
Celebrate
YOUR SPECIAL EVENT 

WITH US



Nikki Beach is the perfect place to celebrate good vibes. 
If you’re looking to host a corporate event, an intimate
celebration
or a wedding, we feature the perfect beachfront location
accompanied by fantastic service in a fun atmosphere. The real
question is, why not Celebrate Life with Nikki Beach?
Nikki Beach is known for its attention to detail and exquisite
service. Whether you’re visiting us for a special occasion or
creating memories during one of our signature events, the Nikki
Beach experience is always unforgettable. With globally inspired
cuisine that pleases even the most discerning of palettes, we
feature live cooking stations, culinary experiences, a globally
sought after world famous brunch, and more.
The events team at Nikki Beach is knowledgeable, e�cient and
hospitable. They are experts in creating, planning and executing
one-of-a-kind events that are perfectly suited to a client’s
needs. The team is always on hand to support the customer
every step of the way to ensure that each and every customized
element feels unique and special. Notable brands such as
Maserati, Mercedes-Benz, Land Rover, Hugo Boss, and Moët
& Chandon have chosen Nikki Beach venues around the world
as the location of choice for their respective events.

A Unique
GLOBAL EXPERIENCE
In 1998, entrepreneur Jack Penrod introduced the world to Nikki
Beach, the first and original luxury beach club concept that combines
the elements of music, dining, entertainment, fashion, film and art into
one. Today, the Nikki Beach concept has transcended its international
venues and grown into a global, multifaceted luxury lifestyle and
hospitality brand comprised of a Beach Club Division; a Hotels &
Resorts Division; a Lifestyle Division; a Special Events Division and
Nikki Cares, a 501c3 Non-Profit Charity Division. 
Nikki Beach can now be experienced in locations across the world
including the United States, France, Spain, Dubai, Italy and more. 
For a full list of properties, please visit www.nikkibeach.com. 

Why
NIKKI BEACH?

N I K K I  B E A C H  C A T E R I N G  B R O C H U R E



GARDEN & ORIGINAL
NIKKI BEACH

100 plated 
300 buffet style

450 reception style

BAREFOOT BEACH & 
DINING ROOM

100 plated 
300 buffet style

450 reception style

NORTHSIDE OASIS
75 plated 

120 buffet style
150 reception style

NIKKI BEACH 
SUMMER HOUSE

100 plated 
200 buffet style

300 reception style

Located at the prestigious address of 1
Ocean Drive in the affluent South of
Fifth neighborhood, Nikki Beach
Miami Beach has grown from a small
garden by the sea to a quintessential
South Beach landmark and luxury
beach club. The brand's oceanfront
flagship location opened in 1998 and
boasts over 46,000 square feet of
beachfront property. Nikki Beach
Miami Beach is the ideal venue to host
special celebrations and events. The
atmosphere is stylish, decadent, and
relaxed, combining the ambiance of a
French beach club with expert,
American-style service. Custom
furniture, bamboo walkways, and
signature white décor meld together to
create the perfect setting for both daily
celebrations and private parties.

Nikki Beach
C A P A C I T I E S

The venue features several turnkey
event spaces downstairs and a newly
renovated private event space
upstairs.  All of the spaces are
designed with atmosphere, guest
enjoyment and flow in mind. The
expert events team has decades of
corporate and social event planning
experience and the culinary team,
led by Chef Frank Ferreiro, has
created a world class menu that pays
homage to all of the countries
Nikki Beach calls home.

N I K K I  B E A C H  C A T E R I N G  B R O C H U R E



• R E S E R V E D  S P A C E  F O R  A   D A Y T I M E  E V E N T :
M I N I M U M  F B  O F  $ 1 3 5 - 1 9 5  P E R  P E R S O N  P L U S  T A X  A N D
G R A T U I T Y  M O N D A Y - F R I D A Y ;  A V A I L A B L E  O N  A  C A S E  B Y
C A S E  B A S I S  O N  S A T U R D A Y  &  S U N D A Y

• R E S E R V E D  S P A C E  F O R  A N  E V E N I N G  E V E N T :
M I N I M U M  F B  O F  $ 1 7 0 - 2 5 0  P E R  P E R S O N  P L U S  T A X  A N D
G R A T U I T Y  M O N D A Y - F R I D A Y ;  A V A I L A B L E  O N  A  C A S E  B Y
C A S E  B A S I S  O N  S A T U R D A Y S  &  S U N D A Y S

FOOD & BEVERAGE MINIMUMS

N I K K I  B E A C H  C A T E R I N G  B R O C H U R E

Venue Fees +
• G A R D E N  &  O R I G I N A L  N I K K I  B E A C H :  $ 3 0 0 0 - 7 5 0 0
* B A R E F O O T B E A C H & D I N I N G R O O M : $ 2 5 0 0 - 6 5 0 0
* N O R T H S I D E O A S I S : $ 2 0 0 0 - 4 5 0 0
* N I K K I B E A C H  SUMMER HOUSE  : $ 2 5 0 0 - 5 0 0 0



HORS D'OEUVRES  

SCALLOPS
Wrapped In applewood smoked bacon

MINI JUMBO LUMP CRAB CAKES

SPICY SALMON SKEWERS

SANGRIA BEEF SKEWERS

SHRIMP SHUI MAI

BEEF EMPANADA

PULLED PORK
On top of a tostone

Hot
TUNA TATAKI
Seaweed salad

CHILLED SHRIMP
Drunken cocktail sauce

SHELLFISH CEVICHE
Fried wontons

ASSORTED SUSHI OPTONS
House made rolls

Cold
FETA & CUCUMBER ROLL

Fig Compote

GAZPACHO
Served in a shot glass

HEIRLOOM TOMATO & GOAT CHEESE
CROSTINI

SPINACH EMPANADA

MINI NAAN BREAD & HUMMUS
Oven roasted tomato on top

Vegetarian



OPEN BAR PACKAGES
Select from the options below or request a fully customized package with signature champagne and rose wine options, bespoke cocktails and refreshing mocktails

created by our expert mixologist.

T H R E E T I E R S W I T H C O S T O M I Z A B L E S P E C I A L T Y C O C K T A I L S A N D W E L C O M E D R I N K O P T I O N S .

BEER &WINE STARTING AT $42 PER PERSON
CALL BRAND SPIRITS STARTING AT $49 PER PERSON

PREMIUM BRAND SPIRITS STARTING AT $56 PER PERSON
A 20% service charge and 9% tax is added to all food and beverage.

A C O M P L E T E L I S T O F S P I R I T S A S W E L L A S H O U S E W I N E S A N D
B E E R S I S A V A I L A B L E F R O M T H E C A T E R I N G D E P A R T M E N T

N I K K I B E A C H C A T E R I N G B R O C H U R E

ES
N I K K I B E A C H C A T E R I N G B R O C H U R E



FIRST COURSE
- CHOICE OF -

CAPRESE SALAD
Heirloom tomatoes I fresh mozzarella I 25-year aged balsamic I fresh basil

WATERMELON & FETA SALAD
Watermelon I feta I quinoa I fresh basil I fresh mint I pickled cucumber I cherry tomatoes I balsamic glaze I basil sorbet

MIAMI BEACH CAESAR SALAD
Baby gem leaves I rustic croutons I Parmesan cheese I Nikki Beach's signature Caesar dressing

SECOND COURSE
Chef’s Selection Intermezzo

THIRD COURSE
-CHOICE OF-

MEDITERRANEAN BRANZINO
Grilled butterfly whole branzino I garlic confit potatoes I cherry tomatoes I Kalamata olives I caper berries I fresh basil

GRILLED BEEF TENDERLOIN
Lobster mashed potatoes I fresh asparagus I pinot noir sauce
PAN ROASTED FREE RANGE CHICKEN BREAST

Mushrooms I fresh asparagus I lemon thyme jus I mashed potatoes
LOBSTER RAVIOLI

Housemade ravioli I Maine lobster I tomato concasse I cream

THIRD COURSE
-CHOICE OF-

RED BERRY PAVLOVA
Mascarpone vanilla cream I fresh berries I strawberry coulis

TIRAMISU
Lady fingers I espresso I pistachio cream I mascarpone I chocolate chips

MEDITERRANEAN STATION

Grilled balsamic vegetables I falafel I hummus and tahini I
baba ghanoush |herb croustades and pita bread I matbucha

salad I mixed country olives with EVOO

“GRAZING TABLE” CHARCUTERIE STATION

Fine cooked and dry-cured sliced meats I dry-cured
sausages I assorted cheeses I olives and assorted breads I

artisanal crackers I fresh fruit

SALAD STATION
�SELECT 3�

HOUSE SALAD
Mixed greens I black olives I vine-riped tomatoes I Parmesan

cheese I
fresh lemon juice I extra virgin olive oil

GRILLED SEASONAL VEGETABLES
Freshly grilled vegetables I basil oil drizzle I roasted shallot

vinaigrette

CAESAR SALAD
Sourdough croutons I Parmesan cheese I house made Caesar

dressing

SHELLFISH CEVICHE
Fish I shellfish I bell peppers I onion I celery I citrus juices

CAPRESE SALAD
Heirloom tomatoes I buffalo mozzarella I fresh basil I extra

virgin olive oil I 12 Year Aged Balsamic

FAJITA STATION

CHICKEN FAJITAS
BEEF FAJITAS

VEGETARIAN FAJITAS
Flour tortillas | sauteed green peppers & onions|

sour cream | guacamole| salsa

SUSHI STATION

Assorted selection of Nikki Beach’s famous
sushi & rolls I fresh ginger I wasabi | gluten free

soy sauce

LIVE PASTA STATION

Fresh pastas I sauces I selection of proteins &
vegetables | cheeses | made to order by Chef

LITTLE HAVANA STATION

Beef empanadas | spinach empanadas | ham
croquettes | cheese croquettes | assorted

Cuban pastelitos

B E A C H S I D E P L A T E D D I N N E R S T A T I O N S



$ 9 9  P E R  G U E S T
A L L  B U F F E T  S T Y L E  O F F E R R I N G S  A R E  S E R V E D  F O R  2  H O U R S  A N D  I N C L U D E  A

C H E F S  S E L E C T I O N  O F  D E S S E R T  P E T I T  F O U R S
2 0 %  S E R V I C E  C H A R G E  A N D  9 %  T A X  A D D E D  T O  A L L  F O O D  A N D  B E V E R A G E

M I A M I  B E A C H  C A E S A R  S A L A D

Baby gem leaves | rus t ic croutons | Parmesan cheese | 
Nikki Beach’s s ignature Caesar dressing

B A R E F O O T  B O W L  

Roasted caul i f lower | bulgur wheat | sweet potato | fe ta | chickpeas | ci lantro |
kalamata ol ives | dates | pis tachios | watercress | tahini  yogurt  dressing |

pomegranate vinaigret te

W A T E R M E L O N  &  F E T A  S A L A D  

Watermelon | feta | quinoa | fresh basi l  | f resh mint  | pickled cucumber |
cherry tomatoes | balsamic glaze

M E D I T E R R A N E A N  B R A N Z I N O  

Gri l led branzino f i le t  | cherry tomatoes |Kalamata ol ives | caper berr ies | f resh basi l

P R O V E N C E - S T Y L E  R O T I S S E R I E  R O A S T E D  C H I C K E N  

Free range chicken | Provencal marinade | farm vegetables 

P E N N E  B U R R A T A  

Burrata cheese | penne | farm tomato sauce | basi l  | gar l ic | ol ive oi l

R O A S T E D  B A B Y  P O T A T O E S

E D A M A M E  S T E A M E D  B L A C K  R I C E

G R I L L E D  V E G E T A B L E S  

N I K K I  B E A C H  C A T E R I N G  B R O C H U R E

THE SOUTH BEACH



There is no other restaurant and beach club concept
in the world that can enhance an event with
customized entertainment acts quite like Nikki
Beach. With personalized decor and our signature
entertainment, we are a canvas that can be
transformed into anything you can imagine!  
Whether it’s a live percussionist such as a violinist or
saxophone player, a dynamic fire performance,
aerialists or simply a DJ, you name it and we can
arrange it!

Entertainers

N I K K I  B E A C H  C A T E R I N G  B R O C H U R E

N I K K I  B E A C H  I S  K N O W N  F O R  I T S  E X C I T I N G  
A N D  D Y N A M I C  E N T E R T A I N M E N T ,  F R O M  
L I V E  M U S I C  T O  F I R E  S H O W S .  



Our talented team can provide options for custom
seasonal floral arrangements. Pricing is based on
event size and specific requests.

N I K K I  B E A C H  C A T E R I N G  B R O C H U R E

N I K K I  B E A C H  I S  A B L E  T O  M A K E  Y O U R  E X P E R I E N C E  M O R E
M E M O R A B L E  B Y  P E R S O N A L I Z I N G  Y O U R  E V E N T  W I T H
U N I Q U E  F L O R A L  A N D  G R E E N E R Y  E L E M E N T S .  

Floral & Decor

UPGRADES



1. What is the minimum amount of guests required to
host a private event at Nikki Beach?
A minimum of 50 people are required for a private event at Nikki Beach.

2. What time can my event start? What time can my event finish?
An event taking place between 12pm-6pm is considered a daytime event; evening events
may begin as early as 5pm and must end outdoors by 11pm - or by 1am at our indoor space.

3. Can I book the entire venue for my event?
Yes, full buy outs are permitted at Nikki Beach; please inquire with the catering department
for further information.

4. What is the deposit amount to reserve a date?
A 50% deposit is required to reserve your date.

5. Can kids come to Nikki Beach for a private event?
Yes

6. Do you have floorplans of the event spaces?
Yes please click the link below
https://drive.google.com/drive/folders/1cCOBPA5eAwbb6xU1EUvitvK6GYcxSzgg?
usp=drive_link

6. Do you have catering menus for review?
Yes, please click the link below
https://drive.google.com/file/d/17O5_SmyXZT6Xe2qYF5JP4J4Cw3wvH7q-/view?
usp=sharing

Q U E S T I O N S A N D A N S W E R S

7. Do you provide services for floral arrangements, photographers or videographers?
We can provide upgraded floral/decor options and are happy to recommend photographers
and videographers.

8. Are external event planners allowed?
Yes, you can bring in your own event planner.

9. Can we have external catering?
No, external caterers are not permitted as we offer our own catering services.

10. Are there any sound restrictions?
Yes, the venue is in a residential area and thus music must be kept at a reasonable level at all
times.

12. What happens in the case of rain/bad weather?
If your primary space is outdoors, a guaranteed rain back up space will be provided as a part
of your contract. A rain call is made 3-4 hours prior to an event at the discretion of the
venue.

13. Is the audiovisual equipment in the venue available for use?
Our existing audiovisual equipment is included in the venue fee, additional equipment can be
brought in from an authorized vendor. Some restrictions apply.

14. Can the event space be customized?
Your event would have to be largely 'plug & play' meaning no special table/furniture
arrangements/removal, no temporary structures (including staging, trussing, tenting etc.); as
a part of the site fee we would include all standard venue decor and lighting including battery
operated LED lights to be placed as up lighting on the palm trees. You would be able to bring
in custom tabletop decor, stand-alone pop-up banners, branded pillows and other like items.




