CENTRAL PARK

A.CONFERENCE

FAMILY STYLE
serves 8-10 guests

a.bowl - 55.
mixed greens, spinach, feta cheese, cucumbers, cherry tomato,
red onions, croutons, pumpkin seeds, balsamic vinaigrette
add.: chicken - 18./ shrimp - 21.

caesar salad - 48.
romaine, croutons, grated parmesan, house-made caesar dressing
add: chicken - 18./ shrimp - 21.

a.club sandwich - 60.
turkey, cheddar cheese, romaine, heirloom tomato, garlic aioli

blt - 55.
applewood smoked bacon, heirloom tomato, garlic aioli

shrimp caesar wrap - /0.
romaine, avocado, shaved parmesan, caesar dressing

dessert platter - 55.
assortment of macaroons, brownies, home baked chocolate chip cookies

refreshments - 40.
la colombe drip coffee
assortment of palais des thés, fever tree, voss still/sparkling
replenished every four hours

all rates are subject to a 20% gratuity and 8.875% state tax.

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



CENTRAL PARK

A.LOUNGE

BEVERAGE PACKAGES
2 hours minimum
minimum 12 guests

house reds, house whites, and house beer - 60.

house reds, house whites, beer, one signature cocktail - /5.
select one spirit (vodka, gin, tequila, rum)

FOOD PACKAGES
1 hour/$35 per person
two hours minimum

charcuterie station
chefs selection of cheese, cured meats, fresh fruit, roasted nuts, honey

PRE- ORDERED PLATTERS
selection of three minimum (serves 6—8 guests)

cheese and charcuterie board - 100.
seasonal crudité - 50.
brazilian beef empanada - 48.
argentinian chicken empanadas - 45.
shiitake leek spring rolls - 40.

DESSERT PLATTER - 65.
assortment of macaroons, brownies, home baked chocolate chip cookies



