
BIJOU EVENTS
{small + elegant} 

HAMPTONS ARISTOCRAT

PACKAGES FOR 12-18 GUESTS 
not available for guest counts over 18 guests, no exceptions

includes chef + server, requires access to home kitchen

includes plates + cutlery + napkins + flowers 

add biergarten tables + $550

BIJOU PRICING
NON-MEMBERS 

base staffing fee: $1850  
includes chef + butler 

+ Per Person Price / Package

CHEF SOCIETY MEMBERS 
base staffing fee: $1250
includes chef + butler

+ Per Person Price / Package

PER PERSON PRICE OUTLINED BELOW FOR EACH PACKAGE 
/ 12 Guest Minimum for Non-Members

+ tax + 22% admin



TO SHARE
cast iron little meatballs 

{choice of pork + beef or lamb}

manchego + olives + prosciutto

HARVEST ENTREE
personalized pizza station

assorted toppings to create your own pizza
 

DESSERT
key lime pie cannolis 

PRICING
$95 per guest (12 guest minimum)
base staffing fee (+ $1850 / $1250) 

+ 22% admin + tax 

includes pizza oven + mango table + plates + cutlery
add biergarten tables: $550

BIJOU AMALFI



TO SHARE
guacamole + tortilla chips + farm carrots + radishes 

queso fundido (choice of chorizo or lobster)

CHOOSE 2
tamarind glazed wild caught sea bass 

tamarind glazed east coast shrimp 
sesame marinated wild seared tuna
chili pear marinated grassfed steak 

jalapeño lime pasture raised chicken thighs
SHARED

house made corn tortilla + tostadas, salsa verde +
poblano vin + lemon crema 

dirty corn salad, cotija cheese + pimento, gf + veg 
spiced black beans + rice, vegan 

DESSERT
churros + de leche

PRICING
$105 per guest (12 guest minimum)
base staffing fee (+ $1850 / $1250) 

+ 22% admin + tax / requires home kitchen access 

BIJOU TULUM



TO SHARE
corn queso + tortilla chips + farm carrots

saltines + smoked fish dip 

THE RANCHER’S TABLE
CHOOSE 2

burgers + hot dogs
fist of beef skewers + vegetables, gf
hot buttered lobster rolls (+ $25 pp)

NY Strip Steak, salsa verde 
Ribeye, compound butter (+$15pp)

BBQ Chicken, bone-in
Tamarind BBQ Shrimp, gf + df 

teriyaki salmon, gf + df 
TO SHARE

house potato salad + tahini vinaigrette, v + gf
fig + goat cheese salad, fig vinaigrette , veg
dirty street corn + pimento cheese, gf + veg 

chocolate chip cookies

PRICING
$125 per guest (12 guest minimum)
base staffing fee (+ $1850 / $1250) 

+ 22% admin + tax / requires access to home BBQ 

BIJOU BBQ



TO SHARE
house-made clam dip + saltines 

roasted butter + herb oysters, bread crumbs

THE BOIL
butter poached lobster, clarified butter, gf + pesc

old bay poached shrimp, tarter 
grilled mecox sausage

white wine butter clams
old bay balsam farm steamed potatoes 

corn pinwheels 
farm caesar salad + croutons, gf + pesc

DESSERT
key lime pies

PRICING
$150 per guest (12 guest minimum)
base staffing fee (+ $2000 / $1500) 

+ 22% admin + tax / requires access to home BBQ 

BIJOU BOIL



CURAMIA TEQUILA PAIRING
tomato water dirty martini

smoked grapefruit + tequila 
serano chili + lime gimlet

sipping + rocks
 

CRUDO + CEVICHE
seared tuna flatbread + wasabi + blistered grapes

scallop crudo + citrus + avocado, wontons
shrimp ceviche + tortilla chips

salmon sashimi, maki taco + sushi rice, gf
octopus tostada + farm fennel, gf

FRENCH FRIES
caviar cream + remoulade + truffle aioli

PRICING
$150 per guest (12 guest minimum)
base staffing fee (+ $2250 / $1750) 

includes 2 chefs + 1 server + 1 bartender
includes display table + market umbrella

+ 22% admin + tax / requires access to home BBQ 

BIJOU CRUDO



BEACH PICNIC 
3 rugs + 3 low tables +  beach cushions 

fire pit + wood, pre-lit 
7:30 pm - 10:30 pm

PRICING
base set up + rental fee: $3500

includes $1000 credit for drop off catering
+ tax + admin + delivery

 

BIJOU BEACH



BEACHES + FAQ
available for up to 18 guests

beach arrival: 7:30 pm no exceptions 

SOUTHAMPTON: 
LONG BEACH, SAG HARBOR

requires residency + permit 

EAST HAMPTON / AMAGANSETT 
BARNES HOLE BAY BEACH, AMAGANSETT

MILE HILL BEACH, EAST HAMPTON

 

BIJOU BEACH


