
“YOUR EXPERIENCE AT OUZO BAY WILL 
BE A TESTAMENT TO ITS REPUTATION AS 
ONE OF THE BEST GREEK ESTIATORIOS”

“THERE’S NEVER BEEN A BETTER TIME 
TO LIVE LA VIDA BOCA”

DINERS’ CHOICE AWARD WINNER

www.OuzoBay.com

In addition to the impressive culinary line up, Ouzo Bay’s full service bar features 
hand-crafted cocktails, small-batch whiskeys and a wine list that is emphasized by Greek wines. 

Ouzo Bay’s name is a nod to one of  the East Coast’s largest selections of  traditional Greek ouzo and 
the complimentary shot given to each diner at the end of  their meal. 

Ouzo Bay’s interior was designed to reflect the Greek influences in a modern way. 
The signature blue lighting throughout the restaurant helps to create an upscale, yet relaxed 

aatmosphere. 

Ouzo Bay has distinguished itself  as one of  the best Greek estiatorio’s in the United States.

Highlighted by a variety of  Whole Fish flown in from around the 
world, the menu includes only the freshest & finest-quality 

ingredients. Complementing the seafood selections, Ouzo Bay also 
has an extensive menu of  fine-quality cuts of  grass-fed lamb, prime 

beef  & organic chicken. 

Following the success of  the concept’s flagship location in 
Baltimore, the Atlas Restaurant Group opened Ouzo Bay in 
Boca Raton’s upscale Mizner Park in Spring 2017. Ouzo Bay 

offers contemporary Mediterranean cuisine with a strong 
Greek influence.



All parties hosted on property incur a 20% service charge, a 7% 
Florida Sales Tax for Food and Florida Sales Tax for Alcohol. 

These charges are added and itemized on the final bill. 

A minimum number of  guaranteed guests is required 
72 hours prior to the date of  your event. 

This final head count will be reflective of  the number of  the final invoice. 
Additional guests mAdditional guests may be added within 72 hours, with management approval.

Cancellation must be received 10 business days (Monday-Friday) 
prior to the date of  your scheduled event.

Ouzo Bay is not responsible for any lost or stolen personal property.

Additional food & beverage may not be ordered in lieu of  room charge 
or to meet the contracted food & beverage minimum.

The menus and pricing within this packet are subject to change 
based upon based upon availability and seasonality.

RESTAURANT POLICIES FOR PRIVATE FUNCTIONS



PRIVATE FUNCTION SPACES



Any appetizer substitutions will incur an additional charge of  $8 per person • Any entree substitutions will incur an additional 
charge of  $15 per person • A vegetarian option can be added to any menu to accomodate guest needs for no additional charge

BANQUET DINNER PACKAGES
(available after 4pm)



BUFFET DINNER PACKAGES



BANQUET LUNCH PACKAGES
(only available during lunch service)



LOUNGE PACKAGES
Passed Hor d’oeuvres/Stationary Appetizers



BEVERAGE SERVICE
All lunch and dinner packages include soft beverages. 

All dinner packages include coffee and hot tea. 
Alcohol is billed by consumption.

JENNIFER PUTNAM
Sales Manager - Private Dining & Special Events

Jennifer@OuzoBay.com
Direct: (561) 757-0487  Main: (561) 757-0082


