THINKERS

PLATINUM

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, CREME BROLEE, PAVLOVA, CANNOLI, TIRAMISU, AND TRUFFLES.
OPTION B —PREMIUM MEAT MENU (M0JOS 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.
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