
Option A – Distiller's Table

Buffet & Finger Food: warm focaccias, rich chef's salads (Caprese with burrata, panzanella,

lalik), gourmet bruschettas, and hot finger food (arancini, fish & chips, polenta).

Live Stations:

Live pasta station prepared in front of the guests.

Risotto Bar: mushroom & truffle, gin & lemon.

Fisherman's Station: cod fillet with butter emulsion and roasted sea bream fillet from the wood-

fired oven.

Elaborate Dessert Table: display cakes, crème brûlée, pavlova, cannoli, tiramisu, and truffles.

Option B – Premium Meat Menu (MOJOS x THINKERS)

Crispy chicken popcorn, umami-seasoned fries, and Caesar salad.

Seared chicken thigh with smashed potatoes.

Mini meat sandwiches (crispy chicken, pulled beef).

Specialty meat pizzas (pulled beef, Buffalo chicken, pepperoni).

Dessert: nut bark.

Floral Design

Choose from one of four design concepts — Sunshine, Naturals, Moss, or Dusty Rose.

The selected concept is executed to the highest standard, including particularly abundant

floral arrangements, carefully styled tables, coordinated textile elements, and atmospheric

candles, creating a complete premium experience.

Platinum
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