Nikos Cotillion Packages
Creating Cotillions is the highest priority at Nikos since 1973. For every occasion, a dedicated and experienced staff provides the professional event management, catering, and support services to consistently achieve this goal. Spectacular cotillion packages are available for your convenience. Or for a truly singular event, Nikos can provide a customized arrangement to exacting standards.

Nikos Cotillion Packages include the following;

· It is a five and one half hour package in the Ball Room

· Five hours of open bar
· Tortellini Appetizers Buffet
· Choice of your dinner from Menu Package

· Unlimited Wine with Dinner
· Unlimited Champagne for the Head Table

· Birthday Cake

· Private Suite

· Table Linen with color of your choice Napkins

· Center pieces

· Hard Wood (permanent) Dance floor

· Complimentary Valet Parking for all guests
2011
Family Style
6 Platters
(Please choose one from each category)
Soup








Salad
Cream of broccoli





Spring mix with choice of two dressings

Cream of Chicken





Caesar Salad

Minestrone
Greek Salad, Feta cheese, Olives

Cream of Mushrooms
Spinach Salad, Pears, walnuts, feta
Butternut Squash Bisque





Meat



Poultry




Starch

Roast Sirloin of beef

Roasted Chicken


Garlic mashed

Roast or braised Pork

Fried Chicken



Oven Brown Potatoes
Braised Lamb


Chicken Vesuvius


Potatoes Vesuvius
Baked Ham


Roast Turkey



Baked Rice Pilaf
Pasta



Vegetable
`


Others
Penne with Marinara

Green Beans with Almonds

Italian Sausage


Penne with Alfredo Sauce
California Mix



Polish Sausage
Penne with Vodka Sauce
Baby Carrots, Sweet


Tilapia Fried or Cajun
OPEN BAR

Five Hours
Domestic and Modello imported beer, Tanquery, Beefeater, White Label, Kalhua, Smirnoff, JB, Souza Tequila, Blended and Frozen Cocktails 
Wine, Sycamore Valley, California, Cabernet, Merlot, Chardonnay and White Zinfandel
