Bistro 64 combines the finest food and service with a
sophisticated ambience to create the ultimate private setting.

While You Are Gathering:

You may start your private event with a social period ranging from a half hour to an hour. During the social time
we can butler pass hors d” oewvres starting at $3.50 per person for Chef’s selection of the freshest products.
Please see our Hors d’ oeuvre list for customized selections.

Menu Options
For planning vour event at Bistro 64 you may select one of three menu options listed below. When choosing
vour wine. please request our current wine list to ensure proper quantity for vour event.

Three Course Menu
$38.95 per person

Three Course Menu Includes:

First Course
(please select one)
Soup of the Dayv
or
Caesar with House made dressing. crispy fried chick peas and shaved Romano cheese
or
The "Wedge - Chilled Iceberg. sliced tomatoes. Clemson Blue cheese dressing and house
smoked bacon
#+$1.95 per person for guests to have a choice of soup or salad for the First Course

*If substituting an appetizer please add $3.95 and up per person— inquire about current appetizers
available for private events
*Additional cost per person

Second Course
Please choose 4 entrees from our current dinner menu
**Filet Mignon Medallions (+$5.95 per person)
**Crab Cakes or Duck (+$4.95 per person)
**Pork Chop (+$3.95 per person)

**Additional cost applies only per person that orders

Third Course
Dessert
Choice of I and also our Fresh Fruit Sorbet:
Fresh North Carolina pecan pie with espresso spiked whipped cream
Or
Chocolate Mousse Cake
Or
Double layer pumpkin bread pudding finished with a gingersnap crunch and fresh orange ice cream
Or
New York Styvle Cheesecake made in house served with Raspberry compote

Customized Wine Pairings Available
For Private Events




Four Course Menu
$44.95 per person

Four Course Menu Includes :
Soup or Salad

Soup
Entrée
Dessert

Please refer to 3 course format for menu options and price upgrades

Customized Wine Pairings Available
For Private Events



