
 
Café Musée uses only the freshest ingredients, 

which are subject to change based on availability. 
 

 
www.cafemusee.com                  775.332.1848 

 
 

Black Rock Reception 
 
Table Food 
 
Mediterranean Platter 
fresh vegetables, marinated olives, and grilled pita chips 
served with house-made hummus 
 
Tuscan Brie 
imported brie stuffed with artichokes, olives, roasted peppers and 
topped with basil pesto, sun-dried tomatoes and pine nuts 
 
Petite Chicken Piccata Tarts 
with lemon aioli, capers, feta, red peppers, and topped with gremolata 
 
 
Sweet Bites 
Little bites of our house made bars and cookies 
 
 
This menu is light courtesy food intended for short receptions only. 
 

 
 

Event Time:  1 to 1 ½ hours only 
Staffing:  charged separately  
Service Charge:  18% on food and beverage 
Tax:    7.375% 
Minimum:    50 guests 


