PRIVATE DINING AND SPECIAL EVENTS

1 BILTMORE AVENUE
ASHEVILLE, NC 28801
828.505.3969

posanarestaurant.com/private-events



Posana’s private banquet and special event room, the Adler Gallery, is a unique downtown venue
offering contemporary elegance, fine cuisine, and sophisticated technology.
You will find it is the perfect location for business meetings, bridal showers, rehearsal dinners,

screenings, holiday parties and receptions.

Comfort is First
The environmentally friendly remodeled space comFortably accommodates up to sixty diners
for a sit-down dinner, and easily accommodates a larger number for

presentations, parties, or cocktail events.

Hi-Tech Capabilities
Depending on the type of event you are holding, you may want to take advantage of our
Hi-Definition Video, Dolby 5.1 surround sound and a 119” screen. We also o er cable TV,
Blu-Ray DVD, and a HDMI input for “big screen” laptop presentations.

Book the Entire Restaurant
For larger events, Posana also o ers the possibility of exclusive use of the restaurant.

Here we can accommodate up to 110 guests and provide the full attention of our sta

Custom Menus and Attentive Service
While looking for the ideal place to hold your event, you will want to consider location,
convenience, quality of service, food and the comfort and amenities of the event room. Posana
excels in all those areas. Our culinary and pastry departments will work with you to execute your
vision of the perfect menu and service for your event. Whether you are interested in cocktails and
passed hors d’oeuvres or a multi-course dinner featuring Gluten Free cuisine, Posana o ers an

experienced sta  who is looking forward to assisting you with your event.

The Following pages include a list of our menu options and minimum pricing.
A 22% gratuity and current NC tax are applied to all private events.

Menu items are subject to change due to seasonal availability.









PLATED APPETIZERS

plated individually for each guest during dinner service

$15 PER PERSON

choose one from entire list:

Ricotta Gnocchi
caramelized onions, brown butter, goat cheese, sage
or

arrabbiata, parmesan, basil

Risotto
mushroom, truffle oil, parmesan Reggiano
or

roasted tomato, goat cheese, herbs

Honey-Smoked Pork Belly

apple puree, warm root vegetable salad

Crab Cake

caper remoulade

Smoked Salmon

potato latke, pickled onion, dill creme fraiche

Butter Poached Crab

sweet corn pancake, chive oil









