JOSH GROBAN - JUNE 19, 2026

Charcuterie Display
Local and Imported Cured Meat and Cheese
Accompaniments, Crackers and Fresh Baked Bread

Fresh Fruit Skewers
"Alla Luce del Sole” Roasted Beets & Citrus Salad

Pistachio Crumble | Arugula | Champagne Vinaigrette

Hot Appetizers
"L’Ultima Notte” Chicken Piccata Bites | Lemon Beurre Blanc
"Remember” Cuban Spring Roll | Dijonnaise
"You Are Loved” Smoked Gouda Mac & Cheese | Spicy Aioli

Small Plates

“Brave” Goat Cheese Triangle
Goat Cheese | Honey
Balsamic Glaze

"Granted” Wild Mushroom Flatbread

Truffle Cream | Mozzarella | Parsley

“All I Ask of You” Taco Station
Chicken Milanese | Shrimp Scampi
Pickled Shallots | Herb Crema

“Evermore” Truffle Chicken Sandwich
Crispy Chicken Cutlet
Black Truffle Aioli | Arugula | Parmesan | Ciabatta

“When You Say You Love Me” French Dip Slider
Shaved Prime Beef | Provolone
Au Jus | Toasted Challah

Sweet Treats Display

Beverages
Complimentary Alcohol, Draft Beer, Wine, Fountain Soda, and Water

Coffee Station



