


 

THE TERRACE | PRIVATE EVENT SPACE

Seats up to 24 guests 



 

THE TERRACE | PRIVATE EVENT SPACE

The Terrace is a tucked-away private dining space perched above the main dining room, offering an intimate

yet elevated setting for any occasion. Equipped with full AV capabilities, it’s ideal for corporate meetings,

presentations, or personal slideshows during celebrations. With its warm, refined ambiance, The Terrace

seamlessly blends functionality and style for both professional gatherings and intimate celebrations..

PRIVATE DINING MENU | GUEST COUNT

Menu selections must be submitted and confirmed 14 days prior to your private event date.

Guest count is to be submitted 14 days prior to your private event date. If guest count cannot be submitted

within 14 days of event, please contact the Nicks’s, Pasadena private dining coordinator.

AUDIO | VIDEO 

Private room features a TV basic HDMI input. Please supply any chords you need, visit the location to test any equipment in 

advance. Please confirm specific AV requests 30 days in advance of your event. 

BOOKING | SET UP | TIMING | DÉCOR

A 25% deposit is required to turn any tentative inquiry into a confirmed private event booking. Each private

event is allotted a duration of 2.5 hours. Additional hours may be added for $350 per hour, upon availability.

Event host may arrive up to 30 minutes prior to the scheduled event reservation time, if available. Early host

arrival must be arranged 30 days in advance with event management team.

*All private dining reservations are subject to the current local sales tax (10.50%), a service charge of 22%, and
5% private administration fee

FOOD & BEVERAGE MINIMUM PURCHASE 

Thursday –Saturday | 4pm-11pm | $1,500 minimum
Sunday – Wednesday | 4pm-10pm | $1,000 minimum 

DINNER 

Everyday | 11am - 3:30pm | $750 minimum 

LUNCH



APPETIZER SELECTIONS 

ASPARAGUS FRIES
crispy parmesan crusted spears, buttermilk ranch,

 4

SPINACH ARTICHOKE DIP
warm tortilla chips, aged cheddar, house salsa 

 4

BACON DEVILED EGGS
lightly fried, fun to eat, crumbled applewood bacon

 3

SHRIMP TAQUITOS
avocado salsa, blackened mexican shrimp, chipotle ranch

4

CRISPY RICE WITH SPICY TUNA
ponzu, micro wasabi, spicy aioli

6

WOOD OVEN PIZZA
full sized margherita, spicy vodka, prosciutto & burrata, or

picante pizza
17 - 25 

*SERVED PER PERSON, ACCORDING TO EVENT GUEST COUNT* 



LUNCH
$60 PER GUEST 

 ENTRÉE
(choice of one)

PAN SEARED SCOTTISH SALMON 
served with capers, mustard beurre blanc, sautéed spinach with garlic, slivered almonds & lemon,

whipped potatoes 
 

BISTRO PLATE
petite filet mignon, toppped with steak butter, served on garlic toast, petite bistro salad

 

CHA CHA’S SPICY RIGATONI 
creamy vodka sauce, chili flakes, caramelized onion, calabrian chiles, parmesan cheese

MARGHERITA FLATBREAD or PICANTE FLATBREAD
margherita flatbread is served with buffalo mozzarella, basil, tomato sauce

or
picante flatbread is served with soppressata, pepperoni, italian sausage, jalapeños, mozzarella, tomato

sauce

STARTER 
(choice of one)

napa cabbage, tuscan kale, white cheddar, red & green onions, chopped cilantro, roasted almonds,
mustard bacon vinaigrette 

PETITE BISTRO SALAD 

changes daily, always made from scratch
TODAY’S SOUP



DINNER | ONE
$75 PER GUEST 

 ENTRÉE
(choice of one)

PAN SEARED SCOTTISH SALMON 
served with capers, mustard beurre blanc, sautéed spinach with garlic, slivered almonds & lemon,

whipped potatoes 
 

AGED TOP SIRLOIN
topped with steak butter and served with our fully loaded baked potato, and grilled asparagus

BUTTERMILK FRIED CHICKEN 
served boneless with whipped mashed potatoes, buttermilk biscuit, sausage country gravy and roasted

sweet corn on the cob 
 

CHA CHA’S SPICY RIGATONI 
creamy vodka sauce, chili flakes, caramelized onion, calabrian chiles, parmesan cheese 

 
DESSERT

(choice of one)

WARM MINI BUTTER CAKE 
our signature warm butter cake, crystallized sugar crust, vanilla ice cream, garnished with berry compote 

 

MINI OLD SCHOOL WALNUT BROWNIE 
house made chocolate sauce, vanilla ice cream, candied pecans, powdered sugar 

STARTER 
(choice of one)

napa cabbage, tuscan kale, white cheddar, red & green onions, chopped cilantro, roasted almonds,
mustard bacon vinaigrette 

PETITE BISTRO SALAD 

changes daily, always made from scratch
TODAY’S SOUP



DINNER | TWO
$85 PER GUEST 

 ENTRÉE
(choice of one)

PAN SEARED SCOTTISH SALMON 
served with capers, mustard beurre blanc, sautéed spinach with garlic, slivered almonds & lemon,

whipped potatoes 
 

CENTER CUT FILET
topped with steak butter and served with our fully loaded mashed potatoes

 

BUTTERMILK FRIED CHICKEN 
served boneless with whipped mashed potatoes, buttermilk biscuit, sausage country gravy and roasted

sweet corn on the cob 
 

CHA CHA’S SPICY RIGATONI 
creamy vodka sauce, chili flakes, caramelized onion, calabrian chiles, parmesan cheese 

 
DESSERT

(choice of one)

WARM MINI BUTTER CAKE 
our signature warm butter cake, crystallized sugar crust, vanilla ice cream, garnished with berry compote 

 

MINI OLD SCHOOL WALNUT BROWNIE 
house made chocolate sauce, vanilla ice cream, candied pecans, powdered sugar 

STARTER 
(choice of one)

napa cabbage, tuscan kale, white cheddar, red & green onions, chopped cilantro, roasted almonds,
mustard bacon vinaigrette 

PETITE BISTRO SALAD 

changes daily, always made from scratch
TODAY’S SOUP



DINNER | THREE
$95 PER GUEST 

 ENTRÉE
(choice of one)

PAN SEARED CHILEAN SEA BASS
served with lemon beurre blanc, sautéed spinach with garlic, slivered almonds, & whipped potatoes 

 

CENTER CUT FILET
topped with steak butter and served with our fully loaded mashed potatoes

 

BABY BACK PORK RIBS
beer braised, tender, fall off the bone, nick’s house recipe bbq sauce,

 served with french fries and petite bistro salad 
 

BUTTERMILK FRIED CHICKEN 
served boneless with whipped mashed potatoes, buttermilk biscuit, sausage country gravy and roasted

sweet corn on the cob
 

DESSERT
(choice of one)

WARM MINI BUTTER CAKE 
our signature warm butter cake, crystallized sugar crust, vanilla ice cream, garnished with berry compote 

 

MINI OLD SCHOOL WALNUT BROWNIE 
house made chocolate sauce, vanilla ice cream, candied pecans, powdered sugar 

STARTER 
(choice of one)

napa cabbage, tuscan kale, white cheddar, red & green onions, chopped cilantro, roasted almonds,
mustard bacon vinaigrette 

PETITE BISTRO SALAD 

changes daily, always made from scratch
TODAY’S SOUP



DINNER | FOUR
$105 PER GUEST 

 ENTRÉE
(choice of one)

ALASKAN HALIBUT
macadamia crust, pineapple beurre blanc, sautéed spinach with garlic & slivered almonds, whipped potatoes

 

PRIME RIB
served with a loaded baked potato. accompanied by rich au jus and creamy horseradish sauce.

 

SURF & TURF
grilled top sirloin topped with steak butter, served with mash  potatoes. grilled shrimp seasoned with salt, pepper,

and herbs, and finished with lemon beurre blanc, and asparagus
 

HOST’S CHOICE!
see attached Nick’s main menu for additional entree options

 

DESSERT
(choice of one)

WARM MINI BUTTER CAKE 
our signature warm butter cake, crystallized sugar crust, vanilla ice cream, garnished with berry compote 

 

MINI OLD SCHOOL WALNUT BROWNIE 
house made chocolate sauce, vanilla ice cream, candied pecans, powdered sugar 

STARTER 
(choice of one)

napa cabbage, tuscan kale, white cheddar, red & green onions, chopped cilantro, roasted almonds, mustard
bacon vinaigrette 

PETITE BISTRO SALAD 

changes daily, always made from scratch
TODAY’S SOUP




	THE TERRACE | PRIVATE EVENT SPACE Seats up to 24 guests
	THE TERRACE | PRIVATE EVENT SPACE The Terrace is a tucked-away private dining space perched above the main dining room, offering an intimate yet elevated setting for any occasion. Equipped with full AV capabilities, it’s ideal for corporate meetings, presentations, or personal slideshows during celebrations. With its warm, refined ambiance, The Terrace seamlessly blends functionality and style for both professional gatherings and intimate celebrations..

	FOOD & BEVERAGE MINIMUM PURCHASE
	LUNCH
	Everyday | 11am - 3:30pm | $750 minimum

	DINNER
	Sunday – Wednesday | 4pm-10pm | $1,000 minimum
	Thursday –Saturday | 4pm-11pm | $1,500 minimum
	PRIVATE DINING MENU | GUEST COUNT Menu selections must be submitted and confirmed 14 days prior to your private event date. Guest count is to be submitted 14 days prior to your private event date. If guest count cannot be submitted within 14 days of event, please contact the Nicks’s, Pasadena private dining coordinator.
	BOOKING | SET UP | TIMING | DÉCOR A 25% deposit is required to turn any tentative inquiry into a confirmed private event booking. Each private event is allotted a duration of 2.5 hours. Additional hours may be added for $350 per hour, upon availability. Event host may arrive up to 30 minutes prior to the scheduled event reservation time, if available. Early host arrival must be arranged 30 days in advance with event management team.
	AUDIO | VIDEO  Private room features a TV basic HDMI input. Please supply any chords you need, visit the location to test any equipment in  advance. Please confirm specific AV requests 30 days in advance of your event.


	APPETIZER SELECTIONS
	*SERVED PER PERSON, ACCORDING TO EVENT GUEST COUNT*

	LUNCH
	$60 PER GUEST
	PETITE BISTRO SALAD
	napa cabbage, tuscan kale, white cheddar, red & green onions, chopped cilantro, roasted almonds, mustard bacon vinaigrette

	TODAY’S SOUP
	changes daily, always made from scratch
	PAN SEARED SCOTTISH SALMON  served with capers, mustard beurre blanc, sautéed spinach with garlic, slivered almonds & lemon, whipped potatoes
	BISTRO PLATE petite filet mignon, toppped with steak butter, served on garlic toast, petite bistro salad
	CHA CHA’S SPICY RIGATONI  creamy vodka sauce, chili flakes, caramelized onion, calabrian chiles, parmesan cheese
	MARGHERITA FLATBREAD or PICANTE FLATBREAD margherita flatbread is served with buffalo mozzarella, basil, tomato sauce or picante flatbread is served with soppressata, pepperoni, italian sausage, jalapeños, mozzarella, tomato sauce


	DINNER | ONE
	$75 PER GUEST
	PETITE BISTRO SALAD
	napa cabbage, tuscan kale, white cheddar, red & green onions, chopped cilantro, roasted almonds, mustard bacon vinaigrette

	TODAY’S SOUP
	changes daily, always made from scratch
	PAN SEARED SCOTTISH SALMON  served with capers, mustard beurre blanc, sautéed spinach with garlic, slivered almonds & lemon, whipped potatoes
	AGED TOP SIRLOIN topped with steak butter and served with our fully loaded baked potato, and grilled asparagus
	BUTTERMILK FRIED CHICKEN  served boneless with whipped mashed potatoes, buttermilk biscuit, sausage country gravy and roasted sweet corn on the cob
	CHA CHA’S SPICY RIGATONI  creamy vodka sauce, chili flakes, caramelized onion, calabrian chiles, parmesan cheese
	WARM MINI BUTTER CAKE  our signature warm butter cake, crystallized sugar crust, vanilla ice cream, garnished with berry compote
	MINI OLD SCHOOL WALNUT BROWNIE  house made chocolate sauce, vanilla ice cream, candied pecans, powdered sugar


	DINNER | TWO
	$85 PER GUEST
	PETITE BISTRO SALAD
	napa cabbage, tuscan kale, white cheddar, red & green onions, chopped cilantro, roasted almonds, mustard bacon vinaigrette

	TODAY’S SOUP
	changes daily, always made from scratch
	PAN SEARED SCOTTISH SALMON  served with capers, mustard beurre blanc, sautéed spinach with garlic, slivered almonds & lemon, whipped potatoes
	CENTER CUT FILET topped with steak butter and served with our fully loaded mashed potatoes
	BUTTERMILK FRIED CHICKEN  served boneless with whipped mashed potatoes, buttermilk biscuit, sausage country gravy and roasted sweet corn on the cob
	CHA CHA’S SPICY RIGATONI  creamy vodka sauce, chili flakes, caramelized onion, calabrian chiles, parmesan cheese
	WARM MINI BUTTER CAKE  our signature warm butter cake, crystallized sugar crust, vanilla ice cream, garnished with berry compote
	MINI OLD SCHOOL WALNUT BROWNIE  house made chocolate sauce, vanilla ice cream, candied pecans, powdered sugar


	DINNER | THREE
	$95 PER GUEST
	PETITE BISTRO SALAD
	napa cabbage, tuscan kale, white cheddar, red & green onions, chopped cilantro, roasted almonds, mustard bacon vinaigrette

	TODAY’S SOUP
	changes daily, always made from scratch
	PAN SEARED CHILEAN SEA BASS served with lemon beurre blanc, sautéed spinach with garlic, slivered almonds, & whipped potatoes
	CENTER CUT FILET topped with steak butter and served with our fully loaded mashed potatoes
	BABY BACK PORK RIBS beer braised, tender, fall off the bone, nick’s house recipe bbq sauce,  served with french fries and petite bistro salad
	BUTTERMILK FRIED CHICKEN  served boneless with whipped mashed potatoes, buttermilk biscuit, sausage country gravy and roasted sweet corn on the cob
	WARM MINI BUTTER CAKE  our signature warm butter cake, crystallized sugar crust, vanilla ice cream, garnished with berry compote
	MINI OLD SCHOOL WALNUT BROWNIE  house made chocolate sauce, vanilla ice cream, candied pecans, powdered sugar


	DINNER | FOUR
	$105 PER GUEST
	PETITE BISTRO SALAD
	napa cabbage, tuscan kale, white cheddar, red & green onions, chopped cilantro, roasted almonds, mustard bacon vinaigrette

	TODAY’S SOUP
	changes daily, always made from scratch
	ALASKAN HALIBUT macadamia crust, pineapple beurre blanc, sautéed spinach with garlic & slivered almonds, whipped potatoes
	PRIME RIB served with a loaded baked potato. accompanied by rich au jus and creamy horseradish sauce.
	SURF & TURF grilled top sirloin topped with steak butter, served with mash  potatoes. grilled shrimp seasoned with salt, pepper, and herbs, and finished with lemon beurre blanc, and asparagus
	HOST’S CHOICE! see attached Nick’s main menu for additional entree options
	WARM MINI BUTTER CAKE  our signature warm butter cake, crystallized sugar crust, vanilla ice cream, garnished with berry compote
	MINI OLD SCHOOL WALNUT BROWNIE  house made chocolate sauce, vanilla ice cream, candied pecans, powdered sugar



