




Frutti Di Mare

Spaghetti, shrimp, calamari, 

mussels, marinated in 

olive oil and lemon zest, creamy 

sauce

Leg of Lamb

Sweet mustard, 

Provencal herbs and 
spices



Branzino Fillet 

Solo fillet with lemon 

aioli


HOT ENTRÉES


SILVER

BANQUET MENU


$120 PP


Mezze Salad

Creamy, luscious Italian 

cheese, delicate outer 
shell, oozing center





Greek Salad

Veg, feta, Kalamata 

olives





Prosciutto and Pear 

Arugula, prosciutto, pear 

gorgonzola, candied 
pecans, balsamic 

vinaigrette





SALADS


Patatas Bravas

Aioli, crème fraiche, 

salmon roe





Chicken Mousse

Whipped chicken, herbs, 
spices, creamy elegance



Salmon Gravlax

Thinly sliced salmon


APPETIZERS


*Consuming raw food or undercooked meats, poultry, seafood, shellfish, or eggs may increase yourrisk of foodborne illness. Individuals with 
certain health conditions may be at higher risk if these foods are consumed raw or undercooked. If you have any food allergies, please let us know.

 Unlimited tea, coffee, and seltzer water included

www.artpriori.miami

Ricotta Cheesecake

Creamy ricotta 

cheesecake



Rum Baba

Rum-infused cake, a 
decadent indulgence

Sturgeon Caviar

$15 per person, 0.5 oz



Creme Brûlée 

Silky vanilla custard with 
caramelized sugar crust




DESSERT

Skirt Steak

Herbs and spices, 

tomato-basil sauce






