
P A R A D I S E   H A L L
B A N Q U E T   M E N U

BRONZE
P A C K A G E

$95 per person
P L U S  T A X  &  S E R V I C E

Charcuterie Board
meats, cheeses, fruits, fresh & pickled vegetables, lavosh

Armenian Caesar Salad
romaine, radicchio, dry jack, chaimen crumb

Seasonal Salad

Roasted Chicken
artichoke salbitxada

Beef Stroganoff or Beef Kabob

Pomme Purée
housemade, creamy butter & chives

Housemade Mac & Cheese
gruyère & mornay

2 Seasonal Vegetables
chef’s choice and broccolini or Brussels sprouts

Bread & Butter

Grandma’s Honey Cake

Please ask our staff about available bar & beverage options

Space rental fees are excluded from food & beverage packages

Vegan & vegetarian options available

Consumer advisory: consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illness. Please alert your server of any
dietary requirements. All foods carry some risk of cross-contamination.
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P A R A D I S E   H A L L
B A N Q U E T   M E N U

SILVER
P A C K A G E

$125 per person
P L U S  T A X  &  S E R V I C E

Charcuterie Board
meats, cheeses, fruits, fresh & pickled vegetables, lavosh

Armenian Caesar Salad
romaine, radicchio, dry jack, chaimen crumb

Seasonal Salad

Shrimp Kabob
Roasted Chicken

artichoke salbitxada

Wagyu Short Rib
mushrooms, demi-glace

Pomme Purée
housemade, creamy butter & chives

Housemade Mac & Cheese
gruyère & mornay

2 Seasonal Vegetables
chef’s choice and broccolini or Brussels sprouts

Bread & Butter

Grandma’s Honey Cake
Baklava

Please ask our staff about available bar & beverage options

Space rental fees are excluded from food & beverage packages

Vegan & vegetarian options available

Consumer advisory: consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illness. Please alert your server of any
dietary requirements. All foods carry some risk of cross-contamination.
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P A R A D I S E   H A L L
B A N Q U E T   M E N U

GOLD
P A C K A G E

$150 per person
P L U S  T A X  &  S E R V I C E

Charcuterie Board
meats, cheeses, fruits, fresh & pickled vegetables, lavosh

Shrimp Cocktail
housemade cocktail sauce, lemon

Armenian Caesar Salad
romaine, radicchio, dry jack, chaimen crumb

Roasted Beets
ricotta, compressed apples, toasted pistachios

Seasonal Salad
Fruit and Vegetable Tower

Roasted Chicken
artichoke salbitxada

Beef Tenderloin or New York Steak
Wagyu Short Ribs

Pomme Purée
housemade, creamy butter & chives

Housemade Lobster Mac & Cheese
gruyère & mornay

2 Seasonal Vegetables
chef’s choice and broccolini or Brussels sprouts

Bread & Butter

Grandma’s Honey Cake
Baklava

Chocolates

Please ask our staff about available bar & beverage options

Space rental fees are excluded from food & beverage packages

Vegan & vegetarian options available

Consumer advisory: consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illness. Please alert your server of any
dietary requirements. All foods carry some risk of cross-contamination.
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