SUMMER
SOIREE MENU

Pertect for Intimate Summer Celebrations at
Nolé Special Events Venue

Nilé

SPECIAL EVENTS VENUE



BUILD YOUR
OWN MENU

Choose 4 food stations for your event:

SPINACH & ARTICHOKE DIP

Served warm with your choice
of tortilla or corn chips

THREE CHEESE MAC & CHEESE

Creamy, indulgent blend of three
cheeses folded into pasta

PASTA ALFREDO WITH GRILLED
CHICKEN OR GULF SHRIMP

Rich, velvety Alfredo sauce
over tender pasta

CREOLE SHRIMP RICE

Creole Gulf shrimp, peppers,
onions, served over seasoned rice

FRESH GARDEN SALAD

Crisp greens, tomatoes,
cucumbers, and carrots with ranch
and balsamic dressings

CAJUN JAMBALAYA PASTA

Hearty chicken and sausage
with bold Louisiana spices

BAKED HERB CHICKEN OR
GRILLED GULF FISH

Lightly seasoned with fresh
herbs and olive oil

HOMEMADE TRIPLE CHOCOLATE
BROWNIES

Fudgy, rich, and made with love

Seasonal Fruit Presenation

A fresh assortment of seasonal fruit,
beautifully arranged and ready to enjoy

Complimentary Welcome Champagne

Iced Tea, Lemonade, and Water included

«®

»



Fvent Details

Guest Minimum: 35 guests « Event Duration: 2.5 hours
Food Service Time: 2 hours « Available Dates: June 26" - September 18

Pricing
Base Package (35 guests): $2,500 inclusive of tax and service charges
Additional Guests (36+): $45 per person

Included With Soirée Package

Dining tables & chairs
All plateware, glassware, and paper napkins
Food station setup with chafers & serving utensils
Servers
Setup & breakdown of the floor plan
3 additional tables for a DJ, cake, and gifts (if applicable)
Microphone access
Summer-themed music
Limited off-street parking

Additional Notes:
You may bring in a cake, cookies or cupcakes for your desserts
You may bring your own DJ, florals, balloons, candles
We allow 2 hours prior to the event start time for set-up

Optional Enhancements

White Table Linens (not floor length) - $40
Cash Bar Setup - $200
Add a 5th Food Station - $225 (based on 35 guests)

Hurricane Policy

If a named storm is forecasted to impact the New Orleans area within
4 days of your event, we’ll gladly reschedule or issue a refund

Payment Terms

A non-refundable deposit of 50% is required to reserve your date
The remaining balance is due 10 days before the event
For events with a cash bar, please inform your guests that all beverage purchases
include 10.50% tax and 20% gratuity
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