
EVENT DETAILS & CONDITIONS:

CHARCUTERIE BOARD
KOZAK APPETIZER

FRUIT BOARD
LIVER PATE PROFITROLES

ELL CREPES
BEET ROLL-UPS
SALO CANAPE
SOUP CHOICE

CAPRESE SALAD
CEASAR SALAD
STEAK SALAD

BANOSH
PORK MEDALION WITH MASHED POTATO&MASHROOM SAUCE

CHATEAUBRIAND (GRILLED VEGGITABLES)
BAKED SALMON (CARIFLOWER STEAK, ASPARAGUS)

COKE, COMPOT, CHAMPAGNE PER 5 PERSON, TEA, COFFE

INCLUDES A 4-HOUR EVENT DURATION
ADDITIONAL HOUR: $400
THE CLIENT MAY UPDATE THE FINAL GUEST
COUNT UP TO 48 HOURS BEFORE THE START
OF THE EVENT.
THE CLIENT IS ALLOWED TO BRING UP TO 4
PERSONAL BOTTLES (IN CASE THE
RESTAURANT’S AVAILABLE SELECTION
DOESN’T MEET THEIR PREFERENCES).
THE CORKAGE FEE IS $30 PER BOTTLE.

MENU
VELOUR RESTAURANT

GREEN PACKAGE

$125 PER PERSON 

PAYMENT & TERMS:
DEPOSIT IS REQUIRED.
PAYMENT ACCEPTED BY CREDIT CARD, DEBIT
CARD, OR CASH.
PROCESSING FEE 3,5% APPLIES TO CREDIT
CARD PAYMENTS.
A 22% SERVICE CHARGE (GRATUITY) 
10% SALES TAX WILL BE ADDED TO THE FINAL
BILL.

PARENTS ARE FULLY RESPONSIBLE FOR SUPERVISING THEIR CHILDREN THROUGHOUT THE EVENT.



EVENT DETAILS & CONDITIONS:

CHARCUTERIE BOARD
UKRANIAN BOARD

FISH BOARD WITH RED CAVIAR
FRUIT BOARD

HERRING CANAPE
BEET ROLL-UPS

PROSCHIUTTO BRUSCHETTE
SALMON/TUNA TARTAR

SOUP CHOICE
GREEK SALAD
STEAK SALAD

CEASAR SALAD
BANOSH

DUCK LEG WITH PEAR
RIBEYE STEAK, CHICKEN AND LAMB CHOPS (BAKED POTATOES 

WITH DILL SAUSE)
FISH BOARD (BAKED TROUT, SALMON, SHRIMPS, VEGETABLES)

COKE, COMPOT, CHAMPAGNE PER 5 PERSON, TEA, COFFE

INCLUDES A 6-HOUR EVENT DURATION
ADDITIONAL HOUR: $400
MUSIC SCHEDULE:
 • SATURDAY: 6:30 PM – 10:30 PM
 • SUNDAY: 5:30 PM – 9:30 PM
EXTRA HOUR OF MUSIC: $200
THE CLIENT MAY UPDATE THE FINAL GUEST COUNT UP
TO 48 HOURS BEFORE THE START OF THE EVENT.
THE CLIENT IS ALLOWED TO BRING UP TO 4 PERSONAL
BOTTLES (IN CASE THE RESTAURANT’S AVAILABLE
SELECTION DOESN’T MEET THEIR PREFERENCES).
THE CORKAGE FEE IS $30 PER BOTTLE.

MENU
VELOUR RESTAURANT

BEIGE PACKAGE

$155 PER PERSON 

PAYMENT & TERMS:
DEPOSIT IS REQUIRED.
PAYMENT ACCEPTED BY CREDIT CARD, DEBIT
CARD, OR CASH.
PROCESSING FEE 3,5% APPLIES TO CREDIT
CARD PAYMENTS.
A 22% SERVICE CHARGE (GRATUITY) 
10% SALES TAX WILL BE ADDED TO THE FINAL
BILL.

PARENTS ARE FULLY RESPONSIBLE FOR SUPERVISING THEIR CHILDREN THROUGHOUT THE EVENT.



EVENT DETAILS & CONDITIONS:

CHARCUTERIE BOARD
UKRANIAN BOARD

FISH BOARD WITH RED CAVIAR
EEL CREPES

FRUIT BOARD
SHRIMP PROFITROLE

BEET ROLL-UPS
PROSCHIUTTO BRUSCHETTE

SALMON CANAPE
SALMON/TUNA TARTAR
JELLIED BEEF TOUNGE

GREEK SALAD
SEAFOOD COCTAIL

STEAK SALAD
SOUP CHOICE

BANOSH
DUCK LEG WITH PEAR

RIBEYE STEAK, PORK LOIN AND LAMB CHOPS BAKED POTATOES
 WITH DILL SAUSE)

BRANZINO AND SCALLOPS SERVED ON AWHITE PILLOW
 WITH SEASONAL VEGETABLES 

PASTRY CHEF’S CHOICE

COKE, COMPOT, CHAMPAGNE PER 5 PERSON, TEA, COFFE

INCLUDES A 6-HOUR EVENT DURATION.
ADDITIONAL HOUR: $400
MUSIC SCHEDULE:
 • SATURDAY: 6:30 PM – 10:30 PM
 • SUNDAY: 5:30 PM – 9:30 PM
EXTRA HOUR OF MUSIC: $200
ALTERNATIVE OPTION:
THE $175 PACKAGE MAY ALSO BE USED FOR A PRIVATE EVENT WITH 50+
GUESTS.
THE CLIENT MAY UPDATE THE FINAL GUEST COUNT UP TO 48 HOURS
BEFORE THE START OF THE EVENT.THE CLIENT IS ALLOWED TO BRING UP
TO 4 PERSONAL BOTTLES (IN CASE THE RESTAURANT’S AVAILABLE
SELECTION DOESN’T MEET THEIR PREFERENCES).
THE CORKAGE FEE IS $30 PER BOTTLE.

MENU
VELOUR RESTAURANT

GOLD PACKAGE

$175 PER PERSON 

PAYMENT & TERMS:
DEPOSIT IS REQUIRED.
PAYMENT ACCEPTED BY CREDIT CARD, DEBIT CARD,
OR CASH.
PROCESSING FEE 3,5% APPLIES TO CREDIT CARD
PAYMENTS.
A 22% SERVICE CHARGE (GRATUITY) 
10% SALES TAX WILL BE ADDED TO THE FINAL BILL.
 PHOTO ZONE IS PERMITTED ONLY FOR PRIVATE
(FULLY BOOKED) EVENTS.

PARENTS ARE FULLY RESPONSIBLE FOR SUPERVISING THEIR CHILDREN THROUGHOUT THE EVENT. 



EVENT DETAILS & CONDITIONS:

CHARCUTERIE BOARD
UKRANIAN BOARD

FISH BOARD WITH RED CAVIAR
FRUIT BOARD

SALMON/TUNA TARTAR
PROSCHIUTTO BRUSCHETTE

BEET ROLL-UPS
RED CAVIAR CANAPE

SALO CANAPE
JELLED BEEF TONGUE

CAPRESE SALAD
GREEK SALAD
STEAK SALAD

BEET SALAD WITH GOAT CHEESE
BANOSH

RIBEYE STEAK, CHATEAUBRIAND AND LAMB CHOPS
(BAKED POTATO, STUFFED MUSHROOMS)

DUCK LEG WITH PEAR
GRILLED MIXED SEAFOOD

DESSERTS (INDUVIDUAL CUSTOMER CHOICE)
OPEN BAR

WELCOME CHAMPAGNE
COKE, COMPOT, TEA, COFFE

INCLUDES A 6-HOUR EVENT DURATION.
ADDITIONAL HOUR: $400
THE EVENT IS DESIGNED FOR 50+ GUESTS.
RESERVATION TIME: SATURDAY: FROM 6:00 PM TO 12:00 AM
SUNDAY: FROM 5:00 PM TO 11:00 PM
MUSIC ENTERTAINMENT IS INCLUDED FOR 
4 HOURS IN THE PACKAGE: SATURDAY: 7:00 PM – 11:00 PM
SUNDAY: 6:00 PM – 10:00 PM
ADDITIONAL HOUR OF MUSIC: $200/HOUR
ADDITIONAL HOUR OF OPEN BAR: $300/HOUR
THE CLIENT MAY UPDATE THE FINAL GUEST COUNT UP TO 48 HOURS
BEFORE THE START OF THE EVENT.THE CLIENT IS ALLOWED TO BRING UP
TO 4 PERSONAL BOTTLES (IN CASE THE RESTAURANT’S AVAILABLE
SELECTION DOESN’T MEET THEIR PREFERENCES).
THE CORKAGE FEE IS $30 PER BOTTLE.

MENU
VELOUR RESTAURANT

VELOUR PACKAGE

$195 PER PERSON 

PAYMENT & TERMS:
DEPOSIT IS REQUIRED.
PAYMENT ACCEPTED BY CREDIT CARD, DEBIT CARD, OR
CASH.
PROCESSING FEE 3,5% APPLIES TO CREDIT CARD
PAYMENTS.
A 22% SERVICE CHARGE (GRATUITY) 
10% SALES TAX WILL BE ADDED TO THE FINAL BILL.
 PHOTO ZONE IS PERMITTED ONLY FOR PRIVATE (FULLY
BOOKED) EVENTS.

PARENTS ARE FULLY RESPONSIBLE FOR SUPERVISING THEIR CHILDREN THROUGHOUT THE EVENT.



VELOUR 
                   RESTAURANT


