
PRIVATE EVENTS



SEE & TASTE

Nestled amidst the lush, wild beauty of nature, Glass & Vine is a place where pre-

tense falls away and guests can shake off the distractions and hubbub of everyday 

life. Lose yourself in an intimate secret garden by the sea. Partake of culinary cre-

ations featuring a bounty of locally-sourced ingredients and designed to be shared 

amongst groups. Experience a dazzling and diverse array of flavors and textures. 

Delight in the simple pleasure of good company and good food.







LUNCH
This menu is only available Monday – Friday
$35++ PER PERSON
(Choose two, served family style)

WATERMELON SALAD
greek yogurt lemon sauce, pickled jalapeños, 
red onions corn nuts, cotija cheese

CHARRED CAULIFLOWER  
tahini sauce, greek lemon sauce, chickpeas,
crispy capers, lemon zest

TOSTONES
green plantains, cilantro garlic aioli

ENTREé
choice of

CHICKEN COBB SALAD*
romain heart lettuce, bacon, heirloom baby tomatoes,
cucumber, crumbled gorgonzola, hard-boiled egg,
avocado, grilled chicken, homemade buttermilk ranch 
dressing 

CAESAR CHOPPED SALAD
chopped romaine, caesar dressing,
brioche croutons, parmigiano reggiano cheese 

CLUB SANDWICH
grilled chicken breast, butter lettuce, tomato, avocado, 
applewood bacon, sliced brioche, 
french fries

SPICY VODKA RIGATONI
spicy spanish sausage, marinara sauce, cream,
parmigiano reggiano, fresh made rigatoni

LOCAL MAHI MAHI* 
mahi-mahi, grilled baby bok choy, scallions, pickled onions, 
orange garlic sauce, crushed pistachios

CHICKEN MEDITERRANEAN SALAD
arugula and heart of romaine lettuce, crumbled feta 
cheese, heirloom baby tomatoes, cucumbers, red onions, 
capers, calamata olives and lemon oregano vinaigrette, 
grilled chicken breast

Chef’s Choice Dessert
(Served family style)

BRUNCH
This menu is only available Monday - Saturday
$95++ PER PERSON
(Choose two, served family style)

APPLEWOOD SMOKED BACON
guava sauce, coffee maldon salt

AVOCADO TOAST
avocado spread, toasted sourdough, crushed pepitas,
cotija cheese, micro cilantro 

SWEET POTATO TATER TOTS
buttermilk dressing 

CLASSIC PERUVIAN CEVICHE*
diced mahi-mahi, red onions, garlic, lime juice, cilantro, 
fresno peppers, sweet potato chips

CAESAR CHOPPED SALAD
chopped romaine, caesar dressing,
brioche croutons, parmigiano Reggiano cheese 

TOSTONES
green plantains, cilantro garlic aioli

ENTREé
choice of

STEAK & EGGS*
10 oz black angus skirt steak, 2 eggs any style,
sweet potato tater tots, applewood smoked bacon 

DULCE DE LECHE BELIGAN WAFFLES
homemade belgian waffles, seasonal berries,
vanilla whipped cream, dulce de leche sauce

G&V BENEDICT*
poached eggs, english muffin, canadian bacon,
creamy spinach, hollandaise sauce, hash brown potatoes 
G&V Burger

BREAKFAST SANDWICH
egg tortilla, cheddar cheese, applewood smoked bacon, 
brioche bun and hash brown potatoes

CORN FLAKE CRUSTED FRENCH TOAST
vanilla buttered brioche bread, guava jam,
seasonal berries, whipped cream

CHICKEN & BELGIAN WAFFLES
crispy chicken thigh, belgian waffle, 2 eggs any style, 
maple syrup, smoked spicy honey sauce, pickles

AMERICAN BREAKFAST
crispy chicken thigh, belgian waffle, 2 eggs any style, 
maple syrup, smoked spicy honey sauce, pickles

Chef’s Choice Dessert
(Served family style)
bubbles, mimosas, bellini’s or bloody mary’s (2 per person)
*complimentary sodas, iced tea and american coffee
maple syrup, smoked spicy honey sauce, pickles

DINNER
This menu is Available Nightly
$60++ PER PERSON
(Choose two, served family style)

TOSTONES
green plantains, cilantro garlic aioli

MEDITERRANEAN SALAD
arugula and heart of romaine lettuce, crumbled feta 
cheese, heirloom baby tomatoes, cucumbers, red onions, 
capers, calamata olives and lemon oregano vinaigrette, 
grilled chicken breast

Watermelon salad
diced mahi-mahi, red onions, garlic, lime juice, cilantro, 
fresno peppers, sweet potato chips

CLASSIC PERUVIAN CEVICHE*
diced mahi-mahi, red onions, garlic, lime juice, cilantro, 
Fresno peppers, sweet potato chips 

Smoked fISH dip*
smoked fish dip, butter lettuce, homemade pickles,
saltines, corn chips

CAESAR CHOPPED SALAD
chopped romaine, caesar dressing,
brioche croutons, parmigiano reggiano cheese

ENTREé
(host must pre-select four, guest choice of one)

BRICK ROASTED HALF CHICKEN
half deboned chicken, hash brown potatoes, mojo butter, 
cilantro 

STEAK FRITES* 
10 oz black angus churrasco, french fries,
classic chimichurri, ketchup

LOCAL FISH*
grilled baby bok choy, scallions, pickled onions,
orange garlic sauce, crushed pistachios

SPICY VODKA RIGATONI
spicy spanish sausage, marinara sauce, cream,
parmigiano reggiano, fresh made rigatoni

CHICKEN & BLACK TRUFFLE GNOCCHI
roasted chicken thighs, ricotta potato gnocchi,
black truffle cream sauce, chopped bacon,
white truffle oil gnocchi 

Chef’s Choice Dessert
(Served family style)
bubbles, mimosas, bellini’s or bloody mary’s (2 per person)
*complimentary sodas, iced tea and american coffee
maple syrup, smoked spicy honey sauce, pickles.

PRIVATE DINING MENUS



TWO HOURS PASSED SERVICE

CHOOSE 3 $25 PER PERSON ++

CHOOSE 5 - $35 PER PERSON ++

CHOOSE 7 - $45 PER PERSON ++

CHORIZO MANCHEGO CROQUETAS

QUESO FRITO WITH GUAVA JAM AND CRISPY SHALLOTS (vg)

THE SLIDER 

MINI WATERMELON SALAD (vg)

TUNA TARTARE TOSTONES

LOCAL CATCH CEVICHE SPOONS

SMOKED FISH DIP ON BRIOCHE

CHARRED CAULI (vg)

MINI AVOCADO TOAST (vg)

TWICE FRIED CHICKEN & WATERMELON – BBQ SAUCe

CHARRED SKIRT STEAK AND SPICY POTATO BITES SKEWERS

GUAVA BREAD PUDDING BITES WITH CREAM CHEESE MOUSSE (vg)

(VG) – Vegetarian

Amount of items served is based on two hours of service or completion 
of items being served, whichever comes first. e.g. based on one portion 
of each item per person . Additional items will be available for purchase 
at a la carte pricing. Management reserves right to station passed hors 
d’oeuvres during the last hour of service.

Passed Appetizers



ALL ADDITIONAL HOURS WILL BE A CASH BAR AT MENU PRICE

BEER & WINE

DOMESTIC IMPORT BEER

MERLOT, CHARDONNAY, PINOT GRIOGIO, PINOT NOIR

NON ALCOHOLIC BEVERAGES

ONE HOUR - $25 PER PERSON

TWO HOUR - $45 PER PERSON

THREE HOUR - $60 PER PERSON

CALL BAR
ONE HOUR - $30 PER PERSON

TWO HOUR - $50 PER PERSON

THREE HOUR - $70 PER PERSON

PREMIUM BAR
ONE HOUR - $30 PER PERSON

TWO HOUR - $55 PER PERSON

THREE HOUR - $75 PER PERSON

ULTRA PREMIUM BAR
ONE HOUR - $40 PER PERSON

TWO HOUR - $70 PER PERSON

THREE HOUR - $95 PER PERSON

*WELCOME COCKTAIL INCLUDED

BEVERAGE ADD-ONS

welcome cocktail - $10 per person

champagne toast - $10 per person

Beverage Packages
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305-200-5268
EVENTS@GROVEBAYGROUP.COM

PRIVATE EVENTS


