
  
 

PRIVATE DINING PACKAGES 

 
 

 
 

Build your own package is available upon request 

 

Food packages prices Do Not include: 

 Tax, Gratuity, Soft Drinks, Coffee, Espresso, Cocktails, Wine & Beer 

 

Served Family Style 

 

Venue Fee or Minimum May Apply 

 

Guest must be confirmed three business days prior to the event  

 

Required Credit Authorization Form filled out and on file 

http://www.niarestaurant.com/
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BAR PACKAGES 
 

PREMIUM BAR 
INCLUDES PREMIUM COCKTAILS, SELECT WINES,  
IMPORTED AND DOMESTIC BEER, SOFT DRINKS 

PER PERSON 

 2 HOUR BAR PACKAGE 30 

 3 HOUR BAR PACKAGE 40 

PREMIUM BAR PACKAGE DOES NOT INCLUDE SHOTS 

BEER, WINE & SANGRIA 
HOUSE RED & WHITE WINE, RED & WHITE SANGRIA, DOMESTIC BEER, SOFT DRINKS 

 2 HOUR BAR PACKAGE 25 

 3 HOUR BAR PACKAGE 30 

 
FEATURED BRANDS  

tito’s vodka, beefeater gin, makers whiskey,  johnny walker scotch,  
crown royal  & jack daniels, don julio silver, bacardi rum  

HOST BAR 
ALL DRINKS WILL BE CHARGED ON A PER-DRINK BASIS 

 

SOFT DRINKS, ICE TEAS & JUICES 
3.00 - 4.00 

CRAFT COCKTAILS & MARTINIS 
10.00 – 12.00 

BEER & MIXED DRINKS 
6.00 – 12.00 

PITCHERS OF SANGRIA 
26.00 

MEDITERRANEAN WINES 
select from our award winning wine list 

 

LIQUORS ARE SUBJECT TO CHANGE 
 

A BARTENDER FEE APPLIES TO FUNCTIONS WITH A CASH BAR 
 

(tax & gratuity not included) 

Nia Mediterranean Tapas Restaurant • 803 W Randolph St • 312-226-3110 • events@niarestaurant.com 
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PASSED SMALL BITES 
bite size hors dõoeuvres  ð great for mingling   

two dozen minimum for each item ordered 
 

$24 dozen 

Frittata – Grilled Onions, Roasted Potato, Rosemary, Sage & Red Pepper Coulis Sauce 

Serrano Ham Wrapped Melon  

Chickpea Puree – Roasted Garlic, Red Pepper Coulis, Crostini 

Roasted Beet Crostini – Goat Cheese, Hazelnuts 

Tiropita- Sheep’s Milk Cheese Wrapped in Phyllo 

Spinach Rolls - Spinach & Feta Wrapped in Phyllo  

Caponata - Roasted Eggplant, Capers, Currants, Pine Nuts, Olives, Crostini 

Olive Tapenade & Goat Cheese Crostini 

Chicken or Pork Skewers - Marinated in Garlic, White Wine, Oregano 

Manchego & Serrrano Crostini 

Bacon Wrapped Dates – Red Pepper Butter Sauce  

Baked Goat Cheese - Homemade Rich Tomato Sauce, Garlic Bread 

Crisp Croquettes – Manchego, Chicken, Ham   

 

$36 dozen 

Lamb & Feta Meatballs - Pomodoro Sauce 

Ceviche – Bay Scallops, Shrimp, Mahi Mahi, Ahi-Tuna, Tortilla 

Mini Crab Cakes - Jumbo Lump Crab, Saffron Aioli, Fuji Apple Relish 

Beef Brochette - Skewered Beef Tenderloin, Caramelized Onions, Horseradish Cream 

Shrimp Brochette - Skewered Jumbo Shrimp, White Wine, Lemon Butter Sauce 

House Cured Alaskan Salmon - Basil Infused Olive Oil, Caperberries, Shaved Egg, Crostini 

Shrimp Cocktail – Homemade Cocktail Sauce  

Caprese Skewers – Grape Tomatoes, Boccaccini (Baby) Mozzarella & Prosciutto di Parma 

Scallops – Scallop, White Bean Puree & Sun-Dried Tomato Pesto 

 

Charcutiere $10 per person 

Assorted Imported Meats, Artisan Cheeses, Olives & Crostini, Seasonal Accompaniments 

 

Crudite Bar $5 per person 

Assorted Raw Vegetables & Mediterranean Dipping Sauces 

 

Dessert Bar $5 per person 

Assorted Crème Brulee, Chocolate Mousse, Bread Pudding, Tiramisu, Baklava 
 
 
 

OFF-PREMISE MENU AVAILABLE UPON REQUEST 
 
 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



INFORMATION 
GUARANTEE 
We require a guarantee on the number of guests attending 3 business days prior to your event. 
This is the minimum number you will be charged on the day of the event as long as  
 

VALET PARKING 
Valet is available either as a host option or as nominal fee to your guests, at $14 per car. 
 

AUDIO VISUAL 
Additional av services provided ς prices vary 
screen 25 
LCD projector 100 
microphone & speakers 50 
 

MINIMUMS 
Food & Beverage Minimums may apply depending on the date & time needed for your event. 
A setup fee applies when there is no food & beverage minimum. 
 

CONFIRMATION 
²Ŝ ƻǇŜǊŀǘŜ ƻƴ ŀ άмst come, 1st ǎŜǊǾŜŘέ ōŀǎƛǎΦ ! ǎƛƎƴŜŘ ŎƻƴǘǊŀŎǘ ǿƛǘƘ ŀ ŘŜǇƻǎƛǘ ōŀǎŜŘ ƻƴ рл҈ ƻŦ ǘƘŜ ǊƻƻƳΩǎ 
minimum is necessary to confirm an event. This deposit will be deducted from the final bill. 
 

CANCELLATION 
If an event cancels 60 days prior to the schedule date, a refund of the reservation fee will be made. The 50% 
reservation fee is non-refundable if canceled within 60 days of the function date, but can be applied toward a 
future event within 6 months of the original event date or spent at the restaurant. 
 
 

 


