
events & catering
Live-fire cooking. Designed for gathering.

M E D I T E R R A N E A N  •  L AT I N  •  S O U T H E A S T  A S I A N



a different kind of catering, 
at your venue or ours

At Nomad, every event begins with fire.
Whether on location or at your space, our menus 

are shaped by open flames, global flavors, and 
the rhythm of shared dining.

From mezze to live-fire feasts, each experience 
is designed to bring people together—warm, 

abundant, and deeply memorable.

designed around 
the experience

cocktail hour

family-style dinner

live fire experiences

passed bites + interactive station

shared plates, abundant tables

cooking as part of the event



cocktail hour
passed bites

interactive stations

passed bites

interactive stations (optional)

chicken shawarma skewers, garlic toum

chili garlic shrimp, lime leaf

mini lamb kofta, tahini

tuna crudo tostada, aji amarillo

falafel, green tahini

satay chicken, peanut sauce

crispy rice, spicy tuna

select 4–6 | $18–28 per guest

nomad hummus & mezze station (signature)

warm tahini-forward hummus

choice of toppings: lamb, mushrooms, shrimp, cauliflower

fresh flatbread

taco / street food station

grilled or carved proteins

tortillas, salsas, toppings

southeast asian bowl station

coconut rice or noodles

lemongrass chicken, shrimp, or tofu

fresh herbs, sauces



dinner formats
family-style dinner
live fire experience

plated dinner

family-style dinner
our signature experience

table starters

tahini-forward hummus

warm flatbread

seasonal salads

sides

coconut turmeric rice

charred vegetables

fresh herb salads

table sauces

aji verde

chili crisp oil

tahini

main courses (select 2–3)

wood-fired chicken

grilled steak with chimichurri

roasted fish

slow-roasted lamb shoulder*

$55–85 per guest

*premium add-on



plated dinner
curated multi-course experience

starter

burrata with citrus and pistachio pesto

entrées (select 2–3)

wood-fired chicken, tahini jus

seared fish, aji amarillo

steak, herb butter

dessert

olive oil cake

coconut dessert

$75–110 per guest

live fire experience
premium experience

In our most unique offering, fire becomes part of the atmosphere.

Proteins are grilled, carved, and finished in front of guests, bringing 
energy, aroma, and craft into the center of the event.

on-site grilling and carving

wood-fired proteins prepared in front of guests

interactive guest experience

$90-140 per guest



dessert & beverage
dessert service

beverage program (optional) dessert & beverage
a memorable close

dessert service

olive oil cake (citrus)

churro bites with chocolate

coconut pandan desserts

espresso / coffee service

beverage program (optional)

hibiscus iced tea

mint lemonade

thai iced tea

signature cocktails (TBD)

$8-15 per guest $3-15 per guest



Please Note: Labor charges and applicable taxes will be added to your order.
Some rentals may also incur additional fees, which are the responsibility of the host. Upgrades, 

such as premium glassware or an on-site mixologist, are available; please inquire for details.

let’s plan your event

Whether at your space or hosted at Nomad Eatery, every event is 
tailored to your guests and your vision. Connect with our team to 

begin designing your menu.

eat@nomadsouthbay.com
310-606-5500

Nomad Eatery
2041 Rosecrans Ave #190, El Segundo, CA

need a venue?
our space is open.

Host Your Event at Nomad Eatery
Our space is modern, bright, and designed for gathering, with indoor and 

outdoor space, including French doors, plenty of windows and lighting.

A Space That Works for Your Event
Available for partial reservations or full restaurant buyouts, accommodating 

everything from intimate dinners to events of up to 100 guests.

Designed Around Your Vision
A true blank canvas: bring your own décor, music, photographer, and more, 

and our team will work with you to create a seamless and memorable event.

Food & Drink That Elevates the Experience
Our globally inspired menu paired with craft cocktails, wine, and beer 

provides an elevated yet approachable dining experience.

We’d Love To Host Your Event
Weddings · Birthdays · Corporate Events · Showers · Holidays · and more


