
THE MANDARA GALLERY

THE BLOSSFELDT GALLERY

BRUNCH MENU

DESSERT

B R U N C H  E V E N T S



THE MANDARA GALLERY

Seating Capacity 48
Standing Capacity 60

612 sq ft

Beautiful and effortlessly inviting, Downtown’s 
Mandara Gallery sets the stage for memorable 
brunch gatherings. The space offers an elegant 

backdrop for bridal showers and other intimate 
celebrations. Thoughtful design, natural greenery, 

and a warm neutral palette create an elegant 
atmosphere that feels both refined and relaxed.

FEATURES
ADA-Accessible 

Complimentary High-Speed Wi-Fi
 Natural Greenery

Customized Music Playlist
In-Room Wine Station

Sophisticated Ambiance

LARGE PARTY DINING
seats 48

private dining 

LARGE PARTY DINING
seats 48

private dining 

LARGE PARTY DINING
seats 24

private dining 

LARGE PARTY DINING
seats 24

dining, media presentations

BREAKOUT TABLES
seats 32

group activities



LARGE PARTY DINING
seats 20

dining, media presentations

Celebrate, connect, and savor the moment 
in the inviting ambiance of The Blossfeldt 
Gallery. This South Asheville space provides 
an elegant setting for bridal showers, birthday 
celebrations, and intimate social occasions. 
The Blossfeldt Gallery transforms every brunch 
into a beautifully curated experience.

THE BLOSSFELDT GALLERY

Seating Capacity 40
Standing Capacity 40
617 Sq Ft

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 

LARGE PARTY DINING
seats 20

private dining 



MIMOSA | 11
sparkling wine, fresh squeezed orange juice

BLOODY MARY | 13
vodka, house-made bloody mix

SEASONAL N/A DRINKS
furnished upon request 

BEVERAGE OPTIONS

CHARCUTERIE 
15/person

assorted garnishes & breads

BISCUIT BAR
15/person

house made butter, local honey, 
house made jams

ADDITIONAL OPTIONS

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.

40/person | Served Plated

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

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

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

KALE SALAD
toasted pumpkin seeds, currants, Three 
Graces Dairy Manchego-style cheese, 
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

FRENCH TOAST
house-made bread, organic maple syrup, 
fresh fruit

FRITTATA
ham, Manchego, peppers, onions

THREE CHEESE OMELET
smoked gouda, gruyere, cheddar, herbs, 
home fries

SALMON BENEDICT
grilled focaccia, asparagus, two poached 
eggs, lemoncaper hollandaise

TOSTADA BOWL
scrambled eggs, Heritage Farms chorizo, 
avocado, salsa, sour cream, Ashe County 
cheddar, fried tortilla

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

STEAK & EGGS
flank steak, two eggs, home fries, steak sauce

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

BISCUITS & GRAVY
Joyce Farms fried chicken, Jones Dairy 
Farm sausage gravy, house-made biscuit, 
home fries

choose three options

BRUNCH MENU

Posana® Signature Co�ee and Tea Forté assorted tea is included.



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




