
Private Event Proposal 

Taste of Tomorrow - An Exclusive Menu Preview Event 

This proposal outlines a plan for a private evening event at Artizen NYC where we'll invite 
staff & local patrons to sample and provide feedback on potential new menu items. This 
"Taste of Tomorrow" event will not only help us refine our offerings but also foster a 
deeper connection with our community.  

Prepared For: Participating Local Office Businesses & Artizen NYC  

Prepared By: Liriano Idea Advisors on behalf of Artizen NYC  

 

Reimagining the Space: Ambiance & Layout 

To create a fresh and inviting atmosphere for the event, we'll transform our usual cafe 
setup.  

Furniture Rearrangement Ideas: 

• Intimate Seating Pods: Instead of scattered tables, group smaller tables into 
intimate clusters of 4-6, encouraging conversation. Use a mix of our existing chairs 
and lounge-style seating options from the café and workspace offices.  

• Central Tasting Station: Clear a prominent area, perhaps near the counter or a 
large window, to serve as the main tasting station. This allows for a clear flow and 
makes the food the star of the show.  

• Soft Barriers: Use tall plants, decorative screens, or even set up shelving units with 
curated displays to create subtle "rooms" within the cafe, offering a sense of privacy 
and discovery.  

• Empty Space, More Impact: Consider removing a few non-essential tables to create 
more open space, making the cafe feel less cluttered and more exclusive for the 
event.  

Ambiance Enhancement Ideas: 

• Warm Lighting: Dim overhead lights and introduce more ambient lighting. Think 
fairy lights strung across the ceiling, battery-operated candles on tables, and 
perhaps a few strategically placed floor lamps for a softer, more inviting glow.  

• Curated Soundtrack: Develop a mellow, sophisticated playlist that's present but 
not intrusive – perhaps acoustic jazz, instrumental lo-fi, or gentle world music.  



• Aromatherapy (Subtle): A very subtle diffuser with a natural, comforting scent like 
vanilla, sandalwood, or a light citrus blend can enhance the sensory experience 
without being overwhelming.  

• Fresh Floral: Small, elegant floral arrangements on each table and around the 
tasting station will add a touch of freshness and sophistication.  

• Branded Touches: Incorporate subtle branding elements like custom-printed 
napkins, elegant menu cards, or even small Artizen NYC branded takeaways for 
guests.  

 

Crafting the Invitation: Exclusive & Engaging 

The invitation should convey exclusivity and excitement, encouraging locals to sign up.  

Invitation Ideas: 

• Title: “An Exclusive Invitation: Taste of Tomorrow at Artizen NYC” or "Be the First 
to Taste: A Private Menu Preview"  

• Body Paragraph: "Dear Valued Neighbor," or "To Our Cherished Community," "Join 
us for an intimate evening at Artizen NYC as we unveil a selection of exciting new 
dishes and drinks, we're considering for our upcoming menu. You'll be among the 
first to sample these creations and share your valuable feedback, helping us shape 
the future of our cafe. This is a unique opportunity to connect with our team and 
fellow food lovers. Spaces are extremely limited to ensure a personalized 
experience. Please RSVP by [Date] to secure your spot."  

• Key Details: Date, Time, Location, RSVP method (e.g., email, dedicated online form), 
and a subtle note about limited availability. 

• Design: Use our cafe's branding colors and fonts. A sleek, modern design with an 
enticing image of a beautifully presented dish (even if it's just a placeholder) would 
be effective. 

 

 

 

 

 



Specialized Tasting Menu: "A Glimpse into Our Future" 

Specialized Menu Ideas (Grill/Press Focused): 

Smoky Skirt Steak & Arugula Crostini 

• Concept: A lighter, elegant way to showcase the grilled skirt steak. This allows for 
focus on the steak's flavor and texture without being a full sandwich.  

• Components:  
o Grilled Skirt Steak: Thinly sliced against the grain, perhaps marinated 

simply with olive oil, garlic, fresh herbs (rosemary, thyme), salt, and pepper 
to bring out its natural flavor and char.  

o Toasted Crostini: Thin slices of crusty baguette, lightly toasted or pressed, 
acting as the base. Also, the baked goods that are used in the café. 

o Lemon-Garlic Aioli (lightened): A creamy, flavorful spread made with 
Greek yogurt or a lighter mayonnaise, fresh lemon juice, and minced garlic.  

o Fresh Arugula/Micro-Greens: A peppery counterpoint to the rich steak.  
o Optional: A sprinkle of crumbled goat cheese or a very thin slice of roasted 

red pepper.  
• Why it works: It's hearty enough to be satisfying, but the crostini format keeps it 

tasting-sized and allows the quality of the grilled steak to shine. The fresh elements 
make it feel healthy.  

 

Dominican/Puerto Rican Style Grilled Chicken Sandwich 

• Concept: This concept brings the beloved, rich, and aromatic flavors of Dominican 
and Puerto Rican cuisine into a convenient and flavorful sandwich format. It 
features tender grilled chicken marinated in a savory blend of herbs and spices, 
nestled in a practical bread choice with fresh and zesty island-inspired 
accompaniments. 

• Components: 
o Pollo a la Plancha (Grilled Chicken) with Sazón & Adobo: Tender chicken 

breast (cut into strips or a thin cutlet that can be sliced) marinated extensively in 
a robust blend of sazón (coriander, annatto, garlic, cumin, oregano) and adobo 
(garlic, oregano, black pepper, turmeric, salt, often a touch of vinegar or sour 
orange). The chicken is then grilled until beautifully golden, juicy, and infused 
with the deep, savory flavors characteristic of the islands. 

o Toasted Cuban Bread or Soft Bolillo Roll: A light, slightly crusty bread that can 
be easily toasted on the grill or in the small oven. Cuban bread is traditional for 
many Caribbean sandwiches, and a soft bolillo roll offers a similar texture and 
can hold the fillings well. This eliminates the need for any complex side prep. 

o Green Plantain Chips: Green plantain chips offer a delightful savory crunch to 
accompany the sandwich, acting like a very flavorful, authentic chip. 



o Red Onion & Cilantro Relish with Lime: Finely minced red onion and fresh 
cilantro dressed simply with lime juice and a pinch of salt. This provides a bright, 
acidic, and fresh counterpoint inside the sandwich, cutting through the richness 
of the chicken. It can be prepped in bulk ahead of time. 

o Wasakaka (Dominican Garlic Sauce) / Garlic Aioli (Optional Spread): A thin 
layer spread on the bread or served on the side for dipping the plantain chips or 
adding extra flavor to the sandwich. Wasakaka (garlic, olive oil, vinegar, oregano, 
salt) can be pre-made. A simple garlic aioli (mayonnaise mixed with minced 
garlic, lime juice) also works great and is easy to whip up. 

Why it works for a Cafe Kitchen (Grill & Small Ovens) and Sandwiches: 

• No Complex Side Dishes: The bread acts as the primary "side" for the chicken, 
making it a complete sandwich. The plantain chips are served alongside as a crunchy 
element which do not require any additional kitchen prep. 

• Minimal Prep for Bread: Toasting bread is quick and requires no specialized 
equipment. 

• Cold Prep for Relish/Sauce: The relish and sauce are prepped cold, minimizing hot 
line work. 

• Familiar Format: A sandwich is a highly popular and convenient cafe offering. 
• Authentic Flavor: The sazón/adobo chicken, plantain chips, and fresh relish 

maintain the core Dominican/Puerto Rican identity. 

 

“Appetizer Menu” 

Creamy Dips & Spreads: 

• Classic Hummus with Za'atar Drizzle: A staple, elevated with a sprinkle of 
aromatic Za'atar and a swirl of good olive oil.  

• Smoky Baba Ghanoush: A rich, smoky eggplant dip, brightened with fresh parsley 
and lemon.  

Crispy & Dippable Accents: 

• Crispy Plantain Chips: Lightly salted, offering a natural sweetness and crunch.  
• Golden Yuca Chips: A heartier, satisfying alternative to potato chips, perfect for 

dipping.  

Pita & Vegetable Crudités: 

• Warm, soft pita triangles and a colorful array of fresh, crisp vegetables (cucumber 
sticks, bell pepper strips, carrot sticks).  



Easy-to-Assemble Salads/Bites: 

• Cucumber & Tomato "Cafe Salad" Skewers: Cherry tomatoes and cucumber 
chunks threaded onto small skewers, drizzled with a light lemon-herb vinaigrette. 
Simple, fresh, and visually appealing.  

• Loaded Olives & Feta Skewers: Marinated olives and cubes of feta cheese, perhaps 
with a small, pickled pepper, on a short skewer.  

Presentation for Optimal Viewing (Emphasizing Health 
& Heartiness) 

For these specific items, visual cues should reinforce their quality and the healthy hearty 
promise.  

• "Deconstructed" or Artful Assembly:  
o Skirt Steak Crostini: Arrange the crostini on platters, with the arugula and 

steak perfectly placed on top. A tiny drizzle of the lemon-garlic aioli over the 
steak, and a sprig of rosemary next to each can elevate the look. The reddish 
pink of the steak against the green arugula will be visually appealing.  

o Chicken Cutlet Bites: Place the mini flatbreads slightly open to reveal the 
perfectly pressed chicken and colorful salsa inside. Arrange them neatly on 
platters, perhaps on a bed of fresh spinach or mixed greens to add a healthy 
visual.  

• Vibrant Colors: Leverage the natural colors of fresh ingredients: the deep red of the 
steak, the golden-brown of the chicken, the green of arugula/cucumber/mint, the 
red of sun-dried tomatoes. These naturally convey freshness and health.  

• Clean & Uncluttered: Even though these are hearty options, keep the presentation 
refined. Avoid overcrowding serving platters. Allow each piece to breathe and be 
admired individually.  

• Backlighting: If possible, subtle backlighting on your main tasting table can make 
the food pop and highlight the textures and colors of the grilled meats.  

By focusing on the quality of the skirt steak and chicken cutlets, and presenting them in 
these thoughtful, tasting-friendly ways, you'll effectively communicate their deliciousness 
and their fit within a healthier, heartier menu vision. This will undoubtedly generate 
excitement and valuable feedback from your guests!  

 

 

 



Additions to Improve the Proposal: 

1. Event Flow and Guest Experience: 

• Welcome & Introduction: Briefly outline how guests will be welcomed. Will there 
be a short introduction by ownership? This sets the tone and introduces the purpose 
of the event. 

• Feedback Mechanism: How will guests provide feedback?  
o Feedback Cards: Small, elegant cards at each seating pod or next to each 

tasting item with specific questions (e.g., "Flavor Profile," "Texture," 
"Presentation," "Would you order this again?"). 

o QR Code Survey: A QR code on tables or menu cards linking to a quick online 
survey. This can be more efficient for data collection. 

o Staff Interaction: Mention that staff will be circulating to engage with guests 
and gather verbal feedback. 

• Drink Pairings (Optional but Recommended): Suggesting potential drink 
pairings for the new menu items. Even if not served for tasting, mentioning them on 
the menu cards can spark interest and provide a more complete vision. 

• Closing & Thank You: A brief plan for how guests will be thanked and encouraged 
to visit Artizen NYC in the future. Perhaps a small discount voucher for their next 
visit or a branded gift. 

2. Staffing and Logistics: 

• Staffing Needs: Briefly list the types of staff needed for the event (e.g., Greeters, 
Servers, Chefs/Cooks for the tasting station, Feedback Collectors). 

• Setup and Teardown Timeline: A very high-level overview of how much time is 
estimated for transforming the space before and after the event. 

• Contingency Plan: Briefly mention a plan for unexpected issues (e.g., what if a key 
ingredient is unavailable, or if there's a spill). This shows preparedness. 

3. Marketing & Post-Event Strategy: 

• Social Media during Event: Encourage guests to share their experience on social 
media using a specific hashtag. Have a designated staff member take high-quality 
photos/videos. 

• Post-Event Communication: How will the feedback be used? Will guests be 
informed of which items made it to the final menu? This closes the loop and 
reinforces the value of their participation. 

• Future Events: Briefly mention if this is a one-time event or if similar "Taste of 
Tomorrow" events are planned for the future. 

 



4. Budget Considerations (Optional, but good for a comprehensive 
proposal): 

• A high-level estimate of costs for decor, ingredients, potential additional staffing, 
and invitation printing/distribution. 

By incorporating these elements, the "Private Event Proposal" becomes even more robust, 
demonstrating a comprehensive understanding of not just the "what" but also the "how" 
and "why" behind the "Taste of Tomorrow" event. 
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