SWAN FAMILY OF RESTAURANTS

THE ALEXANDER

New American kitchen and bar W A N

282 Alexander 5¢

LEONORE'S

Qren fire Thal and cocktaills F A M I I Y
703 Park Ave

ROUX

French kitchen and absinthe bar A I E R

688 Park Ave

THE DAILY REFRESHER
Rochester's Q6 gastro-lounge
293 Alexander 5t FOR OCCASIONS WITH CATERED

OFFERING65 FROM OUR RESTAURANTS
VERN'S

Vibey ltalion American Eitchen and bar
696 Pork Ave

BEVY
Rotisserie and modern Levantine eatery
729 Poark Ave

PEARSON'S

Coffee, juice, Eitchen, and ctuff
23 Somerton 5¢

DORADO

Mexicon kitchen and tequilario
690 Park Ave

_

All catering comes from
PEMROONS at 23 Somerton St

SWANFAMILYOFRESTAURANTS.COM/CATERING

SWAN FAMILY OF RESTAURANTS

CATERING CONTACT:
CATERING@SWANFAMILYOFRESTAURANTS.COM

FROM OUR FAMILY TO YOURS




THE COOP PRIVATE EVENTS

HALF TRAYS DESIGNED TO SERVE 10-12
PEOPLE, FULL TRAYS SERVE 20-24 PEOPLE

HALF | FuULL

EVAN'S SOURDOUV6GH 25.| 40.

salted butter, ,roosted garlic, olive orl
10 OR 20 HEARTY SLICES

VERN'S TOMATO PIE g | 48.
Flake salt + the best olive o/l

CHARCUTERIE & CHEESE g
espelette honey, pickles, Evan’s [talian loaf
SERVES 20

MARG6HERITA PAN PI2ZA 36.

red sauce, mozzarellas, oregano, parmesan
12 FIVE INCH SLICES

BEESTING® PAN PIZ2ZA 40.
red sauce, mozzarellas, hot peppers, cupperoni,

hot honey, oregano,
12 FIVE INCH SLICES

A LA CARTE PER PERSON | PER 20 PEOPLE

HUMMU5 A5LI 3. I 60.
dies, house pita

BEVY'S CAESAR 4. | s0.

crunchy greens, za'tar pita crumbs, pecorino

SPICY LETTUCES 5 |00,

bolton farms lettuces, tahini caesar, sesame, parmesan

CHOPPED S5ALAD 6.]120.
crunchy lettuces, giardinera, mozzarella,

soppresatta, italian vin

ROASTED CARROTS 5 |ioo.

urfa, pomegranate molasses, warm spices

JAPANESE SWEET POTATOES . | 100.
Eimchi ranch, chili lime hazelnuts

REALLY 600D FRIES 3.| 60.
‘chicken’ salt, black lime ketchup

BOUJEE FRIES

truffle, parmesan

5.|100.

COCONUT 5TICKY RICE 3.] 60.

LOST MEATBALL RA6U g | |go0.
shellbows, basil, fresh ricotta, parmesan

MOM5 VODKA PASTA ¢ |120.
shellbows, asiago, basil

BEVY'5 ROTISSERIE CHICKEN g |60.

from murray’s farms= baharat & cumac rub

LEE'S PORK BELLY ¢, | 120

miso mustard

ROUX'S RATATOUILLE - | 140.
garlic whieped ricotta, bagil, olive oil, floaky salt

BEEF SINIYEH 7.]140.
baked kebob style beef, tahini, herbks

BEEF PANANG 7. | 140.
coconut curry, dressed bean sprouts, thai herb solod

TO LET THE 6ATHERING S5INK IN...

ITEMS DESIGNED TO SERVE 12 PEOPLE

AFTER DARK COOKIE TRAY 40
SEASONAL TIRAMISU 45

FLOURLESS CHOCOLATE CAKE 35

salted chocolate 3onache

SEMOLINA OLIVE QIL CAKE 30

seasonal prep

_ ==
BAR PACKAGES:

PER HOUR | EACH ADDITIONAL HOUR

BEER & WINE 20. | +l0.

COOP CLASSIC COCKTAIL 32.|+l6
Y ¢i9nature cocktails plus beer & wine

FULL BEVY BAR 40 | +20.
whole Iist plus beer & wine

NON-ALCOHOLIC BAR 12.|+6



LOST MEATBALL RA6U 80 | 150

HALF FULL shellbowvs, basil, heap of ricotta, parmesan

MOM'5 VODKA PASTA Gol 115
shellbows, asiago, bagil

ROAST HAPPY CHICKEN 90| 170
herb and lemon rubbed chicken breast

PORCHETTA 50 | 85
roosted pork, apricot agrodolce

BEEF PANANS® 70 | 135
coconut curry, dressed bean sprouts,
thal herb salad

TO LET THE 6ATHERING S5INK IN...

ITEMS DESIGNED TO SERVE |2 PEOPLE

AFTER DARK COOKIE TRAY

BANANA PUDDING 35

banana coconut butterscotch

ANG6EL FOOD CAEKE
seasonal berries

SEASONAL TIRAMISU 45

FLOURLESS CHOCOLATE CAKE

salted chocolate gonache

SEMOLINA OLIVE OIL CAKE 3¢
cltrus supremes

 1
THIRSTY!

JOE TO 60 40

medium or dark roagt
128 0Z, SERVES 16

”
_-—  —~==

NEED UTENSILS?

ADD CUTLERY, CUPS, PLATES, AND
WHATEVER ELSE YOU NEED TO FEAST!




