Fleur Cuisine Harborside
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Fleur Cuisine Harborside

“Please note*

Certain items may be served raw, undercooked, or may
be cooked to your specifications. Please advise your
Event Planner of any allergies. Please note, our menu is
based on product availability and may be subject to
change.
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Fleur Cuisine Harborside
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Certain items may be served raw, undercooked, or may
be cooked to your specifications. Please advise your
Event Planner of any allergies. Please note, our menu is

based on product availability and may be subject to
change.
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Le Choix 1 Passed Hors D’oeuvres - $25++ per
person/per hour (Choose Five)

Certain items may be served raw,
undercooked, or may be cooked to
your specifications. Please advise your

Event Planner of any allergies. Please
note, our menu is based on product
availability and may be subject to

change.




Le Choix 2 Passed Hors D'oeuvres - $35++ per person/per hour (Choose Five)
*Note: Options in Le Choix 1 are available as a selection choice for this

option

Certain items may be served raw,
undercooked, or may be cooked to
your specifications. Please advise your

Event Planner of any allergies. Please
note, our menu is based on product
availability and may be subject to

change.
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Beverage Service Options

MA State Liquor Laws:
We cannot discount or package liguor sales due to state laws. Below
are options to control costs while offering beverage service:

Open Bar:
One tab for all drinks with no restrictions. Combined with the food bill
and presented to the host at the end.

Limited Open Bar:
1. Beer and wine only; other drinks are guest’'s responsibility.
2. Select beverage list; others are guest’'s responsibility.
3. Predetermined cost ceiling; beyond that, guests pay.
4. Allotted number of drinks; beyond that, guests pay.

Cash Bar:
Guests pay for their own drinks. Cash or credit card accepted.
(Duration of Rental)

Controlled Packages:
1. Sangria Greeting: $13 per person.
2. Beer/Wine Greeting: Cost based on alcohol served.
3. Fleur's Toast:
- Prosecco: 2 0z $6 / Full $14
- Champagne: 2 oz $11 / Full $20
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Follow us on Instagram!
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N —578-300-5

e iInfo@fleurcuisineharborside.com

@ 1 T-Wharf Rockport, MA. 01966




