NAPA

KITCHEN AND WINE

Private Dining

NKWINE.COM



Where great food meets
greal company.

Whether you're planning a corporate event, holiday celebration, or rehearsal
dinner, NAPA Kitchen & Wine provides an inviting setting for any special occasion.

Our team will collaborate with you to create an unforgettable evening with curated
menus and personalized touches.

Contact: Newtown Square, PA
Allyssa Hinckle Ellis Preserve
allyssa@nkwpa.com 3747 Equus Boulevard
484-428-3720 Newtown Square, PA 190/3
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Curated Dining
Experiences

Three curated menus and three unique gathering spaces designed
to host unforgettable celebrations for groups of any size.
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The Boardroom The Vintners Room The Diamond Room

The Oakville | The Rutherford | The Silverado

S65 per guest S75 per guest S85 per guest

"Foods are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions. Please inform your server of any allergies or intolerances. Al fried items assume
cross-contamination with some or all of the following allergens: shellfish, fish, poultry, dairy, and sesame.



Event Settings
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The Boardroom

; Max Capacity - 18

Spend Minimum: Sunday through Thursday Nights /1000
Spend Minimum: Monday through Sunday Day / SO0
Spend Minimum: Friday & Saturday Nights /1500

Room Charge /150
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The Vintners Room 8 S = ==

Max Capacity — 44

Spend Minimum: Sunday through Thursday Nights / 2000
Spend Minimum: Monday through Sunday Day /1200
Spend Minimum: Friday & Saturday Nights /

Room Charge / 250

The Diamond Room

Max Capacity — 40
Spend Minimum: Sunday through Thursday Nights / 2000
Spend Minimum: Monday through Thursday Day /1200

Room Charge / 250




The Oakville

SB5 per person

Menu includes fountain drinks, tea and coffee.

Salads

(host's choice of 1)

House Caesar

Starters
(host’'s choice of 2)

ltalian Pizza  Margherita Pizza
Pork Belly Burnt Ends  Tuna Wonton Nachos™
Asian Lettuce Wraps

Entrées

(host’'s choice of 3, two sides)

Churrasco Steak™  Chicken Piccata
Chicken Velouté Dynamite Salmon”®
Cauliflower “Steak” Short Rib Gnocchi (no sides)
Blackened Chicken Penne (no sides) Shrimp Scampi Risotto (no sides)




The Ruthertord

S75 per person

Menu includes fountain drinks, tea and coffee.

Salads

(host's choice of 1)

House Caesar
Wedge

Starters
(host's choice of 3)

ltalion Pizza  Margherita Pizza
Pork Belly Burnt Ends  Tuna Wonton Nachos™
Asian Lettuce Wraps

Entrees
(host’'s choice of 3, two sides)
Chicken Velouté Chicken Piccata

Churrasco Steak®™ Dynamite Salmon®

Cauliflower “Steak” Crab Crusted Flounder
Short Rib Gnocchi (no sides) Hibachi Steak Fried Rice* (no sides)
Shrimp Scampi Risotto (no sides) Cacio e Pepe (no sides)




The Silverado

S85 per person

Menu includes fountain drinks, tea and coffee.

Salads

(host's choice of 1)

House Caoesar
Wedge

Starters
(host's choice of 3)

ltalion Pizza  Margherita Pizza
Pork Belly Burnt Ends  Tuna Wonton Nachos®
Asian Lettuce Wraps Fried Goat Cheese™

*

Crispy Calamari™

Entrées

(host's choice of 3, two sides)

Filet Mignon® with Maitre d'Hotel Butter  Chicken Velouté
Chicken Picatta Dynamite Salmon®
NorCal Crab Cakes  Crab Crusted Flounder
Short Rilb Gnocchi (no sides) Hibachi Steak Fried Rice™ (no sides)
Shrimp Scampi Risotto (no sides) Cacio e Pepe (no sides)

"Cauliflower Steak”

Desserts

(host's choice of 1)

Lemon Bar  Tiramisu
Raspberry Matcha Chocolate Cake



Sides & Add Ons

Sides

(host'’s choice of 2)

Goat Cheese Whipped Potatoes  Crispy Brussels Sprouts™
Crispy Herb Potatoes™  Charred Broccolini
Asparagus  Sesame Rice

Charcuterie
(S5 per guest)
Sushi Oysters Dessert
(S10 per guest) (54 a shuck) (S7 per guest)
Sensei® Miyagi™ Rockefeller Raw” Tiramisu Lemon Bar
Paradise® California Rgspberry Matcha

Chocolate Cake




