
Private Events Package



WELCOME TO COA

Nestled in The Drake, that sets the standard 

in unbuttoned luxury, Coa is a testament to 

true authentic culinary experiences and an 

unwavering commitment in delivering bold 

flavors and tapas-style dining with warm 

hospitality.

Our thoughtfully crafted menu is a fusion 

of the Spanish and Mexican cultures that is 

rooted in tradition and pays homage to the 

past while celebrating the present. All are 

welcome to gather around at our vibrant 

oasis where new traditions are made.



EXISTING TABLES

Capacity	 30 Seated

HARVEST TABLE

Capacity	 22-30 Seated

BANQUET

Capacity	 40 Seated

U-SHAPE ONE

Capacity	 10 Seated

U-SHAPE TWO

Capacity	 20 Seated

COCKTAIL RECEPTION

Capacity	 60 Standing

EVENT OFFERINGS

Additional customized set-ups are available.



FLOOR PLAN EXAMPLES

COCKTAIL BANQUET  U-SHAPE 
ONE 

U-SHAPE 
TWO 

EXISTING HARVEST 
TABLE 





PRIX FIXE OPTION 1 | $69

HOT TAPAS
PATATAS BRAVAS

QUESO DE CABRA

CHAMPINONES AL 
AJILLO

CROQUETAS DE POLLO 
Y JAMON

COLD TAPAS
PATATAS AIOLI

TORTILLA ESPAÑOLA

ACEITUNAS 
MARINEADAS

PAELLA
Green beans, bell peppers, 
artichokes, diced potatoes, 
chickpeas, broccoli, 
spinach, sun-dried 
tomatoes, and saffron rice

DESSERT
CHURROS RELLENOS

PRIX FIXE OPTION 2 | $89

COLD TAPAS
ENSALADA DE 
PIMENTOS

PISTO MANCHEGO

PATATAS AIOLI

TORTILLA ESPANOLA

PATATAS BRAVAS

QUESO DE CABRA

HOT TAPAS
PATATAS BRAVAS

QUESO DE CABRA

DATILES RELLENOS

PINCHO DE POLLO

CROQUETAS DE POLLO 
Y JAMON

PAELLA
Chorizo, chicken, pork, 
red snapper, squid, 
mussels, clams, shrimp, 
green peas, red pepper, 
saffron rice, and lemons

DESSERT
CREMA CATALANA

FLAN DE CARAMELO

PRIX FIXE OPTION 3 | $109

COLD TAPAS
SALPICON DE MARISCOS

PATATAS AIOLI 

TORTILLA ESPANOLA

ACEITUNAS 
MARINEADAS

HOT TAPAS
GAMBAS AL AJILLO

VIERIAS A LA PLANCHA

PATATAS BRAVAS

QUESO DE CABRA

CROQUETAS DE POLLO 
Y JAMON

PAELLA & 
ENTRÉES
PAELLA DER MARISCOS
Red snapper, clams, Sea 
scallops, octopus, shrimp, 
mussels, peas, red pepper, 
saffron rice, and lemons

POLLO A LAS BRASAS
Roasted half chicken, 
Yukon mashed potato, red 
pepper, beef gravy, and 
micro greens

SALAD
with chipotle caesar 
dressing

DESSERT
FLAN DE CARAMELO

CHURROS RELLENOS

UNIQUE DINING EXPERIENCES
Design your own culinary adventure with the help of our food and beverage experts inspiring  
creativity and the use of flavors and aromatics to create a gastronomic feast.

Executive Chef: Ezequiel Dominguez



PRIX FIXE LUNCH OPTION 1 | $45

TAPAS
TORTILLA ESPANOLA 

PATATAS AIOLI 

PISTO MANCHEGO 

CHAMPINONES AL AJILLO 

ENSALADA DE PERA 

CHICKEN TACOS 

DESSERT
CHURROS CON CANELA

PRIX FIXE LUNCH OPTION 2 | $55

TAPAS
TORTILLA ESPANOLA 

PISTO MANCHEGO 

PINCHO DE POLLO 

PULPO A LA PLANCHA 

CHAMPINONES AL AJILLO 

ENSALADA MIXTA 

STEAK TACOS OR  
TRES AL PASTOR TACOS  

DESSERT
CHURROS CON CANELA



BEVERAGE MENU

BAR PACKAGES

BEER & WINE
Includes select imported & 
domestic beers, select wines, 
soft drinks, and tea. 

2 Hours | $45/person

3 Hours | $55/person

4 Hours | $65/person

STANDARD BAR
Includes 4 craft cocktails, 
select well spirits, select 
imported & domestic beers, 
select wines, soft drinks,  
and tea.

2 Hours | $55/person

3 Hours | $65/person

4 Hours | $75/person

PREMIUM BAR
Includes 6 craft cocktails, 
select premium spirits, select 
imported & domestic beers, 
select premium wines, soft 
drinks, and tea. 

2 Hours | $65/person

3 Hours | $75/person

4 Hours | $85/person

UPGRADES

HOUSEMADE SANGRIA
Celebrate the evening with 
Chef’s exclusive Roja, Blanca 
or Rosa Sangria. 

$49/person

WINE & CHAMPAGNE 
BY THE BOTTLE
Pre-select your dinner wine 
from our extensive wine list 
prior to your arrival and let 
us take care of the rest.

All prices are per bottle. 
Contact our Events Director 
for more details.

All packages are priced per person. Prices do not include sales tax or gratuity. All prices are subject to change.



2301 York Road Oak Brook, Illinois 60523 | 630.571.0000 | coaoakbrook.com | @coaoakbrook


