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LocatiénVenDetails

Nestled in the heart of North Dallas, only minutes from the Galleria Mall and easily accessible from the
North Dallas Tollway and Interstate 635. Nuvo Room is an amazing event venue with a contemporary,
urban chic feel. The venue boasts white washed, wood floors, white walls and white acoustic ceiling.
Nuvo Room is a wonderfully blank canvas which can be transformed to an ultra-modern lounge or a
romantic ballroom. The options are endless!

The event space is 5000 square feet and has a capacity of 250 guests with plenty of room for a dance
floor. The space can be sectioned off to accommodate smaller events or can be set up for separate
ceremony space (for up to 150 guests), cocktail lounge space, dance area and much more. The only limit
is your imagination. Let us help you create the event of your dreams!

Room Rental Rates

Mon, Tues, Wed, Thurs daytime / evening*
Friday or Sunday*
Saturday

*Food and Beverage Minimum applies
**Ask about our Package Options!
December & Holiday Rates Vary

Rental Fee Includes

i Exclusive use of our 5,000 square foot event room
1 4 hour event time, 4 hours set up and 1 hour clean up
Additional setup time and / or event time may be purchased upon request.
1 On-Site Venue Manager
1 600 round tables
1 Up to 4 additional 6' and 8' tables with full length linens
1 Clear Chiavari Chairs with White Vinyl Cushion
1 Full Length Table Linens (White, Black or Blush)
1 RGB/LED Up Lights Around Perimeter of the Room i
customized to the color of your choice!
1 Basic Lounge Furniture Set
(including 5 cocktail tables with linens, white sofa sectional and coffee table)
1 Moveable, All White Custom Built Bar
1 Plenty of Free Parking
1 WIFI
1 Room Cleaning Service
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4241 Sigma Road, Suite B Dallas, Texas 75244 E:info@nuvoroom.com

\

7




J L I\ CTO —=coorm

A\

On Site Wedding Ceremony

1 Additional Hour of Venue Rental
Additional Staff Time
Floor-to-Ceiling Drapery Room Divider
1 Hour Pre-Event Rehearsal
Ceremony Coordination*

Use of our 350 square foot Wedding Party Suite
with Private Restroom & Full Length Mirror
Complimentary Soft Drinks, Waters, Coffee & Tea

*Reception Coordination available for an additional fee*
**Ask about our Package Options!

Deposits & Payments

A refundable damage deposit may be required.
An initial payment is due at the time of contract signing
to reserve your event date.
Additional payments of 25 % of the total is due 6 months, 3 months
and 30 days prior to the event.
All deposits are non-refundable.

Food & Beverage Guidelines

All food is required to be catered by the onsite, exclusive caterer, Culinary Art Catering.

Client may purchase a bar package from the caterer or may provide their own alcohol.

If client wishes to provide their own alcohol, a mandatory bar set up fee will be charged.

The bar setup fees does not include glassware rental
or bartending fees. All bartending staff must be hired through the exclusive caterer.
All food and beverage subject to service charge.

Food & Beverage Minimums

Minimums vary
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Exclusive Caterer

CULINARY ART CATERING is the Exclusive, In House Caterer for Nuvo Room.
They have been deliciously catering weddings and events for over 20 years throughout the
Dallas area. This award winning, and acclaimed catering company is led under the brilliant
orchestration of Executive Chef Yossi Ohayon, your menu is custom prepared from scratch

using only the highest quality, fresh ingredients.

We take great pride in our ability to custom tailor our menus and overall event experience
toour clientds wa n tOsirprintedinsehus are omin the begmmeind sf what
we can offer. Our award winning culinary team will work with you to create the perfect
dishes for your event that embody both creativity and your personal preferences.

Our polished, professional service staff will flawlessly and effortlessly serve
your guests and ensure their needs are attended to.

Our unwavering commitment to excellence is the key to your successful event.
We look forward to helping you create a lasting memory !

Chef Yossi Ohayon
Culinary Art Catering Executive Chef
With an eye for color and design, a flair for
presentation and authentic, incomparable food
creations Executive Chef and founder, Yossi, Ohayon
has set the stage for Culinary Art Catering. Beginning
his career in the leading Euro Style hotels of the Israel
Coast, Chef Yossi continued training in France and
was selected to represent lIsrael in international
cooking contests worldwide. In 1996, Chef joined the
culinary staff at Westin Galleria and despite his limited
English; he conversed in mostly French culinary terms.
His course has included such venues as Dallas
Country Club, The Fairmont Hotel, and various Dallas
restaurants as both Executive Chef and Menu
! Consultant. Since forming Culinary Art Catering in
(LIVARY 1998, Chef has continued to push his skills and draws
ART 5 creativity and energy from working with clients with an
V(MNG appreciation for gourmet food.
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Passed Hors D6 Oeuvres are the perfect additidgdg
They welcome your guests to the cocktail hour and provide them with nibbles to savor as they await dinner.
Passed wine or champagne enhance the elegant atmosphere of your event.
Doné6t forget, we can assist with your bar needs as wel
bars. We can even customize a bar package to meet your needs.
Passed Hors D06 Oe
Choose 3
Mozzarella, Basil & Pear Tomato Bruschetta Mini Shrimp Gordita
Texas Goat Cheese Toasts Bacon Wrapped Shrimp
Kalamata Olive Tapenade on Crostini Mini Brisket Tacos
Caprese Brochette Mini Beef Wellington
Spanakopita Cranberry & Kobe Beef Lollipop
Wild Mushroom Tartlets Hoisin Glazed Beef Satay
Warm Brie En Croute Mi ni Shepher dos
Risotto Fritters Mini Short Rib Pot Pie
Fried Mac & Cheese Bites Meatloaf & Mashed Potato Shooter
Stuffed Mushroom Caps Filet Mignon Crostini
Portabella Puffs Beef Tenderloin Carpaccio on Focaccia
Saga Bleu Cheese & Pear Tartlets Ceviche Shooter
Vegetable Samosa Honey Ginger Salmon Tartare
Southern Fried Green Beans Soft Potato Blinis with Salmon Caviar
Antipasti Pastry Cup Salmon Rosette with Mascarpone & Fried Avocado
Antipasto Skewers Mini Salmon Strudel
Bruschetta with Figs, Prosciutto & Goat Cheese Sesame Seared, Lemongrass Infused Ahi Tuna
Apricot Turkey Meatball Mini Lobster Grilled Cheese
Thai Chicken Satay Mini Lobster Roll
Chicken Fig Pops Lobster Corn Dog Tempura
Chicken Tikka Masala Skewers Lobster Custard on Asian Spoon
Chicken Quesadilla Trumpets Mini Crawfish Po-Boy
Mini Chicken Gyro Mini Fish Tacos
Chicken & Waffle Cones Jumbo Cocktail Shrimp Shooter
Bacon Wrapped Chicken Skewer Bacon Wrapped Shrimp
Chicken Saltimbocca Skewer Mini Shrimp & Grit Cakes
Pork Cornbread Bites Coconut Fried Shrimp Skewers
Duck Confit Bruschetta Mini Shrimp Gordita
Duck Filled Phyllo Shell Maple Bacon Wrapped Scallops
Foie Gras on Brioche Mini Alaskan Snow Crab Cakes
Mini Salmon Strudel with Spinach & Feta Moroccan Lamb Lollipop
Spicy Lamb Skewer
All Food & Beverage is Subject to Service Charge & State Sales Tax
Y PHONE: (469)453-4563
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Appetizer Displays

*Add A Display To Your Pre-Dinner Cocktail Hour**

Charcuterie Board
Slices, Cubes and Wedges of Cheeses.

Varieties May Include Double Créme Brie, Dutch Gouda, Boursin, French Port Salut,
Aged Swiss, Sage Derby, Port Wine Colby,Aged Cheddar, Dill Havarti, Gruyere, Camembert
Assorted Cured Meats: Spicy Salami, Capicolla Ham & Pepperoni.

Sliced Almonds, Dried Fruits, Marinated Olives, Assorted Jams
Served with Water Crackers, Lavosh Crackers, & Baguettes

Bruschetta Bar
Grilled Flatbread Wedges
& Toasted Baguette Rounds
Served With Assorted Spreads &
Toppings Including :
-Kalamata Olive Tapenade
-Trio Of Roasted Bell Pepper Strips With Olive Oil,
Fresh Garlic & Freshly Squeezed Lemon
-Oven-dried Tomato Wedges With Capers & Sea Salt Olive Qil
-Texas Goat Cheese Log Soaked In
Roasted Garlic Infused Extra Virgin Olive Oil
-Tapenade Of Diced Roma Tomato, Diced Mozzarella, Fresh Basil & Pine Nuts

Deluxe Display Of International Cheeses
Served With Water Crackers & Lavosh Crackers

Brie En Croute Trio
Wheels Of Stuffed Brie In Buttery Flaky Puff Pastry
Filled With Dry Preserved Apricots & Crushed Pistachios
Filled With Jalapeno Pepper Jelly
Filled With Sun-dried Tomatoes & Thyme
Served With Assorted Crackers

Antipasto Display
Marinated Mushrooms, Marinated Bell Pepper Strips, Assorted Spanish Olives,
Marinated Artichokes, Marinated Hearts Of Palm,
Julienne Sun-dried Tomatoes, Herb Marinated Mozzarella, Julienne Provolone And Julienne Meats
Such As: Spicy Salami, Capicola Ham & Pepperoni
Served With An Assortment Of Crackers & Crisp Wafers

Gourmet Garden Crudités
Crisp Market Fresh Vegetables Served In Individual Shot Glasses
Varieties May Include: Asparagus Spears, Belgian Endive, Carrot Sticks,
Jicama Sticks, Blanched Sugar Snap Peas, Radishes & Plum Tomatoes
Served With Pepperoncini Aioli Dipping Sauce

All Food & Beverage is Subject to Service Charge & State Sales Tax
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Appetizer Displays

**Add A Display To Your Pre-Dinner Cocktail Hour**

Amuse Bouche Spoon Wall
Tasty Bites Served on Stainless Taster Spoons

Di spl ayed on a Vertical Tabl e
Spoons are Placed into the Slots of the Display & Easily Removed by Their Curved Stem
{SELECT ONE}

Savory Lobster & Corn Créme Brulee
Gingered Salmon Tartar with Radish & Green Apple

Tapas Display
Tiered Display of Miniature Items
Presented in Assorted Shaped, Petite Acrylic Tasting Dishes
{SELECT THREE}
Bloody Mary Shrimp Shooter
Duck Confit with Apricot Glaze
Roasted Beet & Orange with Micro Greens
Tuna Tartar Spoons
Tzimmes Salad | Carrots, Sweet Potato & Apricot
Chicken Liver Pate |Raspberry Marmalade & Caramelized Onion
Served in Mini Mason Jar
Tuna Cube Poke Over Cucumber Round
Asian Mango Chicken Salad
Shrimp & Jicama Salad
Dried Apricot Filled with Fresh Creme
Tomato, Mozzarella Tower with Fig Balsamic
Duck Salad with Roasted Pear & Port Wine Vinaigrette

Mediterranean Appetizer Table
Bountiful Table Display of Rice Filled Grape Leaves with Fresh Squeezed Lemon,
Traditional Hummus Dip, Red Pepper Hummus, Eggplant Babaghanoush Dip,
Marinated Hearts of Palm & Artichokes,
An Assortment of Pickled Vegetables, Crispy Fried Falafel,
Basket of Sliced Pita Wedges

Ceviche Station
{SELECT ONE}
Tuna Ceviche -Tuna with Avocado, Ponzu & Cucumbers
Seafood Mix - Citrus & Cumin Seed Marinated, Diced Red Snapper, Shrimp & Cod
Bahama Style Conch Salad with Tomato, Red Onion, Mango & Chile
Served in Assorted Shaped Pl asti
Served With Tortilla Chips

All Food & Beverage is Subject to Service Charge & State Sales Tax
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Plated Appetizer Course

Filet of Beef & Beet Carpaccio
Over Baby Greens with Fig Balsamic

Yellow Fin Tuna And Avocado Tartar
Spicy Wasabi Vinaigrette

Roasted Yellow Tomato With Fresh Mozzarella
Pinenut Pesto Vinaigrette

Cheese Ravioli with Pear Balsamic Reduction
Over Shoestring Nest of Apple and Pear

Moroccan Salmon Medallion Tagine
Over Slow Simmered Root Vegetables

Bacon Polenta Cake
Topped With Jamaican Jerk Pulled Pork

Beggar's Purse
Crepe "Purse" Filled with Sautéed Roasted Garlic
& Wild Mushroom Ragout

Duck Pate
With Walnut Apple Chutney & Brioche

Jumbo Crab Cake
With Pickled Carrot Slaw

Lobster & Mango Cake
With Lemongrass and Maple, Brown Sugar Glaze

Red Fish Taco
Sweet Chile Vinaigrette in Wonton Crisp

All Food & Beverage is Subject to Service Charge & State Sales Tax
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Dinner Menu

**Served Plated or Buffet Style**

**Salad Course**

{SELECT ONE}

CAC Signature Salad
Mixed Field Greens, Julienne Carrot, Mandarin Orange,
Walnuts, Dried Cranberries & Feta Cheese
Chefds Pomegranate Vinaigrette

Summer Salad
Mixed Field Greens, Pecans, Grapefruit Segments & Julienne Carrots
Zesty Honey Citrus Dressing

Autumn-Winter Salad
Assorted Greens, Grapes, Diced Pear, Walnuts, Dried Cranberries
Balsamic Vinaigrette

Greek Salad
Crispy Romaine Lettuce, Crumbled Feta Cheese, Kalamata Olive,
Diced Tomato & Cucumber, Red Onion Ring Relish & Pepperoncini Peppers
Oil & Balsamic Vinaigrette

Spinach Salad
Fresh Spinach Leaves with Strawberries & Pecans
Apple Dressing

Bibb Lettuce Salad
With Oven Roasted Tomato, Shoestrings of Jicama & Cantaloupe
Honey Chile Vinaigrette

Kale, Cranberry & Pumpkin Seed Salad
Poppy Seed Dressing

Hearts Of Romaine Caesar Salad
Romaine and Radicchio with Toasted Herb Croutons,
Shaved Asiago & Shaved Parmesan, Creamy Caesar Dressing

Iceberg Wedge Salad*
With Julienne Carrot & Roma Tomato Garnish
Bleu Cheese Dressing
*served plated

Watermelon, Feta & Arugula Salad
Balsamic Drizzle

Beet & Goat Cheese Salad*
Roasted Beets, Walnuts & Goat Cheese
Honey Dijon Vinaigrette
*served plated

PHONE: (469)453-4563
4241 Sigma Road, Suite B Dallas, Texas 75244 E:info@nuvoroom.com
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**Main Course**

{SELECT ONE}

CAC Signature Sun-Dried Tomato Chicken
Pan Seared Chicken Breast in a Sun-Dried Tomato Cream Sauce

Lemon Chicken Breast Piccata
Chicken Breast In White Wine, Caper Sauce

Spinach and Artichoke Chicken Breast
Sautéed Chicken Breast Topped with Spinach & Artichoke Hearts
and Lightly Dusted with Grated Parmesan

CAC Signature Apricot Glazed Chicken
Chicken Breast Topped with Melted Brie Cheese

Chicken Provencal
Pan Sautéed Chicken Breast
Topped with Sun-Dried Tomatoes, Artichoke Hearts,
Roasted Peppers & Black Olives

Tomato Mozzarella Chicken
Chicken Breast Topped with Thinly Sliced Roma Tomatoes,
Melted Mozzarella & Basil Beurre Blanc

Bourbon Glazed Chicken
Grilled Chicken Breast in a Sweet and Savory Sauce
with a Hint of Bourbon and Brown Sugar

Chicken Pommery
Chicken Breast in Creamy Pommery Mustard Cream Sauce

Chicken Marsala
Chicken Breast in Marsala Wine & Mushroom Sauce

Chicken Breast Tanzia
Pan Caramelized Dried Apricots, Prunes & Onions
Served on Top of Chicken Breast & Sprinkled with Crunchy Almonds

Chicken Cordon Bleu Style
Chicken Breast Topped with Julienne Ham,
Whole Grain Mustard, & Melted Asiago Cheese

Chicken Scallopini

Thin Sliced Chicken Breast Dredged in Flour and Seared Golden Brown
Topped with Mushroom & Leek Sauce

PHONE: (469)453-4563
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** Accompaniments
{SELECT ONE}

Roasted Garlic Mashed Potatoes
Rosemary & Thyme Roasted New Potato Wedges
Harvest Grain Wild Rice
Shiitake Mushroom Risotto with Shaved Gruyere
Leek Risotto Topped with Crispy Pancetta
Cranberry Quinoa Pilaf
Herbed Pearl Couscous
Lemon & Parsley Orzo
Shallot Potato Mash
Potato Duchesse (plated)

Potato Lyonnaise (plated)

Parsnip Puree (plated)

Five Cheese Creamy Polenta (plated)
Herbed Polenta Cake (plated)

Sweet Potato Puree (plated)

*Menu Includes**

Chefds Choice of Fresh, Seasonal Veget ab]l

Assortment of Dinner Breads & Rolls
Served with Butter

**Buffet Dinner Enhancements**

ADD Three Delicious Butler-Passed Hors d' Oeuvres
ADD 2" Sijde Dish
UPGRADE to a side dish fistationo
ADD Beef Entrée OR Carving Station to Buffet

Above menu pricing includes China, Flatware, Linen Napkin, Water, Iced Tea, Coffee

All Food & Beverage is Subject to Service Charge & State Sales Tax
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Plated Beef Dinner

Cabernet Braised Beef Short Rib
Mashed Garlic Potatoesand Chef 6 s Seasonal Vegetabl e

Chateau Filet Strip
Gnocchi with Horseradish Cream Sauce
Sautéed Fioretto Cauliflower and Beet Puree

Pressed Pulled Beef Steak
Tender, Moist and Juicy, Slow Cooked Beef P
Creamy Caramelized Shallot Potato Puree
and Slow Roasted Vegetables In Au Juis

Seared New York Strip
Plum & Red Wine Demi Glace

Sliced Rosemary Red PotatoesandChef 6 s Seasonal Vegetabl e
Filet Mignon
Morel Brandy Sauce
Potato Souffl ® and Chefds Seasonal Ve

Apple-wood Smoked Bacon Wrapped Beef Filet Mignon
With Candied Walnuts
Creamy Polenta and Chef és Seasonal Veg

Beef Wellington
Savory Beef Tenderloin Topped with a Classic Duxelle of
Finely Chopped Mushrooms, Shallots, Herbs and Butter Wrapped in Puff Pastry
Wild Mushroom Risotto & Chefds Seasonal

All Above Menu options include salad, assorted dinner rolls and butter
Dual Entrée Plates Available

Special Dietary Meals, Fish, Lamb & Veal Options available upon request

Above menu pricing includes China, Flatware, Linen Napkin, Water, Iced Tea, Coffee

All Food & Beverage is Subject to Service Charge & State Sales Tax
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