
2609 N. Duke St. Suite #700 Durham, NC 27704
www.ariaeventsdurham.com

Phone: 984-888-0123

Private Dining & Catering Guide



Aria, a modern-chic event space in the heart of
Durham, NC, offers a stylish and versatile
setting for gatherings of 20 to 400 guests. 

Whether you’re planning a wedding, corporate
event, holiday party, fundraiser, or private

celebration, Aria provides the perfect backdrop
with its stunning indoor and outdoor spaces,

exclusive in-house catering by 
Giorgios Events & Catering, 

and a personable, experienced staff dedicated 
to making your event unforgettable.

Aria provides full-service amenities, including
tables, chairs, linens, china, décor, 

hi-fi audiovisual equipment, and staging. 

We also partner with select pre-approved
vendors to ensure every detail aligns with 

your vision.

A Stunning Venue for Every Occasion



 Awa r d -W i n n i ng H o s p i t a l i t y  a n d Cu i s i n e

Enjoy the award-winning hospitality and
cuisine of Giorgios Events & Catering, 

the exclusive caterer for all Aria events.

Giorgios Events & Catering delivers
unparalleled menu offerings and service, led
by Executive Chef Jason Lawless of Parizade

and his team.

 With over 30 years of hospitality excellence,
Giorgios Hospitality Group brings a

commitment to exceptional service and 
chef-driven menus featuring locally sourced

ingredients.

Giorgios Hospitality Group focuses on
cultivating each guest's experience, while

creating a timeless story; providing unique
and memorable dining experiences with

passion and enthusiasm, 
“one guest, one plate at a time.” 

"Sharing food around the table is one of the greatest expressions of Love.”



*Capacities will vary based on event floor plan*

Please see our website for photo galleries of each space

COCKTAIL LOUNGE



E v e n t  Sp a c e  C ap a c i t i e s

Cocktail Lounge
40 Seated I 150 standing

Grand Ballroom
250 Seated I 300 standing

Crystal Ballroom
150 Seated I 200 Standing

 Rumi Board Room
40 Seated I 45 standing

Garden
200 Seated I 300 standing

 Buyout
400 Seated I 600 standing

*Capacities will vary based on event floor plan*

Please see our website for photo galleries of each space



COCKTAIL LOUNGE 40 SEATED  I  150 STANDING

The Cocktail Lounge offers a stunning space
designed to set the tone for an unforgettable
event. With its grand chandelier and clean,
modern elegance, this grand entrance welcomes
guests into an atmosphere of refined luxury.
 

Features
Two White Wash Bars
Marble Cocktail Tables
Flexible Lighting
Lounge Areas 
Access to Rumi Board Room 

       & Grand Ball Room 
Restroom Access
Surround Sound 



GRAND BALLROOM 250 SEATED  I  300 STANDING 

The Grand Ballroom’s breathtaking ambiance
and seating capacity make it the ideal setting for
a wide range of events. Designed to impress, this
stunning space features three opulent
chandeliers – magnificent statement pieces that
illuminate the room with grandeur. Hand-
Painted Floral Murals by Arianne Hemlein –
adds charm and character. combines timeless
sophistication with modern functionality.

Features
Service Bar- Built-in 12 ft white-tiled 
Surrounding Balcony – Offering a unique
vantage point and additional space for
guests.
Stage & Dance Floor availability – Perfect
for live entertainment, performances, and
celebrations.
Seating for up to 250 Guests – A spacious
layout to accommodate both intimate and
large gatherings.

https://designsbyarianne.com/about


RUMI BOARDROOM 40 SEATED I 45 STANDING

The Rumi Board Room, located at the cocktail lounge entrance, is a versatile space designed for
both professional and social gatherings. As the smallest offering within our venue, it provides a
refined and private setting ideal for corporate luncheons, business meetings, and intimate
dinners. 

Features
Smart TV capabilities–  perfect for
presentations, virtual meetings, and
multimedia needs. 
Versatility–  the Rumi Board Room
can serve as a meeting space or as a
dedicated buffet station for larger
events, enhancing the overall guest
experience. 
Seating for up to 40 Guests 



CRYSTAL BALLROOM 150 SEATED I 200 STANDING 

Features
Modern  Murals- Hand-Painted  by Arianne Hemlein
Separate Entrance – Convenient side entry for privacy and ease of access.
Expansive Layout – A long, open space designed for versatile event setups.
Ample Lighting – Bright and inviting atmosphere for any occasion.
Vaulted Ceilings – Adds grandeur and an airy, open feel to the space.
Ideal for Ceremonies & Receptions – A stunning backdrop for weddings and
celebrations.
Seating for 150-175 Guests – Comfortably accommodates a range of event sizes.
Private Restrooms – Exclusive facilities for event guests

The Crystal Ballroom offers an elegant
and intimate setting with a flexible
design- perfect for ceremonies,
receptions, social gatherings, and
corporate events. With its private side
entrance, this sophisticated space ensures
an exclusive and seamless guest
experience. 

https://designsbyarianne.com/about


GARDEN

Our majestic Garden space serves as a blank canvas for creating truly magical events. Whether
you're envisioning an elegant garden party or a romantic outdoor ceremony, this versatile setting
offers endless possibilities. Surrounded by natural beauty, the space provides a picturesque
backdrop for any occasion. Weather permitting, the garden can be seamlessly added to any event,
enhancing the ambiance with its open-air charm. Perfect for those looking to incorporate the
beauty of nature into their celebration, this enchanting space will bring your vision to life.

200 SEATED I 300 STANDING



Samp l e  Menu Pa c k ag e s

Guests can choose from plated, station, or cocktail-style dining, 
all crafted by our expert culinary team. 



 HORS D’OEUVRES + SMALL BITES

F R O M  T H E  G A R D E N

[Veg]

GREEN CHICKPEA FALAFEL feta dressing  [GF, Veg] 

VEGETABLE SAMOSA mango chutney 

CAPRESE SKEWERS [GF, Veg]

GREEK FETA TIROPITA [Veg]

SPINACH SPANAKOPITA [Veg]

BRUSCHETTA [Veg]

PARMESAN ARANCINI reduced tomato [Veg]

F R O M  T H E  S E A

SHRIMP SHUMI chili oil, hoisin 

POACHED SHRIMP spicy cocktail sauce [GF] 

THAI SPRING ROLLS candied ginger, peanut sauce [GF, Veg] 

TUNA CEVICHE crispy wontons

MINI CRAB CAKES roasted red pepper sauce

SPICY LOBSTER CONES sriracha aioli

TUNA TARTARE TACOS pickled onion, cilantro

CRISPY SHRIMP ROLLS mint chimichurri

F R O M  T H E  L A N D

PEKING DUCK LUMPIA ROLLS

HAM & CHEESE CROQUETTE 

STEAK TARTARE CONES truffle aioli

A minimum of 8 required for an hors d’oeuvres only menu.

Also available a la carte when added to a buffet or plated dinner package.



P L A T E D  M E N U  P A C K A G E S

T I E R  O N E  
-choice of- 
Two Hors d’Oeuvres 
One Salads 
Three Entrees 
Assorted Pastries or Plated Dessert

-choice of- 
Four Hors d’Oeuvres 
One Salad -OR-  One Soup
Four Entrees  
Assorted Pastries or Plated Dessert

-choice of- 
Six Hors d’Oeuvres 
Two Salads 
Four Entrees, including
 2 premium options
Assorted Pastries or Plated Dessert

T I E R  T W O

T I E R  T H R E E

Host will select appetizers, salad, and entrée choices.
All Guest menu selections are due within 14 days of the event date. 



PREMIUM ENTREES

PLATED MENU OPTIONS

SOUP

SALAD

lemongrass, chicken, and coconut [gf]
lobster bisque

roasted tomato & garlic [gf, veg]
italian wedding

gf - gluten free          veg - vegetarian          v - vegan

ENTREES
grilled salmon [gf]

ratatouille, saffron jus

black pepper shrimp [gf]
cheddar grits, grilled broccolini

spinach & goat cheese stuffed chicken breast [gf]
sweet potato & asparagus hash,

rosemary & sage brown butter jus

jumbo lump crab cakes
roasted corn, fava beans, read pepper remoulade

braised lamb shank
spiced braised chickpeas, saffron couscous

vegetable quinoa tagine [gf, v]
mint, cilantro, dried fruits

grilled ny strip [gf]
twice baked potato, roasted tomatoes,
red wine jus

wild mushroom risotto cakes [veg]
roasted tomato, pesto cream sauce

grilled lamb chops, potato gratin, green pea puree, mint jus [gf]
sliced prime rib, sour cream & garlic mashed potatoes, asparagus, horseradish cream [gf]

beef wellington, prosciutto, mushrooms, asparagus, red wine jus
miso glazed halibut, baby bok choy, sweet ginger soy glaze, honshimeji mushrooms

surf & turf, filet mignon, sauteed shrimp, parmesan risotto, broccolini, red wine jus [gf]

[+$10 per person]

DESSERT
assorted pastries (served family-style) [veg]

 flourless chocolate torte with berries [gf, veg]
seasonal cheesecake [veg]
seasonal sorbet with fresh fruit [gf, v]

Please view  hors d'oeuvres page  for selections

Greek romaine, peppers, black olives, red onions, tomatoes, feta, red wine vinaigrette [gf, veg]

baby wedge  bacon, red onions, cherry tomatoes, blue cheese dressing [gf]

Caprese sliced tomatoes, fresh mozzarella, basil, aged balsamic, olive oil [gf, veg]

mixed greens tomatoes, cucumbers, balsamic vinaigrette [gf, v]

bibb goat cheese, walnuts, cherry tomatoes, basil vinaigrette [gf, veg]

Caesar  baby romaine, anchovy dressing, garlic croutons, parmesan

Menu items subject to change based on availability



B U F F E T  M E N U  P A C K A G E S

T I E R  O N E  

-choice of- 
Two Salads 
Two Entrees 
Three Sides Assorted Pastries

-choice of- 
Two Hors d’Oeuvres 
Two Salads 
Three Entrees 
Four Sides 
Assorted Pastries

-choice of- 
Four Hors d’Oeuvres 
Two Salads 
Four Entrees 
Five Sides 
Assorted Pastries

T I E R  T W O

T I E R  T H R E E

Host will select appetizers, salad, and entrée choices.
All Guest menu selections are due within 14 days of the event date. 



BUFFET & FAMILY STYLE MENU OPTIONS

SALAD
greek, romaine, peppers, black olives, red onions, tomatoes, feta, red wine vinaigrette [gf, veg]

baby kale, dried cranberries, toasted almonds, goat cheese, apple cider vinaigrette [gf, veg]
caprese, sliced tomatoes, fresh mozzarella, basil, aged balsamic, olive oil [gf, veg]

mixed greens, tomatoes, cucumbers, balsamic vinaigrette [gf, v]
quinoa & beets, baby kale, apple cider vinaigrette [gf, v]

caesar, baby romaine, anchovy dressing, garlic croutons, parmesan

ENTREES
grilled salmon [gf]
 lemon, dill, capers

chicken coq au vin
carrots, onions, mushrooms

braised beef shortrib [gf]
roasted root vegetables,

red wine jus

miso glazed cod
sweet ginger soy sauce

baked rigatoni [veg]
mushroom ragout, parmesan

baked eggplant [gf, veg]
mozzarella, sweet onions,
tomato sauce

SIDES

DESSERT
assorted pastries (served family-style) [veg]

 flourless chocolate torte with berries [gf, veg]
seasonal cheesecake [veg]
seasonal sorbet with fresh fruit [gf, v]

pesto roasted root vegetables [gf, veg]
ratatouille, squash, onions, eggplant, tomato [gf, v]

sour cream & roasted garlic mashed potatoes [gf, veg]
rosemary & thyme roasted fingerling potatoes [gf, v]

grilled chicken breast [gf]
mushrooms, black olive jus

sliced flank steak [gf]
brown sugar & black pepper rub, 

caramelized onion relish

twice baked potatoes [gf, veg]
wild mushroom basmati pilaf [gf, v]

curried cauliflower & eggplant [gf, v]
green beans almondine [gf, veg]

cheddar grits [gf, veg]

CARVING STATION

prime rib, horseradish cream [gf]
lamb chops, mint & rosemary relish [gf]

whole smoked salmon, dill cream [gf]
sliced beef tenderloin, roasted mushrooms, red wine jus [gf]

[+$10 per person to replace one entree + $150 chef fee per station]

gf - gluten free          veg - vegetarian          v - vegan

Menu items subject to change based on availability

Please view  hors d'oeuvres page  for selections



COCKTAIL MENU PACKAGES

 H O R S  D ’ O E U V R E S
 

a v a i l a b l e  a  l a  c a r t e
- o r -

- c h o i c e  o f  8  h o r s  d ’ o e u v r e s -  
m i n i m u m  f o r  H o r s  D ’ o e u v r e s  o n l y

P A S S E D  S M A L L  P L A T E S  

a v a i l a b l e  a  l a  c a r t e
- o r -

- c h o i c e  o f  4  s m a l l  p l a t e s -

G R A Z I N G  T A B L E S  &  
L A T E - N I G H T  B I T E S  

A C T I O N  S T A T IONS

a v a i l a b l e  a  l a  c a r t e
a d d i t i o n a l  c h e f  f e e  p e r  s t a t i o n

a v a i l a b l e  a  l a  c a r t e
a d d i t i o n a l  c h e f  f e e  p e r  s t a t i o n



A minimum of 8 required for an hors d’oeuvres only menu.
Also available a la carte when added to a buffet or plated dinner package.

PEKING DUCK LUMPIA ROLLS

HAM & CHEESE CROQUETTE 

STEAK TARTARE CONES truffle aioli

FROM THE LAND

FROM THE GARDEN

[Veg]

GREEN CHICKPEA FALAFEL feta dressing  [GF, Veg] 

VEGETABLE SAMOSA mango chutney 

CAPRESE SKEWERS [GF, Veg]

GREEK FETA TIROPITA [Veg]

SPINACH SPANAKOPITA [Veg]

BRUSCHETTA [Veg]

PARMESAN ARANCINI reduced tomato [Veg]

SHRIMP SHUMI chili oil, hoisin 

POACHED SHRIMP spicy cocktail sauce [GF] 

THAI SPRING ROLLS candied ginger, peanut sauce [GF, Veg] 

TUNA CEVICHE crispy wontons

MINI CRAB CAKES roasted red pepper sauce

SPICY LOBSTER CONES sriracha aioli

TUNA TARTARE TACOS pickled onion, cilantro

CRISPY SHRIMP ROLLS mint chimichurri

FROM THE SEA

HORS D’OEUVRES

gf - gluten free          veg - vegetarian          v - vegan

Menu items subject to change based on availability



COCKTAIL-STYLE ADD-ON OPTIONS

ACTION STATIONS

raw bar  
assorted sushi  

prime rib, horseradish cream [gf]  
lamb chops, mint & rosemary relish [gf]  

whole smoked salmon, dill cream, fennel slaw [gf]  
sliced beef tenderloin, roasted mushrooms, red wine jus [gf]  

 + chef fee per station

GRAZING TABLES

Flatbreads
shrimp alfredo & roasted garlic

tomato, basil, & pesto [veg]
roasted peppers & cured sausage

Charcuiterie & assorted cheeses [veg] *stationed only*

Mediterranean dips

roasted eggplant [v]
hummus [v], tzatziki [v]

Served with Bread & Crudite 

LATE-NIGHT BITES
Build-your-own station

mac & cheese bar
tater tot bar

grits bar

cheese & chicken quesadillas
falafel or beef sliders

nacho bar

gf - gluten free          veg - vegetarian          v - vegan

Menu items subject to change based on availability

PASSED SMALL PLATES

Lump crab cakes apple, celery root slaw, romesco
rice flake red snapper basmati rice pilaf, green curry

braised short ribs creamy polenta, roasted root vegetables [gf]
duck confit potato gnocchi, sage, kale

lamb meatballs saffron couscous, tzatziki
black pepper shrimp & cheddar grits [gf]

mushroom risotto parmesan cheese [gf, veg]
ratatouille carrot puree, toasted pine nuts [gf, v]

falafel curried eggplant [gf, v]



b e e r  &  w i n e
b a r

 
p e r  p e r s o n
-  3  h o u r s -

 4  b e e r  s e l e c t i o n s  
H o u s e  w i n e :  

1  h o u s e  s p a r k l i n g  w i n e  
1  r e d  w i n e  s e l e c t i o n s  

1  w h i t e  w i n e  s e l e c t i o n  
a s s o r t e d  s o d a s

B A R  S E R V I C E  P A C K A G E S

 h o u s e  b a r
p a c k a g e

 
 p e r  p e r s o n  

-  3  h o u r s -

4  b e e r  s e l e c t i o n s
H o u s e  w i n e :  

1  s p a r k l i n g  w i n e
2  r e d  w i n e  s e l e c t i o n s  

2  w h i t e  w i n e  s e l e c t i o n s  
h o u s e  s p i r i t s  

a s s o r t e d  s o d a s ,  m i x e r s ,
&  g a r n i s h e s

 p r e m i u m  b a r
p a c k a g e

 
 p e r  p e r s o n  

-  3  h o u r s -

4  b e e r  s e l e c t i o n s
P r e m i u m  W i n e :  

1  s p a r k l i n g  w i n e  
 2  r e d  w i n e  s e l e c t i o n s

 2  w h i t e  w i n e  s e l e c t i o n s
p r e m i u m  s p i r i t s

a s s o r t e d  s o d a s ,  m i x e r s ,
&  g a r n i s h e s



AMENITIES

Gold Chiavari chairs [indoors only]
Round, rectangular, and hightop tables

white folding garden chairs [outdoors only]
White table linens & White linen napkins

Glassware, white plateware, and Silverware
Dedicated event manager

Customized floor plan
 

All events at Aria include:

additional Items available 
Stage [up to 24'x16'] with skirt and 2-step stairway

White Dance Floor 
Bluetooth speaker system

Wired, wireless, and lavalier microphones
Tabletop décor (candles, votives, vases, etc.)

Uplights

Aria provides full-service amenities, including tables, chairs, linens, china, 
hi-fi audio visual equipment, and staging. 

We also partner with select pre-approved vendors for entertainment, décor, 
and wedding cakes to ensure every detail aligns with your vision.



Ashley Brodie
Director of Sales & Marketing
ashley@giorgiosgroup.com

Maggie Gaster
Sales Coordinator

maggie@ariaeventsdurham.com

Giorgios Events & Catering @ AriaCONTACT

Aria Center
Located @ Central Professional Park

office: 984-888-0123

2609 N. Duke St. Suite 700
Durham, NC 27704

info@ariaeventsdurham.com

From intimate gatherings to grand celebrations, Aria offers a stunning venue, impeccable service, 
and an extraordinary culinary experience in the heart of Durham. 

Contact us today to start planning your unforgettable event!
Contact Location


