
T E A  P I C K L E D  E G G
chili crisp aioli

D E V I L E D  E G G
black garlic, chive 

C H I C K E N  S L I D E R S
stewed peppers, avocado crema 

B E E F  S L I D E R S
balsamic, onion, provolone

S T E A K  TA R TA R E  H O R S E R A D I S H  C R O S T I N I  

P R O F I T E R O L E
choose one:

deviled ham & tru�e // pimento cheese // chicken liver paté

 E M PA N A D A S
choose one:

sweet steak // beef & cheese // guava & cheese  // spinach feta

B E E R  G L A Z E D  P O R K  B E L LY  P R E T Z E L

F R O M  T H E  S E A  
T U N A  TA R TA R E
garlic aioli crostini 

F R I E D  B A G U E T T E  C U R E D  W H I T E  F I S H
beurre vert*

G A R L I C  C R U S T E D  TA K O YA K I

 S T U F F E D  N A S T U R T I U M  S M O K E D  F I S H  
(seasonal)

 C R A B  &  H E R B  S T U F F E D  T O M AT O E S
(seasonal)

T E M P U R A  S O F T- S H E L L  C R A W F I S H
old bay, marigolds (seasonal)

F R O M  T H E  E A R T H
S W E E T  C O R N  S H O O T E R
whipped coconut, crispy ginger  

P O T  L I Q U O R  S H O O T E R
boiled peanuts & celery seed

P I C K L E D  C H I N E S E  C E L E R Y  S E S A M E

G O U D A  C H E E S E  C R O Q U E T T E S
smoked honey 

B E E T  TA R TA R E
garlic aioli 

T R U F F L E  G R I L L E D  C H E E S E  

S T U F F E D  M U S H R O O M S
sherry

P O M  G A L A X Y
chive pudding creme fraiche

 C R I S P Y  M U S H R O O M
horseradish cream

F O R  T H E  S W E E T  T O O T H
S ’ M O R E  TA R T

S W E E T  R I C E  E M PA N A D A S
dulce de leche

O AT M E A L  C R E A M  P I E  

C O C O N U T  P O P S I C L E
mango rose water 

S E A S O N A L  PA L E TA S  

C A R A M E L I Z E D  B A N A N A  S E M I F R E D D O
monaka wafer

C A N D I E D  C I T R U S  &  S U M A C

P A S S E D  A P P E T I Z E R S

C H O O S E  F O U R

$50 per // hour

C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions. 



C H E E S E  B O A R D  
includes assortment of bread, crackers, nuts, spreads 

S M A L L  B O A R D :  feeds up to 8 // $325  (3 cheeses)

M E D I U M  B O A R D :  feeds up to 16 // $475  (4 cheeses)

L A R G E  B O A R D :  feeds up to 24 // $525 (5 cheeses)

L O C A L  C H A R C U T E R I E  
includes assortment of bread, crackers, nuts, spreads 

S M A L L  B O A R D :  feeds up to 8 // $335 (3 meats)

M E D I U M  B O A R D :  feeds up to 16 // $485  (4 meats)

L A R G E  B O A R D :  feeds up to 24 // $535 (5 meats)

C R U D I T É  
includes assortment of dips 

S M A L L  B O A R D :  feeds up to 8 // $210  (2 dips)

M E D I U M  B O A R D :  feeds up to 16 // $325 (3 dips)

L A R G E  B O A R D :  feeds up to 24 // $475 (4 dips)

M E D I T E R R A N E A N   
includes assortment of �atbreads & dips 

protein add-ons per person: chicken kebabs $10 // lamb kebabs $14 
shrimp or salmon kebabs $18 // veggie kebabs $11

S M A L L  B O A R D :  feeds up to 8 // $285 (3 dips)

M E D I U M  B O A R D :  feeds up to 16 // $375 (4 dips)

L A R G E  B O A R D :  feeds up to 24 // $495 (5 dips)

R A W  B A R

includes appropriate accoutrements 

S M A L L  B O A R D
feeds up to 8 // $535

east coast oyster, lemon pepper shrimp cocktail, 
smoke mussels, seasonal ceviche  

M E D I U M  B O A R D
feeds up to 16 // $725

east coast oyster, lemon pepper shrimp cocktail, smoke mussels, 
seasonal ceviche, lobster salad, snow crab, lemon poppy 

L A R G E  B O A R D
feeds up to 24 // $995 

east coast oyster, lemon pepper shrimp cocktail, 
smoke mussels, seasonal ceviche, lobster salad, 

snow crab, lemon poppy, uni shooter, tuna

W H AT  A  T R E AT  F O R  S W E E T S
S M A L L  B O A R D
feeds up to 8 // $210

seasonal cheesecake in a jar, 
assorted cookies, chocolate tru�es 

M E D I U M  B O A R D
feeds up to 16 // $320

seasonal chocolate pot de creme, 
assorted cookies, chocolate tru�es

L A R G E  B O A R D
feeds up to 24 // $430

seasonal  chocolate pot de creme, 
seasonal cheesecake in a jar, 

assorted cookies, chocolate tru�es

S E A S O N A L  F R U I T  P L AT T E R
S M A L L  B O A R D  
feeds 8 – 6 // $210

C O L L E C T I V E  G A T H E R I N G S

G R A Z I N G  S T A T I O N S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions. 



C H E F ’ S  T A S T I N G  E X P E R I E N C E  

 At the heart of Collective Retreats is our signature dining experience. 
Allow our chefs to take you through a thoughtfully crafted, multi-course 

culinary journey, inspired by our natural setting on the New York harbor 
and farm-to-island cuisine.

$195 per // plated // four course 

U P  T O  1 5  G U E S T S  

U P  T O  3 0  G U E S T S
full retreat buyout

C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event. Dinner seating times available at 5pm, 6pm & 7pm, based on availability. 



P R E M I U M  D I N N E R  M E N U  

$150 per // served family style
available for groups up to 40 guests

C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event. Dinner seating times available at 5pm, 6pm & 7pm, based on availability. 

S A L A D S
choose two

C A P R E S E  S A L A D

M E L O N  &  G O AT  C H E E S E  S A L A D

F A R M  G R E E N S  S A L A D
vinaigrette 

K A L E  S A L A D  
burnt lemon vinaigrette 

C A E S A R  S A L A D

B A C O N  &  A P P L E  F R I S É E  S A L A D  

C H I C O R Y  S A L A D  
goddess dressing 

M A I N S
choose two 

G R I L L E D  H E R B  C H I C K E N  B R E A S T  

R O A S T E D  P O R K  L O I N

L A M B  C H O P S

B E E F  S I R L O I N  S T E A K  T I P S  

L E M O N  C R U S T E D  W H I T E  F I S H

S A U T É E D  R A I N B O W  T R O U T  ( + 1 7 )   

W H O L E  R O A S T E D  D O R A D E  ( + $ 2 1 )
seasonal 

R O A S T E D  S A L M O N  ( + $ 2 4 )

F I L E T  M I G N O N  ( + $ 3 9 )  

G R A S S  F E D  B O N E - I N  R I B E Y E  ( + $ 4 9 )

S I D E S  
choose two 

G R I L L E D  C A R R O T S
rosemary whipped butter potatoes

P O TAT O  G R AT I N

W I L D  R I C E

O V E R  R O A S T E D  B U T T E R  B A L L S  
B R U S S E L  S P R O U T S

H O N E Y  G L A Z E D  T U R N I P S

C R E A M E D  S P I N A C H  

C A U L I F L O W E R  &  A L M O N D  G R AT I N  

S Q U A S H  
sage brown butter 

G R I L L E D  A S PA R A G U S

B E A N  S U C C O TA S H

G R I L L E D  B R O C C O L I N I
roasted garlic 

D E S S E R T  
artisanal s’mores included 

A P P L E  TA R T E  TAT I N  ( + $ 1 6 )

F R U I T  &  A L M O N D  TA R T  ( + $ 1 7 )

S E A S O N A L  C H E E S E C A K E  ( + $ 1 9 )  

C H O C O L AT E  TA R T  ( + $ 2 1 )



P R E M I U M  V E G E T A R I A N  D I N N E R  M E N U  

$170 per // served family style
available for groups up to 40 guests

C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event. Dinner seating times available at 5pm, 6pm & 7pm, based on availability. 

S A L A D S
choose two

E V E R Y T H I N G  F R O M  T H E  G A R D E N  S A L A D  

G R I L L E D  S E A S O N A L  F R U I T S  
soft cheese, white balsamic vinaigrette  

K A L E  S A L A D
toasted cashew, burnt lemon vinaigrette 

PA S TA  F O R  T H E  TA B L E
choose one 

S T U F F E D  PA S TA  
farm cheese, seasonal vegetables 

P I P E  R I G AT E  
fresh basil, parmigiano reggiano 

B U C AT I N I  
wild mushrooom, lemon thyme 

S I D E S  
choose three

G R I L L E D  C A R R O T S
rosemary whipped butter potatoes

W I L D  R I C E
over roasted butter balls brussel sprouts

G R AT I N
cauli�ower, almond 

S Q U A S H
sage brown butter

G R I L L E D  A S PA R A G U S

G R I L L E D  B R O C C O L I N I
roasted garlic  

W H O L E  R O A S T E D  
V E G E TA B L E  M A I N S

choose three 

A R G E N T I N I A N  S L O W  G R I L L E D  
C A U L I F L O W E R

S L O W  R O A S T E D  E G G P L A N T  
with seeded decoration 

S T U F F E D  S Q U A S H / P U M P K I N   
chestnuts, dried fruit, grains 

G A L E T T E
broiled heirloom tomatoes, farmers cheese

S M O K E D  M A I TA K E  M U S H R O O M
ajo blanco

D E S S E R T  
artisanal s’mores included 

A P P L E  TA R T E  TAT I N  ( + $ 1 6 )

F R U I T  &  A L M O N D  TA R T  ( + $ 1 7 )

S E A S O N A L  C H E E S E C A K E  ( + $ 1 9 )  

C H O C O L AT E  TA R T  ( + $ 2 1 )



C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event. Dinner seating times available at 5pm, 6pm & 7pm, based on availability. 

F R O M  T H E  G R I L L
choose three

B B Q  H A L F  C H I C K E N

H A N G E R  S T E A K

L O C A L   S A U S A G E

G R I L L E D  W H O L E  S E A S O N A L  F I S H  

S M O K E D  C A U L I F L O W E R  

G R I L L E D  W H O L E  S Q U A S H

F O R  T H E  TA B L E

S W E E T  R O L L S  &  B U T T E R  

H E R B  G O AT  C H E E S E  
S T U F F E D  S W E E T  P E P P E R S  

chipotle ranch, barbecue sauce, 
spicy habanero mustard, pickle chips 

S I D E S
choose two

Q U I N O A  &  C H I C K P E A  S A L A D  

M E X I C A N  S T R E E T  C O R N  S A L A D

B R O C C O L I N I  W I T H  R O A S T E D  G A R L I C  

H O M E M A D E  O L I V E  &  PA R S L E Y  P O TAT O  S A L A D  

T E X A S  B U T T E R M I L K  PA S TA  S A L A D  

G A R L I C  B U T T E R  P O TAT O  W E D G E S

D E S S E R T  
artisanal s’mores included 

A P P L E  TA R T E  TAT I N  ( + $ 1 6 )

F R U I T  &  A L M O N D  TA R T  ( + $ 1 7 )

S E A S O N A L  C H E E S E C A K E  ( + $ 1 9 )  

C H O C O L AT E  TA R T  ( + $ 2 1 )  

B A R B E C U E  M E N U  

$125 per // served family style
available for groups up to 40 guest



G R I L L E D  M E D I T E R R A N E A N  M E N U

$90 per // served family style
available for groups up to 40 guests

C H I C K E N ,  S T E A K ,  S H R I M P,  
S A L M O N ,  O R  V E G E TA B L E  K E B A B S

choose two 

M E L O N  &  O L I V E  S A L A D  O R  G A R D E N  S A L A D
choose one

G R A I N  S A L A D  O R  I S TA N B U L  R I C E
choose one

F O R  T H E  TA B L E
G R I L L E D  E G G P L A N T  

M A R I N AT E D  F E TA  

P I TA  W I T H  D I P S

 R O A S T E D  G A R L I C  H U M M U S

 L E M O N  TA H I N I  

T Z AT Z I K I

B A B A  G A N O U S H

D E S S E R T  
artisanal s’mores included 

A P P L E  TA R T E  TAT I N  ( + $ 1 6 )

F R U I T  &  A L M O N D  TA R T  ( + $ 1 7 )

S E A S O N A L  C H E E S E C A K E  ( + $ 1 9 )  

C H O C O L AT E  TA R T  ( + $ 2 1 )  

C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event. 



L U N C H

$62 per // stationary (available for groups up to 120)
includes non-alcoholic beverages (still and sparkling water, 

co�ee, tea, lemonade, iced tea/sweet tea) 

C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event. 

S A N D W I C H E S  
choose three

T U R K E Y  C L U B  O N  S O U R D O U G H
herb aioli, tomato, avocado spread, 

candy bacon, alfalfa sprouts 

H O N E Y  H A M  
rye or pumpernickel bread, smoked aioli, pickled apple, 

provolone cheese, alfalfa sprouts 

M O R TA D E L L A  O N  C I A B AT TA  
marinated sweet grilled peppers, herb goat cheese, arugula 

M A R I N AT E D  T O M AT O  O N  W H I T E  B R E A D  
basil mayo, pickled shallots, alfalfa sprouts 

M E D I T E R R A N E A N  O N  C I A B AT TA  
roasted garlic hummus, 

marinated grilled eggplant, lemon tahini 

S M O K E D  C H I C K E N  S A L A D  
wrap or croissant, alfalfa sprouts 

C H O P P E D  E G G  S A L A D  
white or wheat bread, smoked egg aioli, chive, 

alfalfa sprouts (add bacon +$2) 

B B Q  C H I C K E N  O N  C I A B AT TA  
jalapeño aioli 

S I D E S  
choose two 

S I M P L E  S A L A D

P O TAT O  C H I P S  

V E G E TA B L E  C H I P S  

W H O L E  F R U I T  

A D D - O N S  
G A R D E N  S A L A D  ( + $ 7 )  

olives, red onions, balsamic dressing 

C A E S A R  S A L A D  ( + $ 7 )  
herb croutons

A R U G U L A  S A L A D  ( + $ 7 )  
pecorino, smoked cherry tomato, dried fruit

T E X A S  PA S TA  S A L A D  ( + $ 7 )  

P O TAT O  S A L A D  ( + $ 7 )  

S W E E T  T R E AT S  ( + 9 )
choose one 

C H O C O L AT E  C H I P  C O O K I E S  

S T I C K Y  T O F F E E  B R O W N I E S  



 C O N T I N E N T A L  B R E A K F A S T
$42 per // complimentary for all overnight guests 

delivered to your tent or outlook shelter 

L I B E R T Y  C R U N C H  G R A N O L A

 local bottled whole milk or oat / almond (df)

 F R E S H  F A R M  F R U I T   

 market berries, seasonal fruit 

 B A K E R Y  C R O I S S A N T  
A N D  A S S O R T E D  PA S T R I E S

seasonal jam, fresh churned butter, 
co�ee & tea, oat, almond, dairy milk

C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions. 



B E V E R A G E

all packages minimum 2 hours

Z E R O - P R O O F

$20 per guest // 2 hours 
+$8 per guest // additional hour

american co�ee, tea, juice, soft drinks, boxed water

W I N E  &  B E E R  

$56 per guest // 2 hours
+$21 per guest // additional hour

W I N E ,  B E E R  &  C U R AT E D  C O C K TA I L S  

$64 per guest // 2 hours
+$24 per guest // additional hour

F U L L  B A R  ( S TA N D A R D )  

$76 per guest // 2 hours
+$28 per guests // additional hour

F U L L  B A R  ( P R E M I U M )  

$88 per guest // 2 hours
+$34 per guests // additional hour

zero-proof beverages included 
in all alcoholic beverage packages

C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event. Dinner seating times available at 5pm, 6pm & 7pm, based on availability. 


