FUNDARE
CULINARY + CRAFTED + CUISINE

PRIVATE TASTING EXPERIENCE

OUR TASTING PHILOSOPHY

Our tasting experience is designed to thoughtfully showcase menu selections for your upcoming event. Tastings are
designed for two guests and presented in a composed, progressive format — allowing you to experience flavor
balance, portion structure, and presentation style.

TIER | - The Dinner Preview | $275 TIER Il - The Classic Experience | $325
Best for: Best for:
Couples finalizing their plated dinner selections. Couples who want to experience both their plated dinner

selections & additional menu offerings.
1 Soup Course

1 Salad Course 1 Soup Course

2 Protein Selections 1 Salad Course
2 Starch Selections 2 Protein Selections
2 Vegetable Selections 2 Starch Selections

2 Vegetable Selections
3 Petite Dessert Bites OR 4 Chef’s Selection Canapés

TIER 11l - The Signature Experience | $375

Best for:
Couples who want a complete preview including cocktail hour offerings
& desserts.

1 Soup Course
1 Salad Course
2 Protein Selections
2 Starch Selections
2 Vegetable Selections
3 Petite Dessert Bites & 4 Chef’s Selection Canapés

Additional Information

- Tastings are scheduled by appointment ONLY.
- Payment is due at the time of booking.
- A portion of the tasting fee will be credited toward your final event invoice, provided a signed contract
and deposit are received within 14 days of your tasting.
- Menu selections must be submitted 7 days prior to the tasting date.
- Additional guests may be added for $65 per person.
- Vlegetarian, vegan, and dietary tastings can be accommodated upon request.
- Cake Tasting Experience — $60 per couple: A curated selection of cake flavors and fillings prepared by
our pastry team.



	TIER I - The Dinner Preview | $275

