


Villa Azur has been described as the premier gastronomic 
experience of South Beach, inviting diners to succumb to elegance 
and gourmet cuisine at its finest. It features a 7,200 square foot 
dining room, adorned with the glamour and spark of the Riviera. Its 
white French doors and chandeliers welcome guests to the lounge 
and main dining area, which is crowned by a whimsical, open-aired 
courtyard, marked by plush tufted white leather couches and 
lush natural foliage. This exquisite backdrop sets the tone for a 
charming dining experience.

Renowned Executive Chef Erwin Mallet’s inspiration stems 
from simplistic culinary styling founded on the pillars of quality, 
evident in his creations. His signature dishes derive from using 
flavors characteristic of the south of France, and adding an Italian 
influence to them.

The menu is designed to be a delicate intermingling of avant-garde 
mediterranean fare and traditional authenticity, which is sure to 
please the most refined of palates. With an in-house sommelier on 
hand to suggest the ideal custom wine pairing, Villa Azur strives 
to sculpt the perfect meal from start to finish.

Villa Azur is the perfect venue for your next event, whether it be 
a corporate, wedding or rehearsal dinner, bridal/baby shower, 
wedding ceremony, meet-and-greet, birthday, anniversary, bat/
bar mitzvah, or whatever the occasion. We offer a one-of-a-kind 
backdrop to host your next cocktail reception, mixer or gathering.

The  setting is a culmination of culture and aesthetics, set in an open 
format for added adaptability, and is capable of accommodating up 
to 450 standing guests. Our event coordinator is readily available 
at all times to accommodate you during the entire process, from 
pre-event planning to actualization.

Zagat-rated Villa Azur has received numerous accolades, crowning 
it  ‘’Best Outdoor Dining in Miami,’’ noting the ‘’Grilled Octopus’’  
as  its go-to dish.

FORBES TRAVEL GUIDE  
ROMANTIC MIAMI RESTAURANT WE LOVE - 2015

ZAGAT  
BEST DECOR IN MIAMI - 2015

MIAMI CULINARY TOURS  
VILLA AZUR IN ELLEGANCE - 2015

ZAGAT  
BEST OUTDOOR IN MIAMI - 2015

ZAGAT  
MIAMI’S HOTTEST MEDITERRANEAN RESTAURANT  
TO TRY NOW - 2014

THRILLIST  
BEST NEW SEAFOOD IN SOUTH FLORIDA - 2014

THE NEW YORK TIMES  
SOUTH BEACH, NOW AND FOREVER. VILLA AZUR,  
A CHIC DINING SPOT - 2014

MIAMI NEW TIMES 
BEST OF AWARD - VILLA AZUR BEST SERVICE 2013

THE MIAMI HERALD   
***3 STARS FOR EXQUISITE FRENCH FOOD AT VILLA AZUR  
ON SOUTH BEACH - 2013

MIAMI NEW TIMES 
MIAMI’S TEN MOST ROMANTIC RESTAURANTS 2012  
VILLA AZUR No3

Overview



Villa Azur Restaurant & Lounge



Our food and beverage options vary by day of the week, duration 

of event, party size, and event space. Once the food menu and 

beverage package are selected, we will put together a proposal 

for your approval and reserve the date requested. Upon approval 

of the proposal, we will require a 50% deposit to guarantee your 

event. If the signed proposal, with deposit, is not returned to Villa 

Azur by its expiration, the date will be released for the next event 

on the wait list. Proposals are valid for two weeks, unless otherwise 

stated. 

The food and beverage pricing is based on a per-person basis. 

Any extras that you may incur during the event will be added to 

the final bill, plus 9% applicable taxes and 18% service charge. The 

50% deposit is non-refundable in the event of a cancellation after  

the time period specified on the contract.

The guest count in the signed proposal can be adjusted up until 

one week prior to the set date, if seating capacity permits, but 

shall not be less than 5% of the initially-agreed number. For a 

better service experience, the final guest count must be confirmed 

48 hours before the event but any changes in the number of 

guests confirmed shall not affect the minimum number of guests 

to be charged according to the signed proposal. At the time of 

the event, any additions to the number of guests will be charged 

accordingly, per person. 

The event will take place on the date specified on the Reservation 

& Deposit Form regardless of weather conditions. Events booked 

on the Villa Azur terrace are not permitted to be relocated indoors, 

in  the event of inclement weather. An outdoor tent can be setup 

upon request for an additional charge, with a five day anticipation.

Please contact our event coordinator for further clarification and 

all terms of your proposal. 

Booking Info



Buffet Style Menu AVAILABLE WHEN ENTIRE SPACE IS PRIVATIZED 

OPTION 1 - $55 ++/pers

CoLD STATIoN (choose 3)

LentiL saLad / quinoa tabouLé styLe / tomato saLad pissaLa-
diere / margherita pizza

HoT STATIoN (choose 3)

roasted chicken / saLmon pasta / Linguini cacio e pepe / 
chicken piccata / marinated shrimps /

sauteed broccoLi & mushroom

DESSERTS

nuteLLa mousse / macaron assortment / vaniLLa panna cotta

OPTION 2 - $70 ++/pers

CoLD STATIoN (choose 3)

tomato and mozzareLLa / green bean saLad / goat cheese  
croquettes / deLicatessen assortment /  
seLection of cheese / marinated saLmon

HoT STATIoN (choose 3)

veaL scaLopini aLLa miLanese /
rigatoni in moreL mushroom sauce

roasted chicken / roasted saLmon / penne primavera/ 
potato gratin dauphinois

DESSERTS

nuteLLa mousse / duLce de Leche panna cotta/
 Lemon meringue pie / tout chocoLat

ONE MENU SHOULD BE SELECTED FOR THE ENTIRE PARTY. VEGETARIAN AND/OR GLUTEN FREE OPTIONS ARE ALSO AVAILABLE UPON REQUEST. SOME DISHES MAY 

NOT BE AVAILABLE DUE TO THE SEASONAL AVAILABILITY. ANY ALLERGIES SHOULD BE SPECIFIED UPON CONFIRMATION OF THE BOOKING.



Lunch & Dinner Menu MENU AVAILABLE SUNDAY - WEDNESDAY 

OPTION 2 - $55 ++/pers
Available only for groups of 70 people or less

APPETIZER
(Pre-select one option or served family style)

pan seared caLamari, garLic and parsLey  
or

caesar saLad and parmigiano sheLL
 

MAIN CoURSE
(Pre-select one option)

marinated tiger prawns in pastis with provençaL vegetabLes  
or

vegetabLe risotto

DESSERT

nuteLLa mousse

ONE MENU SHOULD BE SELECTED FOR THE ENTIRE PARTY. VEGETARIAN AND/OR GLUTEN FREE OPTIONS ARE ALSO AVAILABLE UPON REQUEST. SOME DISHES MAY 

NOT BE AVAILABLE DUE TO THE SEASONAL AVAILABILITY. ANY ALLERGIES SHOULD BE SPECIFIED UPON CONFIRMATION OF THE BOOKING.

OPTION 1 - $49 ++/pers *
Available only for groups of 45 people or less

APPETIZER 

heart of Lettuce
appLes, grapefruit, cherry tomatoes, Lemon dressing 

MAIN CoURSE
(Pre-select one option)

Linguini primavera 
or

chicken picatta served with oLive poLenta gratin 

DESSERT

 vaniLLa panna cotta with red berries



OPTION 3- $65 ++/pers

APPETIZER 
(Pre-select one option)

warm asparagus saLad with truffLe pecorino and aruguLa
or

scottish smoked saLmon with creme fraîche and brioche
 

MAIN CoURSE 
(Guests choose one on day of)

naturaL pork tenderLoin sLowLy cooked in red wine and 
orange zest served with homemade mashed potatoes

or
Linguini aLLe vongoLe

 
DESSERT

(Pre-select one option) 

nuteLLa mousse
or

Lime meringue pie

OPTION 4- $70 ++/pers

FAMILY STYLE APPETIZERS 

tuna tartare with Lime whipped cream  
&  

warm asparagus saLad with truffLe pecorino and aruguLa
&  

truffLe brie cheese

MAIN CoURSE
 (Guests Choose one on day of)

 saLmon scaLLopini with organic quinoa and Lemon zest
or

coLorado rack of Lamb with garLic and thyme,  
served with potato gratin

or
rigatoni in moreL mushroom sauce 

 
DESSERT ASSoRTMENT

nuteLLa mousse, panna cotta 
& macaron

Lunch & Dinner Menu MENU AVAILABLE SUNDAY - WEDNESDAY 

ONE MENU SHOULD BE SELECTED FOR THE ENTIRE PARTY. VEGETARIAN AND/OR GLUTEN FREE OPTIONS ARE ALSO AVAILABLE UPON REQUEST. SOME DISHES MAY 

NOT BE AVAILABLE DUE TO THE SEASONAL AVAILABILITY. ANY ALLERGIES SHOULD BE SPECIFIED UPON CONFIRMATION OF THE BOOKING.



Lunch & Dinner Menu
OPTION 5 - $85 ++/pers

FAMILY STYLE APPETIZERS

burratina with tomato on the vine & basiL
&

provençaL styLe octopus
&

homemade foie gras terrine  
served with fig jam and strawberry couLis

  
MAIN CoURSE 

seared tuna  
LightLy turned, red beLL pepper couLis served with caponata

or
truffLe french ravioLes 

or
prime beef tenderLoin served with homemade  

mashed potatoes and bearnaise sauce

DESSERT ASSoRTMENT

iLe fLottante, panna cotta & Lime meringue pie

OPTION 6 - $99 ++/pers

FAMILY STYLE APPETIZERS

Lobster saLad, citrus, avocado
&

truffLe brie cheese
&

homemade foie gras terrine  
served with fig jam & strawberry couLis 

MAIN CoURSE 

provençaL styLe seared scaLLops served with mashed carrots, 
rosemary, honey and Lemon

or
veaL chop with moreL mushroom sauce and potato gratin

and
side of truffLe french ravioLes de roman

DESSERT ASSoRTMENT

tiramisu, panna cotta & nuteLLa mousse

ONE MENU SHOULD BE SELECTED FOR THE ENTIRE PARTY. VEGETARIAN AND/OR GLUTEN FREE OPTIONS ARE ALSO AVAILABLE UPON REQUEST. SOME DISHES MAY 

NOT BE AVAILABLE DUE TO THE SEASONAL AVAILABILITY. ANY ALLERGIES SHOULD BE SPECIFIED UPON CONFIRMATION OF THE BOOKING.



Dinner Menu
OPTION 7 - $145 ++/pers

FAMILY STYLE APPETIZERS

tremendous seafood pLatter
oysters - cLams - tiger prawns - jumbo shrimp -  

maine Lobster - shots beLuga vodka
&

stuffed burrata with truffLe
&

tuna tartare with Lime whipped cream
&

artichoke saLad & shaved parmigiano
  

MAIN CoURSE

prime beef tenderLoin served with garLic confit and gratin 
mustard mashed potatoes

or
dover soLe à La meuniere with roasted asparagus

or
rigatoni in moreL mushroom sauce

or
roasted sea bass with crushed tomato and oLives,  

served with green asparagus
 

DESSERT ASSoRTMENT

duLce de Leche panna cotta & tiramisu & nuteLLa mousse 

OPTION 8 - $185 ++/pers

FAMILY STYLE APPETIZERS

 tremendous seafood pLatter
oysters - cLams - tiger prawns - jumbo shrimp -  

maine Lobster - shots beLuga vodka
&

panier de crudités (raw vegetabLes basket)
&

viLLa azur deLicatessen pLatter
&

truffLe brie cheese
 

MAIN CoURSE 

Surf & Turf

côte de bœuf 
& 

tiger prawn

SIDES

sautéed mushrooms/ homemade mashed potato
with truffLe / roasted asparagus/  

maccaroni and shaved truffLe

DESSERT ASSoRTMENT

nuteLLa mousse, paris-brest, macarons & Lime meringue pie

ONE MENU SHOULD BE SELECTED FOR THE ENTIRE PARTY. VEGETARIAN AND/OR GLUTEN FREE OPTIONS ARE ALSO AVAILABLE UPON REQUEST. SOME DISHES MAY 

NOT BE AVAILABLE DUE TO THE SEASONAL AVAILABILITY. ANY ALLERGIES SHOULD BE SPECIFIED UPON CONFIRMATION OF THE BOOKING.



Cuisine



(18%) GRATUITY  &  (9%) TAX  NOT INCLUDED

Beverage Options
SOfT DrINkS

aLL in-house soda 

First hour $10/person 
Additional hour $8/ person

 
MOckTaIl bar
virgin cocktaiLs

First hour $14/person
Additional hour $10/person

WINe aND beer bar
red, rosé and white house wines, 

corona, sapporo Light, spaten, moretti.  
soft drinks from the bar.

First hour $26/person
Additional Hour $24/person

 
MIMOSa aND WINe bar

mimosa cocktaiL, prosecco, red and white house 
wines. soft drinks.

First hour $26/person
Additional Hour $24/person

PreMIuM OPeN bar
house Liquors (scotch, bourbon, gin, rum, vodka,  

tequiLa), house prosecco, domestic beers,
soft drinks from gun, house red & white wine  

from sommeLier seLection.

First hour $30/person
Add for a second hour $28/person
Add for a third hour $26/person

ulTra PreMIuM OPeN bar
bLack LabeL scotch, jack danieLs bourbon,  

the botanist gin, don q siLver rum, beLvedere vodka, 
don juLio bLanco tequiLa, house prosecco, domes-
tic beers, cocktaiL List,soft drinks from gun, house 

red & white wine from sommeLier seLection.

First hour $35/person
Add for a second hour $32/person
Add for a third hour $30/person



TOP SHelf OPeN bar

 j.w bLue LabeL scotch, crown royaL Xo canadian whisky, 
woodford reserve bourbon, hendriks gin, zacapa Xo rum, stoLi eLite vodka, 

don juLio 1942 tequiLa, busneL caLvados brandy, hennessy vsop cognac, corona, sparten, sapporo, 
moretti beers, cocktaiL List, amaretto, baiLeys, grand marnier, kaLua. Liquors, ruinart bLanc de bLanc champagne, 

Laurent perrier rosé champagne, red & white wine from sommeLier seLection, 
american coffee, espresso Lavazza, tea, voss water, coke, sprite, diet coke and red buLL.

First hour $75/person
Add for a second hour $70/person
Add for a third hour $65/person

Beverages

 TAX (9%) & GRATUITY (18%) NOT INCLUDED



cOlD HOrS D’ OeuVreS

Lobster tartare, basiL and citrus dressing $7/piece

scaLLop carpaccio and vodka cream $7/piece

homemade foie gras and fig jam $7/piece

tuna tartare and avocado mousse with ciLantro $5/piece

beef roLL stuffed with vegetabLes and tartare sauce $5/piece

meLon tartare and basiL, crispy prosciutto  $3/piece

mini beef tartare $5/piece

invoLtini di ricotta (prosciutto stuffed with ricotta) $4/piece

tomato tartar & basiL $3/piece

tapenade and toast $3/piece

tomato mozzareLLa skewer $3/piece

bresaoLa & meLon $3/piece

scaLLop tartare and truffLe chantiLLy $10/piece

foie gras panna-cotta and fig jam $7/piece

Lobster saLad, green beans and basiL $9/piece

tuna tartare and Lime whipped cream $7/piece 

cucumber, vodka mousse and petrossian caviar $14/piece

kumamoto oysters $5/piece

king crab tart and avocado $8/piece

crispy shrimp and basiL $5/piece

saLmon tartare, green asparagus and diLL $6/piece

 

Hors D ‘Oeuvres
VIlla azur OfferS a WIDe VarIeTy Of DelIcIOuS HOrS D’œuVreS TO SuIT eVery TaSTe aND buDgeT

 TAX (9%) & GRATUITY (18%) NOT INCLUDED

VegeTarIaN HOrS D’OeuVreS

coLd asparagus capuccino $4/piece

heirLoom tomato tart with basiL  $5/piece

fresh pea cream, mint fLavored $3/piece 

tabouLé styLe quinoa with mint, parsLey and Lemon $3/piece 

pissaLadière (carameLized onions-oLive) $3/piece

heirLoom tomato, burrata and basiL chantiLLy $6/piece

WarM HOrS D’OeuVreS

roasted ginger & Lemon prawn skewer $5/piece

deLicatessen assortment $5/piece

crispy Lobster basiL $5/piece

beef weLLington $7/piece

mini hotdog in puff pastry $3/piece

prime beef tenderLoin tartare $7/piece

beef tenderLoin medaLLion and foie gras $11/piece



Sweets
MacarOONS (Raspberries, Caramel,  

Pistachio, Pineapple & basil, Chocolate)

cHOcOlaTe & cOffee eclaIrS 

MINI lIMe MerINgue PIe 

MINI créMe bról�e (various flavors) 

MINI NuTella MOuSSe

MINI TarTe TaTIN 

MINI PaNa cOTTa



Atmosphere
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Main Dining Room Outside Patio
UP TO 140 PEOPLE
SEMI PRIVATE AREA :  UP TO 55 PEOPLE

UP TO 130 PEOPLE
ADJUSTABLE LAYOUT - TRANSPARENT TENT AVAILABLE UPON REQUEST
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LOUNGE AREA

HALLWAYCANAPE STANDING:
COCKTAIL RECEPTION INSIDE LOUNGE AREA :  80 Guests 
COCKTAIL RECEPTION COURTYARD : 220 Guests
COCKTAIL  RECEPTION ENTIRE RESTAURANT : 450 Guests
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Perfectly located in the heart of Miami Beach on 

23rd Street, Villa Azur is a few steps away from the 

the most prestigious hotels along the ocean and the 

Micmi Beach Convention Center.

Valet Parking Service is available for your  

convenience, as well as parking directly across  

the street.

Location



 309 23rd Street, Miami Beach, Fl 33139

office: 305.538.2118   |  events@villaazurmiami.com

WWW.VILLAAZURMIAMI.COM


