
*Priced per person, unless otherwise noted. Includes 22% administrative fee and sales tax.  
Menu item subject to availability. Restaurant reserves the right to substitute any of the above-mentioned items. 
Dietary restrictions accommodated on-site. If you do not meet the food and beverage minimum the remaining 

balance will be billed as a room charge to keep your event in compliance with pharma guidelines.

$ 1 2 5  A L L - I N C L U S I V E  D I N N E R  
213 972 3513  | nickandstefsevents@patinagroup.com  | nickandstefs.com 

WELLS FARGO CENTER  | 330 South Hope St  | Los Angeles, CA 90071 
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P H A R M A C E U T I C A L  A L L - I N C L U S I V E  M E N U  125. 

Includes soda, iced tea and cofee 

GROUPS OF 30 OR FEWER Select 2 starters, 3 entrées, 2 desserts includes 3 family-style sides, 2 family-style sauces 

GROUPS OF 31-49 Select 1 starter, 3 entrées, 1 dessert includes 3 family-style sides, 2 family-style sauces 

GROUPS OVER 50+ Select 1 starter, 1 entrée, 1 dessert includes 3 family-style sides, 2 family-style sauces 

STARTER 
N+S CAESAR SALAD our signature salad; romaine hearts, Parmigiano-Reggiano, cracked black pepper, 
warm olive oil croutons, made-to-order Caesar dressing 

ICEBERG WEDGE SALAD smoked bacon, blue cheese crumbles, cherry tomatoes, pickled onions, heirloom radish, 
Maytag blue cheese vinaigrette 

FORAGED GARDEN SALAD Scarborough Farms mixed greens, radicchio, pickled onions, shaved fennel, shallot vinaigrette 

ENTRÉE 
CERTIF IED ANGUS BEEF 
PETIT FILET 6OZ. 

MEAT 
GRILLED JIDORI CHICKEN 

SEAFOOD 
MARKET FISH OR ATLANTIC SALMON 

SIDES 
FRENCH FRIES garlic, parsley 

JBS MASHED POTATOES 

SWEET POTATO FRIES ginger, cilantro 

N+S MAC + CHEESE orecchiette pasta, Mornay sauce, Gruyère, chives 

POTATO GRATIN Yukon gold potatoes, Gruyère 

POACHED ASPARAGUS 

SAUTÉED BROCCOLINI toasted pistachio, lemon zest, chili fakes 

CREAMED SPINACH bacon, breadcrumb crust 

SAUCES 
BLUE CHEESE MORNAY 

ARGENTINEAN CHIMICHURRI 

BÉARNAISE 

SHALLOT-RED WINE BORDELAISE 

SAUCE AU POIVRE 

DESSERT 
MEYER LEMON MERINGUE PIE 

BROWNIE CAKE warm Valrhona Manjari chocolate, Chantilly cream 

SEASONAL PANNA COTTA 


