
*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.

R E C E P T I O N  M E N U  
213 972 3513  | nickandstefsevents@patinagroup.com  | nickandstefs.com 

WELLS FARGO CENTER  | 330 South Hope St  | Los Angeles, CA 90071 

https://nickandstefs.com
mailto:nickandstefsevents@patinagroup.com


*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.

 

 

 

 

 
 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

  

 
  

P L AT T E R S  

CHEESE PLATTER 
Chef’s selection of domestic + imported cheese served with 
assortment of dried fruits and nuts and grilled bread 

SMALL Serves 10-15 

MEDIUM Serves 20-25 

LARGE Serves 40 

FARMER’S  MARKET STATION 
seasonal crudité with blue cheese dressing 

SMALL Serves 10-15 

MEDIUM Serves 20-25 

LARGE Serves 40 

GRILLED CAULIFLOWER BITES  
served with cilantro aioli, marcona almond and 
golden raisin gremolata (vegan upon request) 

SMALL Serves 10-15 

MEDIUM Serves 20-25 

LARGE Serves 40 

N + S  S L I D E R S  

DRY AGED NY STEAK B ITES  
SMALL Serves 10-15 

MEDIUM Serves 20-25 

LARGE Serves 40 

DEVILED EGGS 
crispy bacon, pickled fresno chiles 

25 PIECES 

50 PIECES 

BBQ SHRIMP 
house bbq sauce, spicy slaw 

SMALL Serves 10-15 

MEDIUM Serves 20-25 

LARGE Serves 40 

CLASSIC  
buttered brioche, caramelized onions, 
aged white cheddar, “xtra special” sauce 

25 PIECES 

50 PIECES 

CRAB CAKE 
buttered brioche, jumbo lump crab cake, 
tartar sauce 

25 PIECES 

50 PIECES 



*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.

 

 

 

 

 

 

 

 
 

 

 

 

S N A C K S  

GARLIC  FRENCH FRIES  SWEET FRIES  
SMALL Serves 10-15 served with chili aioli 

MEDIUM Serves 20-25 SMALL Serves 10-15 

LARGE Serves 40 MEDIUM Serves 20-25 

LARGE Serves 40 

S E A F  O O D  P L AT T E R S  

PERUVIAN SCALLOP CRUDO OYSTERS ON THE HALF SHELL  
chili oil, citrus champagne mignonette, cocktail sauce 

25 PIECES 25 PIECES 

50 PIECES 50 PIECES 

A S S O R T E D  M I N I  D E S S E R T S  

SMALL Serves 10-15 

MEDIUM Serves 20-25 

LARGE Serves 40 

Chef’s seasonal selections 


