PRIVATE PARTY MENUS

503 W LANCASTER AVE WAYNE, PA 19087 610.964.2588 AUTOGRAPHBRASSERIE.COM




THANK YOU FOR YOUR INTEREST IN HOSTING A PRIVATE PARTY AT AUTOGRAPH BRASSERIE.

LocATED ON THE MAIN LINE IN EAGLE VILLAGE SHOPS, AUTOGRAPH BRASSERIE IS AN MODERN AMERICAN BRASSERIE THAT
CELEBRATES THOSE INDIVIDUALS FROM PAST AND PRESENT, WHO LEFT THEIR SIGNATURE ON POPULAR AMERICAN CULTURE.

WE PROUDLY OFFER A VARIETY OF PRIVATE DINING OPTIONS ACCOMMODATING PARTIES RANGING IN SIZE FOR 15 OR MORE GUESTS. OuRr
CHEFS HAVE DESIGNED MENUS FOR BRUNCH, LUNCH, COCKTAIL RECEPTIONS AND DINNER. THE MODERN AMERICAN MENU IS INSPIRED
BY THE FLAVORS AND CLASSIC DISHES FROM FRANCE, SPAIN, AND ITALY. USING ONLY THE FRESHEST AND FINEST INGREDIENTS
AVAILABLE, AUTOGRAPH BRASSERIE SERVES PREMIUM STEAKS, FRESH SEAFOOD AND HAND-MADE PASTA.

EACH EVENT IS PERSONALLY PLANNED AND ORCHESTRATED BY A DEDICATED COORDINATOR AND SERVED BY OUR PROFESSIONAL STAFF.
AUTOGRAPH BRASSERIE WILL LEAVE A LASTING IMPRESSION ON YOU AND YOUR GUESTS FOR A MEMORABLE EVENT. FEEL FREE TO EMAIL
US AT INFO@QAUTOGRAPHBRASSERIE.COM OR CALL US AT 484.451.7414. WE LOOK FORWARD TO PLANNING YOUR SPECIAL OCCASION!

SINCERELY,
CHRISTIAN LEO JAKE WADE Liz TRETTER
PRIVATE EVENT CONCIERGE PRIVATE EVENT CONCIERGE ASSISTANT PRIVATE EVENT CONCIERGE
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AVAILABLE DINING ROOMS

AUTOGRAPH BRASSERIE CAN HOST SEMI-PRIVATE OR PRIVATE DINING OPTIONS
THROUGHOUT THE RESTAURANT FOR 15 GUESTS OR MORE, INCLUDING AN ENTIRE
BUYOUT. THE SYCAMORE ROOM IS OUR MOST INTIMATE ROOM WITH PLENTY OF
NATURAL LIGHT AND CAN SEAT UP TO 30 GUESTS. THE CLUB ROOM FEATURING

A GRAND FIREPLACE AND SERVICE BAR CAN SEAT UP TO 70 GUESTS. UPSTAIRS
WITH PRIVATE REST ROOMS, THERE ARE TWO ROOMS. THE RIGHT WING HAS A BAR
AND CAN ACCOMMODATE 22 PEOPLE CONFERENCE STYLE AND UP TO 26 PEOPLE
ON ROUNDS. THE LEFT WING CAN ACCOMMODATE UP TO 32 GUESTS ON ROUNDS.
COMBINED, THEY CAN ACCOMMODATE UP TO 60 PEOPLE. LET US ASSIST YOU IN
SELECTING THE RIGHT SPACE.

MENUS

OUR CHEFS HAVE CREATED A VARIETY OF MENUS FOR LUNCH, BRUNCH, DINNER
AND COCKTAIL RECEPTIONS. PRICES DO NOT INCLUDE PENNSYLVANIA SALES TAX
AND 22% STAFFING CHARGE. OUR MENU SELECTIONS ARE SUBJECT TO CHANGE
BASED ON MARKET AVAILABILITY.

WE ARE HAPPY TO CUSTOMIZE A LIMITED MENU, TASTING MENU, WINE PAIRINGS
OR ADDITIONAL HORS D'OEUVRES AND INTERMEZZO COURSES TO CREATE A
UNIQUE DINING EXPERIENCE. PLEASE INQUIRE WITH YOUR COORDINATOR

FOR THE AVAILABLE OPTIONS AND PRICING. VEGETARIAN OPTIONS ARE ALSO
AVAILABLE.

WE KINDLY REQUEST THAT ALL MENUS BE PROVIDED NO LESS THAN 10 DAYS PRIOR
TO YOUR EVENT DATE AND A PRE-COUNT IS PROVIDED AT LEAST 3 DAYS PRIOR TO
THE EVENT DATE FOR PARTIES WHICH OFFER MORE THAN THREE ENTREE

CHOICES. THE NUMBER OF ENTREE CHOICES SHOULD NOT EXCEED FOUR
CHOICES. |F MORE THAN THREE ENTREES ARE OFFERED AND PRE-COUNTS
CANNOT BE PROVIDED, A $5.00 PER GUEST CHARGE WILL BE ADDED, AND THE
ENTREES WILL BE SERVED WITH CHEF'S SELECTION OF VEGETABLE AND STARCH.
FOR GROUPS OF 40 OR MORE EACH ENTREE WILL BE ACCOMPANIED WITH THE
CHEF’'S SELECTION OF A SEASONAL STARCH AND VEGETABLE.

BEVERAGES

WE OFFER A VARIETY OF BEVERAGE AND COCKTAIL OPTIONS TO ACCOMMODATE
THE PARTICULAR NEEDS OF YOUR EVENT INCLUDING CONSUMPTION AND HOSTED
BAR OPTIONS, AS WELL AS BOTTLED WINE SERVICE.

GUARANTEES

A FINAL GUARANTEE OF THE NUMBER OF GUESTS IS REQUIRED 72 HOURS PRIOR
TO YOUR PARTY. THIS IS CRITICAL TO ENSURE THAT WE ARE ABLE TO MEET YOUR
NEEDS. ONCE RECEIVED, THIS NUMBER WILL BE CONSIDERED A FINAL GUARANTEE
AND WILL NOT BE SUBJECT TO REDUCTION.

FOOD AND BEVERAGE MINIMUMS

THERE IS A FOOD AND BEVERAGE MINIMUM FOR EACH OF THE PARTY SPACES
BASED ON THE TIME OF DAY, AND DAY OF THE WEEK. |[F THE FOOD AND BEVERAGE
MINIMUM IS NOT MET BY WHAT IS CONSUMED, THE BALANCE WILL BE ADDED TO
YOUR FINAL BILL. PENNSYLVANIA SALES TAX AND 22% STAFFING CHARGE ARE
ADDITIONAL.

DEPOSIT AND PAYMENT

TO RESERVE AND GUARANTEE THE DATE OF YOUR PARTY, A DEPOSIT OF 25%

OF THE ESTIMATED FOOD AND BEVERAGE REVENUE OR FOOD AND BEVERAGE
MINIMUM, WHICHEVER IS GREATER, IS REQUIRED. INITIAL DEPOSIT ARE NON-
REFUNDABLE, BUT MAY BE APPLIED FOR A FUTURE EVENT. SHOULD A CONFIRMED
RESERVATION BE CANCELED PRIOR TO 72 HOURS BEFORE YOUR EVENT, THECLIENT
IS RESPONSIBLE FOR THE FOOD AND BEVERAGE MINIMUM. FINAL PAYMENT IS DUE
AT THE END OF YOUR EVENT.
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STATIONARY

3EVI§RAGE$ WORS DOEUVR,_.-S

ARTISAN CHEESE 10
AWARD WINNING LocAL AND IMPORTED CHEESE, SEASONAL JaMs, FrRuIT, NUTs,

HosTED OPEN BAR
UNLIMITED HouSE WINE, BEER & PREMIUM LiQUORS

$35 PER GUEST FOR A TWO AND HALF HOUR EVENT, $7 PER GUEST EACH CROSTINIS
ADDITIONAL HALF HOUR
ADD $10 PER GUEST FOR TOP SHELF LIQUOR ANTIPASTI 12

ASSORTED OLD WORLD CHARCUTERIE & SAUSAGES, MARINATED OLIVES,

BEER AND WINE OPEN BAR WHOLE GRAIN MUSTARD, RusTIC BREAD

UNLIMITED HOUSE WINE & BEER
$30 PER GUEST FOR A TWO AND HALF HOUR EVENT, $6 PER GUEST EACH
ADDITIONAL HALF HOUR

MEDITERRANEAN 9
RoasTED GARLIC HUMMUS, GRILLED P1TA AND CRISP LAVASH FLATBREAD,

ADD $10 PER GUEST FOR PREMIUM WINE BY THE GLASS MARINATED VEGETABLES

Toasts 10
CONSUMPTION BAR EXTRA VIRGIN OLIVE OIL GRILLED SOURDOUGH BREAD, CHEFS SELECTION OF
SERVER WILL KEEP A RUNNING TAB OF ALL BEVERAGES CONSUMED AND ADD TO SEASONAL MARKET DRIVEN ACCOMPANIMENTS

THE FINAL BILL FOR PAYMENT. OPTIONS INCLUDE LIMITED BAR; FuLL BAR OR
WINE SERVICE.

Raw BAr 18

JuMBO SHRIMP CoCKTAIL, CRAB LOUIE, OYSTERS ON THE HALF SHELL,
BrRuNCH COCKTAILS LoBSTER SALAD, FRESH LEMON, COCKTAIL SAUCE, REMOULADE AND
MIMOSAS, BLOODY MARYS, BELLINIS CITRUS-BLACK PEPPER MIGNONETTE

AVAILABLE SATURDAY & SUNDAY 9:30 AM - 2:30 PM $22 PER GUEST FOR UP TO
Two Hours Pacrric Rim 13
POACHED SHRIMP, PORK POT STICKERS, VEGETABLE SPRING ROLLS, WASABI

COCKTAIL AND SWEET CHILI SAUCE
WINE SERVICE

SEE OUR WINE LIST FOR TABLE SIDE WINE SERVICE, CHARGED BY THE BOTTLE

PRICED PER PERSON, UNLESS NOTED OTHERWISE
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PASSED

WORS DOEUVR
COLD

CATALAN DEVILED EGG 3
SMOKED PIMENTON AloLl, CriSPY CHORIZO

SMOKED SALMON 4

DILLCREME FRAICHE, CAPERS, SLICED CUCUMBERS

OVEN DRrI1ED ToMATO CROSTINI 3
BaAsiL WHIPPED RicoTTA, BaLsaMIic REDuUCTION, Focaccia CROSTINI

STEAK TARTARE 4
GRILLED BAGUETTE, CORNICHONS, PURPLE MUSTARD

TuNA TARTAR 4
Avocapo, SESAME Sov VINAIGRETTE, CrRISPY WONTON

SouTHWEST CHICKEN WRAP 3.5
Avocapo, Pico bE GALLO, FLOUR TORTILLA

PoAcHED SHRIMP 4

FRESH LEMON ZEST, EXTRA VIRGIN OLIVE OIL, TRADITIONAL COCKTAIL SAUCE

MiINT SEAFOOD RoLL b
CHILLED SHRIMP, LOBSTER, BiBB LETTUCE, POTATO ROLL

WHIPPED GOAT CHEESE BRUSCHETTA 3
OLIVE TAPENADE, TRUFFLE HONEY

HOT

QUINCE MANCHEGO CRispYy PHYLLO 3.5
HONEY MUSTARD, MARCONA ALMONDS

THaAI SHRIMP SPRING RoLL 4
FrRESH CILANTRO

WAGYU BEEF SLIDERS D
MiNI BrIOCHE RoOLLS, SHARP CHEDDAR, TOMATO, CHIPOTLE 1000 ISLAND

BALTIMORE CRAB CAKES 4
Staw, CAPER REMOULADE

SHORT RiB EMPANADA 4
HORSERADISH CREMA

VEGETABLE SPRING RorLL 4
SWEET CHiLI DIPPING SAUCE

SMOKED BAcON WRAPPED ScALLOP 4
DavyBOAT ScaLLoP, APPLEWOOD BAcCON, Spicy Mavo

PistacH1O CRUSTED CHICKEN BREAST 4
AsPARAGUS, GRUYERE CREME

WARM PRETZEL BITES 3
SEA SALT, WHOLE GRAIN BEER

*PriICED PER PIECE
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SELECT UP TO TWO EACH BASED ON YOUR MENU

APPETIZERS

BURRATA MOZZARELLA
OLIVE POACHED TOMATOES, BasiL, BABY ARUGULA, AGED BALsAMIC,
SHAVED PARMESAN

CHARRED SPANISH OCTOPUS

CALABRIAN CHILI OIL, PRESERVED LEMON, PARSLEY, SMOKED PIMENTON AlOLI,

CRISPY POTATOES

TuNA TARTARE*
WasaBl Avocapo, Micro CILANTRO, SOy GINGER Jus

BALTIMORE CRAB CAKE
LEMON CAPER REMOULADE, TUSCAN ROASTED PEPPER SALAD

HoustE MADE RIGATONI
VEAL RAGOUT BOLOGNESE, BLACK PEPPER MASCARPONE

BEEF CARPACCIO
BAaBY ARUGULA, CAPERS, PICKLED SHALLOTS, ROASTED GARLIC AlOLI

CAVATAPPI
ROASTED MUSHROOMS, BABY SPINACH, SHAVED GRANA PADANO,
SHERRY CREAM SAUCE

SOUP

MAINE LOBSTER BISQUE
PETITE SHRIMP, OVEN DRIED TOMATOES, TARRAGON CREME FRAICHE

CHEF’S SEASONAL SOUP

SALADS

HEARTS OF ROMAINE
RoASTED PEPPERS, BasiL PEsTo, Focaccia CROUTONS, CAESAR DRESSING

RoOASTED BEETS
FrISEE, GRAPEFRUIT, FETA CHEESE, MARCONA ALMONDS,
WHITE BALSAMIC VINAIGRETTE

AUTOGRAPH WEDGE
ICEBERG LETTUCE, DOUBLE SMOKED BACON, CRISPY SHALLOTS, TOMATOES,
GORGONZOLA BLUE CHEESE DRESSING

SPINACH SALAD
FINGERLING POTATOES, DRIED CHERRIES, CANDIED WALNUTS, GOAT CHEESE,
SHERRY VINAIGRETTE

* ADD $5 PER PERSON
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ENTREES

SELECT UP TO THREE ENTREES OR UP TO FOUR ENTREES WITH PRE-COUNTS.

ASHLEY FARMS CHICKEN BREAST

CHIVE PoTaTO PUREE, FRENCH GREEN BEANS, MADEIRA CHICKEN Jus

10 0z DrRY AGED NEW YORK STRIP **

WILTED SPINACH, YUKON PoTATO PUREE, CABERNET DEMI GLACE

SCOTTISH SALMON
MELTED LEEKS, FENNEL, FINGERLING POTATOES, SAFFRON BEURRE BLANC

STRIPED BAss
FINGERLING POTATOES, SEASONAL VEGETABLES, WARM CHARRED

TOMATO VINAIGRETTE

PAN ROASTED FILET MIGNON *%*
CHIVE PoTATO PUREE, GRILLED ASPARAGUS, CABERNET DEMI GLAZE

PANKO CRUSTED VEAL MILANESE

BABY ARUGULA, FRESH BURRATA MOZZARELLA, TOMATOES,

AGED BALsSAMIC, BASIL PESTO

PriME BEEF SHORT RiBS

YUukoN GoLD PoTATOES, CRISPY BUTTERMILK VIDALIA ONIONS, BABY CARROTS,

SYRAH BEEF Jus

BALTIMORE CRAB CAKE
FINGERLING POTATOES, ROASTED PEPPER HERB SALAD, LOBSTER EMULSION

GRILLED 1407z PORK CHOP **
MAPLE WHIPPED YAMS, HARICOTS VERTS, GREEN PEPPERCORN SAUCE

IceranpIc CoDp
RoOASTED CAULIFLOWER, CAPERS, RAISINS, PINE NUTS, BROWN BUTTER

DUETS
SELECT ONE LAND ITEM AND ONE SEA ITEM. SERVED WITH CHEF’'S SELECTION OF
SEASONAL STARCH AND VEGETABLE

FroMm THE LAND
PrRIME BEEF SHORT RiBS
5 oz PETITE FILET MIGNON
NY STRIP STEAK

FrOM THE SEA
BALTIMORE CRAB CAKE
SAUTEED JUMBO SHRIMP
HALF 1.5LB ROASTED MAINE LOBSTER ***

ADD MARYLAND LuMP CRABMEAT STUFFING **

*% ApD $10 PER PERSON, *** ApD $15 PER PERSON
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ENTREE STATIONS

RoaAsTED BEEF TENDERLOIN 19
HORSERADISH CREAM, CABERNET DEMI GLAZE AND HOUSE MADE STEAK SAUCE

MARYLAND LuMmP CRAB CAKES 21
LOBSTER EMULSION

ScoTTisH SALMON 18
SAFFRON BEURRE BLANC

AsHLEY FARMS CHICKEN BREAST 15
NATURAL Jus

CAvVATAPPI PASTA 13
ROASTED MUSHROOMS, BABY SPINACH, SHAVED GRANA, SHERRY CREAM SAUCE

BRAISED BEEF SHORT RIB 16
CABERNET DEMI

CHOICE OF VEGETABLES 8
FRENCH GREEN BEANS

JUMBO ASPARAGUS

RoasTED BaBY CARROTS

CHOICE OF STARCHES 8
SMOKED GoubpA MAC & CHEESE
HERB ROASTED FINGERLING POTATOES
LoNG GRAIN RICE PiLAF

SALAD STATION 12

SEASONAL GREENS, ROMAINE & BaBY SPINACH, GOAT CHEESE, CROUTONS,
CANDIED NuTS, CHERRY TOMATOES, CUCUMBER, CARROTS, SHAVED RED ONION,
BALsAMIC VINAIGRETTE, CAESAR, BLUE CHEESE, HONEY MUSTARD VINAIGRETTE

PRICED PER PERSON

DESSERTS

SELECT ONE EACH

VaNILLA CHEESECAKE
SEASONAL BERRIES & SAUCE

CHOCOLATE CHEESECAKE
CARAMEL SAUCE AND BERRIES

Crassic CREME BRULEE
BiscoTTl

DARK AND WHITE CHOCOLATE MOUSSE CAKE
FRESHLY WHIPPED CREAM, RASPBERRY SAUCE AND BERRIES

FrREsH FrRUIT TART
ORANGE CREME ANGLAISE

APPLE GALLETTE
VANILLA BEAN ICE CREAM

LEMON MERINGUE TART
STRAWBERRY SAUCE AND BERRIES

CHEF’S TR1IO OF MINIATURE DESSERTS

PRICING

THREE COURSE DINNER 70 PER PERSON
APPETIZER OR SOUP OR SALAD, ENTREE, DESSERT

Four Courst DINNER 80 PER PERSON
APPETIZER, SOUP OR SALAD, ENTREE, DESSERT

ALL PACKAGES INCLUDE COFFEE, HOT TEA, ICED TEA AND SODA
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C
o No

SELECT UP TO TWO EACH BASED ON YOUR MENU

APPETIZERS

CAVATAPPI PASTA
ROASTED MUSHROOMS, BABY SPINACH, SHAVED GRANA, SHERRY CREAM SAUCE

BURRATA MOZZARELLA
OLIVE POACHED TOMATOES, BasIL, BABY ARUGULA, AGED BALSAMIC, SHAVED

PARMESAN

TuNA TARTARE *

WasaBl Avocapo, Micro CILANTRO, Soy GINGER Jus

BALTIMORE CRAB CAKE

LEMON CAPER REMOULADE, TuSCAN ROASTED PEPPER SALAD

HouseE MADE RIGATONI
VEAL RAGOUT BOLOGNESE, BLACK PEPPER MASCARPONE

SMOKED SALMON
CAPERS, HEIRLOOM GRAPE TOMATOES, CHIVE CREME FRAICHE,
GRILLED SOURDOUGH

ROASTED BEETS
FrISEE, GRAPEFRUIT, FETA CHEESE, MARCONA ALMONDS,
WHITE BALSAMIC VINAIGRETTE

SOUP
CHEF’S SEASONAL SOUP

MAINE LOBSTER BISQUE
PETITE SHRIMP, OVEN DRIED TOMATOES, TARRAGON CREME FRAICHE

SALADS

HEARTS OF ROMAINE
RoASTED PEPPERS, BasiL PEsTo, Focaccia CRoOUTONS, CAESAR DRESSING

RoOASTED BEETS
FrISEE, GRAPEFRUIT, FETA CHEESE, MARCONA ALMONDS,
WHITE BALSAMIC VINAIGRETTE

AUTOGRAPH WEDGE
ICEBERG LETTUCE, DOUBLE SMOKED BACON, CRISPY SHALLOTS, TOMATOES,
GORGONZOLA BLUE CHEESE DRESSING

SPINACH SALAD
FINGERLING POTATOES, DRIED CHERRIES, CANDIED WALNUTS, GOAT CHEESE,
SHERRY VINAIGRETTE

* ADD $5 PER PERSON
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ENTREES NATURE SOURCE PRIME STEAK BURGER

SELECT UP TO THREE ENTREES OR UP TO FOUR ENTREES WITH PRE-COUNTS. AGED CHEDDAR, BiBB LETTUCE, BEEFSTEAK TOMATO, HOUSE MADE CHIPS
FREE RANGE CHICKEN COBB SALAD BrRIOCHE FRENCH ToAST
CHoPPED ROMAINE, HEIRLOOM TOMATOES, TEN MINUTE EGG, APPLE BACON, FRESH STRAWBERRIES, CINNAMON CHANTILLY, MAPLE SYRUP

AvocaDpo, BLUE CHEESE, RANCH DRESSING
CHESAPEAKE CRAB MELT
TuNA NICOISE LuMp CRAB MEAT, BEEFSTEAK TOMATO, SWiss CHEESE, GRILLED SOURDOUGH,
SPANISH ALBACORE TUNA SALAD, DEVILED EGG, FRENCH GREEN BEANS, BaBY GREEN SALAD
RoAsTED RED PEPPERS, NicOISE OLIVES, BABY LETTUCE, DIJON VINAIGRETTE
BREAKRFAST BLT

Spricy THAI SHRIMP SALAD FrIED EGG, AvOCADO, TOMATO, APPLEWOOD SMOKED BACON, CHIPOTLE AlOLI,
NapA CABBAGE SLAW, 5 SPICE PEANUTS, RED CURRY-LEMONGRASS AIOLI HoME FRIES
SYRAH BRAISED SHORT RiB SMOKED SALMON BENEDICT

RED WINE DEMI, YUKON MASHED POTATOES, GRILLED ASPARAGUS BaBY SPINACH, POACHED EGGS, HOLLANDAISE, ENGLISH MUFFIN

STEAK FRITES STEAK & EGGS

SLIceD FILET MIGNON, GREEN PEPPERCORN SAUCE, BABY GREENS, GRILLED SLICED FILET MIGNON, OVER EAsY EGGS, TARRAGON AlOLI,
TRUFFLE PARMESAN FRIES HoME FRIES

STEELHEAD SALMON VEGGIE MELT

CRISPY FINGERLING POTATOES, GRILLED ASPARAGUS, SAFFRON EMULSION RATATOUILLE, BAsiL PEsTO, BABY ARUGULA, THREE CHEESES,

GRILLED SOURDOUGH

Crassic EcGs BENEDICT
COUNTRY HAM, TOASTED ENGLISH MUFFINS, HOLLANDAISE, HOME FRIES CHICKEN MILANESE
BURRATA, BasiL PEsTO, TOMATO ARUGULA SALAD, SHAVED PARMESAN
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DESSERTS

SELECT ONE EACH

VANILLA CHEESECAKE
SEASONAL BERRIES & SAUCE

CHOCOLATE CHEESECAKE

CARAMEL SAUCE AND BERRIES

Crassic CREME BRULEE
BiscoTTl

DARK AND WHITE CHOCOLATE MOUSSE CAKE
FRESHLY WHIPPED CREAM, RASPBERRY SAUCE AND BERRIES

FresH FruiT TART
ORANGE CREME ANGLAISE

APPLE GALLETTE
VANILLA BEAN ICE CREAM

LEMON MERINGUE TART
STRAWBERRY SAUCE AND BERRIES

CHEF’S TRIO OF MINIATURE DESSERTS

PRICING
THREE COURSE LUNCH OR BRUNCH 45 PER PERSON

APPETIZER OR SOUP OR SALAD, ENTREE, DESSERT

Four CouRrse LUNCH OR BRUNCH 55 PER PERSON
APPETIZER, SOUP OR SALAD, ENTREE, DESSERT

ALL PACKAGES INCLUDE COFFEE, HOT TEA, ICED TEA AND SODA
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HOUSE-MADE CAKES

CAKES
MINIATURE DESSERT DISPLAYS VANILLA CHOCOLATE
. CARROT CAKE RED VELVET
CHOCOLATE ECLAIR
o T FILLINGS
PERA 1ORTE LemoN CurD WHITE CHOCOLATE MOUSSE
CREAM CHEESE CHOCOLATE MOUSSE
FLOURLESS CHOCOLATE CAKE
VANILLA BUTTERCREAM CHOCOLATE BUTTERCREAM

VANILLA MOUSSELINE AND FRESH STRAWBERRIES

CARROT CAKE
RASPBERRY JAM, VANILLA BUTTERCREAM AND FRESH RASPBERRIES

CHOCOLATE MoOUSSE CAKE
IciNnG FLAVORS

VANILLA RASPBERRY JAM CAKE CREAM CHEESE VANILLA BUTTERCREAM
CHOCOLATE BUTTERCREAM COFFEE BUTTER CREAM

SEASONAL CHEESECAKE

6” CAKE $48 (SERVES UP TO 6)

8” CAKE $80 (SERVES UP TO 10)
TirRAMISU 10” CAKE $128 (SERVES UP TO 16)
12”7 CAKE $240 (SERVES UP TO 30)

TrRIPLE CHOCOLATE MoUSSE Cup

BuTTERSCOTCH BUDINO

FrESH FRUIT TART ADD IceE CREAM AND SAUCE, ADD $3 PER GUEST

LEMON MERINGUE TART MULTI-TIERED CAKES, ROLLED FONDANT, GANACHE, SUGAR FLOWERS, AND

INTRICATE DECORATION ARE AVAILABLE AT AN ADDITIONAL COST
SALTED CARAMEL CHOCOLATE TART

Lavazza COFFEE
SELECT THREE $10 PER GUEST

SELECT FOUR $12 PER GUEST
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SPECIAL AMENITIES

PLEASE INFORM US IF YOU HAVE ANY SPECIAL REQUESTS OR QUESTIONS REGARDING SEATING,
SPECIAL OCCASION CAKES, AUDIO VISUAL EQUIPMENT, GIFT TABLES, DIETARY RESTRICTIONS,
ACCOMMODATING CHILDREN, HANDICAP ACCESS AND SO ON.

CAKE CUTTING FEE
WHEN A CAKE IS BROUGHT IN FROM AN OUTSIDE VENDOR, WE WILL CUT, PLATE AND ADD A
CUSTOM GARNISH. $3 PER GUEST

AUDIO VISUAL EQUIPMENT
AUTOGRAPH BRASSERIE IS HAPPY TO PROVIDE THE FOLLOWING EQUIPMENT FOR YOUR
EVENTS.

SCREEN $75
LCD PROJECTOR $150

MicroOPHONE $75
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