CHICKEN SLIDER
Staw. pickle

fSwttea,—Pmc)ue( Lohgter. haioche

MINI LAVASH WRAP
dnilled kxét« chicken. tahint
herhg-. p'wk&e( vegetahles

Tahint. P'w/kLee( onien

CHARRED HARISSA CHICKEN WINGS
é#owt dipping sauce



SHIRAZI STYLE SALAD <> FROM OUR SOFREH
[ocal greens.. tomate. Pergian cucumber. gumac
Lume MWW mint

HARISSA AVOCADO SALAD <~ FROM OUR SOFREH
Kale. quinoa. Pergian PLC/kLCé—. feta. tzatziki

GRILLED BABY CARROTS <> FROM OUR SOFREH
[abneh. H&PP& honey

LAMB LOLLIPOPS
Jridled Lomby. herhy-. Wt)

©

JOOJEH CHICKEN <> FROM OUR SOFREH
Sa“/um W choaared tomate

HERB-ROASTED ORGANIC CHICKEN
Presenvred Lemon

CHICKEN MILANESE

HW. Lemon

GRILLED CHICKEN BREAST
Jarlic W‘M’t herho

KHORESH GHEIMEH <~ FROM OUR SOFREH
[ambr ghowlden. duied Lime. k)«e(neyr heans

GRILLED LAMB CHOPS
Mmint W

LAMB KOOBIDEH <~ FROM OUR SOFREH
Saﬁéwn vice. grillled tomate

HEIRLOOM TOMATO & BURRATA
Rogil oil. 6(»}% galt

SHAVED FENNEL § CITRUS
L. Fa&to,omm olive ol

PERSIAN MUSSELS <~ FROM OUR SOFREH
Qarlic. 6enne£‘ soffron. cnange zest

TUNA CRUDO
Olive oil. citrus

SALMON <> FROM OUR SOFREH
Seffren zucchint vigotte. mint ol

ROASTED ATLANTIC COD
White beans.. 6enncC

SEARED HALIBUT
Saﬁswn Lentily-. presewred Lemon

GRILLED SWWORDFISH
Herkr oil. charred citrug

BUTTER-POACHED LOBSTER
charred Lemon

LITTLE GEM CAESAR
Parmegan. a—ou/z,e(o-ug,h, cruwmby

SEASONAL SALAD
Ciueé'& gelection of geagonal greens & Local ey

ROASTED HONEYNUT SQUASH
[ahneh. Fomeg/wnwte

MINI CRAB TOAST
Crak. Lemon. herhg on toast

e

ROASTED CHARRED CAULIFLOWER <> FROM OUR SOFREH
Gelden naigin. hrown hutter 6wum

STUFFED EGGPLANT <~ FROM OUR SOFREH
Tomate. herhy

WILD MUSHROOM RISOTTO
graing. herkg-. Wt

SEASONAL VEGETABLE TAGINE <> FROM OUR SOFREH

e

RED WVINE BRAISED SHORT RIB
Ce&sz, M'O'tf)u/bél

GRILLED FILET MIGNON
srmwtw

NY STRIP STEAK
Henk butter

STEAK BARG <> FROM OUR SOFREH
Saffron rice. grilled tomato



GRILLED BABY CARROTS <> FROM OUR SOFREH
ROASTED BEETS
CHARRED BRUSSELS SPROUTS
GRILLED ASPARAGUS
SEASONAL LOCAL VEGETABLES

BROCCOLINI WITH LEMON

PERSIAN LOVE CAKE <> FROM OUR SOFREH
Rogewater cream. P'@mw, candied citiug

OLIVE OIL CAKE <~ FROM OUR SOFREH
Citrug %a,ze. mag.capone

PISTACHIO BAKLAVA BITE <~ FROM OUR SOFREH
TLa/k/Zf postry. pistachio. honey

MINI LEMON TART
6/&1',?)% Lemon curnd in o c//wgf) shell

TRUFFLE FRIES
IWHIPPED POTATOES
CRISPY FINGERLINGS

POMMES PUREE

HERB ROASTED BABY POTATOES

TOMATO & CUCUMBER SALAD <> FROM OUR SOFREH

FLOURLESS CHOGOLATE TORTE
Sea galt. creme 64,024*)\.2

LEMON PANNA COTTA
6(4/:/3, oomprte

CHOCOLATE MOUSSE CUP
Rich checolate mougae

VANILLA BEAN CHEESECAKE BITE
Cum% ranilla bean cheegecake

ZERESHK POLO <> FROM OUR SOFREH
SABZI POLO <~ FROM OUR SOFREH
SAFFRON POLO <~ FROM OUR SOFREH

IWVARM FARRO

VANILLA BEAN CREME BRULEE
Seagonal herries

WARM STICKY DATE CAKE
Tol%ee gouce

CHOCOLATE-DIPPED STRAWBERRY
TFregh e—t/umlwwl(f‘ daak chocolate

MINI OLIVE OIL CAKE SQUARE <> FROM OUR SOFREH
Olire oil cake with citrus



SELECTION RECOMMENDATIONS

hogted by Lemen puss
SALAD ENTREES MINIATURE DESSERT DISPLAY
chevge 1 galad on compoged gltaster gelect 2 gelect 3
SIDES ARTISAN BREAD & BUTTER
gelect 3

$92—$115 PER GUEST
BUFFET STYLE FOR WWELCOME DINNERS, LARGE GUEST COUNTS, RELAXED CELEBRATIONS.
NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.

STARTERS ENTREES DESSERT
gelect 2 from golods gelect 2 gelect 2
o wnpo—g.ee( stoaters
SIDES ARTISAN BREAD & BUTTER
gelect 3

$115—$135 PER GUEST
REHEARSAL DINNERS, CULTURAL CELEBRATIONS, INTIMATE IVEDDINGS.
NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.

FIRST COURSE ENTREES PLATED DESSERT
gelect 2 gelect 2 gelect 2
from golads o oo-vﬂpo-e—ee( stantensg ARTISAN BREAD & BUTTER

EACH ENTREE IS THOUGHTFULLY COMPOSED BY OUR GHEFS, WITH SIDES AND ACCOMPANIMENTS DESIGNED TO COMPLETE
THE DISH.
$145—$185 PER GUEST
FORMAL WVEDDINGS, BLACK-TIE EVENTS, REFINED GATHERINGS.
NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.



CHARCOAL GRILL KEBAB STATION

hogted by lemon press-

INTERAGTIVE ON-SITE EXPERIENGE
BASE: 2 PROTIENS — STARTING AT $42 PER GUEST ——- ADDITOINAL PROTIENS - $6-$12 PER GUEST

MINIMUM 25 GUESTS. CHEF AND SERVICE STAFFING ARE CUSTOMIZED BASED ON GUEST GOUNT, EVENT DURATION, AND LOCATION
LOGISTIGS. FINAL PRIGING PROVIDED UPON GONSULTATION.

@;ﬁ e

JOOJEH CHICKEN HAARISSA SHRIMP SKEWERS SEASONAL VEGETABLE SKEWERS
soffron. Lemon & yoguat Lightly spiced ghrimp with Losator -gpiced
maninade citaug 6bni4h,
STEAK BARG KOOBIDEH
ChmmL-yAL&d 6L&t with geagoned ground heef & Lamlby
Lemon & olive oil
WARM LAVASH OR PITA SIGNATURE SAUCES CUSTOM TOPPINIGS
with olive ol and herhs Wiuﬂoed Loakyneh. Cucumber mint Pichkled Pergion cucumbers-.
yoguat. Qreen heak gauwce Sumac entoeng.. Fregh herhrs
MIXED SEASONAL VEGETABLES (V, GF) SHIRAZI SALAD FRIES
Seagonal vegetahles.. aimply roagted Cucumber. tomate. hehs-. Lemon. Crigpy golden frics with gea galt.
$85 320z $36 $50
RICE TRAY QUINOA SALAD TRUFFLE FRIES
T%w hagmati rice Quinoa with geagonal wg,etab&& and heihs. Cuejo-gl fries with t/«,a“& ol and poamesan.
$55 320z $36 $65



RALV BAR

hogted by Lemon puess-

A CLASSIC NEW ENGLAND RAW BAR HIGHLIGHTING FRESH LOCAL SHELLFISH AND TRADITIONAL AGCOMPANIMENTS. CLEAN, ELEGANT,
AND PERFECT FOR COCKTAIL RECEPTIONS.

BASE: 2 PROTIENS — STARTING AT $42 PER GUEST ——- ADDITOINAL PROTIENS - PRICED AS LISTED

MINIMUM 25 GUESTS. CHEF AND SERVICE STAFFING ARE CUSTOMIZED BASED ON GUEST COUNT, EVENT DURATION,
AND LOCATION LOGISTICS. FINAL PRICING PROVIDED UPON CONSULTATION.

A
N >
G
@Y > G
LOCAL OYSTERS TUNA CRUDO LITTLENECK CLAMS
included +$8 per person +$6 per person

=

N4
GHILLED SHRIMP COCKTAIL SCALLOP CRUDO OR CEVICHE LOBSTER TAIL
incluwded +$10 pev peagon market price
INCLUDED MEDITERRANEAN MIGNONETTE <> FROM OUR SOFREH
Claggic cocktoid gouce. Red wine *2 pev pergon

mbg,nmct/tc. Freah horgeradigh. [emon
wedges-. Senred on crughed ice with
citug-. and 6u&h herkrg

SERVICE OPTIONS: PROFESSIONAL OYSTER SHUCKER / ATTENDANT AVAILABLE UPON REQUEST. MARKET
PRICING MAY ADJUST BASED ON SEASONAL SHELLFISH AVAILABILITY.-



CAVIAR SERVICE

hogted by Lemon puess-

A CELEBRATORY AND REFINED OFFERING FEATURING PREMIUM CAVIAR PRESENTED WITH ELEGANT AGCOMPANIMENTS AND SIGNATURE LEMON PRESS STYLING.

8000‘
5o &
TIER | TIER Il TIER I

Sta/btvng, at $34 (V2 oz pev g,u,ee-t) SWg, at $48 (2 o2 per g,u,(e)»t) mmtpw (% oz pev W&t)

KALUGA HYBRID ROYAL OSSETRA RESERVE SELECTION
Rich. bwt}tca,}j, caMiar Rich. nutty capiar with fm. Premiwm cariar with a gmooth.

den peaals- refined finigh.

INCLUDED

Nantucket crigp potate chips. Toasted house sourdough
Créme froiche. Ciwpped chipes. Tant’,? diced ghallots. Traditional €99 gaanish
mfrth,w-oﬁ -Pca/:,(; sporng
St%’,ee( presentation on ice with fregh hewhs and citrug

SERVICE OPTIONS: AVAILABLE AS PASSED SERVICE, STYLED DISPLAY, OR INTERACTIVE STATION.



	EVENTS & CATERING
	hosted by lemon press

	EVENT TYPES & EXPERIENCES
	hosted by lemon press
	LEMON PRESS OFFERS SEASONAL, COASTAL, INGREDIENT-DRIVEN CUISINE, INSPIRED BY NANTUCKET AND SUBTLY INFLUENCED BY MEDITERRANEAN FLAVORS. OUR MENUS CELEBRATE FRESH HERBS, VIBRANT PRODUCE, AND LOCAL SEAFOOD WHEN AVAILABLE — DESIGNED TO FEEL ELEVATED, WELCOMING, AND EFFORTLESS.

	AT LEMON PRESS
	OFF-SITE EVENTS
	ADD ONS
	A NOTE ON CUSTOMIZATION

	SIDES
	BREAKFAST POTATOES   serves 6–8 $55
	SAUSAGE OR BACON serves 6–8 $65

	HOUSE PASTRIES
	minimum half dozen
	GLUTEN-FREE MATCHA ZUCCHINI MUFFINS   Olive oil, citrus glaze half doz 36 / doz 68


	SMOOTHIES
	minimum 6 per flavor — 16 each

	COLD PRESSED JUICE
	individual bottles 15 / gallon 55
	CELERY JUICE celery


	CAFE SERVICE
	STAFFED EXPRESSO BAR custom quote
	PERSIAN TEA SERVICE priced per guest

	SELECTION RECOMMENDATIONS
	hosted by lemon press
	MAIN STREET MORNING
	BREAKFAST POTATOS & SEASONAL FRUIT PLATTER
	COFFEE SERVICE choice of 1
	$32 PER GUEST | 15 GUEST MINIMUM NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.

	PERSIAN BRUNCH
	PERSIAN BREAKFAST TRAY  OR  TURKISH EGGS
	BREAKFAST BURRITOS
	SEASONAL FRUIT PLATTER
	COFFEE & JUICE SERVICE chose 1 each
	$42 PER GUEST | 20 GUEST MINIMUM NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.

	THE WELLNESS MORNING
	CHIA, AÇAÍ, OR YOGURT PARFAIT choice of 2
	AVOCADO TOAST PLATTER
	SEASONAL FRUIT PLATTER
	FRESH JUICE choice of 2
	$34 PER GUEST | 15 GUEST MINIMUM NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.

	THE WEDDING WEEKEND BRUNCH
	1 LARGE FORMAT  EGG DISH
	BREAKFAST POTATOS
	PERSIAN LOVE CAKE FRENCH TOAST
	SEASONAL PLATTER
	COFFEE & JUICE SERVICE chose 1 each
	$48 PER GUEST | 25 GUEST MINIMUM NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.

	A NOTE ON CUSTOMIZATION

	ARTISIAN SANDWICHES
	WARM STARTERS
	SIDES
	A NOTE ON CUSTOMIZATION

	SALADS
	HEIRLOOM TOMATO & BURRATA Basil oil, flaky salt

	COMPOSED STARTERS / SHARED PLATES
	GRILLED BABY CARROTS ✧ FROM OUR SOFREH Labneh, Aleppo honey
	ROASTED HONEYNUT SQUASH Labneh, pomegranate

	MAINS
	JOOJEH CHICKEN ✧ FROM OUR SOFREH   Saffron yogurt, charred tomato
	HERB-ROASTED ORGANIC CHICKEN Preserved lemon
	CHICKEN MILANESE Arugula, lemon
	GRILLED CHICKEN BREAST Garlic yogurt, herbs
	GRILLED LAMB CHOPS Mint yogurt
	LAMB KOOBIDEH ✧ FROM OUR SOFREH Saffron rice, grilled tomato
	ROASTED ATLANTIC COD White beans, fennel
	BUTTER-POACHED LOBSTER charred lemon
	ROASTED CHARRED CAULIFLOWER ✧ FROM OUR SOFREH Golden raisin, brown butter foam
	STUFFED EGGPLANT ✧ FROM OUR SOFREH Tomato, herbs
	WILD MUSHROOM RISOTTO grains, herbs, yogurt
	SEASONAL VEGETABLE TAGINE ✧ FROM OUR SOFREH
	RED WINE BRAISED SHORT RIB Celery root purée
	GRILLED FILET MIGNON Shallot jus
	NY STRIP STEAK Herb butter

	SIDES
	GRILLED BABY CARROTS ✧ FROM OUR SOFREH
	ROASTED BEETS
	CHARRED BRUSSELS SPROUTS
	GRILLED ASPARAGUS
	SEASONAL LOCAL VEGETABLES
	BROCCOLINI WITH LEMON
	TRUFFLE FRIES
	WHIPPED POTATOES
	CRISPY FINGERLINGS
	POMMES PURÉE
	HERB ROASTED BABY POTATOES
	TOMATO & CUCUMBER SALAD ✧ FROM OUR SOFREH
	ZERESHK POLO ✧ FROM OUR SOFREH
	SABZI POLO ✧ FROM OUR SOFREH
	SAFFRON POLO ✧ FROM OUR SOFREH
	WARM FARRO

	PLATED DESSERTS
	OLIVE OIL CAKE ✧ FROM OUR SOFREH Citrus glaze, mascarpone
	FLOURLESS CHOCOLATE TORTE Sea salt, crème fraîche
	LEMON PANNA COTTA Berry compote
	VANILLA BEAN CRÈME BRÛLÉE Seasonal berries
	WARM STICKY DATE CAKE Toffee sauce

	MINIATURE DESSERTS
	PISTACHIO BAKLAVA BITE ✧ FROM OUR SOFREH  Flaky pastry, pistachio, honey
	MINI OLIVE OIL CAKE SQUARE ✧ FROM OUR SOFREH Olive oil cake with citrus

	SELECTION RECOMMENDATIONS
	hosted by lemon press
	THE GATHERING
	Buffet Service
	ENTRÉES  select 2
	MINIATURE DESSERT DISPLAY select 3
	ARTISAN BREAD & BUTTER
	$92–$115 PER GUEST BUFFET STYLE  FOR WELCOME DINNERS, LARGE GUEST COUNTS, RELAXED CELEBRATIONS. NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.


	THE SOFREH TABLE
	Family-Style Service
	ENTRÉES  select 2
	DESSERT select 2
	ARTISAN BREAD & BUTTER
	$115–$135 PER GUEST REHEARSAL DINNERS, CULTURAL CELEBRATIONS, INTIMATE WEDDINGS. NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.


	THE CHEF’S TASTING
	Plated Multi-Course Service Please note: While two selections are offered, guests must choose their entrée in advance of the event.
	FIRST COURSE select 2
	ENTRÉES  select 2
	PLATED DESSERT select 2
	ARTISAN BREAD & BUTTER
	EACH ENTRÉE IS THOUGHTFULLY COMPOSED BY OUR CHEFS, WITH SIDES AND ACCOMPANIMENTS DESIGNED TO COMPLETE THE DISH. $145–$185 PER GUEST FORMAL WEDDINGS, BLACK-TIE EVENTS, REFINED GATHERINGS. NOTE: PREMIUM SELECTIONS MAY INCUR AN ADDITIONAL CHARGE.



	CHARCOAL GRILL KEBAB STATION
	hosted by lemon press
	INTERACTIVE ON-SITE EXPERIENCE
	BASE: 2 PROTIENS - STARTING AT $42 PER GUEST --- ADDITOINAL PROTIENS - $6-$12 PER GUEST
	MINIMUM 25 GUESTS. CHEF AND SERVICE STAFFING ARE CUSTOMIZED BASED ON GUEST COUNT, EVENT DURATION, AND LOCATION LOGISTICS. FINAL PRICING PROVIDED UPON CONSULTATION.

	PROTIENS
	SEASONAL VEGETABLE SKEWERS Za’atar-spiced

	ACCOMPANIMENTS
	SIDES

	RAW BAR
	hosted by lemon press
	A CLASSIC NEW ENGLAND RAW BAR HIGHLIGHTING FRESH LOCAL SHELLFISH AND TRADITIONAL ACCOMPANIMENTS. CLEAN, ELEGANT, AND PERFECT FOR COCKTAIL RECEPTIONS.
	BASE: 2 PROTIENS - STARTING AT $42 PER GUEST --- ADDITOINAL PROTIENS - PRICED AS LISTED
	MINIMUM 25 GUESTS. CHEF AND SERVICE STAFFING ARE CUSTOMIZED BASED ON GUEST COUNT, EVENT DURATION,  AND LOCATION LOGISTICS. FINAL PRICING PROVIDED UPON CONSULTATION.


	FROM THE SEA
	LOCAL OYSTERS included
	SCALLOP CRUDO OR CEVICHE +$10 per person
	LITTLENECK CLAMS +$6 per person
	LOBSTER TAIL market price

	ACCOMPANIMENTS
	MEDITERRANEAN MIGNONETTE ✧ FROM OUR SOFREH +2 per person
	SERVICE OPTIONS: PROFESSIONAL OYSTER SHUCKER / ATTENDANT AVAILABLE UPON REQUEST. MARKET PRICING MAY ADJUST BASED ON SEASONAL SHELLFISH AVAILABILITY.-


	CAVIAR SERVICE
	hosted by lemon press
	A CELEBRATORY AND REFINED OFFERING FEATURING PREMIUM CAVIAR PRESENTED WITH ELEGANT ACCOMPANIMENTS AND SIGNATURE LEMON PRESS STYLING.

	CAVIAR SELECTION
	ACCOMPANIMENTS
	SERVICE OPTIONS: AVAILABLE AS PASSED SERVICE, STYLED DISPLAY, OR INTERACTIVE STATION.



