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The Nikko Ballroom

With over 6600 square feet, our
newly renovated ballroom offers the
perfect space for large celebrations







9
&=

hotel nikko
san francisco




 menus will provide you with an i
offer. Please know that we do have

ym menu to accommodate your spec




The Pearl

Includes a selection of Three Appetizers passed during your reception ,
Sparkling Wine Toast I Dinner

Dinner
Heirloom Tomato Salad
Toy Box Tomatoes, Local Burrata, Balsamic Crumble, Wild Greens, Aged
Balsamic, Petit Basil

Seared Chicken Breast
Wild Mushroom Potato Gratin, Roasted Carrots, Grilled Cipollini Onions,
Madera Jus

Or

Vegetable en Croute
Ratatouille, Grilled Squash, Zucchini, Carrots, Asparagus, Pesto Sauce, Vine Ripe
Tomato Chutney

A Selection of Petit Sweets passed family style at the table French Macarons,
Chocolate Covered Strawberries

Coffee and Tea
Complimentary cake cutting fee for Your Wedding Cake

$107 per person
$142.80 includes service charge and tax;

The Sapphire

Includes a selection of Three Appetizers passed during your reception,
Sparkling Wine Toast I Dinner

Dinner
Port Wine Poached Pear Salad
Poached Pear, Candied Spiced Walnuts, Belgium Endive, Wild Arugula, Pt. Reyes
Blue Cheese, Walnut Crisp

Grilled Atlantic Salmon
Edamame eI Corn Succotash, Red Pepper Emulsion, Yellow Corn Pudding, Popcorn
Shoots

Or

Pan Seared Polenta Cake
Wild Mushrooms, Oven Roasted Tomatoes Tarragon Beurre Blanc

A Selection of Petit Sweets passed family style at the table French Macarons,
Chocolate Covered Strawberries

Coffee and Tea
Complimentary cake cutting fee for Your Wedding Cake

$120 per person
$160.15 includes service charge and tax,



The Diamond

Includes a selection of Three Appetizers Passed During Your Reception,
Sparkling Wine Toast I Dinner

Grilled Asparagus Salad
Roasted Carrots, Field Greens, Tomatoes, Shaved Asparagus Truffle Vinaigrette

Grilled Atlantic Salmon
Edamame el Corn Succotash, Red Pepper Emulsion, Yellow Corn Pudding,
Popcorn Shoots

Or

Coffee Rubbed Flat Iron Steak,
Potato Confit, Seared Shishito Peppers, Swiss Chards, Brown Butter Cauliflower
Puree Red Wine Sauce

Or

Seared Cauliflower Steak (Vegan) Peruvian Quinoa Pilaf, Herb Oil, Tiny
Vegetables

A Selection of Petit Sweets passed family style at the table
French Macarons, Chocolate Covered Strawberries

Coffee and Tea
Complimentary cake cutting fee for Your Wedding Cake

$123 per person
$164.15 includes service charge and tax

The Crown

Includes a selection of Three Appetizers Passed During Your Reception,
Sparkling Wine Toast, Dinner ¢l Amuse

Foie Gras Torchon
Butter Toasted Brioche Cluster, Seasonal Fruit, Rose Gelée, Brandied Cherry

Beef Medallions and Lobster Tail
Goat Cheese Chive Whipped Potatoes, Baby Carrots, Mustard Greens Cognac Demi-
Glace, Garlic Cream Sauce

Or

Kaffir Lime Edamame Risotto
Maitake Mushrooms, Red Radish, Beans, Roasted Bell Peppers

A Selection of Sweets passed family style at the table including Petit Fours e
Chocolate Covered Strawberries

Coffee and Tea
Complimentary cake cutting fee for Your Wedding Cake

$146 per person
$194.85 includes service charge and tax,






Cold Canapés

Black Sesame Seed Tuna Tataki Scallions, Sriracha Aioli,
Lotus Chip

Edamame Devil Eggs
Applewood SmoRed Bacon, Tobiko, Garlic Chip

Prosciutto Caprese
Prosciutto, Fresh Mozzarella Pearls, Toy Box Tomatoes, Extra Virgin Olive Oil

Kobe Beef Tartar Cone
Sake Black Truffle, Capers, Cornichons, Mustard, Shallot Relish

Seafood Ceviche
Bay Scallop, Halibut, Lime, Jalaperios, Cilantro

Asparagus Shooter
Wild Rice Puff, Lemon Oil, Togarashi Spice

Hoisin Chicken Salad
Water Chestnut, Honshimeji Mushroom, Sweet Onions, Peppers, Wonton Cup

Grilled Asparagus Wrapped Bell Peppers
Carrots Puree, Sourdough Crostini, Heirloom Tomatoes Gelée

Hot Hors D’oeuvres

Flame Broiled Chicken Satay
Charred Green Onions, Red Jalapefios, Misoyaki Glaze

Fried Soft Shell Crab
Tropical Fruit Salsa, Pickled English Cucumber, Sea Grass

Pesto Lamp Chop
Cherry Compote, Fried Basil, Plum Demi Glaze

Kaffir Lime Pork Belly and Fuji Apple
Baby Arugula, Meyer Lemon Preserves, Olive Cream Cheese Spread

Shiitake Mushroom Strudel
Humboldt Fog Goat Cheese, Thyme, Cabernet Sauvignon Reduction

Dungeness Crab Cake
Peppers, Green Onions, Micro Cilantro, Togarashi Aioli

38 North Duck,
Star Anise Plum Sauce, Pickled Cucumber, Scallions

Beef Onglet Polenta
Chervil Polenta, Nigoise Olives, Shiitake Mushroom Glaze






Hosted Beverage Packages

The Local
House Wine, Bottled Beer, Soft Drinks,

Citrus Water
One Hour Reception Service, Wine With Dinner el
One Hour Beverage Service After Dinner

$55 per guest

The Deluxe
Specialty CocRtails, House Wine, Bottled Beer,

Soft Drinks, Mineral Waters
One Hour Reception Service, Wine With Dinner el
One Hour Beverage Service After Dinner

also available



The Candy Cart
Indulge your guests with a playful and sweet
dessert station
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Thank you for considering Hotel NikRRo as your
wedding venue.

Please contact our Catering Department for motre
information.




Policies

Service Charge and Sales Tax,

All food, beverage and audio visual prices are subject to 23% Service Charge and 8.5% Sales Tax. All other charges are subject to 8.5% Sales Tax;

Ceremony Fee

The ceremony fee starts at $1,000.00 and includes rental of the ceremony site for the agreed time, basic equipment and room set up, and rehearsal time.
Agreement I Deposits

A deposit equal to 25% of the estimated banquet changes and a signed contract will hold your reservation definite, if returned by the specified date. Full
prepayment of estimated charges is due no later than three weeks prior to the event.

Guarantees

The final banquet attendance count must be given to the catering manager by 11:00 am, three business days prior to your event. At that time the hotel will
request number of special dietary meals from the client. Additional meals, above the requested guarantee number, in order to accommodate dietary requests, on
the day of the event, will result in exgra fees. This number is the guarantee and cannot be reduced. In the event that a guarantee is not provided three business
days prior to your event, the estimated guest count on the function agreement will be the guaranteed number. Final charges are based on the guarantees
provided before the event or the actual number of guests in attendance, whichever is greater. If more than one main entrée choice is to be served during your
event, the exact count of each choice is due with the guarantee. Should the guarantee be increased within seventy-two (72) hours prior to the start of the
function(s), the Hotel will apply a 25% food and beverage surcharge to the additional guests and/or apply changes to the menu to meet the Client’s requests.
Place Cards

Should more than one entrée be served at the wedding, place cards will be required for each guest. The place cards must include the guest’s name and entrée
choice and placed at their seat prior to their arrival.

Cancellations

Al deposits are non-refundable. Please refer to Contract for Cancellation Terms and Conditions.
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