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Mandara Hospitality Group is an Asheville independent restaurant group co-
founded by husband and wife team, Peter and Martha Pollay. Our company culture 
is founded upon our desire to nurture the wellbeing of our staff, customers, and 
community. We are committed to supporting equity, diversity, and inclusion in our 
workplace and are actively working against racism in all its forms.

With Posana and all our endeavors, Mandara Hospitality Group strives to create 
spaces that leave lasting impressions. From the flatware you hold in your hand to 
the farms where we procure our seasonal ingredients, every detail is thoughtfully 
considered.  Our purpose always circles back to serving you and our community.

Mandara took root out of our insatiable joy to host, serve and cultivate 
communities. It is the embodiment of our mantra; local, seasonal and sustainable. 
To us, it represents future opportunities, restaurants and experiences that exceed 
expectations and leave you feeling cared for and well-fed.

FEED YOUR WELL-BEING®





Posana® is a contemporary American restaurant in the heart of downtown 
Asheville on Historic Pack Square. Posana has been a favorite for locals for the past 
ten years and attracts foodies from all over to experience its exquisite cuisine and 
distinctive wine selection.  While the food is at the center of Posana’s appeal, the 
elegant, relaxed atmosphere and exceptional service keep guests coming back again 
and again.

Planning your event with Posana extends the extraordinary qualities inherent in our 
restaurant with your personal touch, making your gathering a unique gift from you 
to all your guests. 

1 Biltmore Ave. 
Asheville, NC 28801



CUISINE 
Posana offers a seasonal menu, drawing inspiration from local ingredients. Our 
strong relationships with local growers and producers enable us to offer the freshest 
ingredients available all year round.   

Whether you are planning a corporate dinner for your company or a rehearsal 
dinner for family and friends, Posana’s exquisite culinary fare is sure to impress 
even the most discerning foodie.  

Peruse our sample menus for ideas for your gathering.  We will work closely with 
you to customize the perfect culinary experience for you and your guests.







WINE & COCKTAIL PROGRAM
As with the small farms of Western North Carolina from which we procure our 
food, the viticulturists from whom we acquire our extensive selection of wines have 
a deep respect for land that nourishes their vines. Many have chosen to pursue 
formal certification as organic or biodynamic and all practice their craft in a way 
that resonates with our own commitment to local, seasonal, and sustainable.

Emphasizing small, sustainable producers affords us a rich opportunity to uncover 
hidden gems. Our award winning wine list is broad and deep. We showcase the 
spectrum of grape varietals, from the familiar to the uncommon, while always 
focusing on wines that play well with a variety of food. Let us assist you in choosing 
the perfect wine pairings to enhance the flavorful, innovative cuisine offered at 
your event. 

If your event is a cocktail and hors d’oeuvres affair, Posana’s bartenders will work 
with you to craft original and/or classic cocktails that will also pair nicely with your 
culinary choices.



PRIVATE EVENTS
Posana® is one of the only intimate event spaces in downtown Asheville. With a 
wide range of private dining and special event options, we are ready to assist you 
in planning your gathering, be it a rehearsal dinner, a business meeting or a large 
celebration in the whole restaurant.   

The Patio at Posana
Seating Capacity 20
Standing Capacity 20

Restaurant Buyout
Seating Capacity 110
Standing Capacity 110

Mandara Gallery
Seating Capacity 48
Standing Capacity 60



The Patio at Posana

Dining al fresco is a popular option these days and Posana has the perfect spot!  
People travel from all over to experience Asheville’s colorful characters and 
animated street scene. Posana’s Patio offers a comfortable front row seat to 
downtown’s vibrant backdrop.

The entire patio is surrounded by its original wrought iron fencing and garden lights 
illuminate its awning. During cooler months, a large portion of the patio can be 
fully enclosed for heating purposes and shield your guests from inclement weather. 
Weather permitting, the area outside of the protective awning can be used for a 
mini cocktail and hors d’oeuvre experience.



Restaurant Buyout

If your event demands a large space and the full attention of our entire staff, the 
Restaurant Buyout may be the perfect choice.  Posana’s main dining room features 
high ceilings and rustic modern architecture. The custom ironwork, exposed brick, 
and repurposed barn-wood floors are softly lit by sparkling Edison bulbs, and give 
the space a cozy yet refined atmosphere.  This, coupled with the Mandara Gallery 
and outdoor patio, offers an array of atmospheres, as your party transitions from 
cocktails and hors d’oeuvres to an elegant sit-down dinner.

The Restaurant Buyout option gives us the flexibility to work with additional 
vendors to make your event a memorable one. We are also happy to work with your 
event planner(s) to organize services from your own vendors.  

Additional features accepted with restaurant buyouts:
·      Special food and beverage menu requests
·      Valet services
·      Ice Sculptures and a Caviar/Oyster bar
·      Specialty Linens
·      Floral Arrangements
·      Musical soloist, duos, trios, and quartets
 
If you have something in mind that is not listed, let us know. We are here to bring 
your vision to life!







Mandara Gallery

Tucked away, beyond the main dining room, you’ll find the Mandara Gallery, a newly-remodeled 
private dining area. Modern chandeliers warmly illuminate a wide space that comfortably 
accommodates forty-eight diners for a plated dinner, 50 viewers for special screenings, 32 
associates for conference or classroom presentations, and up to 60 guests for cocktail events 
or standing receptions. The sophisticated neutral color palette of the room provides the perfect 
canvas for creative decorative and floral designs, making the room as versatile as it is beautiful.

There are two built in buffets that can be used for a variety of purposes.  For a cocktail party, you 
can display hors d’oeuvres. A brunch buffet presented on these built ins will look lovely and create 
easy access for your guest to sample all the delicious dishes. For a formal sit-down dinner, this area 
is a perfect space for décor to personalize your event or display gifts from guests.

Depending on the type of event you are holding, you may want to take advantage of our Hi-
Definition Video, Dolby 5.1 surround sound and a 119” screen. We also offer cable TV, Blu-Ray 
DVD, and a HDMI input for “big screen” laptop presentations.

If you have any special requests, please don’t hesitate to talk to us about them.  We will do our best 
to accommodate you.



Mandara Gallery Configuration Options

 

MAXIMUM SEATING option 1
Seating Capacity  48

MAXIMUM SEATING option 2
Seating Capacity  48

breakout squares

STANDING RECEPTION  
Standing Capacity 60  
cocktail rounds available

THEATER SEATING  
Seating Capacity 50 



CONFERENCE SEATING
Seating Capacity  21

 

BREAKOUT TABLES
Seating Capacity 32  

 breakout squares

HOLLOW SQUARE
Seating Capacity  24

 

CLASSROOM SEATING
Seating Capacity 24  

 





SAMPLE MENU OPTIONS

Reception
Brunch
Dinner



RECEPTION

https://posanarestaurant.com/wp-content/uploads/2020/02/Posana-Private-Dining-Menu-2020.pdf


HORS D’OEUVRES RECEPTION
$45 PER PERSON

choose five from entire list

VEGETARIAN
Sweet Potato Biscuit | fennel jam, sea salt butter

Fried Cauliflower | roasted garlic-sesame dip
Arancini | fried risotto balls, crushed chilis, parmesan, whipped ricotta

Beet Tartare | cashew cream, herbs
Fried Green Tomatoes | chive buttermilk

Radish | caper-raisin vinaigrette
Green Tomato Gazpacho | jalapeño, mint

TARTINES
Crab | mint, lemon, crème fraîche
Smoked Trout | horseradish, chive

Goat Cheese | radish, herbs

CANAPÉS
House Toast | tomato jam, ricotta, basil

House Brioche | bacon, caramelized onion, arugula
House Rye | salmon tartare, horseradish, chive 

MEAT
Revier Farms Beef Tartare | Lusty Monk mustard, pickle

Chicken Satay | cashew sauce
Chilled Shrimp | blini, dill, lemon

Smoked Salmon | chive cream cheese, pickled onion, cucumber
Hamachi Crudo | lime gel, radish, cilantro
Mini Crab Cakes | slaw, caper remoulade

Chilled Shrimp | fried corn tortilla, avocado



BRUNCH OPTIONS

https://posanarestaurant.com/wp-content/uploads/2020/02/Posana-Private-Dining-Menu-2020.pdf




HORS D’OEUVRES
served during cocktail reception before seated service

$15 PER PERSON 
choose three from entire list

VEGETARIAN
Sweet Potato Biscuit | fennel jam, sea salt butter

Fried Cauliflower | roasted garlic-sesame dip
Arancini | fried risotto balls, crushed chilis, parmesan, whipped ricotta

Beet Tartare | cashew cream, herbs
Fried Green Tomatoes | chive buttermilk

Radish | caper-raisin vinaigrette
Green Tomato Gazpacho | jalapeño, mint

TARTINES
Crab | mint, lemon, crème fraîche
Smoked Trout | horseradish, chive

Goat Cheese | radish, herbs

CANAPÉS
House Toast | tomato jam, ricotta, basil

House Brioche | bacon, caramelized onion, arugula
House Rye | salmon tartare, horseradish, chive 

MEAT
Revier Farms Beef Tartare | Lusty Monk mustard, pickle

Chicken Satay | cashew sauce
Chilled Shrimp | blini, dill, lemon

Smoked Salmon | chive cream cheese, pickled onion, cucumber
Hamachi Crudo | lime gel, radish, cilantro
Mini Crab Cakes | slaw, caper remoulade

Chilled Shrimp | fried corn tortilla, avocado



FAMILY STYLE APPETIZERS
served in a large format table side for a sharing experience

$15 PER PERSON
choose one from entire list

Arancini | fried risotto, kale, parmesan, chilies, garlic aioli

Fried Green Tomatoes | pimento cheese, smoked tomato jam, bacon

Risotto | seasonal risotto with local vegetables

Local Meats & Cheeses | assorted garnishes, breads

Burrata Cheese | roasted tomatoes, basil, olive oil, grilled focaccia

Scallion & Corn Pancake | Brussels sprout-bok choy kimchi

Beet Hushpuppies | roasted beets, goat cheese, romesco sauce

Ricotta Gnocchi | roasted mushrooms, mushroom bisque, fresh thyme

Crab Salad | bibb lettuce, avocado, radish, lemon vinaigrette

Shrimp & Grits | fried grit cake, chorizo, tomato cream

Honey & Salt Pork Belly | sweet potato biscuits, honey butter

Crudité | seasonal vegetables, pumpkin seed hummus, cucumber yogurt 

Heritage Farms Pork Meatballs | sun-dried tomato, roasted garlic cream





BRUNCH ENTRÉES
$35 PER PERSON

choose three from entire list 

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, Theros 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

Scottish 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

Seasonal Vegetarian Entree
Chef’s selection

Quiche du Jour
house made quiche, fresh fruit

3 Cheese Omelet
smoked gouda, gruyere, cheddar, herbs, home fries

Salmon Benedict
grilled focaccia, asparagus, two poached eggs, 

lemon-caper hollandaise

Biscuits and Gravy
Joyce Farms fried chicken, Jones Dairy Farm sausage gravy, 

house-made biscuit, home fries

Tostada Bowl
scrambled eggs, Heritage Farms chorizo, avocado, salsa,  

sour cream, Ashe County cheddar, fried tortilla

French Toast
house-made bread, organic maple syrup, fresh fruit

LARGE FORMAT BRUNCH COCKTAILS 
(serves 6-8)

Mimosa
$50 per carafe

sparkling wine, fresh squeezed orange juice

Seasonal Featured Cocktail
$60 per carafe

furnished upon request



BRUNCH DESSERTS
$10 PER PERSON

choose one from entire list

Cashew Tart
pecan-date crust, cashew coconut cream, seasonal fruit salad, candied pecans

*vegan

Almond Cake
mascarpone cream, almond soil, fig compote, honey

Seasonal Fruit Crisp
pecan streusel, lemon-crème fraîche ice cream

Crème Fraîche Panna Cotta
pistachio, lemon, vanilla cake crunch, and ricotta cream

Vanilla Cheese Cake
citrus curd, fruit compote, cookie crumble, honey wafer

Chocolate Ganache Cake
chocolate sauce, candied hazelnuts, espresso cream

Chocolate Pot de Crème
almond brittle, Chantilly cream, chocolate-almond crunch





DINNER OPTIONS

https://posanarestaurant.com/wp-content/uploads/2020/02/Posana-Private-Dining-Menu-2020.pdf


HORS D’OEUVRES
served during cocktail reception before seated service

$15 PER PERSON 
choose three from entire list

VEGETARIAN
Sweet Potato Biscuit | fennel jam, sea salt butter

Fried Cauliflower | roasted garlic-sesame dip
Arancini | fried risotto balls, crushed chilis, parmesan, whipped ricotta

Beet Tartare | cashew cream, herbs
Fried Green Tomatoes | chive buttermilk

Radish | caper-raisin vinaigrette
Green Tomato Gazpacho | jalapeño, mint

TARTINES
Crab | mint, lemon, crème fraîche
Smoked Trout | horseradish, chive

Goat Cheese | radish, herbs

CANAPÉS
House Toast | tomato jam, ricotta, basil

House Brioche | bacon, caramelized onion, arugula
House Rye | salmon tartare, horseradish, chive 

MEAT
Revier Farms Beef Tartare | Lusty Monk mustard, pickle

Chicken Satay | cashew sauce
Chilled Shrimp | blini, dill, lemon

Smoked Salmon | chive cream cheese, pickled onion, cucumber
Hamachi Crudo | lime gel, radish, cilantro
Mini Crab Cakes | slaw, caper remoulade

Chilled Shrimp | fried corn tortilla, avocado



FAMILY STYLE APPETIZERS
served in a large format table side for a sharing experience

$15 PER PERSON
choose one from entire list

Local Meats & Cheeses | assorted garnishes, breads

Burrata Cheese | roasted tomatoes, basil, olive oil, grilled focaccia

Scallion & Corn Pancake | Brussels sprout-bok choy kim chi

Beet Hushpuppies | roasted beets, goat cheese, romesco sauce

Arancini | fried risotto, kale, parmesan, chilies, garlic aioli

Fried Green Tomatoes | pimento cheese, smoked tomato jam, bacon

Ricotta Gnocchi | roasted mushrooms, mushroom bisque, fresh thyme

Risotto | seasonal risotto with local vegetables

Crab Salad | bibb lettuce, avocado, radish, lemon vinaigrette

Shrimp & Grits | fried grit cake, chorizo, tomato cream

Honey & Salt Pork Belly | sweet potato biscuits, honey butter

 Heritage Farms Pork Meatballs | sun-dried tomato, roasted garlic cream

Crudité | seasonal vegetables, pumpkin seed hummus, cucumber yogurt



PLATED APPETIZERS
plated individually for each guest during dinner service

$15 PER PERSON
choose one from entire list

Ricotta Gnocchi
caramelized onions, brown butter, goat cheese, sage

or
arrabbiata, parmesan, basil

Risotto
mushroom, truffle oil, parmesan Reggiano

or
roasted tomato, goat cheese, herbs

Honey-Smoked Pork Belly
apple puree, warm root vegetable salad

Crab Cake
caper remoulade

Smoked Salmon
potato latke, pickled onion, dill crème fraîche

Butter Poached Crab
sweet corn pancake , chive oil



$65 per person
choose two proteins from entire list

Pan Roasted Joyce Farms Chicken
tomato-tarragon butter

Scottish Salmon
herb crust, dill-horseradish cream

Sunburst Farms Trout
brown butter-leek vinaigrette

Grilled Revier Farms NY Strip
caramelized shallot jus

Braised Short Rib
Lusty Monk mustard jus

Marinated Flank Steak
chimichurri sauce

Heritage Farms Pork Chop
sage-sorghum glaze

Smoked Pork Shoulder
apple cider jus

$75 per person
choose two proteins from entire list

Seared Sea Scallops
lemongrass beurre blanc

NC Wild Caught Fish
lemon-herb puree

Pan Seared White Shrimp
blistered cherry tomato butter sauce

Revier Farms Beef Tenderloin
grilled mushroom jus

Seared Duck Breast
citrus-beet gastrique

Pistachio Crusted Rack of Lamb
rosemary-red wine reduction 

ENTRÉES
Entree packages begin with a chef-selected salad, entree paired with a seasonal vegetable and starch, 

and one dessert plated individually for each guest during dinner service.
seasonal vegetarian/vegan entree option always available upon request

Add House Breads | whipped sea salt butter, Theros olive oil $5 per person



DESSERT
choose one from entire list

Cashew Tart
pecan-date crust, cashew coconut cream, 

seasonal fruit salad, candied pecans
*vegan

Almond Cake
mascarpone cream, almond soil, fig compote, honey

Seasonal Fruit Crisp
pecan streusel, lemon-crème fraîche ice cream

Crème Fraîche Panna Cotta
pistachio, lemon, vanilla cake crunch, and ricotta creams

Vanilla Cheese Cake
citrus curd, fruit compote, cookie crumble, honey wafer

Chocolate Ganache Cake
chocolate sauce, candied hazelnuts, espresso cream

Chocolate Pot de Crème
almond brittle, Chantilly cream, chocolate-almond crunch





Thank you for considering Posana for your special event!

If you have any questions or special requests, please reach out to our 
Event Sales Manager, Maddy Atendido, who will be happy 

to assist you in navigating everything from dining menus to event options.

MADDY ATENDIDO
Maddy@MandaraHG.com

office  828-505-3969 ext 101 




