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 Booking Details

Food and Beverage

minimums

Sunday - Thursday Dinner: $1,850

Friday - Saturday Dinner: $2,500

Friday Brunch: $1,000

Saturday - Sunday Brunch: $1,350

The private dinning room can accommodate up to 30 people. 
If your party has more than 20 guests, a prix fixe menu is required.  

 
The bill can be split a maximum of 4 ways.  

 
Time-slots are subject to restaurant availability and approval of General Manager. 

Upon signed contract, 50% deposit will be charged to secure your event. 
 

*Excludes tax and gratuity.
20% service charge will be added.  





WARM INDIAN-SPICED MANGO SALAD
mango, cauliflower, spinach, toasted cashews,
crispy chickpeas, garam masala, mango-lime

vinaigrette, toasted pumpkin seeds, crispy okra   
(V)    

  
SHIITAKE EDAMAME DUMPLINGS

steamed vegetable dumplings, garlic, ginger,
cilantro, pickled shiitake, fresno chiles,

mushroom soy    (V)    
 

MOCHIKO CHICKEN 
Hawaiian-style crispy chicken, coconut shoyu

marinade, nori sauce, furikake, mango chutney,
sambal mayo    

 
SALMON TARTARE BITES*

crispy nishiki rice cakes, ginger, garlic, avocado,
mango, nori sauce, sambal mayo

 
HUMMUS WITH LAMB RAGU

braised lamb shank, garlic hummus, crispy
chickpeas, herb salad, grilled flatbread   

 

entrées 

VIETNAMESE CHA CA
turmeric-dill grilled fish, stir fried onions, bibb lettuce,
peanuts, vermicelli noodles, fried shallots, nuoc mam

 
NIGERIAN SUYA SKEWERS* 

marinated steak, ground peanuts, grains of selim, dried
chiles, ginger, onion powder, garlic, paprika, tomatoes,

bell peppers, onions, jollof rice, ata dindin, roasted
garlic sauce    

 
BEEF CHEEK RAVIOLI

beef demi-glace, porcini mushroom soubise,
parmigiano reggiano              

 
CHILES EN NOGADA 

dry roasted poblano pepper, vegan goat cheese-walnut
crema, tofu chorizo, quinoa, corn, sofrito, refried beans,
avocado, pepitas, pomegranate seeds, tomatillo salsa   

 (V)
 

JERK CHICKEN 
marinated bone-in leg and thigh, scotch bonnet glaze,

sweet plantain relish, bacon-braised collard greens,
coconut rice, beans, crispy okra    

 
BRAZILIAN SHRIMP MOQUECA 

coconut milk, sofrito, heirloom carrots, annatto oil,
cumin, paprika, white wine, lime, cilantro, jasmine rice 

Dinner Menu

$60/per person

MANGO LASSI PANNA COTTA
cardamom yogurt, garam masala-mango

chutney, crushed pistachios
 

HAWAIIAN HAUPIA COCONUT PUDDING 
mango-pineapple sauce, tropical fruit, toasted

coconut, chopped macadamia nuts    (V)
 

NEW ORLEANS BOURBON BREAD PUDDING 
salted caramel sauce, pecan praline, French

vanilla bean ice cream    
 

MEXICAN-SPICED FLOURLESS CHOCOLATE
CAKE 

Mayan dark chocolate ganache, pumpkin-
peanut palanqueta, tequila crème-anglaise,

chocolate “soil”, horchata ice cream    
 

small plates
(choice of) (choice of)

desserts
(choice of)



Dinner Menu

$75/per person

WARM INDIAN-SPICED MANGO SALAD
mango, cauliflower, spinach, toasted cashews,
crispy chickpeas, garam masala, mango-lime

vinaigrette, toasted pumpkin seeds, crispy
okra    (V)    

 
SALMON TARTARE BITES*

crispy nishiki rice cakes, ginger, garlic,
avocado, mango, nori sauce, sambal mayo

 
CRAB SAMOSAS 

flaky curried crab pastry, raita, mango
chutney    

   
HUMMUS WITH LAMB RAGU

braised lamb shank, garlic hummus, crispy
chickpeas, herb salad, grilled flatbread   

 
CRISPY PORK BELLY IN PASILLA SAUCE 
pasilla pepper, macadamia nuts, tomato,
onion, garlic, purple cabbage-carrot-apple

slaw     
 

TEA SMOKED DUCK 
tamarind-plum sauce, taro foam, baby bok choy,

sesame noodles     
 

SEAFOOD RISOTTO 
shrimp, calamari, mussels, tomato sofrito,

parmigiano reggiano   
 

WHOLE ROASTED BRANZINO
roasted artichoke-tomato provençal, citrus pesto   

 
CHILES EN NOGADA 

dry roasted poblano pepper, vegan goat cheese-
walnut crema, tofu chorizo, quinoa, corn, sofrito,

refried beans, avocado, pepitas, pomegranate
seeds, tomatillo salsa    (V)

 
CARIBBEAN BRAISED OXTAILS 

habanero mango chow, allspice, sherry, butter
beans, roasted carrots, onions, celery, jasmine

rice
 

ARGENTINIAN-STYLE SKIRT STEAK*
chimichurri, roasted broccolini, papas fritas

MANGO LASSI PANNA COTTA
cardamom yogurt, garam masala-mango chutney,

crushed pistachios
 

HAWAIIAN HAUPIA COCONUT PUDDING 
mango-pineapple sauce, tropical fruit, toasted

coconut, chopped macadamia nuts    (V)
 

NEW ORLEANS BOURBON BREAD PUDDING 
salted caramel sauce, pecan praline, French

vanilla bean ice cream    
 

MEXICAN-SPICED FLOURLESS CHOCOLATE CAKE 
Mayan dark chocolate ganache, pumpkin-peanut

palanqueta, tequila crème-anglaise, chocolate
“soil”, horchata ice cream    

 

small plates
(choice of)

entrées 
(choice of)

desserts
(choice of)



Brunch Menu

$40/per person

small plates

TROPICAL FRUIT PLATE
Haupia coconut pudding, coconut cream caramel (V)

 
SHIITAKE EDAMAME DUMPLINGS

steamed vegetable dumplings, garlic, ginger, cilantro,
pickled shiitake, fresno chiles, mushroom soy    (V)   

 
MORNING CHURROS

Mexican hot chocolate, cajeta, strawberry atole
 

BREAKFAST BREAD PUDDING
griddled bourbon bread pudding, salted caramel sauce,

vanilla crème anglaise, fresh blackberries, powdered
sugar

 
STUFFED PÃO DE QUEIJO

Brazilian cheese bread, linguiça sausage, sofrito,
chimichurri    

entrées 

CUSTARD LAVA FRENCH TOAST
custard stuffed milk bread, jackfruit crème anglaise, tropical fruit 

 
LOUISIANA FRIED CHICKEN*

mascarpone grits, buttermilk biscuit, sawmill gravy, Crystal butter, fried egg    
 

HILL COUNTRY BRISKET & CORNBREAD*
pecan-smoked brisket, hatch chile cornbread, potato-sofrito hash, tomatillo salsa, cotija cheese,

BBQ sauce, fried egg 
 

FRENCH TRUFFLED HAM, MUSHROOM & BRIE OMELETTE
French ham, confit cremini mushrooms, caramelized onions, truffled brie mornay, roasted

potatoes, mixed greens
 

SHRIMP & GRITS
mascarpone cheese grits, applewood smoked bacon, New Orleans beer BBQ sauce, crispy

shallots   
 

NORWEGIAN SMOKED SALMON LATKES*
potato-apple pancakes, tomatoes, capers, arugula, onion-dill crème fraiche, paddlefish caviar,

trout roe    
    

VEGETABLE CHILAQUILES SUIZOS* 
crispy tortilla chips, green suiza sauce, crispy tofu, vegan goat cheese crema, broccolini,

cauliflower, carrots, cherry tomatoes, cilantro    (V)    
 

CHILAQUILES SUIZOS*
(ROASTED CHICKEN OR SKIRT STEAK)

crispy tortilla chips, green suiza sauce, cotija cheese, crema fresca, fried egg     
 

(choice of) (choice of)





Room Layouts

Option 1

(Seats 20) 

Option 2

(Seats 30)

Patio space available upon request.  



We hope t o s e e 

y ou s o on!

info@travelerstable.com

travelerstable.com


