an’zs :Z)'oeuv’zes

JJeaty passezf /mzs c/’oeumes $30-40 per /wac[ - c/mose 5to8 p’zices c/epenc/ upon se/ection
gfig/'tt hots doeuvies (Z)ef;ﬁze c[inne‘z) $15-820 per person c[epem[ing on selection - choose 5

Miniature .S)lwimp and g’zits

Miniature Crab Cakes

With ga&[ic aioli and seampi sauce

Pistachio Encrusted Fied Ogste&s

.57ewec{ on crostint w[t/1 onion, tomato & ba/samic

Tesh Mozzazella /aye&ec[ with sliced Tomato

:7-oppec{ with an agec{ balsamic

Miniature Meathalls With Sum{ay Sauce

Made with potk & beef

Shaved Prime /geef ca’zpaccio

Wt/1 ga‘z/ic a[o/i, capers, onion, S/La\fez{ grana & amgu[a

Fiocchi - pasts puise stuﬂea’ with gotgonzola & Pear

fl/‘/[t/t a 57age, gul'm, sauce; p’lOSCilLf‘tO, wa[mtts and pavmesan

Poreini Encrusted Tuna with White éeans, Shaved Srenne[, Micro Basil & Pesto Aiol:



Mini Tostadas with a (l/a’ziety Oj[ toppings

Pistachio encrusted Fried local goat Cheese

_S)E"LUL’L{ over s/icea{ wateime/om, tOppE({ LL’it/’l awgu/a amf agcc{ Aa/sam[c

Basil & Proscuitto W’zapped S/wimp
’M/itk a K)uastea, Ked peppe‘z Purée

Tuscan sty/e Chicken Liver Mousse Bruschetta

Weazm Mushroom Bruschetta with Fontina

Porchetta SBuuschetta with a .C/Iig gqam, GOat Cheese Shaved Onion & A&ugu[a

Miniature Fried Mozzarella Balls

’I/Ult/’l a mawnaa sauce

Oven Roasted 5ggp[ant Involtini stu]%d with Ricotta Cheese

Sewed with a Mavinara Sauce

g/vzimp Cocktail- steamed and chilled /a’zge S/Uzimp with a house made Cocktail

Mushroom caps stuﬁ[ed with Sausage, Seasoned /g’zeac[c’zumé)s, ga’z/ic, Ohnion



Ahancini ( wisotto ba/[s) ﬁiec[ with pesto, Mortadella & Mozzazella

Sewed with house made mavinaza

,Qaw Ogste&s on t/w ﬂaé[s/le//f ma’zket ,mice

Baked Oyste’zs Flotentine

Tied Portobello Mushwooms with a Roasted ga’z/[c Aioli

Mini S)p’zing Rolls with a /]/miety 0][ :Ti//ings

j’zi@c/ 01 S)autéec[ Cmb C/aws (seasonal)

Mini guml)o Cups with Risotto



/geef, Iamé, Pork & pou/t’zy Options

1(/7‘5//66[ /){/ Faryns %ﬂ/ wil a @ec/ Wine reductiorn & JO/‘(IO/IZO/(L ﬁaﬁe/(/
J(/ l)(,cl//((//f/ / ,//(1(/ (I’/{L/ 6//{/(,4{/ d[ ‘[//{dd (A/ t,[/)/ ouls

Yeal orc Gliickernn Sarsnesarn, Breaded & Fried. f(%:ﬁed with Tresh Mozzarella

Seroed with /(Yy(z[om? aﬂaﬁu&s’émf with house made mariiara sawce

YBorne-ie Sordk Ch op. Yuldostana foﬁM with Sroscatto and Fontina
Jer (/f,c/ with Risotto & As, sparagis and a J[(ly(,f QButter

Bone-ine Veal Gﬁ@é,/ (yﬂ//e(/ with Jalt, .C/j)%ﬁe/" & S0

Jerved with Sormesarn Risotto & Rapine

Gliicken ore Veal Scatta /C///éa'f@ wane, lemon, butter and ca/leﬁey or<Marsala
M%/m/a wine, Garlee, Onion, M%Mmomaj
s ecthser- Solenta and /%/'/za(‘/z/ 0r¢c //}qyﬂ/f[f/)

Rack gff amb, coated with Goat Cheese & dusted. a}df/{/(”‘ou/zd Sstachio

Jerved weth Roasted Sotatoes & J/ZyJ(I/Yggz/Af

Gloccher Joryentina /q/l/e/'ec/ wdly é:(‘/jq/()/a/zf Tomatoes. &/%}uwﬁ; f%ﬁec/ with
Fontina & Baked




_@Zﬁm %MJ/

Lasqgna Bolognese with Growund Beef, Béchamel Marinara & Mozzarella

Senne Vodka with Oniorn, Mushroom., Seas, Cream & Jomatoes
9 /fi/z,( guests chotce to-add. J/z/‘/}@/) or< chickern

Jcaas’(a/a@ &.@%ﬁe/sj& with Grushed Jomatoes, White wine, Gardic & Olie O
JServed with J/?{Iy//(f[f/?

(!]chq/zc#é with Meatballs & Jweet Staliar J&a&gqe sonmered. or a J[}/u{ql// Jawce

Vil NMieshiroom Ravcole with Maraara, %ﬁ Yuste, I/Jwva}zﬁ'uﬁm/mom,s/ &
9B czéy/ J/?J('/mc/z/

Yeal & Ricotta Tortellini with RBudtters Q)O{ymzo&z YDolee & Gream

Yuccherd (C]j‘o/q/(”m Grownd. (@eg/‘ Orcorn, Jomato Jawce, ﬂaaca@éon@
YSarsnesare & Mecro Basd

RBated (%’gam/ul DBraised SordeSroclders Jugo, Reicotta, Basd & Tresh
Mozzarella

lqz’@atoﬂ/)i)ﬂa/ﬂv (%/m%ﬂbh L/Z%'cgzo, Fontina, (900{4/(10/%0/@; Grana, Gream,
Yroscadto & JZgl@




Risotto with Slranp, Clams, Mussels & Galamare v Marinara witl Bedter &

((/(;aﬂ 4

Yur Jeared. 71’@3’/%% /0/ ((/O/'Otfﬁe/) with (L’u%ﬂfﬂé& Clowae & Tabasco WBudter

HWith Gorve. Mushroom. Onion. Tomato & Bacon

Surn seared L(7/‘01¢J«e/*f Francese with White Wire, ,ﬁ/ﬂl)f@ Butter & ch)e/'s
Jerved with Pormesarn Risotto & nj/j)/)?ﬂ’(%/

(/Z/v}n/} _@aﬁme&a/(zﬁ‘[ed, f{)/)/gea{ with NMozzarella & Marinara, seroed with

Jég/&oa{ /ﬁes;qa/m wdly JZH}%}A Jéa//q/;& & Grad- /q(/e/'eJ with Mozzarella,
Marinara & DBéchamel overSawtéed (!Z[/?acﬁ/

Overn Roasted - féa//q/)& with Jeasoned Breaderwmbs & a J&aﬂgél} Jauce
Jerved with Solenta & </fl2«z'/m/(/z/




Satad & Dessere %m
Jalods

(%‘aé}/ Greens Jalad with Qﬂlzly/ J}izl'féuﬂ)/)/e&; I alrwts arnd ﬁwyonzo/a/

HWirh /10/2{y balsamic

Glassic Gaesar with Romaine, Sarmesarn & Howse made Groutons

YWt creamy caesar af/‘c)«s:w'/(/y/

l%eée/y/ 6///@@ with in Howse Gured Sancetta, Red Onion, Gucumbers &Jomatoes

With creamy ﬁ?}{yaﬂﬂo/ﬂ af‘(m’/}gy

JShaved (@/w&fe&«f}m)a[& Jalad with Sears Drded 63%/1/)6/{95 Secarn, G ;){tgo/&zo/a/ &
WBacon, with (LJ//W}/Eh Balsamic @/'e&&yy

Tresh Jomato and Mozzarella Jalad

Wit (gy{fc/ batlsamic reductiorn

Desserts
Gréme WBralée
Gleeesecatke with Jirawberyies
Tiramise
Gliocolate Forte with Vandla Jee Gream
DBambolini- Hazelnut Siffed Stalian SLastry

Mini Garnnolis

chocces aboove



VENUE CAPABILITIES

GM 705 is a private restaurant venue with the capability to seat 120
guests. From formal seated dinners to cocktail parties to themed
dinners and more, GM 705 can host any event with any concept. The
venue consists of ample mingling space, a private lounge area &
outdoor seating. With a kitchen dedicated exclusively to your event,
we boast the ability to create any menu to bring your vision to life.

VENUE REQUIREMENTS

The food and beverage minimum for GM 705 on weekdays (Monday-
Thursday) is $2500.00. On weekends (Fridays-Sundays) the food and
beverage minimum is $5000.00. Private events require the host pay a
3.5% credit card processing fee (will be waived if paying with cash
or check), 10% tax, minimum 22% gratuity, and $200.00 admin fee.
All menu prices will be based on what items the host selects for
their menu. Full bar is available for any event, or the option to serve
just wine and beer. Alcohol will be charged based on consumption.
Linens are available on request, as well as valet services. These
services are available for an additional fee. Guests are welcome to
decorate for their event however they like, using whichever vendors
they like for decor/floral arrangements. All decor must be cleared
from the venue at the end of the event. GM 705 offers the
complimentary use of 2- sixty inch flatscreen TVs as well as a
wireless mic and bluetooth sound system.



