
Descanso Gardens is one of Southern California’s most magical botanical delights, with seasonal 

floral displays that form a breathtaking backdrop for private events. A favorite location for romantic 

weddings, the gardens also provide a memorable setting for business meetings and retreats, corporate 

cocktail parties and charity galas. Whether you’re hosting a group of 20 or 200, Patina Catering’s 

exceptional cuisine and personal service will provide the perfect accent to your garden event.

DESCANSO GARDENS
SPECIAL EVENT MENUS

CREATED BY PATINA RESTAURANT GROUP
JOACHIM SPLICHAL CHEF AND FOUNDER  I  PHILIP MACK EXECUTIVE CHEF

CATERING AND SPECIAL EVENT SALES  
 213 864 2241  |  DESCANSOEVENTS@PATINAGROUP.COM

1418 DESCANSO DRIVE | LA CAÑADA FLINTRIDGE, CA 91011 | 213 864 2241
 @patina_group     /patinarestaurantgroupwc     @patinagroup



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

LIGHT BREAKFAST, BRUNCH & TEA

BAKERS BASKET  $10.50
Assorted muffins, croissants, scones, danish pastries
Housemade preserves and jams
Vanilla-scented whipped cream and sweet butter

POWER BREAKFAST  $18
Granola, yogurt, and seasonal fruit parfaits
Platters of fresh seasonal fruit, served with cottage cheese
Assorted muffins, croissants, scones, danish pastries
Smoked salmon platter, tomatoes, red onions, capers, cream cheese, assorted bagels

BUFFET ENHANCEMENTS  $6
Sticky buns
Ham and cheese croissant 
Seasonal fruit platter
Granola, yogurt, seasonal fruit parfaits
Oatmeal bar, steel-cut oatmeal, brown sugar, almonds, dried fruit

BUFFET ENHANCEMENTS  $9
Smoked salmon platter, tomatoes, red onions, capers, cream cheese, assorted bagels



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

BRUNCH BUFFET $38

1.5 HOURS OF SERVICE 

CHEF’S SELECTION OF BREAKFAST PASTRIES
Assorted muffins, croissants, scones, danish pastries
Fresh fruit preserves and sweet butter

SALADS SELECT ONE
Belgian endive and citrus salad, toasted almonds, honey
Niçoise salad, broiled tuna, new potatoes, hard boiled egg, tomato, fine green beans, roasted sweet peppers, 
niçoise olives, light balsamic dressing
Caesar salad, shaved parmesan, garlic croutons
Cobb salad with bacon, blue cheese, avocado, chopped egg, tomato, chives, blue cheese dressing
Feta-terranean salad, chopped romaine, kalamata olives, tomatoes, croutons, balsamic vinaigrette

BREAKFAST EGG COURSE SELECT ONE
Omelette with aged wisconsin cheddar, hickory smoked ham
Quinoa omelette with artichoke, sweet peppers, feta, tomatoes, olives, tzatziki
Soft scrambled eggs, chives
Poached egg on an english muffin, apple wood bacon, ham, or smoked salmon, béarnaise
Multi-grain bread with poached egg, avocado, salsa pico de gallo

MAIN COURSE SELECT ONE
Free-range chicken in dijon-grain mustard sauce
Roasted salmon, citrus vinaigrette
Garlic and rosemary roasted leg of lamb
Poached albacore tuna, melted heirloom tomato, sweet basil

SIDES SELECT ONE
Applewood-smoked bacon
Pork breakfast sausage
Turkey breakfast sausage
Roasted red breakfast potatoes, onions, herbs
Chicken, apple, chile, sweet potato hash
Rosemary roasted red potatoes



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

CHEF’S SELECTION OF BREAKFAST PASTRIES
Assorted muffins, croissants, scones, danish pastries
Fresh fruit preserves and sweet butter

STARTER SELECT ONE
Chilled melon soup, yogurt, blueberries
Mosaic of fresh fruit, passion fruit coulis
Granola, yogurt, and seasonal fruit parfaits
Belgian endive and citrus salad, toasted almonds, honey

ENTRÉE SELECT ONE
Cinnamon french toast, maple syrup, caramelized bananas, toasted walnuts, apple wood-smoked bacon
Smoked salmon, grilled onion frittata, crème fraîche, roasted potatoes, watercress
Wild mushroom and egg scramble, black forest ham, breakfast potatoes
“Ham-steak and eggs”, grilled thick-cut ham, scrambled eggs, crispy breakfast potatoes
Corned beef hash, yukon gold potatoes, baby arugula
Biscuits and gravy, buttermilk biscuits, sage breakfast sausage, béchamel
Farm egg scramble, hickory smoked salmon, golden potato latke, roasted tomato, sour cream, chives

SEATED BREAKFAST $26



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

STARTERS AND SWEETS
Fresh berries and whipped cream 
Assorted muffins, croissants, scones, Danish pastries
Vanilla Chantilly and preserves

TEA SANDWICHES SELECT FOUR
Macerated fig, Gorgonzola, marble rye
Roasted chicken and apricot, mascarpone, sourdough
Roasted beef and watercress, horseradish cream, rye
Heirloom tomato, fresh mozzarella, pesto, white bread
Poached shrimp and avocado, sourdough
Smoked salmon, chive and horseradish cream, pumpernickel
Classic egg salad, dill, wheat
Curried chicken salad, mango chutney, sourdough
Cucumber, cream cheese, pimento, pumpernickel
Ham and apricot, pumpernickel
Curried carrot, endive, raisin, pumpernickel

AFTERNOON TEA $24



DESCANSO GARDENS
HOR D’OEUVRES MENUS

Descanso Gardens is one of Southern California’s most magical botanical delights, with seasonal 

floral displays that form a breathtaking backdrop for private events. A favorite location for romantic 

weddings, the gardens also provide a memorable setting for business meetings and retreats, corporate 

cocktail parties and charity galas. Whether you’re hosting a group of 20 or 200, Patina Catering’s 

exceptional cuisine and personal service will provide the perfect accent to your garden event.

CREATED BY PATINA RESTAURANT GROUP
JOACHIM SPLICHAL CHEF AND FOUNDER  I  PHILIP MACK EXECUTIVE CHEF

CATERING AND SPECIAL EVENT SALES  
 213 864 2241  |  DESCANSOEVENTS@PATINAGROUP.COM

1418 DESCANSO DRIVE | LA CAÑADA FLINTRIDGE, CA 91011 | 213 864 2241
 @patina_group     /patinarestaurantgroupwc     @patinagroup



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

CHOICE OF:  $11 HALF HOUR SELECTION OF THREE ITEMS (pre-dinner only) 
 $22 ONE HOUR SELECTION OF FOUR ITEMS 
 $33 TWO HOURS SELECTION OF FOUR ITEMS

SEA
Bamboo-spiked shrimp, passion fruit mustard
Shrimp cocktail, classic cocktail sauce, fresh horseradish
Gravlax, toasted bagel crisp, tobiko wasabi, pickled ginger crème fraîche
Crisp wonton, ahi tuna tartare, pickled ginger, ponzu, tobiko wasabi
Bruschetta, basil marinated shrimp, olive oil, poached tomato
Marinated shrimp on crostini, avocado mousse
Gold potato blini, smoked salmon, Vodka crème fraîche

LAND
Grilled hanger steak skewer, sauce chimichurri
Bamboo-spiked beef strip loin, cipollini, citrus-scented mostarda
Thai chicken satay, roasted peanut, coconut milk sauce
Free-range chicken skewers, Meyer lemon, rosemary
Mini cuban sandwiches, slow roasted pork, emmental cheese, mustard, pickles
Mini angus beef burger, grilled red onions, aged cheddar
Crostini with rosemary grilled beef, caramelized onions, creamy horseradish

EARTH
Mini grilled cheese, fig jam, wild arugula, brie
Garlic crostini with fava bean, Meyer lemon oil, shaved Parmesan
Crisp polenta, caramelized shallots, balsamic
Toybox tomato, burrata mozzarella, basil, tapenade, crisp brioche
Crisp yucca fries, grilled banana, ketchup
Macaroni and cheese lollipops, crisp herbed-bread crumbs
Heirloom tomato gazpacho, avocado, cilantro

TRAY PASSED HOR D’OEUVRES
TIER 1



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

CHOICE OF:  $14 HALF HOUR SELECTION OF THREE ITEMS (pre-dinner only) 
 $27 ONE HOUR SELECTION OF FOUR ITEMS 
 $40 TWO HOURS SELECTION OF FOUR ITEMS 

SEA
Shrimp in crisp filo, cilantro mint pesto
Yellowtail “crudo” served in a spoon, Key lime, micro cilantro, crisp tortilla strip
Ahi tuna poki, soy-sesame dressing, nori, wonton crisp
Hickory smoked salmon, vadouvan curry, red onion, green apple, flatbread
Dungeness crab, poached purple potatoes, olive oil vinaigrette
Caramelized onion tart with salmon, fresh tarragon béarnaise
Lemongrass crab cake, Thai basil, cilantro mint aioli

LAND
Beef sirloin crostini, tapenade, parmigiano-reggiano, baby arugula
Charred short rib, crisp flatbread, grilled red onion, salsa verde
Warm bocconcini mozzarella, crisp prosciutto
“Chicken and waffles” buttermilk fried chicken on a mini waffle, vermont maple syrup
Mini slider burgers, caramelized onions, aged wisconsin cheddar
Lamb sirloin lollipops, cilantro and mint pesto
Saffron paella croquette, chorizo, basil aioli

EARTH
Crisp arancini, parmigiano-reggiano, tomato, lemon and thyme
Crisp avocado tempura, truffle flavored aioli
Wild mushroom mousse, toasted ciabatta, parsley pesto
Cherry tomatoes stuffed with white bean truffle purée
Tempura portobello fries, ponzu dipping sauce
Warm sun-dried tomato, olive and asiago crostini
Sweet potato fries, crisp ginger, parsley

TRAY PASSED HOR D’OEUVRES
TIER 2



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

CHOICE OF:  $16 HALF HOUR SELECTION OF THREE ITEMS (pre-dinner only) 
 $31 ONE HOUR SELECTION OF FOUR ITEMS 
 $46 TWO HOURS SELECTION OF FOUR ITEMS 

SEA
Roasted prawn in crisp filo, passion fruit mustard
Brandywine tomato gazpacho, margarita shrimp
Mini spoons with fresh dungeness crab, lemon and avocado purée
Grilled octopus, charmoula spices, guacamole
Hamachi tartare, white soy ponzu, Persian cucumber cup
Miniature skewers of sea scallop, prosciutto, meyer lemon relish
Mini shots of coconut milk soup, roasted shrimp, thai red curry

LAND
Grilled lamb loin skewers, cilantro mint pesto
Potato purée, vadouvan spiced short rib
Asian duck, crisp wonton, honey ginger sauce
Grilled figs, mascarpone, prosciutto
Smoked duck, green onion pancake, shrimp chip, hoisin sauce
Spoons of filet mignon, gold potato purée, fleur de sel
Prosciutto flatbread, shaved Parmesan, baby arugula, virgin oil

EARTH
Organic beets, smoked burrata, toasted almond, meyer lemon
Mini grilled cheese, aged cheddar, heirloom tomato gazpacho
Fruit crisps, caveman blue cheese, fresh honeycomb
Mini cups of organic micro vegetables
Porcini mushroom risotto lollipop
Crostini with truffle butter, wild mushrooms
Zucchini blossom tempura, fleur de sel

TRAY PASSED HOR D’OEUVRES
TIER 3



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

CHOICE OF: $44 TWO HOURS SELECTION OF TWO STATIONS 
 $61 TWO HOURS SELECTION OF THREE STATIONS 
 MINIMUM 50 GUESTS

FARM TO TABLE
Multi-colored tomatoes, fleur de sel and virgin olive oil, carved on artisan butcher block
Cantaloupe, mango and asian pear salad, key lime vanilla bean vinaigrette
Chilled white gazpacho, toasted almonds, grapes, cabernet syrup
Crisp spring vegetable salad, favas, spring peas, haricots verts, asparagus, mushroom, artichoke

MEAT AND POTATOES
Oakwood-grilled prime flat iron steak
Fresh tarragon sauce béarnaise
Napa Valley red wine sauce
Himalayan pink salt
Rock salt roasted golden potato
Creamed bloomsdale spinach

BANGKOK STREET FAIR
Charred chile, rubbed beef satay, thai basil sauce
Chicken satay, coconut milk peanut sauce
Caramelized pork satay, pickled radish
Mango salad, cherry tomato, long bean, tamarind

ARTISAN PASTA
Penne pasta, cherry tomatoes, olive oil, smoked mozzarella
Sweet corn ravioli, brown butter, mushrooms, hazelnuts
Lemon farfalle spring pea ragù
Ravioli of wild mushrooms, asparagus, parmesan

MINI CRAFT PAPER WRAPPED BAGUETTE SANDWICHES
Pan bagnat, tuna, egg and olive, niçoise style
Caprese, fresh mozzarella, vine-ripened tomato, virgin oil, fleur de sel
Jambon beurre, apple wood-smoked ham, butter
Belgian endive salad, maytag blue cheese, caramelized walnuts

RECEPTION STATIONS



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

CHOICE OF: $55 TWO HOURS SELECTION OF TWO STATIONS 
 $72 TWO HOURS SELECTION OF THREE STATIONS 
 MINIMUM 50 GUESTS

NICK + STEF’S
Grilled and chilled, bbq shrimp cocktail, spicy slaw, stale ale bbq sauce
Grilled beef béarnaise, rock salt roasted potato, red oak grilled beef, tarragon béarnaise
Macaroni and cheese, aged wisconsin cheddar
Glazed asparagus

MACARONI AND CHEESE
Lollipops of macaroni and cheese, sharp cheddar
Sweet potato, garlic and rosemary mac and cheese
Macaroni and cheese, smoked hamhocks, roasted mushrooms
Gem lettuce salad, toasted almonds, oranges and olives
Chilled watermelon gazpacho

CALIFORNIA FLATBREAD PIZZA SELECT THREE
Pizza margherita, fresh mozzarella, tomato and basil
Gruyère and armesan, prosciutto and white truffle oil
Zucca pizza, butternut squash, caramelized onion, prosciutto, fresh chèvre
White pizza with fontina, mozzarella, ricotta, parmesan, rosemary and garlic
Forest mushrooms with fontina and thyme
Rotisserie chicken, portobello mushroom, mozzarella, basil pesto
Grilled chicken, sun-dried tomatoes, basil pesto

CREAMY MASCARPONE POLENTA BAR SELECT THREE TOPPINGS
Grilled shrimp and melted sweet peppers
Braised veal short ribs
Roasted mushrooms, garlic and parsley
Oxtails in red wine sauce
Melted toybox tomatoes, truffle oil, opal basil
Red wine braised beef short rib, caramelized shallots, horseradish

STATION UPGRADES



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

CHOICE OF: $55 TWO HOURS SELECTION OF TWO STATIONS 
 $72 TWO HOURS SELECTION OF THREE STATIONS

STATION 1
Cauliflower soup, fresh dates, toasted almonds, olive oil 
Bamboo-spiked braised short rib, panang curry, lime leaves, coconut milk, fried garlic
Rice paper rolls with crisp vegetables, sweet chile dipping sauce
Bruschetta with shrimp, pancetta, rapini, orange mustard, fried garlic

STATION 2
Shrimp cocktail, thyme flowers, baby fennel and radish salad, horseradish vinaigrette
Bamboo-spiked beef strip loin, cipollini onion, citrus scented mostarda
Spring vegetable crudité, yuzu aioli
Warm dashi soup, chicken, hon shimeji mushrooms

STATION 3
“Into The Spring Vegetable Garden”, vegetables with quinoa, wildflower honey and citrus dressing, served in mini cups
Angus beef slider burger, gruyère, roquefort, apple wood-smoked bacon, caramelized onions
Canapé with yukon potato, smoked salmon salad
Craft paper cones of romaine spears, shaved parmigiano-reggiano, caesar dressing

STATION 4
Mango salad, cherry tomato, long bean, tamarind, wedge lettuce
Crisp vegetables and seared shrimp, favas, peas, artichoke, virgin oil with yuzu
Butter lettuce cup with salmon, carrot, celery and soya
Free-range chicken, lemongrass and sunflower seeds
Strawberry-thyme agua fresca

VARIETY STATION UPGRADES



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

TWO HOURS OF SERVICE  
MINUMUM 50 GUESTS

ARTISAN CHEESE SELECTION  $27
Chef’s selection of five different domestic and imported cheeses, honeycomb, toasted almonds, dried figs and 
apricots, membrillo quince paste, fruit bread crisps and crackers.

RAW AND COOKED SHELLFISH DISPLAY  $33
Assortment of Littleneck and Cherrystone clams, Pacific oysters, jumbo shrimp, green lip mussels, cracked crab,  
artfully arranged on shaved ice and seaweed
Traditional accompaniments: meyer lemons, shallot and black pepper mignonette, fresh horseradish cocktail sauce, 
mustard aioli

PREMIUM STATION SELECTIONS



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

$20 TWO HOURS OF SERVICE 
 MINIMUM 50 GUESTS

ANTIPASTI
Fresh herb grissini, asiago crisps
Thyme-roasted ciabatta, fresh focaccia with toppings
Vine-ripened tomato, basil, garlic, balsamic, virgin oil
Eggplant caponata
Tuscan white bean purée
Thinly sliced prosciutto, artisan salumi
Fresh bocconcini mozzarella
Rosemary grilled eggplant, marinated roast sweet peppers, grilled summer squash, heirloom tomatoes
Assorted olives marinated with lemon and herbs

BUDGET CONSCIOUS STATION



DESCANSO GARDENS
SPECIAL EVENT MENUS

Descanso Gardens is one of Southern California’s most magical botanical delights, with seasonal 

floral displays that form a breathtaking backdrop for private events. A favorite location for romantic 

weddings, the gardens also provide a memorable setting for business meetings and retreats, corporate 

cocktail parties and charity galas. Whether you’re hosting a group of 20 or 200, Patina Catering’s 

exceptional cuisine and personal service will provide the perfect accent to your garden event.

CREATED BY PATINA RESTAURANT GROUP
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Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

$38 TWO HOURS OF SERVICE 
$46 SUPPLEMENTAL ADDITIONAL STARTER

STARTER SELECT ONE
Baby arugula salad, shaved manchego, honeycrisp apple, toasted almond, figs, apricots
Baby mixed greens and lettuces, soft herbs and blossoms, lime, virgin oil dressing
Classic caesar salad, romaine, shaved parmesan, garlic croutons, caesar dressing
Little gem lettuce, burrata mozzarella, candy-stripe beets, maple and sunflower
“Old Hollywood” style cobb salad, chicken, bacon, roquefort, eggs, avocado

ENTREES SELECT TWO
Free-range chicken breast, sunchokes and wild mushrooms
Roast leg of lamb with garlic, tomato, basil and Niçoise olives
Slow-braised boneless short ribs in red wine sauce
Seared medallions of beef, caramelized cipollini, tomato confit in olive oil, pinot sauce
Arctic char, fennel, orange, rosemary, olive oil poached tomatoes, Thai basil broth
Peppered tuna, baby bok choy, marinated shiitake, crisp wontons, yuzu ponzu broth
Seared salmon, forest mushrooms, sweet onions, English peas and tendril
Fresh Atlantic salmon, mustard and apple wood-smoked bacon crust

LUNCH BUFFET

ACCOMPANIMENTS SELECT TWO
Yukon gold mashed potatoes
Butternut squash ravioli, toasted sage, brown butter
Wild mushroom ravioli, crushed plum tomato sauce
Roasted red potatoes, rosemary
Creamed spinach, mild pearl onions,  
applewood-smoked bacon
Sautéed broccolini, garlic, crushed red pepper
Rosemary grilled asparagus
Assortment of spring vegetables from  
the santa monica farmer’s market

MINI DESSERTS SELECT THREE*
Brownies
Blondies
Lemon bars
Rice Krispy treats
Raspberry streusel bar
Chocolate chip cookies
Peanut butter cookies
Oatmeal raisin cookies

*Or opt for our selection of buffet dessert upgrades.



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

BUFFET DESSERT UPGRADES $8

SELECTION OF THREE ITEMS  
Replaces the mini desserts that are included in the standard Lunch Buffet menus

SEASONAL PETITS FOURS
Raspberry lemon tart, graham tart shell, raspberry jam, lemon curd, italian meringue
Berry cheesecake, speculoos, crème fraîche cheesecake, fresh red berries
Flourless chocolate cake, dark chocolate mousse, crunchy pearls
Pistachio profiterole, pâte à choux, pistachio cream
Chocolate praline rocher, hazelnut crémeux, espresso chantilly, hazelnut chocolate glaze
Pineapple coconut bavarios, coconut sable, pineapple mango relish, cilantro
Strawberries and cream, brown butter cookie, vanilla mousse, strawberry glaze

MINI CUPCAKES
Chocolate with chocolate sponge, caramel center, chocolate frosting
Vanilla with vanilla sponge, vanilla cream center, vanilla frosting
Red velvet with red velvet cake, cream cheese frosting

MINI COOKIES
Coconut rocher
Mini BTO
Pistachio biscotti
Raspberry-coconut bullseye

CAKE POPS
Brownie
Birthday
Red velvet cake
Strawberry swirl

SEASONAL MACARONS
Chocolate caramel
Vanilla bean
Raspberry
Peanut butter and jelly
Pistachio
Mango passion
Strawberries and cream



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

SEATED LUNCH

TWO HOURS OF SERVICE, MINIMUM THREE COURSES 

SALADS
Romaine hearts with caesar dressing, garlic croutons, shaved parmigiano-reggiano  $9
Baby mixed greens, cherry tomatoes, citrus virgin olive oil dressing  $9
Baby arugula, manchego, honeycrisp apple, toasted almond salad, figs, apricots  $9
Heirloom tomato salad, grilled peaches, figs, sweet onions, mint, basil  $10
Salad of baby mixed lettuces and blossoms, california croutons of ricotta and basil, marinated plum tomatoes,  
grilled red onions, hass avocado, light balsamic dressing  $10 
Bouquet of asparagus salad, roasted dayboat sea scallop, spicy greens, mustard vinaigrette  $15
Llttle gem lettuce, burrata mozzarella, candy-stripe beets, maple and sunflower vinaigrette  $11



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

SEATED LUNCH CONT.

TWO HOURS OF SERVICE, MINIMUM THREE COURSES 

ENTRÉE 

SALADS
Caesar salad with or without roasted free-range chicken, parmigiano-reggiano  $17
Seared free-range chicken salad, green beans, almonds, sun-dried sour cherries  $17
Niçoise salad, roast lamb or broiled albacore tuna, new potatoes, hard cooked eggs, tomatoes, fine green beans,  
roasted sweet peppers, niçoise olives, light balsamic dressing  $20
Grilled shrimp, red and yellow watermelon salad, cucumber and vine-ripened tomatoes  $22
Salmon cobb salad, romaine hearts, apple wood bacon, hass avocado, hard boiled eggs, tomatoes, blue cheese, chives, 
mustard dressing  $20

LAND
Free-range chicken, whipped gold potatoes, baby spinach, three-mustard sauce, thyme jus  $18
Roasted chicken breast, wild mushrooms, roasted new potatoes, fresh thyme  $23
Jidori chicken, baby carrots, brown butter cauliflower, vadouvan  $24
Prime short rib, caramelized shallots, glazed carrots, gold potato purée, nasturtium  $27
Porcini rubbed filet mignon, potato lyonnaise, bacon wrapped asparagus, cipollini, napa sauce  $31
Grilled flat iron steak, yukon gold potato purée, glazed organic carrots, pinot sauce  $26
Grilled hanger steak, red wine sauce, garlic potato gratin, baby carrots  $24
Rack of lamb, apricot, mint and ginger, rosemary shiso potato crisp  $27
Roast leg of lamb, basil-scented spring squash and eggplant, fingerling potatoes, roast garlic jus  $22
Slow-braised short rib, rosemary and orange zest, crushed yukon gold potato, spring asparagus  $24

SEA
Fresh atlantic salmon, crisp polenta, asparagus, mushroom, crushed plum tomatoes  $20
Arctic char, sweet pea ravioli, olive oil poached tomatoes, asparagus, marigolds  $22
Roasted tuna, citrus braised fennel, grilled summer squash, three sweet peppers  $24
Striped bass, ragoût of peas, beans, asparagus, roasted plum tomatoes  $27
Seared mahi filet, cherry tomatoes, saffron jasmine rice, summer squash and blossoms, basil  $22
Roast sea bass, wild mushrooms, sweet onions, english peas, garden tarragon, lemon  $27
Vancouver coast black cod on an assortment of organic vegetables, warm tomato dressing, caper, lemon and olive oil  $27

EARTH
Salad of vegetables from the santa monica farmer’s market; braised, grilled and raw baby vegetables,  
lettuce and blossoms, citrus and virgin olive oil dressing  $19



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

SEATED LUNCH CONT.

TWO HOURS OF SERVICE, MINIMUM THREE COURSES 

DESSERT COURSES  $15
Vanilla cheesecake, seasonal berries, vanilla chantilly, fruit chip
Chocolate pretzel croissant bread pudding, salted caramel, vanilla ice cream, bacon popcorn tuile
Milk chocolate cake, peanut butter pudding, hazelnut crisp, caramelized banana, malted chantilly
Strawberry shortcake, pound cake, macerated strawberries, yogurt chantilly, caramelized short crust
Lemon meringue pie, graham sable, raspberry jam, lemon curd, italian meringue, cilantro coulis

UPGRADED DESSERT COURSES  $22
Red berry fruit tart, rose water meringue, berry chips, mint
Lemon canola, lemon cream, vanilla fluff, cilantro coulis, raspberry chips
Coconut snowball, coconut bavarois, yuzu gelée, passion mango sauce, pickled tropical fruit
Chocolate cake rochers, coffee whipped ganache, chicory pavlova, hazelnut crémeux, chocolate cake tuile
The elvis candy bar, nutella brownie, malted banana pudding, bourbon caramel, bacon popcorn nougatine
Cherry clafoutis, pistachio meringue, bergamot gel, citrus confit, chamomile
Chocolate raspberry namelaka, elderflower, chantilly, raspberry tapioca, yogurt sponge, fennel flowers



DESCANSO GARDENS
SPECIAL EVENT MENUS

Descanso Gardens is one of Southern California’s most magical botanical delights, with seasonal 

floral displays that form a breathtaking backdrop for private events. A favorite location for romantic 

weddings, the gardens also provide a memorable setting for business meetings and retreats, corporate 

cocktail parties and charity galas. Whether you’re hosting a group of 20 or 200, Patina Catering’s 

exceptional cuisine and personal service will provide the perfect accent to your garden event.
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Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

$38 TWO HOURS OF SERVICE 
$46 SUPPLEMENTAL ADDITIONAL STARTER 
 MINIMUM 20 GUESTS

STARTER SELECT ONE
Fingerling potato, roasted pepper salad, frisée, corn and walnut oil
Spring to summer salad, fresh greens, grilled summer vegetables, sweet corn, avocado, red onion
Classic caesar salad, tender hearts of romaine, shaved parmesan, garlic croutons
Crisp baby lettuce, endive and cherry tomatoes, citrus vinaigrette
Baby mixed greens and lettuces, soft herbs and blossoms, lime, virgin oil dressing
Red and yellow vine-ripened tomatoes, fresh mozzarella, kalamata olives, basil, garden mesclun
Butter lettuce, summer squash ribbons, walnuts, pecorino, light lemon dressing 
Farro and quinoa salad, kale, carrots, yellow beets, radishes, walnuts
Bouquet of asparagus, toybox tomatoes, truffle oil
Salad of farmers market vegetables with spring baby lettuce, citrus, unfiltered olive oil
“Old Hollywood” style cobb salad, chicken, bacon, roquefort, eggs, avocado

ENTRÉES SELECT TWO
Grilled breast of chicken, caramelized garlic, lemon, light rosemary jus
Seared chicken breast, wilted spinach, three mustard sauce
Grilled hanger steak, fresh herb chimichurri
Porcini-rubbed flat iron steak, cipollini onions, sauce bordelaise
Grilled mahi, salsa verde, grilled barbeque onions
Sauteed salmon, roasted sweet peppers, caramelized garlic and onion vinaigrette
Fresh atlantic salmon, mustard and apple wood-smoked bacon crust
Albacore tuna, yuzu ponzu broth, scallions, wonton crisps

DINNER BUFFET
TIER 1



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

$38 TWO HOURS OF SERVICE 
$46 SUPPLEMENTAL ADDITIONAL STARTER 
 MINIMUM 20 GUESTS

ACCOMPANIMENTS SELECT TWO
Basil-scented saffron jasmine rice
Roast red potatoes, rosemary
Gratin of Yukon gold potatoes with garlic
Couscous, gold raisins, almonds, mint
Summer squash, roasted sweet peppers, basil
Brown butter cauliflower, parmigiano-reggiano
Braised carrots
Lemon-scented baby spinach
Ratatouille

MINI DESSERTS SELECT THREE*
Brownies
Blondies
Lemon bars
Rice Krispy treats
Raspberry streusel bar
Chocolate chip cookes
Peanut butter cookies
Oatmeal raisin cookies

*Or, opt for our selection of Buffet Dessert Upgrades

DINNER BUFFET
TIER 1 CONT.



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

$49 TWO HOURS OF SERVICE 
$57 SUPPLEMENTAL ADDITIONAL STARTER  
 MINIMUM 20 GUESTS

STARTER SELECT ONE
Baby arugula salad, shaved manchego, honeycrisp apple, toasted almond, figs, apricot
Butter lettuce salad, endive, frisée, maytag blue cheese, caramelized pistachio
Heirloom tomato salad, grilled peaches, figs, sweet onions, mint, basil
Oakwood smoked salmon, cherry tomatoes, meyer lemon, cucumber, red onion, soft herb salad
Grilled romaine hearts and crisp vegetables salad, peas, favas, tomatoes, mushrooms, artichoke, virgin oil, and lime
“Into the vegetable garden” with the season’s best vegetables in various preparations, red quinoa, organic dried fruit,  
citrus dressing
Bouquet of asparagus salad, grilled artichoke, little tomatoes, truffle oil
Tomatoes from windrose farm, burrata mozzarella, red onions, basil

ENTRÉES SELECT TWO
Seared halibut, melted tomatoes and white truffle oil
Striped bass, ragoût of peas, beans, asparagus, roasted plum tomatoes
Jidori chicken, parsnip, sunchokes, spring mushrooms, natural jus
Roast leg of lamb, garlic, tomato, basil, and niçoise olives
Slow-braised boneless short ribs in red wine sauce
Bistro medallions of beef, caramelized cipollini, tomato confit in olive oil, pinot sauce
Porcini-rubbed flat iron, caramelized orange sauce
Rack and sirloin of lamb, garlic and rosemary, natural jus
Arctic char, fennel, orange, rosemary, confit tomatoes, thai basil broth
Roast sea bass, provençal herbs, brown butter, and lime

DINNER BUFFET
TIER 2



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

$49 TWO HOURS OF SERVICE 
$57 SUPPLEMENTAL ADDITIONAL STARTER  
 MINIMUM 20 GUESTS 

ACCOMPANIMENTS SELECT TWO
Yukon gold mashed potatoes
Roasted fingerling potatoes, lemon thyme
Creamy rosemary polenta, shaved parmesan
Sweet corn ravioli, lime brown butter, crushed hazelnut
Hen of the woods mushrooms, hazelnuts, arugula
Bloomsdale spinach sautéed with lemon and olive oil
Warm asparagus, forest mushrooms, chervil, mushroom jus
Assortment of spring vegetables from the Santa Monica Farmers Market
Spring squash, heirloom tomato, baby kale

MINI DESSERTS SELECT THREE*
Brownies
Blondies
Lemon bars
Rice Krispy treats
Raspberry streusel bar
Chocolate chip cookes
Peanut butter cookies
Oatmeal raisin cookies

*Or, opt for our selection of Buffet Dessert Upgrades

DINNER BUFFET
TIER 2 CONT.



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

TIER 1 $38 TWO HOURS $49 WITH DESSERT SELECTION 
TIER 2 $44 TWO HOURS $55 WITH DESSERT SELECTION

TIER 1
Salad of baby lettuces, wild lettuces and herbs  
Accompanied with bowls of: marinated heirloom tomatoes, basil, maldon salt
Spring vegetable tartare: spring peas, favas, artichoke, asparagus, cultivated mushrooms and meyer lemon,  
unfiltered adams ranch olive oil
Cantaloupe, mango and asian pear, key lime and vanilla
Saffron-scented paella of oak-grilled vegetables
Potato and forest mushroom lasagna, garlic scented-mustard greens

TIER 2
Sprouting salad, mixed sprouts, shaved carrots, baby spinach, radishes and cherry tomatoes
Salad of morning baby lettuces, marinated beets, apple-honey dressing, burrata mozzarella
Warm farro and wild rice, dandelion greens, aged nantes carrots, apricot mostarda, pistachio
Grilled hearts of baby lettuce, heirloom tomatoes and olive oil
Chilled soba noodles, eggplant and mango
Roasted cauliflower, grapes, almonds and curry

MINI DESSERTS SELECT THREE*
Brownies
Blondies
Lemon bars
Rice Krispy treats
Raspberry streusel bar
Chocolate chip cookes
Peanut butter cookies
Oatmeal raisin cookies

*Or, opt for our selection of Buffet Dessert Upgrades

VEGETARIAN DINNER BUFFET



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

BUFFET DESSERT UPGRADES $8

SELECTION OF THREE  
Replaces the mini desserts that are included in the standard Lunch Buffet menus

SEASONAL PETITS FOURS
Raspberry lemon tart, graham tart shell, raspberry jam, lemon curd, italian meringue
Berry cheesecake, speculoos, crème fraîche cheesecake, fresh red berries
Flourless chocolate cake, dark chocolate mousse, crunchy pearls
Pistachio profiterole, pâte à choux, pistachio cream
Chocolate praline rocher, hazelnut crémeux, espresso chantilly, hazelnut chocolate glaze
Pineapple coconut bavarios, coconut sable, pineapple mango relish, cilantro
Strawberries and cream, brown butter cookie, vanilla mousse, strawberry glaze

MINI CUPCAKES
Chocolate with chocolate sponge, caramel center, chocolate frosting
Vanilla with vanilla sponge, vanilla cream center, vanilla frosting
Red velvet with red velvet cake, cream cheese frosting

MINI COOKIES
Coconut rocher
Mini BTO
Pistachio biscotti
Raspberry-coconut bullseye

CAKE POPS
Brownie
Birthday
Red velvet cake
Strawberry swirl

SEASONAL MACARONS
Chocolate caramel
Vanilla bean
Raspberry
Peanut butter and jelly
Pistachio
Mango passion
Strawberries and cream



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

FIRST COURSE SELECT ONE
Baby mixed greens, endive and cherry tomatoes, citrus virgin olive oil dressing
Baby arugula, manchego, honeycrisp apple, toasted almond salad, figs, apricots
Grilled peaches, figs, burrata, basil, heirloom tomatoes, toasted almonds
Panzanella salad, brandywine tomatoes, virgin oil, garlic croutons, red onion, arugula, parmigiano-reggiano

SECOND COURSE SELECT ONE
Herb-roasted chicken breast, meyer lemon, spring beans, fingerling potatoes, rosemary jus
Caramelized breast of free-range chicken, wild mushroom ravioli, spring baby vegetables, light herb juice
Prime short rib, caramelized shallots, glazed carrots, yukon gold potato purée, nasturtium
Grilled flank steak, fresh herbs and garlic, spring squash, little potatoes, cherry tomatoes, basil
Arctic char, spring pea ravioli, olive oil poached tomatoes, asparagus, marigold

DESSERT SELECT ONE
Vanilla cheesecake, seasonal berries, vanilla chantilly, fruit chip
Chocolate pretzel croissant bread pudding, salted caramel, vanilla ice cream, bacon popcorn tuile
Milk chocolate cake, peanut butter pudding, hazelnut crisp, caramelized banana, malted chantilly
Strawberry shortcake, vanilla pound cake, crème diplomate, macerated strawberries, caramelized shortcrust
Lemon meringue pie, graham sable, raspberry jam, lemon curd, italian meringue, cilantro coulis

SEATED DINNER $44



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

SEATED DINNER

TWO HOURS OF SERVICE, MINIMUM THREE COURSES

FIRST COURSE
Romaine hearts with caesar dressing, garlic croutons, shaved parmigiano-reggiano  $11
Little gem lettuce, burrata mozzarella, marinated heirloom tomatoes, little beets, virgin oil dressing  $15
“Into The Vegetable Garden” with the season’s best vegetables in various preparations, red quinoa and farro,  
citrus vinaigrette  $16
Bouquet of asparagus salad, roasted dayboat sea scallop, spicy greens, mustard vinaigrette  $24
Patina classic ahi tuna, avocado, soya onions, semi-dried tomatoes, ponzu vinaigrette, yuzu granite  $27
Heirloom tomato gazpacho, fresh dungeness crab, avocado, opal basil, virgin olive oil  $18
Brentwood corn soup, dungeness crab cake, black trumpet mushrooms  $18
Bouquet of grilled asparagus salad, heirloom tomatoes, roasted spiced gulf shrimp, crisp golden potatoes  $24

VEGETARIAN OPTIONS  $18
Grilled peaches, figs and brandywine tomato, sweet onions, mint, basil, marcona almond
Golden gazpacho, heirloom tomatoes, virgin oil, marigold
Salad of baby red oak lettuce, grilled asparagus, toasted almonds, shaved manchego cheese, roasted piquillo pepper, 
caramelized shallots
Little gem lettuce, burrata mozzarella, candy-stripe beets, maple-sunflower vinaigrette
Salad of windrose farm heirloom tomatoes, rosemary, cherrywood-grilled asparagus, fried gold potatoes
Heirloom tomato salad, elderflower dressing, virgin olive oil, morning herbes, marigold
Caprese salad, fresh mozzarella, vine-ripened tomatoes, kalamata olives, sweet basil, tender lettuce



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

SEATED DINNER CONT.

TWO HOURS OF SERVICE, MINIMUM THREE COURSES

MAIN COURSE
LAND
Mary’s organic free-range chicken, heirloom carrots and potatoes, natural jus  $22
Porcini-rubbed filet mignon, yukon gold potatoes, braised with golden maui onion, pancetta-wrapped  
asparagus, red wine jus  $31
Rack of lamb, farm-to-table vegetables, light jus, tomato confit, basil and olives  $31
Prime short rib, caramelized shallots, glazed carrots, gold potato purée, nasturtium  $27
Seared bistro medallions of beef, baby carrots, horseradish potato purée  $25
Roast filet mignon, golden potato fondant, parsnip purée, chanterelles  $31
Herb-crusted rack of lamb, little tart of gold potato and vegetables, rosemary olive oil-perfumed jus  $31
Grilled and carved porterhouse steak, roasted marrow bones, creamed spinach, rainbow baby carrots,  
horseradish, napa valley red wine sauce  $42

SEA
Striped bass, sunchoke purée, oven dried tomatoes, minted english peas and carrots, nasturtium  $22
Atlantic salmon on an assortment of organic vegetables, warm dressing of tomato, caper, lemon and olive oil  $29
Sustainable kona kanpachi, wild mushroom ravioli, vadouvan, blossoms  $31
Grilled sea bass, creamy pepita polenta, grilled peaches, smoke paprika, parsley pesto  $26
Atlantic salmon, crispy polenta, black trumpet mushrooms, melted cherry tomatoes  $22
Soy marinated black cod, bok choy, shiitake mushroom, ginger-curry leaf broth  $22

VEGETARIAN OPTIONS  $16
Wild mushroom ravioli, melted heirloom tomatoes, wilted spinach, roasted salsify, parmigiano-reggiano
Sweet corn ravioli, lime brown butter, artichokes, spring mushrooms, crushed hazelnut
Artichokes à la barigoule, sweet carrots, pearl onions, garden chips
Roasted hen of the woods mushrooms over soft polenta, parsley, walnuts, miso-maitake broth
Wild mushroom and potato lasagna, wilted baby spinach, oven-dried tomato, fresh chive, warm vegetable vinaigrette



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

SEATED DINNER CONT.

TWO HOURS OF SERVICE, MINIMUM THREE COURSES

DESSERT COURSES  $15
Vanilla cheese cake seasonal berries, vanilla chantilly, fruit chip
Chocolate pretzel croissant bread pudding, salted caramel, vanilla ice cream, bacon popcorn tuile
Milk chocolaote cake, peanut butter pudding, hazelnut crisp, caramelized banana, malted chantilly
Strawberry shortcake, pound cake, macerated strawberries, yogurt chantilly, caramelized short crust
Lemon meringue pie, graham sable, raspberry jam, lemon curd, italian meringue, cilantro coulis

UPGRADE DESSERT COURSES  $22
Red berry fruit tart, rose water meringue, berry chips, mint
Lemon canola, lemon cream, vanilla fluff, cilantro coulis, raspberry chips
Coconut snowball, coconut bavarois, yuzu gelée, passion mango sauce, pickled tropical fruit
Chocolate cake rochers, coffee whipped ganache, chicory pavlova, hazelnut crémeux, chocolate cake tuile
The elvis candy bar, nutella brownie, malted banana pudding, bourbon caramel, bacon popcorn nougati
Cherry clafoutis, pistachio meringue, bergamot gel, citrus confit, chamomile
Chocolate raspberry namelaka, elderflower, chantilly, raspberry tapioca, yogurt sponge, fennel flowers



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

THREE HOURS SERVICE 
ICED SPA WATER INCLUDED IN ALL BEVERAGE SET UPS 
SPECIALTY LEMONADE AND AGUA FRESCA PRICING AVAILABLE ON REQUEST

COFFEE SERVICE
Regular and decaf coffee  $4  I  Refresh $2.50
Regular and decaf coffee with assortment of hot tea  $5  I  Refresh  $2.50
Regular and decaf coffee with hot tea and orange juice  $7  I  Refresh  $2.50
Regular and decaf coffee with hot tea and iced tea  $8  I  Refresh  $2.50
Regular and decaf coffee with hot tea, iced tea and lemonade  $9  I  Refresh $3

CLASSIC BEVERAGE SERVICE
Orange juice  $3
Assortment of soft drinks  $3  I  Refresh  $1.50
Fresh lemonade  $3.50  I  Refresh  $1.50
Fresh brewed unsweetened iced tea  $4  I  Refresh  $2 
Choice of classic black tea, raspberry, tropical Jamaican, peach
Fresh lemonade and fresh brewed unsweetened tea  $6  I  Refresh  $2
Fresh lemonade, fresh brewed unsweetened tea and soft drinks  $8  I  Refresh  $3

*If no refresh is requested, original serving of beverages will be left on buffet until the end of the event or 

until empty, except for soft drinks. Soft drinks will be removed from the room unless a refresh is requested.

NON-ALCHOLIC BEVERAGES



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

PREMIUM BAR SERVICE
Assorted bottled beer, wine, and soft drinks and the follow premium brand liquors: 
Plymouth Gin, Tito’s American Vodka, Cruzan Aged Light Rum, Dobel Diamonte Tequila, Maker’s Mark Bourbon,  
Jack Daniel’s Tennessee Rye, Dewar’s White Label Scotch
1 HOUR $32 3 HOURS $47
2 HOURS 40 4 HOURS $54

CALL BAR SERVICE
Assorted bottled beer, wine, and soft drinks and the follow call brand liquors: 
Pinnacle Gin, New Amsterdam Vodka, Ron Matusalem Classico Rum, Cuervo Silver Tequila, Jim Beam Bourbon,  
Teacher’s Blended Scotch Whiskey
1 HOUR $24 3 HOURS $38
2 HOURS $31 4 HOURS $45

WINE & BEER SERVICE
Patina selection of house beer and wine
1 HOUR $18 3 HOURS $30
2 HOURS $25 4 HOURS $36

ADDITIONAL FEES
CORKAGE FEE  $25 per bottle for outside wines
CASH BAR SET UP FEE  $100

*Liquor brands are subject to change

BAR SERVICES



Priced per person unless otherwise noted. Current service charge and state sales tax and all beverages are additional. 
Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

LIQUOR BRANDS ARE SUBJECT TO CHANGE. PRICING VARIES.  
ORGANIC LIQUOR AVAILABLE UPON REQUEST.

REYES UP 
Maker’s Mark Bourbon, St Germain, Aromatic & Peychaud’s Bitters, sweet vermouth, , cognac

RASPBERRY BERET 
Tito’s Vodka, Lillet Rouge, Pernod Absinthe, hibiscus flower, fresh lemon juice & fresh raspberries

BLACK DIAMOND MARGARITA 
Dobel Diamonte Tequila, agave syrup, fresh lime

NOBLE PALOMA 
Cuervo Silver Tequila, fresh lime & grapefruit, agave nectar, sparkling water

FIRESIDE 
Grey Goose Vodka, organic maple syrup, rosemary, fresh pink grapefruit juice

BASIL SMASH 
Plymouth Gin, simple syrup, fresh lemon juice, fresh basil

SPARKLING SAGE 
Hangar One Vodka, sparkling wine, sage honey syrup, elderflower, ruby red grapefruit 

GINGER MOJITO  
Cruzan Aged Light Rum, fresh ginger, fresh lime juice, fresh mint

THE MARGUERITE 
Plymouth Gin, French Dry Vermouth, orange bitters 

RUM JULEP 
Bacardi Rum, simple sugar, fresh mint, peach bitters

FOX RIVER 
Makers Mark, Crème de Cocoa, simple syrup, peach bitters

THE ULTIMATE DIRTY MARTINI 
Tito’s Vodka, olive brine, blue cheese stuffed olive

CUCUMBER COSMO 
New Amsterdam Vodka, Cointreau, simple syrup, cranberry juice, fresh cucumber & lime

FROM THE GARDEN COCKTAILS


