
CA L I S SA
hamptons events & weddings



MYKONOS IN THE HAMPTONS



OUTDOOR SPACES & CAPACITIES

THE GARDEN
Adjacent to the grassy Meadow and Terrace spaces, 
The Garden features lush landscaping and stunning 
sunset views.  Clear tented rain cover, twinkle lights and 
heaters ensure a magical evening regardless of weather.
Capacity: 120 seated, 150 reception
Add the Terrace or an additional tent rental (as pictured) 
for increased capacity.

THE TERRACE
Showcasing Aegean-chic decor with white cushioned 
banquettes, a bamboo pergola and flagstone 
tiling, the Terrace may be added to the Garden 
as a cocktail hour or afterparty space.  The Terrace 
features a stage with concert level lighting and sound.
Capacity: 150 reception

THE MEADOW
Calissa’s grassy Meadow is ideal for large-scale 
tented events.  Use the Meadow to host  lawn games, 
lounge areas, additional bars and other activations. 
Capacity: 300+ seated or reception



INDOOR SPACES & CAPACITIES

THE LOUNGE
This bar-adjacent space is ideal for intimate 
dinners or cocktail parties.  Two french doors 
open to an outdoor patio which may be added. 
Capacity: 20 seated (with additional space for 
cocktail hour), 30-40 reception (higher capacity with 
use of outdoor space)

THE PRIVATE DINING ROOM
Calissa’s most private dining option. Opt to add the 
main and gabled dining rooms  from November-
May for a larger cool-weather private dining option.
PDR Capacity: 30 seated, 40 reception
PDR + Dining Rooms: 120 seated, 150 reception 

RESTAURANT BUYOUT
Make Calissa yours for the night.  Use our indoor 
and outdoor spaces for a variety of setups to 
keep your event flowing and guests entertained.



CLASSIC GREEK WITH

A NEW YORK SPIN



ADDITIONAL OFFERINGS

Wine Tasting Stations

Aperol Spritz Cart

SERVICED Caviar BAR

Afterparties Raw Bar

FAREWELL Brunches

Jimmy’s food truck VIP MUSICAL BOOKINGS LAMB OR PIG ROAST



select institutional clients
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sample menu #1:
WEDDING 

COCKTAIL HOUR
Crab Cakes  Old Bay Aioli 

Scallop Ceviche  Tomatoes, Red Peppers, Cilantro, Lime
Red Beet Tartare  Harissa, Cilantro

Black Truffle Arancini  Grana Padano

RAW BAR
East Coast Oysters, Shrimp Cocktail, Littleneck Clams, Jonah Crab Claws, Lobster

APPETIZER COURSE
Farro Salad  Tomato, Cucumber, Olives, Herbs

Spanish Octopus a la Plancha  Fingerling Potatoes, Red Pepper, Kalamata

ENTREE COURSE
Painted Hills Filet Mignon  Crispy Fingerling Potatoes
Whole Grilled Montauk Fish  Summer Quinoa Salad

Heritage Pork Chop  Fennel, Asparagus

DESSERT
Baklava  Honey, Walnuts

Traditional Green Cookies



sample menu #2:
welcome cocktail reception 

SIGNATURE COCKTAILS
Sour Cherry Paloma  Tequila, Greek Sour Cherry, Tequila, Citrus 

Chios Mojito  Mastiha, Basil, Lime, Rum

PASSED APPETIZERS
Lamb Meatballs  Roasted Red Pepper Dip

Tuna Tartare  Chili, Tuscan White Bean, Cured Yolk
Grilled Pork Slider  Lahanosalata, Hummus, Pepperoncino

Montauk Fluke Crudo  Ramps, Tomato, Basil, Radish
Lobster Roll  Tarragon, Celery

Saganaki Bites  Grana Padano, Fig Jam

WHOLE PIG ROAST STATION
Chef-Attended Pig Carving Station  Cherry Mostarda, Au Jus

Greek Salad  Heirloom Tomato, Cucumber, Pepper, Arahova Feta
Sides  Fingerling Potatoes, Roasted Cauliflower, Leek Rice

PASSED DESSERTS
Whipped Greek Yogurt  Cretan Honey

Orange Honey Cake  Whipped Mascarpone



sample menu #3:
celebratory brunch

BLOODY MARY BAR
Spirits  Vodka, Gin, Mezcal, Tequila

Base  Tomato Juice, Horseradish, Citrus, Hot Sauce

Garnishes  Olives, Bacon, Cornichon, Marinated Peppers

MEZZE COURSE
Avocado Tzatziki, Beet Hummus, Spicy Kafteri Dip, Grilled Pita

APPETIZER COURSE
Lentil Salad  Snap Peas, Mint, Sumac, Greek Yogurt

Crispy Zucchini Chips  Dill, Tzatziki, Lemon

ENTREE COURSE
Greek Scrambled Eggs  Tomato, Scallions, Arahova Feta

Grilled Branzino  Beurre Blanc,. Lemon Fingerling Potatoes

Cascun Farms Chicken Salad  Dill, Fingerling Potato

sample menu #3:
celebratory brunch



SISTER RESTAURANTS AND VENUES

Opened in 2011, Amali is a sustainable 
Mediterranean restaurant located on the 

Upper East Side of Manhattan.  

Chef Alex Tubero’s menu is inspired by 
the Mediterranean way of life and 

emphasizes vegetables, olive oil, cheese, 
grains, and fish.

Amali has three elegant private dining 
spaces including a Chef’s counter space.

THE MUSESs o u t h a m p t o n
The Muses is the premiere ballroom

style wedding venue in Southampton.  

With floor to ceiling windows on three 
sides of the room and double height 

ceilings, The Grand Hall is a classically 
designed venue, suitable for any season.

There is ample outdoor space for a 
cocktail hour, wedding ceremony or 

reception and plenty of on-site parking.



Bar Marseille’s rooftop deck is a large, 
airy space featuring a dedicated sound 

system and a private bar.

Bar Marseille hosts beach weddings on 
Rockaway Beach, located steps from 
the restaurant, followed by dinner and 

dancing on the rooftop.

The spacious bar and versatile, open 
floorplan make it the ideal venue for 

large cocktail receptions.

SISTER RESTAURANTS AND VENUES

Located in The Vanderbilt hotel and 
residences in Westbury, Long Island, 

Juniper is a New American restaurant 
featuring a large selection of grilled 

steaks and seafood.  

Juniper’s semi-covered Patio hosts large 
cocktail parties and celebratory dinners, 

and indoor private dining spaces 
accomodate cocktail receptions or 

seated dinners.  



Chiotes Hall is a brand new events 
venue located on 74th street between 

2nd and 1st avenues.  It is fully equipped 
with a stage, two 15-foot drop down 
screens with built-in projectors, and a 

state of the art lighting and sound 
system.

The space includes a dedicated bar, 
restaurant-level kitchen and two 

entrances.

SISTER RESTAURANTS AND VENUES


