PRIVATE DINING MENU

Thank you for choosing Nicole's to host your upcoming event.
We have rooms available for private parties of up to 50 guests.
Reservations are accepted for brunch, lunch or dinner.

Nicole's Restaurant
556 Delaware Avenue Albany, NY 12209
518-436-4952
info@nicolesrestaurant.com

PRIVATE DINING ROOMS

DELAWARE ROOM

CAPITAL ROOM

Located on the first floor, the Delaware Room seats
up to 50 guests. The ornate tin ceiling, wood and
leather chairs, leather banquettes and built in bar
make it a beautiful setting for any event.

Located on the second floor, the Capital Room,
seats up to 36 guests. The vintage lighting and
romantic vibe make this elegant space cozy and
timeless.

HUDSON ROOM

DELSO TERRACE

Located on the first floor, the Hudson Room seats
up to 18 people with up to 9 on two separate tables
or up to 14 on one large table. Features a built in gas
fireplace, modern chandelier and a picture window
to set the mood.

Located in the back of the restaurant, the DelSo
Terrace seats up to 32 guests. Bistro lights,
climbing wisteria and cool weather heaters when
needed make this space a peaceful three season
oasis.
Seasonal and weather dependent. When reserved,
the Capital Room is saved as a rain plan.

RESERVATIONS
All parties are booked for 3 hours. Additional hours may affect pricing.
For parties scheduled outside of normal restaurant hours, a $1,500 minimum applies.
Non-refundable deposits, are applied to the room fee, and are required to reserve your date:
$250 Delaware Room | $200 Capital Room
$100 Hudson Room | $200 DelSo Terrace
If you reserve more than one room an additional $100-250 non-refundable
room fee deposit is required for each room.
There is a 3.5% processing fee on all checks. This fee is waived for all cash payments.
Events during the holiday or the catering season may have higher spend minimums.
Your reserved date and room is guaranteed once Nicole's Restaurant has received the
deposit and signed contract.
Final Counts and meal choices are due 10 days prior to the event, after which, guest count
may not be reduced.
Hosts may arrive up to 30 minutes prior to the event start time with any decorations.
Delaware Room reservations are available for private dining brunch, lunch or dinner.
For all brunch and lunches between the hours of 10 am and 3pm there is a minimum food
and beverage spend of $2,500
Evening hours are from 4pm - 10pm with a minimum food and beverage spend amount on
Friday and Saturday starting at $3,500, on Sunday starting at $2,500, and mid-week
starting at $2,000 in the Delaware Room.
Buffet service also requires reserving the Hudson Room.
The Hudson Room has a minimum spend starting at $750.
The Capital Room has a minimum spend starting at $1,750
The DelSo Terrace has a minimum spend starting at $1,750.
To reserve the DelSol Terrace the Capital Room will be held in case of rain.

We look forward to working with you!

PRIVATE DINING MENU

Dinner packages include:
one salad, choice of three entrees, dessert selection, coffee, tea, & soda.
A count of how many people per entree is required seven days prior to event.
Packages starting at $38 per person dinner | $30 per person for luncheon
Plus 20% gratuity & 8% tax

PLATED APPETIZERS
SEASONAL SOUP SELECTION
Based on Menu Pricing

SHRIMP COCKTAIL $10.
Jumbo Chilled Shrimp (3) | spicy cocktail sauce
FRIED CALAMARI $8.
PENNE ALLA VODKA

SALADS

$6.

CHOOSE ONE SALAD OPTION
NICOLE'S SALAD

Field greens, vegetables, balsamic vinaigrette

CLASSIC CAESAR SALAD

Romaine lettuce, toasted croutons, Romano cheese

HARVEST GREEN SALAD

Field greens, garden vegetables, toasted pecans, cranberries,
goat cheese, maple mustard vinaigrette
$3. additional

BURRATA

Heirloom tomatoes | balsamic pearls | fresh basil
$7. additional

VEGETARIAN

PASTA
LOBSTER RAVIOLI

Shallot sherry wine sauce | sautéed spinach
$3. ADDITIONAL

TORTELLINI PRIMAVERA

Cheese tortellini, vegetables, roasted garlic cream

VEGETARIAN LASAGNA ROLLS

Vegetables, ricotta, spinach, tomato basil cream

PENNE ALLA VODKA

Optional to add chicken or shrimp

VEAL | PORK | BEEF
VEAL

Parmesan | Francese | Marsala | Saltimboca
+$4. dinner | +$8. lunch

GRILLED VEAL CHOP

Cabernet reduction or stuffed with spinach and fontina, sherry
wine sauce
+$8. dinner | +$14. lunch | min. 6 orders

PORK RIB EYE SALTIMBOCCA

Sage, prosciutto ham, Fontina, creamy spinach, wild mushroomMadeira pan jus

SEARED DELMONICO STEAK

SPAGHETTI SQUASH & EGGPLANT “MEATBALLS”

Rosemary roasted garlic butter, roasted vegetable and potatoes
+$8 dinner | +14 lunch

EGGPLANT PARMESAN
STUFFED EGGPLANT

Sun-dried tomato, wild mushroom bourbon sauce
+$6 dinner | +$12 lunch

Marinara | Mediterranean herbs | crisp basil

Herbed goat cheese, ricotta, spinach, marinara, mozzarella

PORTOBELLO MUSHROOM PARMESAN
GRILLED VEGETABLE NAPOLEON

grilled vegetables stacked with fresh mozzarella, spinach & quinoa

POULTRY
CHICKEN MARSALA

GRILLED NEW YORK STRIP STEAK
FILET MIGNON

Roasted cipolini, portobello, port wine reduction
+$7 dinner | +$13 lunch

PRIME RIB OF BEEF

Au jus | potato and vegetable
dinner +$10 | lunch +$16 | minimum 10 orders

LAND AND SEA

CHICKEN PICCATA

Grilled Sliced Tenderloin, mushrooms Marsala wine sauce
Shrimp and Scallop Risotto | Garlic bread
dinner +$12 | lunch +$18

CHICKEN FRANCESE

SEAFOOD

CHICKEN PARMESAN

Battered shrimp, spinach, lemon garlic wine sauce

HAZELNUT CHICKEN

Sautéed spinach, lemon-dill beurre blanc spaghetti squash

Mushrooms Marsala wine sauce
Lemon-garlic caper wine sauce
Lightly battered chicken, sautéed mushrooms, lemon garlic wine
Tomato sauce, Romano cheese, mozzarella
Hazelnut crusted, frangelico-orange cream sauce

CHICKEN SALTIMBOCCA

Prosciutto ham, sage, fontina cheese, spinach, sherry wine sauce

SEARED DUCK

Cognac soaked cherries and port wine reduction | roasted
vegetables
+$5 dinner | +$11 lunch min. 6 orders

SHRIMP GENOVESE
GRILLED SALMON

SEARED SEA BASS

Seasonal greens, beans, grains
dinner +$5 | lunch +$11

SEAFOOD FRA DIAVOLO

Shrimp, scallops, clams, spicy marinara, linguini
dinner +$6 | lunch +$12

BUFFET STYLE LUNCH/DINNER

Buffets have a minimum of 25 or more guests and include:
One salad, two entrees, three sides/pasta, Italian bread, dessert, coffee, tea, & soda
Packages starting at $32.pp for lunch | $40. pp dinner | plus 20% gratuity & 8% tax

SALADS

NICOLE'S SAL AD Field greens, vegetables, balsamic vinaigrette
CL ASSIC CAESAR SAL AD Romaine lettuce, toasted croutons, Romano cheese
HARVEST GREENS greens, vegetables, toasted pecans, cranberries, goat cheese, maple mustard vinaigrette |
additional $3 pp

ENTREES

CHICKEN Parmesan | Francese | Piccata | Saltimbocca | Hazelnut

VEAL Parmesan | Marsala | Francese | Piccata | Saltimbocca | Theresa | additional $4
MEATBALLS AND SAUSAGE
SLICED PORK LOIN sun-dried tomato, wild mushroom bourbon sauce
SLICED NEW YORK STRIP STEAK mushroom Marsala wine sauce | additional $5 dinner
SLICED TENDERLOIN OF BEEF | CARVING BOARD horseradish and zip sauce | additional $6
SHRIMP GENOVESE Battered shrimp, spinach, lemon garlic wine sauce
GRILLED SALMON sautéed spinach, lemon-dill beurre blanc
SEAFOOD FRA DIAVOLO shrimp, scallops, clams, spicy marinara, linguini | additional $8.
SHRIMP SCAMPI jumbo shrimp, rice, scampi sauce
CL ASSIC EGGPL ANT PARMIGIANA
STUFFED EGGPL ANT Herbed goat cheese, ricotta, spinach, marinara, mozzarella
STUFFED PORTOBELLO PARMESAN
CL ASSIC MEAT L ASAGNA
VEGETARIAN L ASAGNA ROLLS vegetables, ricotta, spinach, tomato basil cream
LOBSTER RAVIOLI shallot sherry wine sauce, spinach | additional $3.

PASTA & SIDES
PASTA CL ASSICS Marinara | Arrabiotta | Alla Vodka | Meat Bolognese
TORTELLINI PRIMAVERA cheese tortellini, vegetables, roasted garlic cream
TORTELLINI ALL A PANNA cheese filled tortellini, prosciutto ham, peas, tomato cream sauce
POTATOES roasted garlic mashed | roasted red skinned | mashed sweet
VEGETABLE RICE MEDLEY
MIXED VEGETABLES roasted | grilled | sautéed
SAUTÉED ITALIAN BROCCOLI garlic, oil, roasted red peppers, Romano cheese
GREEN BEANS ALMONDINE
SAUTÉED GREENS AND BEANS

DESSERTS

PL ATED DESSERTS Italian Rainbow | Cheesecake | Chocolate Flourless | Cannoli | Tiramisu | Creme Brûlée
ASSORTED MINI DESSERT DISPL AY chef's selection may include mini cannoli | French macaron | chocolate
mousse cups | mini tiramisu $2.50 per person

PACKAGE ADDITIONS
COCKTAIL HOUR
All appetizer prices are based on one hour, additional time will be an additional cost
DISPL AY PL ATTERS

Fried Calamari | Fried Artichokes | Turmeric Cauliflower Bites | Bruschetta | Tomato & Mozzarella
choose two $7.50pp | three $10.pp

ARTISAN CHEESE BOARD
Gourmet crackers | $3.50pp

ANTIPASTO PL ATTER

Italian meats, roasted red peppers, olives, artichokes, stuffed hot peppers
$5. per person

SALAD S

FRESH VEGETABLE CRUDITÉS
Creamy spinach dip $2.50pp

HAND PASSED HORS D'OEUVRES

choice of three $14. | each additional $5.
Seafood Stuffed Mushrooms, melted mozzarella
Chicken Parm bites
Meatball wrapped with bacon
Bang-Bang Cauliflower
Caprese Skewers (ciliegine & baby tomatoes)
Sliced Tenderloin on Crostini
Tenderloin Tips & Gorgonzola wrapped with bacon

VEAL | PORK | BEEF

Chilled Jumbo Shrimp | spicy cocktail sauce
Coconut Shrimp
Pulled Pork Sliders
Scampi Nicole | shrimp wrapped with prosciutto ham
and mozzarella
Crab Cakes with remoulade
Salmon Cakes

One Hour Cocktail Package with premium open bar
Artisan Cheese Display | gourmet crackers
Antipasto Accompaniments
Four Hand Passed Hors D'oeuvres

Chicken Parm Bites | Shrimp Cocktail | Bacon wrapped Meatball | Bang-Bang Cauliflower
$38. per person

Bar Packages

Beer Wine and Espresso Package

A selection of beer and house wines as well as espresso drinks
1 hour 12. | 3 hour 20.

Full Open Well Liquor Bar

house selected liquor, beer, wine and espresso
1 hour 15. | 3 hour 28.

Full Open Premium Liquor Bar

Such as Titos, Absolute, Stoli, Jack Daniels, Bulleit, Jameson, Johnney Red, Sauza...
1 hour 18. | 3 hour 30.

Full Open Ultra Premium Liquor Bar

Such as Grey Goose, Kettle One, Woodford Reserve, JW Black, Casimigos
1 hour 23. | 3 hour 35.

Plus 20% gratuity & 8% tax

BRUNCH MENU

Package for 25 or more guests | available Tuesday - Sundays 10am-2pm

BAR SERVICE
CLASSIC PROSECCO MIMOSAS
$8. each $23 bottomless up to three hours

BLOODY MARY & MIMOSA BAR
$28 up to three hours

BEER, WINE AND LIQUOR - SEE PACKAGES
All brunch packages include juice, coffee and tea

DISPLAY TABLE AS GUEST ARRIVE OR ON EACH GUEST TABLE $6.
Fresh Fruit and Mini Muffins

Brunch Buffet
SALAD | CHOOSE ONE
Strawberry Fields, Field Green, Caesar, Harvest

QUICHE OR FRITTATA | CHOOSE ONE
Choose one: green goddess, vegetable, classic Lorraine, seafood

BELGIAN WAFFLES
Toppings: strawberries, blueberries, warm maple syrup, whipped cream

ENTREES | CHOOSE ONE
Tortellini Primavera, Pumpkin Ravioli, Chicken Francese, Grilled Chicken Caprese or Eggplant Parmesan

SIDE DISHES | CHOOSE TWO
Crispy bacon, sausage, home fried potatoes, fresh fruit or pasta dish

$32. PP PLUS 20% GRATUITY AND 8% TAX

Sit-down-Style Brunch
CHOOSE UP TO FOUR ENTREES FROM OPTIONS BELOW
BENEDICTS
Classic | Lobster +$7. | California +$6.
Served with home fried potatoes

STUFFED FRENCH TOAST
Banana & Chocolate | Strawberry, cream cheese & toasted pecan

QUICHE OR FRITTATA
Lorraine | Vegetable | Seafood
served with home fried potatoes and mixed green salad on plate

SWEET OR SAVORY CREPE
Creamy chicken Marsala | seafood Florentine | mixed berries and cream | chocolate banana

SANDWICH
Grilled Vegetable Wrap | Chicken Caprese Baguette | BELTA Baguette
served with side salad

CELEBRATION CAKE ARRANGED | PRICED ACCORDINGLY
$28. PP PLUS 20% GRATUITY AND 8% TAX

