
 

 

 

 

Weddings at Estia                                                              
Estia prides itself on maintaining all of the same culinary traditions, and more importantly, the flavors unique 

to Greece and the Mediterranean. Estia, translating as ‘hearth’, creates an atmosphere reminiscent of an            
inviting Mediterranean home.  The first of its kind in the city, Estia features a menu of authentic specialties,  

simply prepared, representing the best of Greek cuisine.  The exceptional cuisine is complimented by a             
first-rate wine and fanciful cocktail list.   

Estia is happy to host the wedding of your dreams!  Inclusive dinner & cocktail reception packages are             
available.  Estia can also provide customized menus and beverage options for your wedding.                      

Lunch weddings, buffet service, and cocktail receptions without  plated meals can be accommodated.            
Let Estia transform your dreams into reality! 

 

Capacities                  
Sit Down Lunch or Dinner:                                                                                

Banquet Room 1: 25 to 60 guests            Banquet Room 2: 15 to 40 guests                             

          Private Dining Room: 6 to 10 guests                        Wine Room: 10 to 14 guests   
       Banquet Rooms 1 & 2: 65 to 100 guests  Main Dining Room: Up to 225 guests 

 

Buffet Service Events 
            Banquet Room 1: 25 to 50 guests      Banquet Room 2: 15 to 30 guests                      

     Banquet Rooms 1 & 2: 65 to 80 guests   
 

Cocktail Receptions  
Banquet facilities may accommodate up to 120 guests for larger standing cocktail receptions. 

 

Events with Dance floors 
Banquet Rooms 1 & 2 may accommodate up to 70 guests with a dance floor.               

Main Dining Room may accommodate up to 150 guests with a dance floor                                     

 

Timing                                                                       
Weddings will last 5 hours which includes a 1 hour cocktail reception.                                          

A ceremony may be added for an additional 30 minutes.   
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Menus: Menus to be confirmed at least two weeks in advance of a booked event.   All menus are subject to 8% sales tax 
and 20% gratuity. Note: menu and item costs are subject to change based on seasonal availability and market costs. 
 

Payment: Final payment is required at the conclusion of each event.  Bills can be paid with cash, credit card, or              
ceritified check.  Personal checks are not accepted.  Credit Card Authorization forms are required to pay with a credit 
card which is not physically on site at an event.  Speak with your banquet coordinator for more details. 
 

Deposits A $500 deposit is required to confirm weddings at Estia.   Deposits are non refundable and will be applied    
towards the  final bill.  Deposits will be required upon confirmation.   
 

Confirmation : Once an event has been scheduled a confirmation letter will be provided, outlining the date, time and 
private room reserved for the event.  Credit card information will be required to confirm the reservation.  Private rooms 
will be released if the confirmation letter is not returned to Estia by the specified date on this form.    
 

Room Fees: All private rooms are complimentary unless the specified minimum headcount is not met.  In this case a 
$150 room fee will be charged to the final bill.   
 

Headcount: Guaranteed headcounts are due two business days prior to scheduled events.  The guaranteed number is 
the number charged to the final bill unless that number is exceeded.  Rooms may be set for up to 5 guests more than 
guaranteed headcounts. 
 

Coat check: Complimentary coat check is available for all events.   
 

Dietary Restrictions: Special menus may be provided for any guest who has dietary restrictions, including vegetarian,  
vegan, or Kosher diets.     
 

Children’s Menus: Children’s menus may be provided for any child under the age of 12.  Customized menus and                 
beverage options are available for children. 

    

Fees                                                                                                                                                                                                                   
Ceremony Set Up Fee: $3 per person                                                                                                                                                          
Bartender Fee: $75 per bartender                                                                                                                                                                
Cake Cutting Fee: $1 per person  
 

Parking    Valet parking is available on Friday & Saturday evenings for $19 per car.  Valet may be available upon request 
for events not scheduled for Friday or Saturday evenings.  Discounted parking is available at the Park Hyatt Bellevue  
Hotel with validation. 
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$100 per person package includes menu, beverages, champagne toast 
 

Hors D’oeuvres  
Estia will provide a combination of buffet & passed hors d’oeuvres 

 

Choose 2 to be served buffet style 
 

 Tzatziki Spread                               Htipiti Spread   
Melitzano Salata Spread                                Feta & Olives  

 
Choose 2 to be served butler style 

 

Cucumber Circles                            Spanakopita   

Arni Keftedes                                  Cod Fritters  
                                                                         

Dinner 
Dinner will begin with Bread & Rivithia spread  

 
Mezedes & Salatas 

 Choose 2 dishes to be served family style for sharing 
 

     Romaine Salata                           Marouli Salata                                      

Dolmades                                     Spanakopita    
Cheese Saganaki  

 
 
 
 

Entrees 
Option 1 Choose 2-3 entrees to offer your guests to be served individually 

 

Kotopoulo                               Fish of the Day  
  

                                                     Moussaka                                Pasta a La Grecca  
 

Option 2 All entrees & side dishes are served family style for sharing 
 

Kotopoulo Souvlaki                   Bifteki Souvlaki  
 

Side Dishes  
Choose 2 dishes to accompany family style entrees 

Potato Ladorigani                                 Briam Vegetables                 Potato Tiganites                                       

                                                                                                                                                                                                                   Spanakorizo                Grilled Vegetables                 Horta  
 
 

Dessert 
Choose 2 desserts to be served family style for sharing 

 

Baklava             Karidopita  
 

Kourabyedes  
 
 

 



 
 
 
 

$135 per person package includes menu, beverages, champagne toast 
 

Hors D’oeuvres  
Estia will provide a combination of buffet & passed hors d’oeuvres 

 

Choose 2 to be served buffet style 
 

  Tzatziki Spread                                      Htipiti Spread   
  Melitzano Salata Spread                                                 Feta & Olives  

                                                Estia Chips  
 

Choose 3 to be served butler style 
 

  Cucumber Circles                           Spanakopita   

Arni Keftedes                                  Cod Fritters  
                                                   Psaropita                                         Crab Cakes                                                                                                                        

                                                       Mini Kotopoulo Souvlaki                                                                                        Mini Bifteki Souvlaki  
 

Dinner 
Dinner will begin with Bread & Rivithia spread  

 

Mezedes & Salatas 
 Choose 2 dishes to be served family style for sharing 

    Romaine Salata           Marouli Salata                                     Horiatiki Salata  

    Dolmades                    Spanakopita            Cheese Saganaki  
 

     Fried Calamari      Patzaria  
 

 
 

Entrees 
Option 1 Choose 2-3 entrees to offer your guests to be served individually  

 

    Lavraki                                      Kotopoulo              Wild Atlantic Salmon   
  

    Arni Trahana              Papoutsakia     Pasta a La Grecca    
Swordfish Souvlaki                                                               Lamb Chops  

 
Option 2 All entrees & side dishes are served family style for sharing 

 

Kotopoulo Souvlaki                   Mixed Seafood Souvlaki  Vegetable Souvlaki 
 

 
Side Dishes  

Choose 2 dishes to accompany family style entrees 
Potato Ladorigani                                 Briam Vegetables                 Potato Tiganites                                       

                                                                                                                                                                                                                   Spanakorizo                Grilled Vegetables                 Horta  
   Asparagus 
 

Dessert 
Choose 2 desserts to be served family style for sharing 

   Baklava   Karidopita   Kourabyedes   Fresh Fruit Platters 
 



 
 
 

 

$175 per person package includes menu, beverages, champagne toast 
 

Hors D’oeuvres  
Estia will provide a combination of buffet & passed hors d’oeuvres 

 

Choose 2 to be served buffet style 
 

   Tzatziki Spread                                    Htipiti Spread   
  Melitzano Salata Spread                                                 Feta & Olives  

                                                Estia Chips               Fried Calamari 
 

Choose 4to be served butler style 
 

  Cucumber Circles                                Spanakopita   

Arni Keftedes                                  Cod Fritters  
                                                   Psaropita                                         Crab Cakes                                                                                                                        

                                                       Mini Kotopoulo Souvlaki                                                                                         Mini Bifteki Souvlaki                        
          Braised Lamb in Phyllo                  Grilled Shrimp             
          Lamb Lollipops 

 

Dinner 
Dinner will begin with Bread & Rivithia spread  

 

Mezedes & Salatas 
 Choose 2 dishes to be served family style for sharing 

    Romaine Salata           Marouli Salata                                     Horiatiki Salata  

    Dolmades                    Spanakopita          Cheese Saganaki  
 

    Fried Calamari                               Patzaria       Octopodi 
    Spread Pikilia 

 
 

Entrees 
Option 1 Choose 2-3 entrees to offer your guests to be served individually 

 

    Lavraki                                            Kotopoulo             Wild Atlantic Salmon   
  

    Arni Trahana              Papoutsakia     Pasta a La Grecca                                         
                        Swordfish Souvlaki     Halibut               Lamb Chops  
    Filet Mignon 

 
Option 2 All entrees & side dishes are served family style for sharing 

Estia’s Surf & Turf : Lamb Chops & Lavraki 
 

 
Side Dishes  

Choose 2 dishes to accompany family style entrees 
Potato Ladorigani                                 Briam Vegetables                 Potato Tiganites                                       

                                                                                                                                                                                                                   Spanakorizo                Grilled Vegetables                 Horta  
   Asparagus 

Dessert 
Fresh fruit platters are served family style for sharing 

 

Choose 2 desserts to be served family style for sharing 
   Baklava     Karidopita    Kourabyedes           Ekmek 



 
 
 
 

Beverages 
 

$100 per person package Selected beverages are available on an unlimited basis 
American Coffee, Tea, Iced tea, Soft drinks, juice,  House wine, beer,  Call Brand liquor  

 
$135 per person Beverages Selected beverages are available on an unlimited basis 

American Coffee, Tea, Iced tea, Soft drinks, juice,  House wine, beer,                                  
Call & Premium Brand liquor 

 
$170 per person Beverages Selected beverages are available on an unlimited basis 

American Coffee, Tea, Iced tea, Soft drinks, juice,  House wine, beer,                                  
Call, Premium & Super Premium liquor 

 
Bottled Water Service Sparkling & Mineral bottled water may be available upon request.   

Bottled Still Water: $5.60 per 1 liter bottle                                                         
Bottled Sparkling Water: $5.75 per 750 mL bottle                                

*A complimentary champagne toast will be served with all packages* 
Additional champagne may be available for the entire event upon request.  

Additional beverages may be available and charged to the final bill.  Speak with your 
banquet coordinator to discuss specific beverage requests 

 
*Shots are not included in packages.                                                             

These can be available upon request and will be charged by consumption to the final bill. 
 

Preferred Vendors 

Estia will be happy to assist with the arranging of floral arrangements, cakes & desserts,                
photographers, party favors, entertainment, and rental equipment for your special day.                 
Estia has worked with many industry professionals and meet new contacts every day.                  

Here are a few of the vendors we recommend, please inquire for additional information.  

Pure Design 215-545-6666 

Miel Patisserie 856-424-6435 

Diane’s la Patisserie 609-560-4111 

Select Event Rentals 856-910-8687 

Nicole Miller 215-548-5007 


