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NICK'S

QUORUM

Premium private dining experience

SPEAKEASY MEMBER

Nick’s Classic Relish Tray for the Table

Shared Appetizers for the Table
Potato Croquettes & Roasted Beets

Chef’s Signature Soup
Cup of Ginger-Butternut Squash

Main Dish & Sharable Sides

Prime Rib Jr Cut, Brown Sugar Brandy-Glazed Salmon,
Supper Club Broasted Chicken, Every Day is Fish Fry
Friday, or Chef’s Vegetarian Special

(guests select at beginning of meal)

Sweet Potato Mash, Creamed Spinach, and
Gratin Potatoes

Curated Selection of Desserts for the Table

879

BOARD MEMBER

Nick’s Classic Relish Tray for the Table

Shared Appetizers for the Table
Preselect 3: Shrimp Cocktail, Toasted Orecchiette n
Chorizo, Potato Croquettes, Roasted Beets, Meatballs

Chef’s Signature Soup
Cup of Ginger-Butternut Squash

Main Dish & Sharable Sides

Prohibition New York Strip, Prime Rib St Cut, Brown
Sugar Brandy-Glazed Salmon, Supper Club Broasted
Chicken, Every Day is Fish Fry Friday, or Chef’s
Vegetarian Special

(guests select at beginning of meal)

Preselect 3: Sweet Potato Mash, Gratin Potatoes,
Creamed Spinach, Green Beans Almondine and Parsnip

Puree.

Curated Selection of Desserts for the Table
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CHAIR THE BOARD
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Nick’s Classic Relish Tray for the Table

Club Exclusive Seafood Display
Opysters Rockefeller & Shrimp Cocktail

Shared Appetizers for the Table
Potato Croquettes & Roasted Beets

Chef’s Signature Soup
Cup of Ginger-Butternut Squash

Main Dish & Sharable Sides

Prohibition New York Strip, Prime Rib St Cut, Brown
Sugar Brandy-Glazed Salmon, Supper Club Broasted
Chicken, Every Day is Fish Fry Friday, or Chef’s
Vegetarian Special

(guests select at beginning of meal)

Preselect 3: Sweet Potato Mash, Gratin Potatoes,
Creamed Spinach, Green Beans Almondine, and

Parsnip Puree.

Tableside Flambé of Bananas Foster &
Curated Selection of Desserts for the Table

*Board Member & Chair the Board menus can add an offering of “surf n turf” to the New York Strip. This customizable enhancement allows guest to add Garlic Shrimp for an additional $12 per

order.
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exceeded my expectations, in more ways
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was absolutely AMAZING!!!!”

QUORUM S April Burriss, Google Review

Premium private dining experience

EVERYONE’S A MEMBER (i EVENT SPACE
Nick’s Classic Relish Tray for the Table Beverage for Private & Event Dinner Options WARREN’S CORNER - PRIVATE
¢ Order all beverages ala Carte with bottle(s) of wine ¢ Seats 10 to 30
Shared Appetizers for the Table selected by host in advance or upon seating for table. ¢ $500 F&B min 5p to 7:30p
Potato Croquettes & Roasted Beets Host must approve Top Shelf spirit purchases for any ¢ $700 F&B min 8p to close
guests. ¢ $1,000 F&B min all night
Chef’s Signature Soup
Cup of Ginger-Butternut Squash o $22 per person includes house red/white wine, draft WINE TABLE (8)
domestic beer pitchers, soda, iced water, regular coffee PUBLIC DINING ROOM
Main Dish & Sharable Sides for 2 hours. Host must approve any additional beverage o $225 F&B min
Wagyu Butger, Every Day is Fish Fry Friday, items not included for guests, and these items would be
charged ala Carte. WINE TABLE + BOOTH

Meatballs and Linguini
e $225 + $50 for each booth of 4 (up to 3

booths) max. total seating of 20

ests select at beginning of meal
(&u & & ) ¢ $15 Cake Forkage

Sweet Potato Mash, Sautéed Kale & Greens, 20 Wine Bottle Cork
Gratin Potatoes * $20 per Wine Bottle Corkage JAZZ PLAYER TABLE (8)
e $225 F&B min

333 FULL HOUSE - COMPLETE
SUPPER CLUB DINNER PRIVATE
EVENT

¢ Seats up to 80
* Reception/Flow of up to 100
« $5,000 F&B min
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NICK'S

QUORUM

Premium private dining experience

PAYMENT, AV & ENTERTAINMENT

PAYMENT/BILLING

* 35% non-refundable deposit of F&B minimum
on credit card required at booking to reserve date,
time and location. For all events with estimated
event cost under $5,000, balance of payment
required no later than the immediate conclusion
of dinner/event, which can be handled by
multiple credit cards or original credit card used
for deposit.

e Any event with estimated cost $5,001 or greater,
will be required to pay balance 1 calendar day
prior to event. Any further charges due, will
require payment immediately at conclusion of
dinner/event.

e All non-refundable Deposits are applied to final
balance of event.

e Party Food Menu Includes a printed menu with

customized salutations and/or logo set for each
guest.

Above listings are applicable for all events Tuesday
thru Saturday 5p to 11p. Please inquire with your
Catering Specialist for Sunday, Monday, or any other
time frames to host a private event in Nick’s Quorum.

AV & ENTERTAINMENT

Nick’s Quorum features live music from the region’s
notable musicians specializing in rat pack and jazz
standards on various nights. The music volume from
the musicians is mid-ground level, which is lively but
still allows dining guests to talk to each other. There is
no extra fee for dinners/events in which performances
are already scheduled. Please see the NicksQ.com

event page for performance dates and times.
pag p

Curated music from nationally acclaimed D] Josh One
is featured in a “podcast” style soundtrack in all dining
areas while musicians are not performing. DJ Josh
One’s nightly playlist mixes dirty jazz, rat pack, swing
and modern/acid versions of those genres to bring a
one-of-a-kind mix of ultra-lounge music paying

homage to the classics.

All contracted dinner/events, excluding Warren’s
Corner Private Dining Room or Full House, will be
subject to the volume and music content set by the
management team or musician. For events in Warren’s
Corner Private Dining Room or Full House -
Complete Supper Club Private Event, there are many

options available:

AV & ENTERTAINMENT CONTINUED

Complimentary cordless microphone that can be utilized
to present or give announcements.

Full volume control of musician or Nick’s Quorum
soundtrack in private dining room.

Playing of host/client provided music content and
provided player with XIR input, to prescribed volume
level.

Additional Visual Presentation options for rental (such as
projector, flip charts, etc) are available through separate
contracting with the Hilton’s AV provider: Encore.
Adding Live Musicians to any event is easy, and Nick’s
Quorum Team can assist with sourcing the area’s best
performers. In most situations, these costs can be

reviewed separately and added to final check.
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