LOUNGE
& GRILL

rRIZZ

$Iz

CUSTOM BANQUET MENU OPTIONS

o PER GUEST

COLD APPETIZERS

POKE BOWL
Ahi tuna, avocado, sesame-soy
dressing, mango, watermelon,

scallion, sesame seeds

ASSORTED CANAPES

Smoked salmon, prosciutto, and
herring canapés served with dill

cream on toast points

CAPRESE SKEWERS

Mozzarella, cherry tomato, basil, and

balsamic glaze

SALADS

CAESAR SALAD

Crisp romaine, creamy anchovy

dressing, shaved Parmesan, ciabatta

ARUGULA & SEASONAL
FRUIT SALAD
Candied walnuts, honey-mustard

dressing, balsamic reduction

BURRATA & BEET SALAD
Creamy burrata, roasted beets,
arugula, pine nuts, balsamic glaze,

and a hint of lemon juice

HOT APPETIZERS

CHICKEN WINGS
Teriyaki, Buffalo,

or Lemon-Pepper flavor

CALAMARI FRA
DIAVOLO

Lightly fried calamari served

with putanesca sauce

TRUFFLE CHEESE BOMBS
Crispy bites filled

with creamy truffle cheese

ENTREES

CHOICE OF

R17Z7 MEAT EXPERIENCE

Grilled chicken, pork, and beef steaks with rustic-style potatoes, grilled vegetables (zucchini, bell peppers,

mushrooms, baby carrots), pickled cucumbers, and fermented beet cabbage Kryzalka

*Served with our signature sauce trio: Spicy Adjika, Creamy Garlic, and Chimichurri

R17Z7Z SEAFOOD SYMPHONY

Grilled salmon, shrimp, and calamari with vegetable rice risotto (green peas, carrots), grilled vegetables,

and a trio of sauces: Tartar, Tzatziki, and Creamy Salmon Sauce

INCLUDES: COFFEE, TEA, SOFT DRINKS

Service Charge

A 7% service charge is automatically applied to all checks over $350. (Please note: this is not a gratuity and does not replace tipping.)



LOUNGE
& GRILL

rRIZZ

CUSTOM BANQUET MENU OPTIONS

$160 PER GUEST

COLD APPETIZERS

POKE BOWL
Ahi tuna, avocado, sesame-soy
dressing, mango, watermelon,

scallion, sesame seeds

SALMON A LA CREPE

Smoked salmon rolled in delicate

crépes with light cream filling

CHARCUTERIE
SELECTION
Imported cheeses

and artisanal cured meats

SALADS

CAESAR SALAD

Crisp romaine, creamy anchovy

dressing, shaved Parmesan, ciabatta

GREEK SALAD

Cucumber, tomato, red onion, feta,

Kalamata olives, oregano vinaigrette

HOT STEAK
ARUGULA SALAD
Grilled vegetables (bell pepper,
zucchini), arugula, flat iron steak,

pesto sauce

HOT APPETIZERS

CHICKEN WINGS
Teriyaki, Buffalo,

or Lemon-Pepper flavor

SHRIMP PUFF PASTRY
Shrimp wrapped in puff pastry.

STUFFED MUSHROOMS

Mushroom stuffed

with ground beef and cheese.

ENTREES

CHOICE OF

R17Z7 MEAT EXPERIENCE

Grilled chicken, pork, and beef steaks with rustic-style potatoes, grilled vegetables, pickled cucumbers,

and fermented beet Kryzhalka. Served with Adjika, Garlic, and Chimichurri sauces.

R17Z7 SEAFOOD SYMPHONY

Grilled salmon, shrimp, and calamari served with rice risotto, grilled vegetables, and a trio of sauces:

Tartar, Tzatziki, and Creamy Salmon Sauce.

INCLUDES: COFFEE, TEA, SOFT DRINKS

Service Charge

A 7% service charge is automatically applied to all checks over $350. (Please note: this is not a gratuity and does not replace tipping.)



P\I Z Z c BRI CUSTOM BANQUET MENU OPTIONS

$180 PER GUEST

COLD APPETIZERS SALADS HOT APPETIZERS

POKE BOWL CAESAR SALAD CALAMARI FRA
Ahi tuna, avocado, sesame-soy Crisp romaine, creamy anchovy DIAVOLO
dressing, mango, watermelon, dressing, shaved Parmesan, ciabatta Lightly fried calamari served
scallion, sesame seeds with putanesca sauce
BURRATA & BEET SALAD
SALMON A LA CREPE Burrata, roasted beets, arugula, SHRIMP PUFF PASTRY
Smoked salmon rolled in delicate watermelon, pine nuts, balsamic Shrimp wrapped in puff pastry
crépes with light cream filling glaze, and lemon juice

STUFFED MUSHROOMS

CAVIAR BLINI BITES HOT STEAK Mushroom stuffed
Mini crepes topped with créeme ARUGULA SALAD with ground beef and cheese
fraiche and caviar Flat iron steak, grilled vegetables,

arugula, and pesto sauce

ENTREES

MEDITERRANEAN LAMB CHOPS LEMON KISSED SHRIMP PASTA

Grilled and seasoned with herbs Pasta with creamy salmon sauce with shrimp

and olive oil

POTATO PANCAKES

FLAT IRON CHIMICHURRI STEAK Served with in-house sauces
Tender steak topped with fresh chimichurri (mushroom, sour cream, garlic)
PAN-SEARED SALMON INCLUDES: COFFEE, TEA,
Served with asparagus and lemon butter sauce SOFT DRINKS

Service Charge
A 7% service charge is automatically applied to all checks over $350. (Please note: this is not a gratuity and does not replace tipping.)



P\I Z Z e BRILL CUSTOM BANQUET MENU OPTIONS

CUSTOM DINNER ADDITIONS

RI17Z7 MEAT EXPERIENCE — $80 RIZ7 SEAFOOD SYMPHONY — $80
Grilled chicken, pork, and flat iron steak with rustic Grilled Atlantic salmon, garlic butter shrimp, and fried-
potatoes, grilled vegetables, house pickles, calamari, served with vegetable rice or risotto and
marinated beetroot salad, and a trio of sauces: Spicy grilled vegetables. Accompanied by a trio of sauces:
Georgian Adjika, Creamy Garlic, and Chimichurri Tartar, Tzatziki, and Creamy Salmon Sauce

EXTRAS

CHARCUTERIE BOARD — $45 | FRESH FRUIT BOARD — $45
BOTH BOARDS — $80

All banquet menus are curated for an exceptional dining experience — blending authentic

European flavors, elegant presentation, and the signature Rizz Lounge touch

All designed dinner menu packages are served family style, conducive to sharing and availability.
Please make a member of our team aware of any allergies and intolerances

before placing an order for food

Service Charge
A 7% service charge is automatically applied to all checks over $350. (Please note: this is not a gratuity and does not replace tipping.)



P\I Z Z c BRI CUSTOM BANQUET MENU OPTIONS

$170 PER GUEST

COLD APPETIZERS SALADS HOT APPETIZERS
SALMON A LA CREPE OLIVIER BACON CROWNED
Smoked salmon rolled in delicate Classic potato and vegetable salad CHICKEN RINGS WITH
crépes with light cream filling with meat POTATO CRO@ETTES
Tender chicken wrapped in bacon,
CHICKEN ASPIC GREEK SALAD served with crispy croquettes
Chicken broth, chicken, garlic, onion, Fresh tomatoes, cucumbers,
carrot peppers, olives, feta, red onion CHEESE BALLS,
ASSORTED CANAPES SO
| MEAT BOARD SHRIMP WITH CORN
Smoked salmon, prosciutto, and Assortment of cured meats and . .
) . ] ] A frio of hot appetizers perfect
herring canapés served with dill artisan cold cuts

. for sharing
cream on foast points

ENTREES

THREE MEAT ROULADES WITH GRILLED VEGETABLES

Selection of pork, chicken, and beef roulades served with seasonal grilled vegetables

STUFFED CABBAGE ROLLS

Cabbage leaves stuffed with seasoned meat and rice, served with ftomato sauce

Service Charge
A 7% service charge is automatically applied to all checks over $350. (Please note: this is not a gratuity and does not replace tipping.)



P\I Z Z c BRI CUSTOM BANQUET MENU OPTIONS

$170 3 OCOBU

XONTOAOHI 3AKYCKMU CANATMHU FAPAYI 3AKYCKWN
KAHATIKM ACOPTI OAIBE€ KYPAYI KIABIIA B
KaHarnku 3 KonyeHuMm Jsiococem, KnacmnyHui canaT 3 KapToni,oBoYiB BEKOHI 3
NPpoLLYTO, Ta OCeJiefLEM i3 KPOMOBUM Ta M’ICHUX NPOAYKTIB KAPTOMIASHMUMMU

KPEMOM Ha rpiHKax

5 KPOKETAMM
IPELILKUI CAAAT

Hi>xkHe Kypsiye M’sco, 3aropHyTe B
XOAOAEIb CBixi moMifopu, oripku, nepeLb, BEKOH, NOJAETHEA 3 XDYCTKUMM
TpaAULiAHUIA YKPaAiHCbKUI X0104eL,b O/INBKMU, peTa, unbyns

KpOKeTamMu
(Kypsumin)

MACHA TAPIAKA CUPHI KYABKU,

HAAMCHWKM 3 AcopTi M’ sicHux BUMpO6iB Ta KoBbac MAAMYKM 3 AOCOCA,
.AOCO.CEM KPEBETKI 3
MAWHUiI HauMHeHi cnabocosieHnM KYKYPYA3O0IO
nococem

TpiliKa rapsiumMx 3aKycok A1 KoMnaHii

OCHOBHI CTPABMU

ACOPTI 3 MACHUX PYAETIB 3 OBOYAMIM HA I'PUAI

PyneTu 3i CBUHMHW,KYPKM Ta SJIOBMUMHMU, LLO NMOJAATHCSA 3 CE30HHMMU 0BOYaMM FPUJIb

TOAYBIII

KanycTaHi anctu,papLumMpoBaHi M’'ICOM Ta pUcoM,y TOMaTHOMY COYC

CepsicHui1 36ip:
Y po3mipi 7% aBTOMaTUYHO A0[AETLCA A0 BCiX paxyHKiB Ha cyMy noHag $350.



