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USDA Prime Aged Steaks & Lobster

www.ulyssesprime.com
321-639-3922
Rare & Allocated Wine Selection

Full Liquor Bar with Extensive Malt Scotch,
Bourbon, Port Wine, & Brandy List

“Highly Recommended”
Scott Joseph, Orlando Sentinel

Open Every Day Except Sunday

Private Dining
Creative French & European Cuisine Banquet 8’ Presentation RO om

www.margaux.com

321-639-8343

Wine Spectator “Award of Excellence”

“Most Popular Atlantic Coast” by Zagat Reviewers Seats Twenty-Four Guests Comfortably

“Top 20 Restaurants” by Florida Trend Magazine g

DiRoNA Award Recipient
Choice of Cuisine I;rom Either Restaurant
Serving Dinner 5-10pm

Open Every Day Except Sunday

The Mediterranean Room : Yy "y
266 [ Brevard Ave. - Cocoa Village - : %

Phone: 321-639-8343  Fax: 321-639-8355 . _ Located Upstairs from Café Margaux
Email: banquet@margaux.com 3 in Historic Cocoa Village



W@% Occasions

% Business Meetings and Conferences
% Club & Organization Meetings
-2 Presentations

- Pharmaceutical Meetings

The room is elegantly designed to provide an
atmosphere of dining in a restaurant rather than a
conference room. With a retractable built-in
screen and adjustable lighting, the room can
transform into a venue conducive to presentations

and back to dining and business conversation.

There are no room rental costs if the minimum
charge is met. There is space for props and a
brochure and samples table. The intimacy and
acoustics of the room make it unnecessary for a
microphone. You may bring your own projector
for your laptop or we can rent one for you and have
it set up prior to your arrival. We will always have

the room ready hours before your event begins.

For pharmaceutical dinners, our staff is well trained
to keep the physicians satisfied while keeping you in
compliance with Pharma code. We are a preferred

venue for many pharmaceutical companies.

4 Secure Wi-Fi throughout the building

% Reliable high-speed hardwire
Internet connections

£ Analog phone lines for
teleconferencing equipment provided
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- Customized food and wine pairings

- Full menu selections and limited
menus available

& Tailor the cuisine for your function by
choosing a menu from either restaurant

Once you choose your venue — Café Margaux or
Ulysses’ Prime Steakhouse — we can customize a
menu to your budget and guest’s preferences.
Café Margaux specializes in creative French and
European cuisine, combining many cultures for a
true continental menu. The menu features fresh
fish, duck, lamb, filet mignon and pastas.
Ulysses” Prime Steakhouse specializes in USDA
Prime steaks and lobster. The menu also features
fresh fish and chicken. Vegetarian items can be
made available with either venue choice. We can
print the menu and personalize it to feature the
organization name, celebration or guest of honor.

Both venues have very extensive wine selections,

and we can help you choose from many great

quality producers of very good value on our lists.

- Bridal & Baby Showers

4 Birthdays & Anniversaries
% Graduations & Retirements
4 Holiday & Company Parties

Make your event more unique by booking our
private room reserved for large functions. Back-
ground music can be played from your own
compact disc selections. The lighting on the
chandeliers can vary the surroundings and mood
to your taste and theme. You are welcome to
bring party favors and flowers and you can have
access to the room well before your event begins.

There is space for a gift or party favors table.
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The Mediterranean Room is only available in the

evening and for dinner. There is a $1,000 mini-
mum charge for the room, which can include sales
tax and gratuities ($825 base amount). Events
must be secured with a credit card and cancelled
48 hours prior or incur a $200 cancellation fee. We
do not allow customer provided bottles of wine or
liquor to be served. Due to health code, we cannot
allow any outside food to be served, including
cakes from bakeries. Our chefs would be happy
to prepare a special cake for you. It is not possible
to produce a menu using food from both venues

at the same time.
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