


LARGE GROUPS

(Max 20 Guests)

Gather up to 20 guests in our main dining room for a relaxed celebration with
friends, family, or coworkers with two family-style menu options available:

Simply Greek $65 per person
Elevated Greek $85 per person

Kindly note that tax & gratuity are not included



SIMPLY GREEK

Marinated Olives ¥ Dolmades ¥ Tzatziki & Hummus
Spanakopitakia ¥ Greek Salad ~° Grilled Octopus
Halloumi Souvlaki ¥ Chicken Souvlaki ¥ Shrimp Souvlaki ¥ Beef Tenderloin Souvlaki

Lemon Potatoes ¥ Greek Yogurt

$65 per person

ELEVATED GREEK

Marinated Olives ¥ Dolmades *° Tzatziki & Hummus
Spanakopitakia ¥ Greek Salad ~° Grilled Octopus
Halloumi Souvlaki ¥ Chicken Souvlaki ¥ Shrimp Souvlaki ¥ Beef Tenderloin Souvlaki
Lobster Orzotto ¥ Whole Lavraki ¥ Horta ¥ Lemon Potatoes

Greek Yogurt ¥ Hand-Rolled Baklava

$85 per person

Kindly note that tax & gratuity are not included












PARTIAL VENUE BUYOUT

Indoor Dining Room or Outdoor Patio

$5,000 minimum spend* (max 50 guests)

FULL VENUE BUYOUT

Indoor Dining Room and Outdoor Patio

$8,000 minimum spend (up to 50 guests)
$12,000 minimum spend (over 50 guests)

Kindly note that tax & gratuity are not included in minimum spend



SANTORINI SPREAD

Spreads & Pita ¥ Spanakopitakia ¥ Greek Salad
Grilled Octopus ~° Halloumi Souvlaki
Lamb Kokkinisto ° Lobster Orzotto
Lemon Potatoes ¥ Honey Roasted Carrots ¥ Horta
Greek Yogurt ¥ Hand-Rolled Baklava

$110 per person

THE AEGEAN FEAST

Spreads & Pita ¥ Spanakopitakia ¥ Crispy Calamari
Greek Salad ¥ Grilled Octopus ¥ Cretan Meatballs ¥ Halloumi Souvlaki
Duck Leg Stifado ° Lobster Orzotto
Lemon Potatoes ¥ Honey Roasted Carrots ¥ Horta
Bougatsa ¥ Hand-Rolled Baklava

$140 per person

All menus are served family style
Kindly note that tax & gratuity are not included



COCKTAIL RECEPTIONS

PASSED HORS D'OEUVRES
CHOOSE 4

Spinach Pies *° Dolmades*® Zucchini Chips* Crispy Cauliflower
Halloumi Souvlaki *° Shrimp Souvlaki *°® Octopus Souvlaki*® Chicken Souvlaki

Cretan Meatballs*® Lamb Chop Lollipops (+10/pp) *° Beef Tenderloin Souvlaki (+10/pp)

30 MIN $40/pp
1HR $55/pp

COCKTAIL RECEPTION STATIONS

Greek Spreads Station 15/pp
Charcuterie Station 15/pp

Seafood Raw Bar 35/pp
+ Lobster 15/pp

Dessert Station 15/pp

Kindly note that tax & gratuity are not included



CHILDREN’S MENU

12 AND UNDER

APPETIZER
CHOICE

Hummus or Tzatziki
with grilled pita

Greek Salad
traditional tomato salad

ENTREE

CHOICE

Grilled Chicken
orzo, butter

Cretan Meatballs
orzo, tomato sauce, feta

Chicken Souvlaki
tzatziki, Greek fries, pita

. ~ Halloumi Souvlaki -
caramelized onions, balsamic glaze, Greek fries, pita

DESSERT

Vanilla Gelato

$40/pp

*kindly note that tax & gratuity are not included



BEVERAGE PACKAGES

OPEN BAR
STANDARD

WINE & BEER
Sommelier's Selection

LIQUOR*

Vodka: Svedka
Gin: Beefeater
Rum: Bacardi
Scotch: Famous Grouse
Irish Whiskey: The Busker
Bourbon: Elijah Craig
Rye: Bulleit
Tequila: Piedra Azul

$60 pp

for the first two hours

$45 pp

for each additional hour

STANDARD BEER & WINE

WINE & BEER

Sommelier's Selection

$45 pp

for the first two hours

$30 pp

for each additional hour

PREMIUM BEER & WINE

WINE & BEER

Sommelier's Selection

$70 pp

for the first two hours

$45 pp

for each additional hour

*QOr similar
Mixers for classic IBA cocktails included
Coffee & tea service included in all beverage packages

OPEN BAR
PREMIUM

WINE & BEER
Sommelier's Selection

LIQUOR*

Vodka: Ketel One
Gin: Tanqueray
Light Rum: Bacardi
Dark Rum: Worthy Park
Bourbon: Basil Hayden
Rye: Woodford Reserve
Tequila Blanco: Casamigos
Tequila Reposado: Casamigos
Tequila Anejo: Casamigos
Scoth: Glen Grant 10 Single Malt
Irish Whiskey: Jameson

$95 pp

for the first two hours

$70 pp

for each additional hour
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	LARGE GROUPS
	(Max 20 Guests)
	Gather up to 20 guests in our main dining room for a relaxed celebration with friends, family, or coworkers with two family-style menu options available:
	Simply Greek $65 per person Elevated Greek $85 per person

	SIMPLY GREEK
	Marinated Olives  ࿔  Dolmades  ࿔  Tzatziki & Hummus
	Spanakopitakia  ࿔  Greek Salad  ࿔  Grilled Octopus
	Halloumi Souvlaki  ࿔  Chicken Souvlaki  ࿔  Shrimp Souvlaki  ࿔  Beef Tenderloin Souvlaki
	Lemon Potatoes  ࿔  Greek Yogurt
	$65 per person

	ELEVATED GREEK
	Marinated Olives  ࿔  Dolmades  ࿔  Tzatziki & Hummus
	Spanakopitakia  ࿔  Greek Salad  ࿔  Grilled Octopus
	Halloumi Souvlaki  ࿔  Chicken Souvlaki  ࿔  Shrimp Souvlaki  ࿔  Beef Tenderloin Souvlaki
	Lobster Orzotto  ࿔  Whole Lavraki  ࿔  Horta  ࿔  Lemon Potatoes
	Greek Yogurt  ࿔  Hand-Rolled Baklava
	$85 per person

	PARTIAL VENUE BUYOUT
	$5,000 minimum spend* (max 50 guests)

	FULL VENUE BUYOUT
	$8,000 minimum spend (up to 50 guests) $12,000 minimum spend (over 50 guests)

	SANTORINI SPREAD
	Spreads &  Pita  ࿔  Spanakopitakia   ࿔  Greek Salad Grilled Octopus  ࿔  Halloumi Souvlaki  Lamb Kokkinisto  ࿔  Lobster Orzotto Lemon Potatoes  ࿔  Honey Roasted Carrots  ࿔  Horta  Greek Yogurt  ࿔  Hand-Rolled Baklava
	$110 per person

	THE AEGEAN FEAST
	Spreads &  Pita  ࿔  Spanakopitakia   ࿔  Crispy Calamari Greek Salad  ࿔  Grilled Octopus  ࿔  Cretan Meatballs  ࿔  Halloumi Souvlaki  Duck Leg Stifado   ࿔  Lobster Orzotto Lemon Potatoes  ࿔  Honey Roasted Carrots  ࿔  Horta  Bougatsa  ࿔  Hand-Rolled Baklava
	$140 per person

	COCKTAIL RECEPTIONS
	PASSED HORS D'OEUVRES
	CHOOSE 4
	30 MIN $40/pp 1 HR $55/pp

	COCKTAIL RECEPTION STATIONS
	Kindly note that tax & gratuity are not included


	CHILDREN’S MENU
	12 AND UNDER
	APPETIZER
	CHOICE

	ENTRÉE
	CHOICE

	DESSERT
	Vanilla Gelato
	$40/pp
	*kindly note that tax & gratuity are not included



	BEVERAGE PACKAGES
	STANDARD BEER & WINE
	WINE & BEER
	Sommelier's Selection

	$45 pp
	$30 pp

	PREMIUM BEER & WINE
	WINE & BEER
	Sommelier's Selection

	$70 pp
	$45 pp

	OPEN BAR STANDARD
	OPEN BAR PREMIUM
	WINE & BEER
	Sommelier's Selection

	LIQUOR*
	Vodka: Ketel One Gin: Tanqueray Light Rum: Bacardi Dark Rum: Worthy Park Bourbon: Basil Hayden Rye: Woodford Reserve Tequila Blanco: Casamigos Tequila Reposado: Casamigos Tequila Añejo: Casamigos Scoth: Glen Grant 10 Single Malt Irish Whiskey: Jameson

	WINE & BEER
	Sommelier's Selection

	LIQUOR*
	Vodka: Svedka Gin: Beefeater Rum: Bacardi Scotch: Famous Grouse Irish Whiskey: The Busker Bourbon: Elijah Craig Rye: Bulleit Tequila: Piedra Azul

	$60 pp
	$45 pp
	$95 pp
	$70 pp


	PRIVATE DINING
	FOR INQUIRIES
	Scan the QR code below to submit an inquiry for your next special event
	For questions, please email us at events@nerinanyc.com
	*Kindly note, listed pricing is  subject to change



