
M E E T I N G S  +  B U S I N E S S  L U N C H E O N S

PRIVATE DINING & MEETING SPACES

THE MANDARA GALLERY

THE BLOSSFELDT GALLERY

CONFERENCE BREAK

BREAKFAST

LUNCH

DESSERT



Posana offers two elegant private dining spaces that are ideal for 
meetings, presentations, business luncheons, dinners, and special 
events.

MANDARA GALLERY | DOWNTOWN ASHEVILLE
The Mandara Gallery offers a secluded, sophisticated setting in 
the heart of downtown.

BLOSSFELDT GALLERY | SOUTH ASHEVILLE
The Blossfeldt Gallery offers a private setting in South Asheville’s 
Biltmore Park Town Square

AUDIO/VISUAL CAPABILITIES
Both spaces can be equipped with professional presentation 
technology, including:
• 119" projection screen
• High-definition video
• Dolby 5.1 surround sound
• HDMI connection for laptop presentations
• A/V Rental Fees

Screen and projector: $225 for up to 3 hours
Bluetooth speaker & microphone: $200 for up to 3 hours

Whether you're hosting a corporate meeting, client presentation, 
business luncheon, or private dinner, Posana's private dining 
rooms provide an exceptional setting with modern amenities to 
ensure a successful event.

PRIVATE DINING & MEETING SPACES



MANDARA GALLERY

Seating Capacity 48
Standing Capacity 60

612 sq ft

BOARDROOM
seats 24

leadership meetings

U-SHAPED
seats 24

workshops & presentations 

CLASSROOM
seats 20

training sessions

BREAKOUT TABLES
seats 32

group activities

LARGE PARTY DINING
seats 48

private dining 

Designed to be both functional and elegant, the 
Mandara Gallery provides the perfect setting 
for corporate meetings, professional business 

presentations, and exceptional fine dining 
experiences.

FEATURES
ADA-Accessible 

Complimentary High-Speed Wi-Fi
 Natural Greenery

Customized Music Playlist
Blu-ray DVD player

In-Room Wine Station
Sophisticated Ambiance

THEATER
seats 24

presentations



The Blossfeldt Gallery offers a bright, adaptable 
space for everything from professional business 
presentations and all day workshops to 
corporate dinners and gatherings. 

BLOSSFELDT GALLERY

Seating Capacity 40
Standing Capacity 45
617 Sq Ft

U-SHAPED
seats 22

workshops & presentations 

FEATURES
ADA-Accessible 
Complimentary High-Speed Wi-Fi
Natural Light
Customized Music Playlist
In-Room Wine Station
Sophisticated Ambiance

LARGE PARTY DINING
seats 40

private dining 

CLASSROOM
seats 20

training sessions

BOARDROOM
seats 20

leadership meetings



REFRESHMENT BREAK
20/person, half day  |  25/person, full day  

Posana® Co�ee
Hot Tea | Tea Forte Assortment
Iced Tea | Freshly Brewed Tea Forte
Assorted Soft Drinks

BEVERAGES A LA CARTE
charged based on consumption

Seasonal Infused Water | 15 per gallon
Iced Tea | 45 per gallon
Posana® Co�ee, regular, deca�einated | 55 per gallon
Soda, Still Water, Sparkling Water | 5 each

BISCUIT BAR
15/person

House-Made Butter
House-Made Jams, seasonal selection
Local Honey

SWEET SNACKS
10/person
house-made assorted cookies and pastries

MID-MORNING ASSORTMENT
20/person |  available for three hours

Yogurt Parfait | fresh berries, house-made granola
Whole Fresh Seasonal Fruit
House-Made Trail Mix
House-Made Mu�ns

ADD ONS
5/person

Everything Bagels, Cream Cheese
Cinnamon Buns
Mini Pastries
Soda, Still Water, Sparkling Water 

CONFERENCE BREAK
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BREAKFAST

CONTINENTAL BREAKFAST
20/person

House-Made Pastries
Cinnamon Buns

House-Made Jams, Butter, Local Honey
Fresh Sliced Seasonal Fruit

Greek Yogurt
House-Made Granola

POSANA CLASSIC BREAKFAST
25/person

House-Made Pastries
House-Made Jams, Butter, Local Honey

Fresh Sliced Seasonal Fruit
Scrambled Eggs w/Cheese

Jones Dairy Farm Applewood Smoked Bacon and Sausage
Posana® Signature Breakfast Potatoes

BILTMORE  BREAKFAST
30/person

BREAKFAST HASH | scrambled egg, potato, peppers, onions, chorizo
BRIOCHE FRENCH TOAST | house-made bread, organic maple syrup, fresh fruit

House-Made Pastries
House-Made Jams, Butter, Local Honey

Fresh Sliced Seasonal Fruit
Posana® Signature Breakfast Potatoes

Breakfast is served Bu�et Style for 60 minutes.
All options include Posana’s signature co�ee and assorted  teas.



SERVED PLATED
freshly brewed iced tea is included

35/person

GRILLED SALMON SALAD
broccoli salad, charred green onions, orange, 
sunflower seeds, avocado sesame dressing

JOYCE FARMS CHICKEN SALAD
almond, Lusty Monk mustard, celery, 
house aiol, lettuce, charred lemon dressing, 
grilled bread

GRILLED FLANK STEAK SALAD
romaine hearts, smoked bacon, grilled 
onions, blue cheese, chive-buttermilk 
dressing

KALE SALAD
Three Graces Manchego-style cheese, 
pumpkin seeds, currants, lemon, olive 
oil,grilled chicken or seared salmon

BITTER GREEN CAESAR
radicchio, arugula, anchovy dressing, egg, 
brown butter croutons, Parmesan, grilled 
chicken or seared salmon

JOYCE FARMS CHICKEN BREAST
wild mushroom-Parmesan risotto, thyme 
beurre blanc

SALMON
seared salmon, roasted tomatoes, local stone 
ground grits, caper-lime brown butter

SUNBURST FARMS TROUT
warm fingerling potato salad, sautéed greens, 
spiced apple cider reduction 

choose three options

LUNCH
SERVED PLATED

freshly brewed iced tea is included
35/person



DESSERT 

CHOCOLATE GANACHE TART
whipped espresso Mascarpone, salted caramel sauce, candied hazelnuts

CHOCOLATE POT DE CRÈME*
vanilla Chantilly, almond brittle

VANILLA CHEESE CAKE
citrus curd, berry compote, vanilla chantilly, bisco� stamped cookie

SEASONAL FRUIT CRISP*
oat streusel, vanilla ice cream

LEMON TART
lemon curd, vanilla meringue, vanilla anglaise, candied pistachios

vegan upon request* 

12/person
choose one option

If you have any questions or special requests,
please reach out to our Event Sales Manager, 
Lindsey Wehrli, who will be happy to assist 
you in navigating everything from dining 
menus to event options. 

LINDSEY WEHRLI
events@posanaAVL.com

office 828-417-0801




