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Weddings & Special Events at Bellona

At Bellona, every celebration begins the same way—around a conversation.
We believe weddings and special events shouldn’t be selected from a package or confined to a

fixed menu. They should be personal, intentional, and reflective of your story. That’s why every
event we create is entirely bespoke—designed from the ground up to match your vision, your

guests, and your moment.

Start With Inspiration

The menus you’ll find here are not limitations—they’re inspiration.
They offer a glimpse into what’s possible: handmade pastas, plant-inspired Italian cuisine,

seasonal ingredients, and thoughtful pairings. But no two events at Bellona are ever the same.
Each menu is curated specifically for you, whether you're envisioning a family-style feast, a

plated dinner, or something completely unique.

Designed Around You

From intimate weddings to full-scale celebrations, our team works closely with you to shape every
detail—from the flow of the evening to the final course served.

We take care of the logistics, the timing, and the execution—so you can focus on what matters
most: being present with your guests and enjoying the experience.

A Personal Approach

We don’t believe in one-size-fits-all.
Every wedding and special event at Bellona is built through collaboration. It starts with

understanding your vision, your priorities, and what you want your guests to feel when they walk
through the door.

From there, we create something that feels effortless, elevated, and unmistakably yours.

Let’s Start the Conversation

The first step is simple.
Book a time to speak with our Wedding & Special Events Specialist using the “Book a Time” link.

We’ll walk you through what’s possible, answer your questions, and begin shaping your event
together.

No pressure. No templates. Just a conversation—and the start of something unforgettable.

You



S E R V I C E  P A C K A G E S

55

RED TIER

BUFFET
$ 35 per person

 

$ 55 per person
 

$ 45 per person

WHITE TIER

PRICING

BUFFET
$ 50 per person

 

$ 70 per person

$ 60 per person

ENHANCEMENTS

GREEN TIER
3 starters
3 salads
3 mains
3 sides
3 desserts

$ 75 per person

BUFFET
$ 65 per person

 

1 starter
1 salad 
1 main 
1 side 
1 dessert

      FULL PLATED 
        SERVICE

FAMILY STYLE 
SERVICE

FULL PLATED 
SERVICE

FAMILY STYLE 
SERVICE

     FULL PLATED 
        SERVICE

FAMILY STYLE 
SERVICE

ENHANCEMENTS

PASSED APPETIZERS
 Red – $28 per person: 4 selections

White – $38 per person: 6 selections
Green – $48 per person: 8 selections

Dessert Bar (Red/White/Green) – starting at $12 per person
Fresh Gelato Station – $8 per person
Platters (À la Carte) – starting at $7 per person

$ 85 per person

2 starters
2  salads
2  mains 
2  sides 
2 desserts



S A L AD S

A P P E T I Z E R S

VG

VG

VG

VG

VG

Compressed tomatoes, basil oil, balsamic pearls, Maldon salt

WHIPPED RICOTTA
 

ITALIAN CHOPPED SALAD

 

BEETROOT & CITRUS SALAD

 

TUSCAN KALE & PARMIGIANO

 

CHARRED EGGPLANT CARPACCIO
 

HEIRLOOM TOMATO CARPACCIO

 

TRUFFLE POLENTA WITH WILD MUSHROOMS
 

Ricotta-stuffed blossom, basil pesto drizzle, toasted pine nut

Shaved parm, toasted bread crumbs, lemon-garlic dressing

Roasted eggplant ribbons, herb oil, balsamic pearls, micro greens

Soft polenta, roasted mushrooms, thyme, truffle oil, crispy shallot

Silky ricotta, roasted pistachio crumble, Calabrian honey, crostini

Roasted beets, blood orange whipped vegan feta, arugula, pistachio

Romaine, radicchio, chickpeas, grilled peppers, olives, red wine vinaigrette

STUFFED ZUCCHINI BLOSSOM

VG



S I D E S

MA I N S

D E S S E R T S

VG

VG

VG

VG

PUMPKIN TIRAMISU
 

LEMON OLIVE OIL TART
 

CHOCOLATE OLIVE OIL TORTE
 

ROSEMARY ROASTED POTATOES

CHARRED SEASONAL VEGETABLES

TUSCAN WHITE BEAN STEW

PORCINI-CRUSTED TOFU SCALOPPINE
 

WILD MUSHROOM RISOTTO WITH TRUFFLE
 

 ITALIAN HERB-CRUSTED CAULIFLOWER STEAK
 

BRUSSEL SPROUTS WITH BALSAMIC REDUCTION

Dark chocolate, sea salt, raspberry coulis

Shortbread crust, lemon cream, brûléed citrus

Roasted garlic purée, salsa verde, crispy capers

Porcini reduction, thyme, toasted pine nuts, herbs

Honeycrisp apples, cinnamon sugar, caramel drizzle

White wine mushroom jus, lemon confit, herbed farro

Pumpkin-spice sponge,espresso soak, vegan mascarpone

Breaded eggplant, mozzarella, roasted tomato sauce, basil oil

EGGPLANT PARMESAN 

APPLE FRITTERS “EVENTI STYLE”

VG

VG

VG

VG

VG

VG

VG
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	SERVICE PACKAGES
	RED TIER
	1 starter 1 salad  1 main  1 side  1 dessert

	WHITE TIER
	2 starters 2  salads 2  mains  2  sides  2 desserts
	GREEN TIER 3 starters 3 salads 3 mains 3 sides 3 desserts
	PRICING BUFFET $ 50 per person
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	FAMILY STYLE  SERVICE
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	FAMILY STYLE  SERVICE
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	FAMILY STYLE  SERVICE

	$ 75 per person
	FULL PLATED          SERVICE

	$ 55 per person
	FULL PLATED  SERVICE

	$ 70 per person
	FULL PLATED          SERVICE

	$ 85 per person

	ENHANCEMENTS
	PASSED APPETIZERS
	ENHANCEMENTS


	APPETIZERS
	WHIPPED RICOTTA
	Silky ricotta, roasted pistachio crumble, Calabrian honey, crostini

	TRUFFLE POLENTA WITH WILD MUSHROOMS
	Soft polenta, roasted mushrooms, thyme, truffle oil, crispy shallot
	VG


	STUFFED ZUCCHINI BLOSSOM
	Ricotta-stuffed blossom, basil pesto drizzle, toasted pine nut

	CHARRED EGGPLANT CARPACCIO
	Roasted eggplant ribbons, herb oil, balsamic pearls, micro greens


	SALADS
	HEIRLOOM TOMATO CARPACCIO
	VG Compressed tomatoes, basil oil, balsamic pearls, Maldon salt

	BEETROOT & CITRUS SALAD
	Roasted beets, blood orange whipped vegan feta, arugula, pistachio

	TUSCAN KALE & PARMIGIANO
	Shaved parm, toasted bread crumbs, lemon-garlic dressing

	ITALIAN CHOPPED SALAD
	Romaine, radicchio, chickpeas, grilled peppers, olives, red wine vinaigrette


	MAINS
	ITALIAN HERB-CRUSTED CAULIFLOWER STEAK
	Roasted garlic purée, salsa verde, crispy capers

	PORCINI-CRUSTED TOFU SCALOPPINE
	White wine mushroom jus, lemon confit, herbed farro
	VG


	EGGPLANT PARMESAN
	Breaded eggplant, mozzarella, roasted tomato sauce, basil oil

	WILD MUSHROOM RISOTTO WITH TRUFFLE
	Porcini reduction, thyme, toasted pine nuts, herbs
	VG



	SIDES
	ROSEMARY ROASTED POTATOES  CHARRED SEASONAL VEGETABLES TUSCAN WHITE BEAN STEW
	VG
	VG
	VG

	BRUSSEL SPROUTS WITH BALSAMIC REDUCTION

	DESSERTS
	CHOCOLATE OLIVE OIL TORTE
	Dark chocolate, sea salt, raspberry coulis
	VG


	PUMPKIN TIRAMISU
	VG
	Pumpkin-spice sponge,espresso soak, vegan mascarpone

	APPLE FRITTERS “EVENTI STYLE”
	Honeycrisp apples, cinnamon sugar, caramel drizzle

	LEMON OLIVE OIL TART
	Shortbread crust, lemon cream, brûléed citrus



