
PRIVATE EVENT RECEPTIONS & DINNERS 



Posana is an Asheville independent restaurant 
co-founded by husband and wife team, Peter and 
Martha Pollay.  

Before Posana even opened its doors in 2009, we built 
relationships with local farmers and the Appalachian 
Sustainable Agriculture Project. Our commitment to 
serving an ever-changing local, seasonal and sustainable 
menu has allowed Posana to proudly be part of a 
community that fosters the development of local 
growers and makers. 

Posana’s cuisine and award-winning wine list are 
foundational to our appeal. The elegant, relaxed 
atmosphere and exceptional service is what has made 
Posana an all-time favorite for locals and a destination 
for visitors.  

Peruse our spaces and sample menus for ideas for your 
gathering. Planning your event with Posana extends the 
extraordinary qualities inherent in our restaurant with 
your personal touch, making your gathering a unique gift 
from you to all your guests.

FEED YOUR WELL-BEING®



The Patio at Posana
Seating Capacity 20
Standing Capacity 20

Restaurant Buyout
Seating Capacity 110
Standing Capacity 110

Mandara Gallery
Seating Capacity 48
Standing Capacity 60

The Patio at Posana

Dining al fresco is a popular option these days and Posana has the perfect spot!  People travel from all over to experience Asheville’s colorful characters and 
animated street scene. Posana’s Patio o�ers a comfortable front row seat to downtown’s vibrant backdrop.

The entire patio is surrounded by its original wrought iron fencing and garden lights illuminate its awning. During cooler months, a large portion of the patio 
can be fully enclosed for heating purposes and shield your guests from inclement weather. Weather permitting, the area outside of the protective awning 
can be used for a mini cocktail and hors d’oeuvre experience.

S  P  A  C  E  S  
Posana® is one of the only intimate event spaces in downtown Asheville. With a wide range of private dining and special event 
options, we are ready to assist you in planning your gathering, be it on the Patio, in the Mandara Gallery, or a Restaurant Buyout.



breakout squares

breakout squares

MAXIMUM SEATING 
Seating Capacity  48

option 1

BREAKOUT TABLES 
Seating Capacity 32

STANDING RECEPTION
Seating Capacity  60

cocktail rounds available

MAXIMUM SEATING 
Seating Capacity  48

option 2

The Mandara Gallery

Tucked away, beyond the main dining room, you’ll find the Mandara Gallery, a newly-remodeled private dining area. Modern chandeliers warmly illuminate 
a wide space that comfortably accommodates forty-eight diners for a plated dinner and up to 60 guests for cocktail events or standing receptions. The 
sophisticated neutral color palette of the room provides the perfect canvas for creative decorative and floral designs, making the room as versatile as it is 
beautiful.



If your event demands a large space and the full attention of our entire sta�, 
the Restaurant Buyout may be the perfect choice. Posana’s main dining room 
features high ceilings and rustic modern architecture. The custom ironwork, 
exposed brick, and repurposed barn-wood floors are softly lit by sparkling 
Edison bulbs, and give the space a cozy yet refined atmosphere.  This, coupled 
with the Mandara Gallery and outdoor patio, o�ers an array of atmospheres, as 
your party transitions from cocktails and hors d’oeuvres to an elegant sit-down 
dinner.

The Restaurant Buyout option gives us the flexibility to work with additional 
vendors to make your event a memorable one. We are also happy to work with 
your event planner(s) to organize services from your own vendors. 

Additional features accepted with restaurant buyouts:
·      Special food and beverage menu requests
·      Valet services
·      Ice Sculptures and a Caviar/Oyster bar
·      Specialty Linens
·      Floral Arrangements
·      Musical soloist, duos, trios, and quartets
 
If you have something in mind that is not listed, let us 
know. We are here to bring your vision to life!

Restaurant Buyout



HORS D’OEUVRES RECEPTION
$45 per person

choose five from entire list

VEGETARIAN
Sweet Potato Biscuit | fennel jam, sea salt butter

Fried Cauliflower | roasted garlic-sesame dip
Arancini | fried risotto balls, crushed chilis, parmesan, whipped ricotta

Beet Tartare | cashew cream, herbs
Fried Green Tomatoes | chive buttermilk

CANAPÉS
Goat Cheese | radish, herbs, baguette
Tomato Jam | ricotta, basil, baguette

Crab | mint, lemon, crème fraîche, brioche
Smoked Trout | horseradish, chive, rye
Salmon Tartare | horseradish, chive, rye

Bacon Jam | caramelized onion, arugula, brioche

MEAT
Beef Tartare | Lusty Monk mustard, pickle

Chicken Satay | cashew sauce
Smoked Salmon | chive cream cheese, pickled onion, cucumber

Mini Crab Cakes | slaw, caper remoulade
Chilled Shrimp | fried corn tortilla, avocado

Honey & Salt Pork Belly | sweet potato biscuits, honey butter

R E C E P T I O N



HORS D’OEUVRES

served during cocktail reception before seated service
$25 per person

choose three from entire list

VEGETARIAN
Sweet Potato Biscuit | fennel jam, sea salt butter

Fried Cauliflower | roasted garlic-sesame dip
Arancini | fried risotto balls, crushed chilis, parmesan, whipped ricotta

Beet Tartare | cashew cream, herbs
Fried Green Tomatoes | chive buttermilk

CANAPÉS
Goat Cheese | radish, herbs, baguette
Tomato Jam | ricotta, basil, baguette

Crab | mint, lemon, crème fraîche, brioche
Smoked Trout | horseradish, chive, rye
Salmon Tartare | horseradish, chive, rye

Bacon Jam | caramelized onion, arugula, brioche

MEAT
Beef Tartare | Lusty Monk mustard, pickle

Chicken Satay | cashew sauce
Smoked Salmon | chive cream cheese, pickled onion, cucumber

Mini Crab Cakes | slaw, caper remoulade
Chilled Shrimp | fried corn tortilla, avocado

Honey & Salt Pork Belly | sweet potato biscuits, honey butter

D  I  N  N  E  R



PLATED APPETIZERS
plated individually for each guest during dinner service

$15 per person | choose one option from entire list
$20 per person | choose two options from entire list

Roasted Cauliflower Steak  |  quinoa crusted, cashew butter

Gnocchi  | seasonal gnocchi with local vegetables

Risotto  |  mushroom, parmesan Reggiano

Shrimp & Grits  |  fried grit cake, chorizo, tomato cream

Crab Cake  |  caper remoulade, slaw

Smoked Salmon  |  potato latke, pickled onion, dill crème fraîche

Butter Poached Crab  |  sweet corn pancake, chive oil

Honey-Smoked Pork Belly  |  apple purée, warm root vegetable salad



MENU SELECTIONS
Entrée packages begin with a plated salad, entree paired with a seasonal vegetable and starch, and one dessert plated individually for each guest during dinner service. 

Seasonal vegetarian/vegan entree option always available upon request.
For parties of 30 guests or more, we o�er family style service.

House Breads
$5 per person

whipped sea salt butter, Theros olive oil

Additional Entrée Selection
$10 per person

 choose a third protein from selected tier

TIER ONE
$65 per person

choose two proteins

Pan Roasted Joyce Farms Chicken | tomato-tarragon butter
Scottish Salmon | herb crust, dill-horseradish cream
Sunburst Farms Trout | brown butter-leek vinaigrette

Marinated Flank Steak | chimichurri sauce
Heritage Farms Pork Chop | sage-sorghum glaze

TIER TWO
$75 per person

choose two proteins from either tier

Seared Sea Scallops | lemongrass beurre blanc
Wild Caught Market Fish | lemon-herb puree

Seared Duck Breast | citrus-beet gastrique
Pistachio Crusted Rack of Lamb | rosemary-red wine reduction

NY Strip | caramelized shallot jus

SALAD
choose one

Kale Salad  | Three Graces manchego, pumpkin seeds, currants, lemon, Theros olive oil
Mixed Green Salad  | chef seasonal selection

$85 per person
Pan Roasted Chicken & 

Pan Seared Shrimp or Scottish Salmon
with demi-glace

$95 per person
Beef Tenderloin & Seared Sea Scallops or Market Fish

with steak sauce & compound butter

$115 per person
Petite Wagyu Steak & Lobster Tail

with steak sauce & compound butter

DESSERT
choose one from entire list

ADDITIONAL ADD ONS

ELEVATED ENTRÉE SELECTIONS
choose one

Seasonal Fruit Crisp
pecan streusel, vanilla ice cream

Lemon Meringue Tart
vanilla anglaise, candied pistachio 

Chocolate Ganache Cake (vegan option available)
chocolate sauce, candied hazelnuts, espresso cream

Vanilla Cheese Cake
citrus curd, fruit compote, cookie crumble, honey wafer

Chocolate Pot de Crème
almond brittle, Chantilly cream, chocolate-almond crunch

Additional Selection
$5 per person  |  add another choice from the list of desserts

Local Meats & Cheeses
$15 per person

assorted garnishes



Can I order a wedding cake through Posana?
Yes, we o�er the option to order a cake to be prepared by 
our pastry chef with advanced notice. Please reach out to 
Maddy for a quote.

Can I bring my own cake?
Yes, you are welcome to bring your own cake. But keep in 
mind that we are unable to store outside food in our coolers.

Is there a fee associated?
Yes. We have $5 per person cake plating fee for all outside 
cakes.

Is there a room rental?
Yes.  The rooms rental fees vary based on your event date.  
Please ask Maddy for a detailed quote.

Do you have a microphone / speaker?
Yes. We have a portable speaker with Bluetooth connection 
available for rent $200 for three hours. 

Does Posana include decorations?
We provide white table cloths and candle votives. Ask Maddy 
about our vendor list for some local florist recommendations.

FAQs



M A D D Y  A T E N D I D O

Thank you for considering Posana® for your special event!

If you have any questions or special requests, please reach out to our 
Event Sales Manager, Maddy Atendido, who will be happy 

to assist you in navigating everything from dining menus to event options.

Maddy Atendido
Maddy@MandaraHG.com

o�ce  828-505-3969 ext 101


