
PRIVATE DINING



t u c k e d  a w a y  i n  o u r  w i n e  c e l l a r  C a v a  N e r a i ,  t h i s
i n t i m a t e  y e t  e l e g a n t  s e t t i n g  c a n   s e a t  u p  t o  1 0
g u e s t s  a t  o n e  t a b l e ,  a n d  i s  e q u i p p e d  w i t h  a  T V

s c r e e n  f o r  p r e s e n t a t i o n s

WINE LIBRARY
T H E  I N T I M A T E

L U N C H  $ 1 , 0 0 0  
D I N N E R  $ 2 , 0 0 0

S T A R T I N G  A T :

R O O M  R E N T A L  F E E S  V A R Y





t u c k e d  a w a y  i n  o u r  w i n e  c e l l a r  C a v a  N e r a i ,  t h i s
l i v e l y  y e t  e l e g a n t  s e t t i n g  c a n  s e a t s  u p  t o  2 0

g u e s t s  a t  o n e  t a b l e ,  3 5  g u e s t s  a t  m u l t i p l e  t a b l e s
o r  u p  t o  4 5  g u e s t s  f o r  a  c o c k t a i l  r e c e p t i o n ,  a n d  i s

e q u i p p e d  w i t h  A / V  f o r  a n y  p r e s e n t a t i o n  n e e d s

BAR ROOM
T H E  E L E G A N T

L U N C H  $ 2 , 0 0 0  
D I N N E R  $ 2 , 0 0 0

S T A R T I N G  A T :

R O O M  R E N T A L  F E E S  V A R Y







l o c a t e d  o n  o u r  s e c o n d  f l o o r ,  m a i n  d i n i n g  r o o m ,
t h i s  o p e n  a n d  a i r y  s e t t i n g  u n d e r  h i g h  c e i l i n g s ,

e x p o s e d  w h i t e  r a f t e r s ,  a n d  l u s h  j a s m i n e  f l o w e r s
c a n  s e a t  u p  t o  7 5  g u e s t s  o r  u p  t o  7 0  g u e s t s  f o r  a

c o c k t a i l  r e c e p t i o n  

GARDEN
T H E  B R I G H T  &  A I R Y

P L E A S E  I N Q U I R E  F O R  R O O M  R E N T A L  F E E S
A N D  F O O D  &  B E V E R A G E  M I N I M U M S







l o c a t e d  o n  t h e  s e c o n d  f l o o r ,  
t h i s  s e m i - p r i v a t e  s p a c e  c a n  a c c o m m o d a t e  u p  t o

1 5  g u e s t s  a n d  o f f e r s  a  w o n d e r f u l  w a y  t o  b e  a  p a r t
o f  t h e  a m b i a n c e  o f  t h e  r e s t a u r a n t ,  y e t  s t i l l  h a v e  a

s p a c e  e x c l u s i v e  t o  y o u r  g r o u p

WHITE ROOM
T H E  P I C T U R E S Q U E

R O O M  R E N T A L :  $ 2 0 0  |  F & B :  $ 2 , 0 0 0
 





ON THE TABLE
Tradit ional  spreads with  pi ta

 
APPETIZER

choice 
 

Cretan Meatbal ls
Spinach Pies

 
ENTREE

 choice
 

 Salmon
Organic  Chicken Skewer

Greek Salad with  Gri l led Shrimp
 

DESSERT
individual

 
Seasonal  f rui t  wi th  Greek yogurt

LUNCH MENUS
3 - C O U R S E

$ 8 0  p p

C L A S S I C  N E R A I G R E E K  F E A S T

$ 9 0  p p $ 1 0 0  p p
INDIVIDUAL FAMILY STYLE SHARED FAMILY STYLE SHARED

ON THE TABLE
Tradit ional  spreads with  pi ta

 
APPETIZER

 
Cretan Meatbal ls

Spinach Pies
 

ENTREE
 choice

 
 Salmon

Organic  Chicken Skewer
Greek Salad with  Gri l led Shrimp

 
DESSERT

individual
 

Seasonal  f rui t  wi th  Greek yogurt

ON THE TABLE
Tradit ional  spreads with  pi ta

 
APPETIZER

 
Cretan Meatbal ls

Spinach Pies
Greek Salad

 
ENTREE

 choice
 

 Salmon
Organic  Chicken Skewer

Seafood Orzo
 

DESSERT
tast ing of  two

 
 Seasonal  f rui t  wi th  Greek yogurt

Saragl i

Si lent  vegetarian opt ions avai lable  upon request .  We can accommodate dietary  restr ict ions.



ON THE TABLE
 

Tradit ional  spreads with  pi ta
 

APPETIZER
choice 

 
Greek Salad

Tuna Tartare
 

ENTREE
 choice

 
 Salmon

Fi let  Mignon
Chicken Lemonato

 
DESSERT

individual
 

Saragl i  wi th  gelato

DINNER MENUS
3 - C O U R S E

$ 1 1 5  p p

B I G  F A T  G R E E K 4 - C O U R S E

$ 1 3 0  p p $ 1 5 5  p p
INDIVIDUAL FAMILY STYLE SHARED FAMILY STYLE SHARED

ON THE TABLE
 

Tradit ional  spreads with  pi ta
 

APPETIZER
 

Greek Salad
Gri l led Octopus

Cretan Meatbal ls
Spinach Pies

 
ENTREE

 choice
 

 Salmon
Fi let  Mignon

Chicken Lemonato
 

DESSERT
tast ing of  two

 
Karidopita

Saragl i  wi th  gelato

ON THE TABLE
 

Tradit ional  spreads with  pi ta
 

APPETIZER
choice

 
Greek Salad

Tuna Tartare
 

PASTA
choice

 
Seafood Orzot to
Seasonal  Risot to

 
ENTREE

 choice
 

  Salmon
Fi let  Mignon

Chicken Lemonato
 

DESSERT
tast ing of  two

 
Sokoalat ina

Saragl i  wi th  gelato

Si lent  vegetarian opt ions avai lable  upon request .  We can accommodate dietary  restr ict ions.



SPINACH PIES
 

FIG & HALLOUMI
 

EGGPLANT CROSTINI
 

TUNA TARTARE
 

OUZO CURED SALMON
 

CRETAN MEATBALLS
 

CHICKEN SKEWERS
 

SHRIMP SKEWERS
 

LAMB BURGER SLIDERS
 

GRILLED OCTOPUS CROSTINI
 
 

COCKTAIL RECEPTIONS
P A S S E D  H O R S

D ' O E U V R E S

3 0  M I N  $ 4 0 / p p
1  H R  $ 5 5 / p p

C O C K T A I L  R E C E P T I O N
S T A T I O N S

GREEK SPREADS STATION
 
 
 

CHEESE STATION
 
 
 

SEAFOOD RAW BAR
 
 
 
 
 
 
 

DESSERTS STATION
 

CHOOSE 5

1 5 / p p

1 5 / p p

3 0 / p p

5 / p p

+  l o b s t e r  t o  r a w  b a r

1 5 / p p



BEVERAGE PACKAGES
P R E M I U M  

B E E R  &  W I N E
O P E N  B A R
S T A N D A R D

O P E N  B A R
P R E M I U M

WINE & BEER
 
 

Sommelier 's  Select ion
  

LIQUOR
 
 

Vodka:  Ti to ’s
 

Tequi la :  Part ida Blanco,  Espolon Reposado
 

Gin:  Beefeater
 

Bourbon:  E l i jah Craig
 

Rye:  Bul lei t
 

Scotch:  Famous Grouse
 

Rum:  E l  Dorado Si lver ,  Coruba Dark
 

Beer :  FIX  Lager

COFFEE & TEA SERVICE INCLUDED IN ALL BEVERAGE PACKAGES

WINE & BEER
 
 

Sommelier 's  Select ion
  

LIQUOR
 
 

Vodka:  Belvedere
 

Tequi la :  Don Jul io  B lanco,  Casamigos Reposado
 

Gin:  Hendricks
 

Bourbon:  Michter 's
 

Rye:  Woodford Reserve
 

Scotch:  Caol  l la  12  YR
 

Rum:  Barcardi ,  Barcardi  Reserva Ocho
 

Beer :  FIX  Lager ,  Lagunitas IPA

$ 5 0  p p
for  the f i rs t  two hours

$ 3 5  p p
for  each addit ional  hour

$ 5 0  p p
for  the f i rs t  two hours

$ 4 0  p p
for  each addit ional  hour

$ 1 0 0  p p
for  the f i rs t  two hours

$ 7 5  p p
for  each addit ional  hour

WINE & BEER
 
 

Sommelier 's  Select ion
  



INQUIRE NOW


