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full venue buyout

space

eden east

atrium  lounge, eden east & west

eden eden east & west

eden west

atrium lounge

golden room

banquette

chef’s table

250

seated

100

80

42

32

--

30

18

16

reception

300

125

100

50

40

24

--

--

--

THE RESTAURANT

CAPACITIES



3 COURSE SHARING

avocado ceviche  •  wagyu tartare  •  oyster rockafeller
 heirloom tomato salad  •  truffled caesar salad  •  roasted beet salad

wagyu corn dogs  •  shrimp scampi  •  crispy onion petals

$120 per person

cauliflower
carrots à la orange
eggplant parmesan

gather
7 oz city filet

9 oz crown cut
14 oz ny strip (add $5 pp)

14 oz bone-in filet (add $10 pp)

hunt catch & classics
grilled salmon

pan-seared branzino
chilean sea bass (add $5 pp)

roasted chicken

pre-select 3 from our salt library
Buckwheat • Citrus • Herb • Horseradish • Porcini & Balsamic • Red Wine • Seaweed • Smoked Bourbon • Truffle • Vanilla

enhancements for the table
22oz 45-day dry aged bone-in ribeye *add $99 per order

tomahawk *add $185 per order

seafood tower *add $195 per order  •  bread service *add $13 per order
enhancements for the table

entrées
Choose 3 for the table to share

Choose 2 for the table to share

starters

Choose 3 for the table to share

sides

grilled asparagus  •  brussels sprouts
roasted mushrooms  •  cacio e pepe spinach  •  whipped potatoes

tteok-bokki & cheese  •  cheesy elotes

Shared at the table

dessert

chef’s assortment of sweets



4 COURSE SHARING

avocado ceviche  •  wagyu tartare  •  oyster rockafeller
wagyu corn dogs  •. shrimp scampi  •  crispy onion petals

$130 per person

cauliflower
carrots à la orange
eggplant parmesan

gather
7 oz city filet

9 oz crown cut
14 oz ny strip (add $5 pp)

14 oz bone-in filet (add $10 pp)

hunt catch & classics
grilled salmon

pan-seared branzino
chilean sea bass (add $5 pp)

roasted chicken

pre-select 3 from our salt library
Buckwheat • Citrus • Herb • Horseradish • Porcini & Balsamic • Red Wine • Seaweed • Smoked Bourbon • Truffle • Vanilla

seafood tower *add $195 per orderenhancement for the table

entrées
Choose 3 for the table to share

Choose 2 for the table to share

starters

grilled asparagus  •  brussels sprouts
roasted mushrooms  •  cacio e pepe spinach  •  whipped potatoes

tteok-bokki & cheese  •  cheesy elotes

heirloom tomato  •  adalina wedge  •  truffled caesar  •  roasted beets

salad
Choose 1 for the table to share

Choose 3 for the table to share

sides

Shared at the table

dessert

chef’s assortment of sweets

add bread service cheddar scallion biscuits *add $12 per order

enhancements for the table
22oz 45-day dry aged bone-in ribeye *add $99 per order

tomahawk *add $185 per order



4 COURSE PLATED

avocado ceviche  •  wagyu tartare  •  oyster rockafeller
wagyu corn dogs  •  shrimp scampi  •  crispy onion petals

$140 per person

cauliflower
carrots à la orange
eggplant parmesan

gather
7 oz city filet

9 oz crown cut
14 oz ny strip (add $5 pp)

14 oz bone-in filet (add $10 pp)

hunt catch & classics
grilled salmon

pan-seared branzino
chilean sea bass
roasted chicken

pre-select 3 from our salt library
Buckwheat • Citrus • Herb • Horseradish • Porcini & Balsamic • Red Wine • Seaweed • Smoked Bourbon • Truffle • Vanilla

seafood tower *add $195 per orderenhancement for the table

entrée
Choose 3 for guests to select from

Choose 2 for the table to share

starters

Shared at the table

dessert

grilled asparagus  •  brussels sprouts
roasted mushrooms  •  cacio e pepe spinach  •  whipped potatoes

tteok-bokki & cheese  •  cheesy elotes

heirloom tomato  •  adalina wedge  •  truffled caesar  •  roasted beets

salad
Choose 1 for the table to share

Choose 3 for the table to share

sides

Available only for groups of up to 18 guests

chef’s assortment of sweets

add bread service cheddar scallion biscuits *add $12 per order

enhancements for the table
22oz 45-day dry aged bone-in ribeye *add $99 per order

tomahawk *add $185 per order



3 COURSE LUNCH

avocado ceviche  •  crispy onion petals  •  wagyu corn dogs
truffled caesar salad  •  greek salad  •  roasted beet salad 

blackened fish tacos  •  turkey club
eggplant parmesan sandwich  •  grilled chicken & avocado sandwich

steak sandwich  •  prime burger  •  skirt steak (add $5 pp)

 house-cut fries  •  grilled asparagus  •  brussels sprouts  •  roasted mushrooms
cacio e pepe spinach  •  whipped potatoes  •  tteok-bokki & cheese

$60 per person

entrées
Choose 3 for the table to share

*Choice of entrée available only for groups up to 18

Choose 2 for the table to share

sides

Shared at the table

dessert

add bread service cheddar scallion biscuits $12 per order

chef’s assortment of sweets

Choose 2 for the table to share

starters



GATHER

HUNT

CATCH

individual
hamachi

Seasonal
Preparation $62

pork belly skewers
Braised Pork Belly with

Tamarind Glaze $42

sliders
Micro Brioche, Dijonnaise,

Cheddar, Pickle $96

eggplant
parmesan sliders

Spicy Pomodoro, Parmesan $42

mini avocado toast
Charred Poblano, Parmesan,

Pickled Radish $38

chicken skewers
Soy Ginger Glaze,

Pickled Fresno $42

twice baked
marble potatoes
Crème Fraîche, Chives,
Cheddar Cheese $42

(Add a Dollop of Caviar $60)chilled
cauliflower cups

$38

peppadew
Stracciatella, Aged Balsamic,

Crispy Quinoa $38

steak bites
House Cut served with

Au Poivre or Bordelaise $82

king oyster mushroom
Vegetarian Bordelaise $38

buffalo
cauliflower bites

Whipped Blue Cheese,
Celery $38

seared
scallops

Diced Vegetable Mix,
Ssamjang $62

wagyu corn dog bites
Honey Poppy Seed-Dijon

$42

PASSED
HORS D’OEUVRES

priced per dozen unless otherwise indicated

Olive Oil Pearls, Mushroom, Ginger

o.m.g.

priced per piece$13

w.t.f.
Wagyu, Truffle, Foie

priced per piece$14

Lobster, Onion, Lime

l.o.l.

priced per piece$15



seafood caviar

petite sweets
chocolate cake cup  •  strawberry cake cup 

coconut cake cup •  apple pie

carving station

charcuterie crudité

$15 per person

market fresh vegetables
served with chef-selected

accoutrements & dips

$180....1 order serves 6

SIGNATURE STATIONS

$25 per person

hand-selected artisan cheeses
and premium cured meats

with classic accompaniments

$6 per piece

$865 per order

ribeye
serves 20-25 guests

1 oz. kaluga….$120

$470 per order

ny strip loin
serves 18-20 guests

$295 per order

city tenderloin
serves 18-20 guests

6 shrimp, 3 maine lobster,
dozen fresh shucked oysters,

with traditional accompaniments

Carving station fee may apply

kaluga caviar, gaufrette potato,
shallots, sifted egg, chive,

crème fraîche



BEVERAGE PACKAGES

Includes Two Adalina Specialty Cocktails of your Choice 

top-shelf liquor  •  martinis  •  neat pours
sommelier selected red & white wines  •  imported & domestic beers

premier
$40 per person, per hour

signature
$28 per person, per hour

call liquor  •  house-selected red & white wines
imported & domestic beers

beer & wine
$18 per person, per hour

 house-selected red & white wines  •  imported & domestic beers

on consumption
hosted open bar  •  beverages paid for a la carte by event host

the booze cabooze
$9 per shot

the southern line Smooth Bourbon, Peach, Lemon

the blossom express Floral, Fizzy, Slightly Tart

the paris pullman Gin, Lemon, Sugar

the cossack caboose Vodka, Lime, Ginger

the spark plug Coffee, Vodka or Tequila

https://media-cdn.getbento.com/accounts/43c82a238897247320ca796a24ae6683/media/vszFGhQOTxWbtXaVETjd_Cocktail%20Menu-V1%20%2819%29.pdf


what is a food & beverage minimum?
A food & beverage minimum is the required spend for your reserved space, based on its size
and the event date, before tax and service charges. Only food and beverages provided by our

restaurant apply toward this minimum; outside vendor items and additional services
(such as specialty linens, floral, A/V, corkage, or valet) are excluded.

when is the final guest count due?
The final guest count is due three business days prior to your event and

will serve as the minimum number charged, regardless of any subsequent cancellations.
We are happy to accommodate up to 5% above the final count, space permitting.

when do i select the menu?
Menu selections are due two weeks prior to your event. In addition to our curated menu packages,

we are happy to accommodate most dietary preferences and restrictions with advance notice.

To confirm your event, Adalina Prime requires a signed contract along with a 50% non-refundable
deposit based off of the food and beverage minimum. Final payment must be made no later than the
day of the event by cash or credit card only. Corporate checks and wires will only be accepted when

prior written approval has been provided by the restaurant. A second deposit may be
required 1 week prior to the event depending on the final balance.

how do i confirm my event?

A 5% administrative fee, plus applicable state and local taxes, will be added to your final bill.
This fee supports the planning and coordination of your event and is fully allocated to

our private events team. It is not a gratuity or service charge for service staff or bartenders.

what is the admin fee?

is there a corkage fee?
A corkage fee of $65 per 750 ml bottle applies for wines brought in from outside our collection.

These wines must not appear on the Adalina Prime wine list and are limited to a maximum of five bottles.
Please review corkage arrangements with your event sales manager prior to your event.

is there valet?
Valet is available either as a host option or as a nominal fee to your guests at $22 per car.

FREQUENTLY ASKED
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