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PRIVATE & LARGE PARTY DINING
Event Menu - Brunch Options

2 COURSE BRUNCH PLATED   
$45

Course 1 - All Guests 
Pastry Case 
Pop Tart, Scone, Savory Kolache, 
Seasonal Croissant 

Course 2 - Choice Of One 
Vegetable Frittata 
Tomato, Brussels Sprouts, Squash, 
Tomme, Arugula  

Smoked Salmon Avocado Toast 
Pepitas, Sunburst Squash  

Chia & Spring Fruits  
Oat Milk Foam, Coconut Crumble 

3 COURSE BRUNCH PLATED   
$75

Course 1 - All Guests 
The Grand Sticky Bun Of The South
One Pound Brioche, Cinnamon, 
Crispy Bacon Curls, Pecan Sorghum Glaze  

Pastry Case 
Pop Tart, Scone, Savory Kolache, 
Seasonal Croissant

Course 2 - Choice Of One 
Bread Pudding French Toast 
Banana, Almond, Blackberry 
Cognac Gastrique  

Lobster Omelette 
Swiss Chard, Mushroom, Gruyere, Caviar 
Hollaindaise, 1000 Layer Potato  

Chia & Spring Fruits  
Oat Milk Foam, Coconut Crumble

Course 3 - Choice Of One
Cà Phê & Donuts 
Coffee, Coconut, Sabayon 
 
Celebration Dessert

Consuming Raw Or Undercooked Meats, Poultry, Seafood, 
Shellfish, or Eggs May Increase Your Risk of Foodborne Illness.
Rooftop L.O.A. Is A Cashless Property 

@rooftop_loa



PRIVATE & LARGE PARTY DINING
Event Menu - Dinner Options

3 COURSE DINNER PLATED   
$80

Add Seafood Towers For $25 Per Person

Course 1 - Choice Of One 
Escarole Salad 
Cress, Stone Fruit, Pignoli, 
Goat Cheese, Sherry Vinaigrette  
 
Fennel Salad 
Kale, Watermelon Radish, Citrus Supreme

Course 2 - Choice Of One 
Lamb Loin 
Fennel, Sunchoke, Pickled Mustard, 
Fines Herbs  

Bucatini Vongole 
Manila Clams, Fresno Chilli, Bottarga, 
Pecorino Crumble, Tri Peppercorn Pesto  

Scallops 
Cauliflower Artichoke ‘Risotto’, 
Agrodolce, Pinot Grigio

Course 3 - Choice Of One 
Cà Phê & Donuts 
Coffee, Coconut, Sabayon

Celebration Dessert 

4 COURSE DINNER PLATED   
$100

Add Seafood Towers For $25 Per Person

Course 1 - Choice Of One 
Escarole Salad 
Cress, Stone Fruit, Pignoli, 
Goat Cheese, Sherry Vinaigrette  
 
Fennel Salad 
Kale, Watermelon Radish, Citrus Supreme

Course 2 - Choice Of One
Tagliatelle Vongole 
Manila Clams, Fresno Chilli, Bottarga, 
Pecorino Crumble, Tri Peppercorn Pesto  
 
Strozzapretti Cacio e Pepe 
Pecorino Crumble, Tri Peppercorn Pesto

Course 3 - Choice Of One 
Filet Mignon (8oz)

Pommes Puree, Bordelaise, 
King Trumpet  

Duck Breast 
Farro Verde, Swiss Chard, Peach, 
Thyme Garlic Jus  

Scallops 
Cauliflower Artichoke ‘Risotto’, 
Agrodolce, Pinot Grigio

Course 4 - Choice Of One 
Cà Phê & Donuts 
Coffee, Coconut, Sabayon

Celebration DessertConsuming Raw Or Undercooked Meats, Poultry, Seafood, 
Shellfish, or Eggs May Increase Your Risk of Foodborne Illness.
Rooftop L.O.A. Is A Cashless Property 

@rooftop_loa



PRIVATE & LARGE PARTY DINING
Event Menu - Dinner Options

4 COURSE DINNER PLATED   
$150

Add Seafood Towers For $25 Per Person

Course 1 - Choice Of One 
Escarole Salad 
Cress, Stone Fruit, Pignoli, Goat Cheese, 
Sherry Vinaigrette  
 
Fennel Salad 
Kale, Watermelon Radish, Citrus Supreme 
 
Calyroad Goat Cheese & Piquillo 
Curried Honey, Coriander

Course 2 - Choice Of One 
Tagliatelle Vongole 
Manila Clams, Fresno Chilli, Bottarga, 
Pecorino Crumble, Tri Peppercorn Pesto  
 
Strozzapretti Cacio e Pepe 
Pecorino Crumble, Tri Peppercorn Pesto

Course 3 - Choice Of One 
Filet Mignon (8oz)
Pommes Puree, Bordelaise, 
King Trumpet 

Duck Breast 
Farro Verde, Swiss Chard, Peach, 
Thyme Garlic Jus 
 
Gulf Coast Cobia 
Sun-Dried Tomato Reduction, Baby Turnips, 
White Asparagus, Brown Butter, Saba

Bone-In Wagyu Ribeye (22oz) 
Bone Marrow Butter, Maitre’d Frites

Course 4 - Choice Of One 
Cà Phê & Donuts 
Coffee, Coconut, Sabayon

Celebration Dessert

Consuming Raw Or Undercooked Meats, Poultry, Seafood, 
Shellfish, or Eggs May Increase Your Risk of Foodborne Illness.
Rooftop L.O.A. Is A Cashless Property 

@rooftop_loa


