
Bar Snacks 
Appetizer Stations 
Interactive Dinner Stations 
Gelato Cart
Coffee + Tea
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Premium Spirits
Red + White Wine, Local Beer
Featured Cocktail
Mixers + Soft Drinks

INSPIRATION:

Christopher and Blake wanted to celebrate converging milestones as they 
celebrated their 50th Birthdays,10 years of marriage and 20 years together.  

The only way to do it was an iconic, blow-out celebration with their 
closest friends and family at The Foundry.

Milestone Celebration
Season: Late Summer
Venue: The Foundry, Long Island City, NY
Timing: 5 hour event
Guest Count: 125

MENU OVERVIEW:
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AS GUESTS ARRIVE

MENU

V = vegetarian | VG = vegan | GF = gluten free | S = Sesame | N = Contains Nuts
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CROSTINI STATION

Guanciale + Arugula Crostini
garlic oil, demi sec tomatoes 

Beet Dip Crostini
feta 

Rosemary White Bean Crostini
roasted herbs

WOOD FIRE PIZZA STATION

Margarita Pizza + White Pizza 
made live in a wood fire oven

Little Gem Salad 
blood orange, pistachios, shaved fennel, 
smoked sherry vinaigrette 

CHAMPAGNE WALL
regular and zero % alcohol champagne

served vertically on a wall

INTERACTIVE DINNER STATIONS

GELATO CART + TAKE HOME GIFT 

GELATO CART

Assorted Artisan Gelato
cones + sprinkles

TAKE HOME GIFT 

Coffee Cake Muffin 
brown sugar, cinnamon streusel 

LIVE TACO STATION

Cochinita Taco
avocado salsa verde, pickled cabbage slaw, 
chihuahua cheese, hand pressed tortilla

Paneer Taco
black bean crema, cilantro chutney, cilantro 
macho

PAN-ITALIAN STATION 

Braised Beef Short Rib GF
crispy onions

Local Sea Bass GF
garden ratatouille, arugula pesto

Rigatoni Pomodoro V

Grilled Broccolini
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