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MANDARA GALLERY

Designed to be both functional
and beautiful. Downtown's
Mandara Gallery is ideal for both
casual and formal events, intimate
receptions, celebrations, business
presentations, brunch meetings,

and more.
Seating Capacity 48
Standing Capacity 60
612 sq ft
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LARGE PARTY DINING LARGE PARTY DINING BREAKOUT TABLES LARGE PARTY DINING LARGE PARTY DINING
seats 48 seats 24 seats 32 seats 48 seats 24
private dining private dining group activities private dining dining, media presentations
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BLOSSFELDT GALLERY

South Asheville's Blossfeldt
Gallery serves as a premier

neighborhood event venue,
offering a bright and adaptable
space for everything from
professional business
workshops and pharmaceutical
dinners to heartfelt rehearsal
dinners and significant family
milestones.

Seating Capacity 40
Standing Capacity 40
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LARGE PARTY DINING LARGE PARTY DINING LARGE PARTY DINING
seats 40 seats 20 seats 20
private dining dining, media presentations private dining
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PATIO BUYOUT

A patio buyout gives you the feel of a private
event without reserving the entire restaurant.

DOWNTOWN

Our covered patio accommodates up to

20 guests for a seated dinner or standing
reception, making it perfect for celebrations
and gatherings that are too large for a
standard reservation. The space can be fully
enclosed and heated, offering year-round
comfort regardless of the season.

SEATING CAPACITY 20
STANDING CAPACITY 20

BILTMORE PARK

Our fair-weather patio is ideal for casual,
spontaneous gatherings when the forecast

is on your side. It's a relaxed outdoor setting
perfect for enjoying great food and company
in beautiful weather.

SEATING CAPACITY 40
STANDING CAPACITY 40
607 sq ft




RESTAURANT BUYOUT

If your event demands a large space and the full attention of our entire staff, a Restaurant

Buyout may be the perfect choice. With a variety of flexible spaces, guests can enjoy a

seamless progression from welcome cocktails and passed hors d'oeuvres to an elegant

seated dinner.

DOWNTOWN BILTMORE PARK
Seating Capacity 110 Seating Capacity 147
The Mandara Gallery 612 sq ft Blossfeldt Gallery 612 sq ft
Main Dining Room 1926 sq ft Main Dining Room 1367 sq ft
Patio sq ft Bar Lounge 894 sq ft
The Nook 15 sq ft
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MEETINGS

LEARN MORE

Posana offers two refined

settings for corporate meetings,
presentations, strategic planning
sessions, business luncheons, and
private dinners. Both spaces are
equipped with high-definition
video, a 119-inch projection screen,
and Dolby Surround Sound,
providing a seamless experience
for presentations, training sessions,
and multimedia events.




BRUNCH

I LEARN MORE

Gather for an elegant brunch in

a private setting, perfect for a
memorable celebration. Whether
your midday gathering is a farewell
brunch or a milestone birthday, enjoy
a relaxed, sophisticated atmosphere
designed for meaningful moments
and lasting memories.




MENU PLANNING

Our culinary and beverage teams will
work with you to execute your vision
of the perfect menu and service style
for your event. From cocktails and
passed hors d'oeuvres to a
multi-course dinner with our
extensive wine list, Posana's
experienced staff is here to assist you
in hosting a magnificent affair.

HORS D’OEUVRES
PLATED APPETIZERS
ENTREE PACKAGES
DESSERT
BEVERAGE OPTIONS

FREQUENTLY ASKED QUESTIONS




HORS D’OEUVRES

25/person | choose three from entire list

45/person | choose five from entire list

FALAFEL | vegan tzatziki

ARANCINI | whipped ricotta, calabrian chili

BEET TARTARE | pumpernickel toast & carrot cashew cream
PIMENTO CHEESE TOAST | tomato jam & chive
ROASTED MUSHROOM TOAST | garlic-herb cashew ricotta
FIG, OLIVE & GOAT CHEESE | sourdough baguette
POTATO CROQUETTES | Manchego, roasted garlic aioli
CRAB TOAST | blue crab, grain mustard aioli, tarragon, baguette
SHRIMP TOSTADA | avocado, salsa macha, tamarind crunch

SALMON LOX BLINI | petite buckwheat pancake, caper, pickled red onion,
whipped cream cheese

SMOKED TROUT RILLETTES | pickled onion, diced cucumber, rye toast
SHRIMP SATAY | cilantro garlic marinade, sesame avocado dressing
CHICKEN SATAY | cashew curry sauce

PROSCIUTTO | apricot mostarda on baguette

PORK BELLY BISCUIT | cherry scallion chutney

KOFTA MEATBALL | Moroccan spiced meatball, lemon whipped ricotta
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PLATED APPETIZERS

plated individually during dinner service I

20/person | choose one option from entire list
30/person | choose two options from entire list

I RICOTTA GNOCCHI
seasonal with local vegetables

RISOTTO
mushroom, Parmesan Reggiano

CRAB CAKE
caper remoulade, slaw

SIANO BURRATA
seasonal fruit chutney, arugula,
grilled bread

ROASTED BEETS
pistachio, golden raisins, goat cheese crema

TUNA CRUDO
granny smith apples, serrano chili, citrus, q
radish, lemon olive oil

GRILLED MUSHROOMS
celery root puree, caramelized cipollini
onions, tarragon oil

ADDITIONAL OPTIONS

HOUSE BREADS | 8/person
whipped sea salt butter, olive oil

CHARCUTERIE |15/person
assorted garnishes, table service




ENTREE PACKAGES

Entrée packages begin with a plated
salad, entrée paired with seasonal
accompaniments, and one dessert
plated individually for each guest.

Seasonal vegetarian or vegan entrée
options are always available upon
request.

SALAD

choose one

KALE SALAD
Three Graces Manchego-style cheese,
pumpkin seeds, currants, lemon, olive oil

MIXED GREEN SALAD
chef seasonal selection
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ELEVATED ENTREES

Each entrée includes both proteins plated together.

TIER 1 1 10/persor1

70/person | choose two proteins

BEEF TENDERLOIN SEARED HALIBUT
JOYCE FARMS CHICKEN ] ,
. ) ) horseradish cream sauce lemon herb purée
caramelized onion and smoked bacon jus or & or
HERB-CRUSTED SALMON WAYGU NY STRIP SEARED SCALLOPS
dill-horseradish cream bordalaise sauce lemon-tarragon vermouth butter

HERITAGE FARMS PORK CHOP
grain mustard and cider glaze

BRAISED SHORT RIB

) . ADDITIONAL ENTREE SELECTION | 10/person
red wine reduction

add a third protein from your selected tier

TIER 2

80/person | choose two proteins from tier lor 2

NORTH ATLANTIC HALIBUT
lemon-herb purée

DUCK BREAST
burnt honey, rosemary-orange reduction

NY STRIP
red wine jus

TIER 3

90/person | choose two proteins from any tier

BEEF TENDERLOIN
horseradish cream sauce

SEARED SCALLOPS

lemon-tarragon vermouth butter

PISTACHIO-CRUSTED
RACK OF LAMB

rosemary-red wine reduction



DESSERT

choose one
CHOCOLATE GANACHE TART

whipped espresso mascarpone, salted caramel sauce, candied hazelnuts

CHOCOLATE POT DE CREME*
vanilla Chantilly, almond brittle

VANILLA CHEESE CAKE
citrus curd, fruit compote, vanilla chantilly, biscoff stamped cookie

SEASONAL FRUIT CRISP*
oat streusel, vanilla ice cream

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

ADDITIONAL SELECTION | 8/person
add another choice from the list of desserts

vegan upon request™




WINE

Our extensive wine collection features
distinguished selections from
celebrated winegrowing regions around
the world. Our knowledgeable team will
be pleased to recommend the ideal
vintage to complement your menu and
elevate your event.

COCKTAILS

Posana's signature cocktail
program showcases seasonal
ingredients and premium
small-batch spirits, offering a
balance of timeless classics and
innovative house creations. We
also offer a collection of
sophisticated non-alcoholic
selections, including
handcrafted mocktails and
fresh-pressed juices.

Posana's wine program has been honored
with the Wine Spectator “Best of Award of
Excellence" since 2018.




FAQS

CAN | BRING MY OWN CAKE?
Yes, you are welcome to bring your own cake, though 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. Room rental fees vary based on your event date. Please
ask for a detailed quote.

CAN WE DISPLAY A SLIDESHOW ON THE SCREEN?

Yes. We have an HD video 119" screen available with Dolby
5.1 surround sound and a HDMI input with appropriate
adapters. We charge $225.00 for use of the screen/projector
for three hours.

*Note | If you plan on creating your own slideshow, we
suggest you include music in it as our Sonos music cannot
play while the projector is in use.

DO YOU HAVE A MICROPHONE & SPEAKER?

Yes. We have a portable speaker with Bluetooth connection
available for rent $200 for three hours. Please request in
advance.

DOES POSANA INCLUDE DECORATIONS?
We provide white table cloths and candle votives. Ask about
our vendor list for some local florist recommendations.
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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






