MOUTH-WATERING SELECTIONS

MENU OPTIONS

Choose from our four buildable menu options.
Minimum 15 guests. China, glassware & silverware included with in-house packages. Additional fees apply for servers.

TIER ONE TIER TWO TIER THREE TIER FOUR
Select 1Salad & 2 Pizzas Select 3 Appetizers Select 1 Themed Menu Select 2 Appetizers, 1
& 1Station Station, 1 Salad, 2 Mains
& 2 Sides

APPETIZERS

Mini Karen Meatballs
Burrata & Fig Crostini
Crab Crostata

Local Focaccia
with Whipped Goat Cheese

Shrimp Lollipops
Truffle Grilled Cheese
Salmon Tartare

Saffron Arancini

STATIONS

Charcuterie & Cheese
Vegetable Crudité
Seafood Display

ltalion Antipasto

SIDES

Grilled Broccolini
Seasonal Vegetable Medley
Scalloped Potatoes
Creamy Polenta

Macaroni & Cheese

SALADS

Ceasar
Caprese
Arugula & Spinach

Kale & Gorgonzola

PIZ7ZAS

4 Cheese Pie
Pepperoni
Meatball Pie

Hawiian Cowboy

++ = Plus 22% gratuity and 7% sales tax.

SYLVA SOCIAL




MAINS

Chicken Picatta

Slow Roasted Pork Shoulder

Braised Brisket

Grilled Branzino with Olive Tapenade

Seared Salmon with Chive Butter

Mushroom Risotto

DESSERTS

Optional Upgrade
$8 per Person
Select 3

Tiramisu Shooters
Fruit Tarts
Mini Coconut or Lemon Cookies
Lemon Square

Caramel Bourbon Brownie

TIER 3

THEMED MENUS

BBQ

Salads (Select 1)
Tangy Coleslaw

Tomato, Cucumber, Onion
Mains (Select 2)
White Alabama BBQ Chicken
Low & Slow Beef Brisket

Pork Shoulder Vinegar Based
Carolina BBQ

Seasonal Vegetable Pincho with
Gremolata Sauce
Sides (Select 2)
Smoked Macaroni & Cheese
Chive Potato Salad
Baked Beans with Bacon Crumbs

Red Peppers & Sweet Corn
Succotash

MEXICAN

Yellow Rice
Pinto Beans

Loaded Shrimp Burritos
Spicy Shrimp, Caramelized Onions &
Peppers, and Shredded Greens

Chicken Flautas
With Avocado Crema and Fresh
Cilantro

Hard Shell Tacos
With Ground Beef, Guacamole, Lime
Crema, Onions, and Cilantro

SYLVA SOCIAL

ITALIAN

Antipasto

Salads (Select 1)
Caesar

Caprese
Arugula & Spinach
Kale & Gorgonzola
Pastas (Select 2)
Rigatoni Bolognese
Casserece Arugula Pesto
Fettuccini with Seafood EVOO
Spaghetti with Tomato & Ricotta



