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GROUP DINING MENU

serves 25 people

HAND-PASSED OR
DISPLAYED

two dozen of each

PORK BELLY BAO BUNS
seared pork belly, mushrooms, yuzu sambal,
charred scallions, micro cilantro

MUSHROOM BAO BUNS

mushroom glace, charred scallions, micro shiso

CURRY VEGETABLE SAMOSAS
spring vegetables, potato, pineapple chutney

CRAB CAKES

apple jicama slaw, citrus yuzu

KOREAN FRIED CHICKEN SLIDERS
pickled cucumber, truffle ranch

WAGYU EGG ROLLS

wagyu, cabbage, carrots, honey sriracha

CIRO’S TRUFFLE POPCORN
popeorn tossed with truffle oil, salt,
fresh cracked pepper

DEVILED EGGS
whipped egg salad, crispy bacon

BEEF TARTARE
grass fed beef; espelette oil, shallots,
capers, hollandaise, bagel chips

DISPLAYED

SUSHI DISPLAY

served with wasabi, soy, pickled ginger, spicy mayo, eel sauce

Spicy Tuna Roll
chopped tuna, sushi rice, spicy mayo, avocado, tobiko

Ro Roll
spicy tuna, sushi rice, hamachi, topped with tuna, spicy
miso, micro shiso

Hyde Park roll
tom yum, fish, sushi rice, hamachi, srivacha, kimchi sauce

Vegetable Maki
ume shiso, sushi rice, asparagus, cucumber, gobo

BEEF WELLINGTON TENDERLOIN

beef tenderloin, mushroom duxelle, iberico ham

MUSHROOM ORECCHIETTE &
SHORT RIB

braised short rib, mushroom duxelle, mornay
orecchiette parmesan

CEASAR SALAD

classic caesar salad made tableside

DESSERT

BAKED ALASKA
chocolate bomb cake, ladyfinger shortbread,

spiced rum sauce

COOKIES AND MILK
fresh baked chocolate chip cookies, served
with spiked milk



