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Nikki Beach?

Nikki Beach is the perfect place to celebrate good vibes.

If you're looking to host a corporate event, an intimate
celebration or a wedding, we feature the perfect beachfront
location accompanied by fantastic service in a fun atmosphere.
The real question is, why not Celebrate Life with Nikki Beach?
Nikki Beach is known for its attention to detail and exquisite
service. Whether you're visiting us for a special occasion or
creating memories during one of our signature events, the Nikki
Beach experience is always unforgettable. With globally inspired
cuisine that pleases even the most discerning of palettes, we
feature live cooking stations, culinary experiences, a globally

sought after world famous brunch, and more.

Our events team is knowledgeable, efficient and

hospitable. They are experts in creating, planning and executing
one-of-a-kind events that are perfectly suited to a client’s
needs. The team is always on hand to support the customer
every step of the way to ensure that each and every customized
element feels unique and special. Notable brands such as
Maserati, Mercedes-Benz, Land Rover, Hugo Boss, and Moet
& Chandon have chosen Nikki Beach venues around the world

as the location of choice for their respective events.
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Global Experience

In 1998, entrepreneur Jack Penrod introduced the world to
Nikki Beach, the first and original luxury beach club concept
that combines the elements of music, dining, entertainment,
fashion, film, and art into one. Today, the Nikki Beach concept
has transcended its international venues and grown into a global,
multifaceted luxury lifestyle and hospitality brand comprised of
a Beach Club Division; a Hotels & Resorts Division; a Lifestyle
Division; a Special Events Division and Nikki Cares, a 501c3
Non-Profit Charity Division.

Nikki Beach can now be experienced in locations across the
world including the United States, France, Spain, Dubai, ltaly,
and more.

For a full list of properties, please visit www.nikkibeach.com.
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Nikki Beach

CAPACITY

BEACH CLUB
240 seated guests
500 standing guests

NIKKI BEACH RESTAURANT

180 seated guests
300 standing guests

Nikki Beach Montenegro is a
multilevel, 5,000-square-meter
picture-perfect beachfront venue with
stunning panoramic views of the

Adriatic Sea. Nestled on the shores of In addition to the beach club and

the Mediterranean’s only fjord, Boka restaurant offerings featuring

Bay, the location is a sought-after This seaside property features a contemporary dining and signature
destination featuring cutting-edge 54-room boutique hotel with sea entertainment, Nikki Beach
architecture, stylish decor, barefoot and mountain views. Nikki Beach Montenegro amenities include
luxury vibes, and a beach setting that is Montenegro is located in Bogisici, Nikki SPA with a cosmetic salon, a
a romantic choice for a wedding Tivat Bay, a 10 minute drive from Hammam, a heated indoor pool, a
ceremony. The area surrounding the the international airport. sauna and Tone Gym; three

pool is a versatile space that can be dedicated outdoor pools; and a

easily transformed into a phenomenal beach area with two jetties oﬂcering

backdrop for a multitude of events. direct water access making the

location suitable for the yachting

community.
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TUNATARTARE WITH ONION,
CILANTRO, CHILI, AND LIME

BRUSCHETTA WITH AVOCADO, TOMATO,
GREEN PEPPER, AND CHILI SHRIMP

CAPRESE SALAD

PROSCIUTTO WITH MELON, ROCKET
AND HONEY-BALSAMIC DRESSING

GRILLED ZUCCHINI, BELL PEPPER,
AUBERGINE, AND MUSHROOM SALAD

GREEK SALAD WITH LETTUCE, FETA CHEESE,
CHARCUTERIE & CHEESE PLATTER

BLACK OLIVE SALAD

MEDITERRANEAN PLATTER WITH GRILLED
VEGETABLES, FALAFEL, HUMMUS, TAHINI, BABA
GANOUSH, HERB CROUSTADES, PITA BREAD,
MATBUCHA SALAD, AND OLIVES

All prices are final and inclusive of a VAT and service charge.

CUCUMBER, CHERRY TOMATOES, AND BLACK OLIVES

CANNELLINI BEANS, CHICKPEAS, TOMATOES, AND

CAJUN TIGER PRAWN
AND SCALLOP SKEWERS

GRILLED SALMON
WITH BLACK OLIVES AND PINE NUT SALSA

CHARCOAL OCTOPUS
WITH GARLIC-LEMON BUTTER

JERK CHICKEN BREAST WITH PINEAPPLE
BEEF SATAY

LAMB CUTLETS WITH MINT, ORANGE ZEST AND
MARINATED PEPPER

GRILLED HALLOUMI CHEESE
WITH CHERRY TOMATOES
AND BALSAMIC VINEGAR

SEASONAL VEGETABLES

GRILLED FENNEL WITH THYME

MINI QUICHE WITH BERRIES

BANANA PANNA COTTA CUP
WITH CRUNCHY CHOCOLATE

MINI TIRAMISU WITH BAILEYS

MIXED LOCAL AND EXOTIC FRUITS

J/0€ poer pperson

Sushi Station + 20€ per person
SAINT BARTH ROLL
IBIZA RAINBOW ROLL
SPICY TUNA ROLL

VEGAN FUTO MAKI

Poke Station + 15€ per person
Oyster Station + 18€ per person

Tartare Station + 22€ per person
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SALMON AND AVOCADO TARTARE
BEEF CARPACCIO
SEXY SALAD
TUNA CEVICHE

TIGER SHRIMP WITH GUACAMOLE AND CORN
CHIPS

INSALATA CAPRESE

NIKKI BEACH
Nois
TIGER PRAWN TEMPURA
VEGETARIAN FUTO MAKI

MONTENEGRO SEASIDE ROLL
MARBELLA SPICY TUNA ROLL
SAINT BARTH SALMON ROLL
NIGIRI
SASHIMI
TUNA CEVICHE
SEA BASS CEVICHE

ASIAN WAKAME SALAD

GNATURL
LANGOUSTE
KING CRAB LEGS
TIGER SHRIMP
OYSTERS
OCTOPUS
FENNEL
GARLIC-PARSLEY SALSA
MIGNONETTE SAUCE

ZESTY CHILI SAUCE

All prices are final and inclusive of a VAT and service charge.
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SALMON AND AVOCADO TARTARE

CULINARY

CHICKEN QUESADILLA

BEEF CARPACCIO ANGUS BEEF SLIDERS
SEXY SALAD GARLIC CRUSTED CALAMARI

TUNA CEVICHE CRISPY SHRIMP AND TOMATO WRAP

TIGER SHRIMP WITH GUACAMOLE AND
CORN CHIPS

TIGER SHRIMP AND CAJUN SCALLOPS

FRENCH FRIES

INSALATA CAPRESE

CORN TORTILLA CHIPS

PICKLED CUCUMBER

GUACAMOLE

SWEET CHILI MAYONNAISE

GINGER MAYONNAISE

All prices are final and inclusive of a VAT and service charge.

MIXED
%il&i
BEEF STRIP LOIN PORCINI

LAMB CUTLETS
IN ORANGE-MINT MARINADE

BBQ CHICKEN SKEWERS
BEEF KEBAB WITH KAYMAK
COUNTRY STYLE POTATO
GRILLED VEGETABLES
FOCACCIA BREAD
MARINATED ONION
BBQ SAUCE

CHIMICHURRI SALSA

100€ fer poerson




Small Biles

INDULGE IN A VIBRANT DINNER EXPERIENCE FEATURING PASS-AROUND
SMALL BITES, ALLOWING FOR SEAMLESS SOCIALIZING

This menu is great for groups who are not |ooking for a full-service sit-down dinner. This option includes a

2-hour drink package with house wines, domestic beers, soft drinks, and 1 coffee or tea per person.

Ko & Sicotec

SALMON AND CUCUMBER SWEET CHILI TARTARE
IN TORTILLA

GUACAMOLE WITH TIGER SHRIMP
TUNA CEVICHE WITH ONION AND CILANTRO
BEEF TARTARE WITH PICKLED MUSTARD SEEDS
GAZPACHO AND AVOCADO SHOT WITH SCALLOPS

TOTOPOS WITH BLACK BEAN
MOUSSE, CORIANDER AND CHILI

BRUSCHETTA WITH TOMATO, BASIL PESTO
AND ROCKET

IBIZA RAINBOW ROLL
SPICY TUNA ROLL

CALIFORNIA ROLL

NANANNL
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CAJUN TIGER SHRIMP AND SCALLOP SKEWERS CHOCOLATE MOUSSE WITH TRUFFLE

SALMON SATAY WITH TERIYAKI
CHICKEN SKEWERS WITH GREMOLATA
MINI PINSA WITH PROSCIUTTO AND ROCKET
BEEF SLIDERS
SPRING ROLLS WITH VEGETABLES

AUBERGINE, ZUCCHINI AND BELL PEPPER
SKEWERS

PISTACHIO MERINGUE
WITH VANILLA CREAM AND RASPBERRY

MINI QUICHE WITH BERRIES

MASCARPONE MOUSSE
WITH BLUEBERRY AND CHOCOLATE

HAZELNUT PRALINE
MINI LIME PIES

MIXED FRUIT SKEWERS

SELECTION OF 6 CANAPES FOR 38 € PER PERSON
SELECTION OF 8 CANAPES FOR 45 € PER PERSON
SELECTION OF 12 CANAPES FOR 55 € PER PERSON

All prices are final and inclusive of a VAT and service charge.
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GRILLED VEGETABLE SALAD

Eggplant, zucchini, bell pepper, salad leaves,
balsamic dressing

SUMMER SALAD

Avocado, tomato, red onion, corn,
salad leaves, citrus dressing

SHOPSKY SALAD
Tomato, cucumber, onion, bell pepper,
cheese, olives, olive oll

Sel Menus

Build your own menu by selecting a starter, a main course and a dessert from these carefully created menu options

o Yides

SEA BASS CRUDO

Basil, lemon, extra virgin olive oil, rocket

BEEF TATAKI

Salad leaves, shaved Parmesan, tomato

AVOCADO CAPRESE

Reduced balsamic, basil, focaccia crouton

e of Mt

TRADITIONAL CHILEAN TUNA CEVICHE

BEEF CARPACCIO

Truffle, shaved Parmesan, rocket

ROASTED EGGPLANT ROLLS

Goat cheese, rocket, grilled red pepper,
garlic oil, toasted sesame

(LelebriFon

SCALLOPS TIRADITO

Guacamole, corn totopos,
cilantro-lime dressing

SMOKED DUCK BREAST

Pear tartare, cream cheese mousse,
rocket, raspberry

TRUFFLE BURRATA

Asparagus, rocket, croutons

RISOTTO AL VERDE

Broccoli, oyster mushrooms, basil oil, pine nuts

CAULIFLOWER STEW

Zucchini, bok choy, carrot, coconut milk, peanuts, ginger,
Jasmine rice

VEGETARIAN ROLLS
Takuan radish, scallion marinade, tamago, avocado,
crispy quinoa, green mango

GRILLED OCTOPUS WITH RATATOUILLE

Parsley, garlic, lemon

TOURNEDOS PORCINI

Skin-on potatoes, rosemary, Parmesan

GRATINATED EGGPLANT AND
ZUCCHINI

Mozzarella, parmesan

GRILLED SALMON AND AVOCADO MOUSSE

Yogurt, black rice, broccoli, salmon caviar

CHARCOAL LAMB RACK

Grilled seasonal vegetables, mint,
red pepper powder, orange zest

SHIITAKE RISOTTO

Gorgonzola, basil pesto, pine nuts

CALAMARATA PASTA WITH LOBSTER

Sweet tomato, garlic, basil

CHARCOAL BLACK ANGUS STRIPLOIN

Grilled vegetables, country-style potatoes,
thyme, red wine sauce

PAN-SEARED BRIE CHEESE

Almond slices, apple chutney, raspberry sauce

FRUIT TARTARE

Strawberry, pineapple, mango,
apple, lime zest, mint

PANNA COTTA

Coconut, pineapple, cinnamon

CHOCOLATE BLUEBERRY MOUSSE

BAVARIAN CREME

Cream cheese, orange zest, cinnamon

HAZELNUT PANNA COTTA
WITH CARAMEL

CHEESECAKE

Sliced almonds, raspberry sauce

MILK SOUFFLE IN KAHLUA FOAM

LIME MERINGUE PIE

JODE soere pperson

All prices are final and inclusive of a VAT and service charge.

PISTACHIO MERINGUE

Milk cream, cherry

VANILLA QUICHE WITH BERRIES

CHOCOLATE MOUSSE
WITH TRUFFLE AND HAZELNUT MERINGUE

[30€ soer soersomn



Open Bar

INDULGE IN AN UNFORGETTABLE LIFE CELEBRATION WITH OUR BEVERAGE
OFFERING. ELEVATE YOUR EVENT WITH AN OPEN BAR, WHERE THE SPIRITS
FLOW FREELY AND THE GOOD TIMES NEVER END.

Whether it's a wedding, corporate gathering, or a milestone celebration, our open bar offering will ensure

your guests enjoy a night of endless cheer.

; Two Hours - 55€ per person
7 7 ? Three Hours - 61€ per.person

. . . . Four Hours - 72€ per person
Still and sparkling water, soft drinks and sodas, house wines, bottled beers PP

Five Hours - 77€ per person

SZW @DW Two Hours < 60€ per person

Three Hours - 72€ perperson
Soft drinks and sodas, house wines, bottled beers, Four Hours - 83€ per person

a selection of house spirits (vodka, gin, rum, whisky, tequila) Five Hours - 94€ pafp gt

Two Hours -77€ per person
uvir e —
Three Hours - 88€ per person

Four Hours - 94€ per person

Still and sparkling water, soft drinks and sodas, house wines, bottled beers, Five Hours - 105€ per persef

a selection of premium spirits (vodka, gin, rum, whisky, tequila),

a selection of rakija, Prosecco

All prices are final and inclusive of a VAT and service charge.



CocKtail Party

SIP, SAVOR AND SPARKLE:
WHERE EVERY GLASS IS SERVED WITH A SIDE OF SMILES.

Join a cocktail party that's all about good vibes, great company and drinks that hit the spot.

NANANANL

Sgrfere Cokficts

Two cocktails per person

Nikki Beach N\ojito - Ibiza Mule - Pink Paloma

Chaonpragns it

Two glasses of Veuve Clicquot Yellow Label per person

All prices are final and inclusive of a VAT and service charge.



Welcome Receplion

RAISE YOUR GLASS AND TAKE A WELCOMING SIP.

Our welcome reception drink is the first sip of a fantastic evening filled with smiles and shared stories.

Set the tone for an event filled with laughter, joy and unforgettable moments.

NANAN

STILL AND SPARKLING WATER
SOFT DRINKS AND SODAS
HOUSE WINES
BOTTLED BEERS
SELECTION OF HOUSE SPIRITS (VODKA, GIN, RUM,; WHISKY, TEQUILA)
LOCAL RAKIJA

Oee e oo Ao

All prices are final and inclusive of a VAT and service charge.



Exclusivity [ees

For the exclusive use of any of our venues a certain exclusivity fee s required. |t does not include any food or beverage offer.

APRIL MAY JUNE JULY AUGUST SEPTEMBER
gmé, W 8000€ 10000€ 15000€ 25000€ 25000€ 10000€
/V / @ GWZ/LMV 3000€ 5000€ 7000€ 10000€ 10000€ 5000€
WM% 7@% 500€ 800€ N/A N/A N/A 800€

For the exclusive use of any of our venues a certain minimum spend in food and beverage fee s required.

APRIL MAY JUNE JULY AUGUST SEPTEMBER
?W 5000€ 8000€ 10000€ 15000€ 15000€ 8000€
5000€

/V Zi ;D ga/éée/r‘-% 3000€ 5000€ 7000€ 10000€ 10000€
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NIKKI BEACH IS KNOWN FOR ITS EXCITING
AND DYNAMIC ENTERTAINMENT, FROM
LIVE MUSIC TO FIRE SHOWS.
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' MORE MEMORABLE BY PERSONALIZING YOUR EVENT
WITH UNIQUE ELEMENTS.

We have the ability to create decor items or A
giveaways such as custom pillows, unique hand fans, 4

branded hats, and more.
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FULFILL THE DREAM OF A PERFECT
WEDDING: FROM PRE AND POST WEDDING
CELEBRATIONS TO SPECIALLY DECORATED
SUITES, WE CAN MAKE IT HAPPEN.

Exchange your vows in the Church of Our Lady of
Grace on the island, and celebrate the occasion in
Nikki Beach Resort & Spa Montenegro amidst lush
waterfront gardens overlooking the mountain-

embraced blue waters of the Adriatic.

Wedding planning at Nikki Beach includes
everything you could desire. From flowers, cakes,
personalized menus, decorations, spa and beauty
services and, of course, the legendary Nikki Beach

entertainment.




E Nikki Beach Montenegro +382 69101 014
2 Bogisici 85320

Tivat
N\ontenegro www.nikkibeach.com

Q o

info.montenegro(@nikkibeach.com
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