


Your Spot for

Inspiring Events

Welcome to the THesis Hotel Miami — Where Every Event Becomes an
Experience

At THesis Hotel Miami, we believe exceptional dining is at the heart of
every memorable occasion. Our culinary team has crafted a banquet
experience that celebrates Miami’s vibrant spirit through bold flavors,
fresh ingredients, and creative presentations—all designed to elevate your
event from ordinary to extraordinary.

Inspired by Miami’s rich cultural mosaic, our menus blend coastal freshness
with Latin flair and global influences. From sustainably sourced seafood to
artisanal cheeses and seasonal produce, each dish is thoughtfully
prepared to delight your guests. Whether you‘re hosting an intimate
gathering or a grand celebration, we offer customizable menus to suit
every taste and style.

Choose from our expertly curated selections or collaborate with our feam
to design a menu as unique as your event. However you envision it, we're
here to bring your culinary vision to life—with impeccable service,
innovative cuisine, and an atmosphere that leaves a lasting impression.
Let’s create something unforgettable together.

Your journey begins here.



BREAKFAST




CHEF'S
BREAKFAST
SELECTIONS

$60 PER PERSON

INCLUDES

SEASONAL FRUIT MEDLEY
FRESHLY BREWED COFFEE
FRESHLY BREWED ICED TEA
SELECTION OF CHILLED JUICES

MONDAY REVIVE

A fresh, nutrient-packed start to the week

Mini Wilted Spinach & Feta Quiche

Steel-Cut Oatmeal
Brown sugar drizzle, dehydrated cranberries,
cinnamon, oat milk

Greek Yogurt Parfait

Yuzu-marinated berries, homemade granola

Ancient Grain Red Quinoa Salad

Orange segments, mint, foasted almonds, citrus vinaigrette

Green Juice
Apple, celery, spinach, ginger

TUESDAY INDULGE

Hearty, comforting flavors to fuel your day

Farm-Fresh Soft Scrambled Eggs
Applewood Smoked Bacon

Freshly Baked Croissants
Wildflower honey butter

Classic Corned Beef Hash

Roasted Yukon potatoes, parsley

Homemade Banana Nut Bread
Wildflower honey butter

WEDNESDAY TIMELESS

Beloved classics with a gourmet twist

Slow-Smoked Salmon Toast
Avocado, Boursin cheese, dill on buttered bread

Croissant Breakfast Sandwich
Scrambled eggs, shaved ham, aged cheddar

Breakfast Potatoes Bravas
Caramelized onions, smoked paprika aioli

Artisanal Bread Basket
Wildflower honey butter, guava jam

Dulce de Leche Mousse
Dulce de leche, rum & raisin ice cream

THURSDAY BONJOUR

A taste of French-inspired morning elegance
French Farm Scrambled Eggs
Grilled Apple Chicken Sausage

Freshly Baked Viennoiseries
Whipped butter, fruit preserves

Vanilla French Toast
Créme anglaise, yuzu berries, honey butter

Idaho Potato Hash
Sweet peppers, applewood ham, parsley

FRIDAY GATHER

Weekend energy begins - vibrant & full of flavor
Spinach & Feta Frittata
Whipped sour cream, chives

Sauvtéed Woodsy Mushrooms
Boursin cheese, roasted garlic on sourdough

Greek Yogurt Parfait
Yuzu berries, homemade granola

Classic Corned Beef Hash
Roasted Yukon potatoes, parsley

Warm Chocolate Brownies
Caramel glaze

SATURDAY DELIGHT

A leisurely celebration of sweet & savory

French Farm Scrambled Eggs
Grilled Apple Chicken Sausage
Homemade Blueberry Muffins
Steel-Cut Oatmeal

Brown sugar drizzle, dehydrated cranberries, cinnamon, oat milk

Fluffy Belgian Waffles
Whipped butter, maple syrup, berry compote

Crispy Breakfast Potatoes Bravas
Caramelized onions, smoked paprika aioli

Artisanal Bread & Spreads
Whipped butter, fruit preserves

SUNDAY FUNDAY

The grand finale: bold flavors & shared joy

Smoked Ham & Cheese Croissants
Artisanal Bagel & Cream Cheese Selection
Homemade Blueberry Muffins

Breakfast Quesadillas
Applewood bacon, sausage, cheese, peppers, cilantro aioli

Classic Corned Beef Hash

Roasted Yukon potatoes, parsley

Slow-Smoked Salmon Avocado Toast
Boursin cheese, fresh dill



BRUNCH BUFFET $70 PER PERSON

BASED ON A 90 MINUTE SERVICE | MINIMUM OF 20 GUESTS | INCLUDES FRESHLY
BREWED REGULAR, DECAFFEINATED COFFEE, & SELECTION OF SPECIALTY TEAS

Selection of Chilled Juices Freshly Baked Assorted Viennoiseries
Seasonal Fresh Fruits and Berries Butter and Jam Fruit preserves
Greek Yogurt Parfait Crispy Breakfast Potatoes Bravas
Fresh yuzu marinated berries, granola Caramelized onions, smoked paprika aioli
Slow Smoked Salmon Avocado Toast Creamy Caesar Salad

Boursin cheese, crispy capers, fresh dill Signature house croutons, crispy shallots
Poached Eggs Benedict Warm Chocolate Brownies

Yuzu kosho pickle aioli, classic hollandaise Salted caramel glaze

CONTINENTAL
BREAKFAST $38 PER PERSON

BASED ON A 90 MINUTE SERVICE. REQUIRES NO MINIMUM | INCLUDES FRESHLY
BREWED REGULAR AND DECAFFEINATED COFFEE, & SELECTION OF SPECIALTY TEAS

Freshly baked croissants

Freshly baked Banana nut bread
Artisanal Toast with Jam Selection
Seasonal fresh fruits and berries
Juice Selection

Greek yogurt parfait
accompanied with fresh berries, and crunchy house granola

OMELETTE STATION  s:2eer person

BASED ON A 60 MINUTE SERVICE | $I50 CHEF FEE

BUILD YOUR OWN STATION INCLUDES

Organic Eggs Bacon

Organic Egg Whites Peppers

Ham Mushrooms
Tomato Cheddar Cheese
Onion Mozzarella Cheese

BREAKFAST
ENHANCEMENTS

ADDITIONS TO ANY BREAKFAST MENU BASED ON THE SAME GUARANTEE AS
THE CHOSEN MENU. PRICED PER PERSON.

Slow-Smoked Salmon Platter 22

Artisanal bagels, cream cheese, heirloom fomatoes, red onions, capers, lemon

Steel-Cut Oatmeal Bar 15

House-made granola, dried fruits, fresh seasonal berries, cinnamon dust

Breakfast Burrito I8

Scrambled eggs, applewood bacon, avocado, peppers, onions, balsamic glaze

Chocolate Croissant Bread Pudding 9

Créme anglaise, yuzu-marinated berries



GRAB o GO




GRAB 6\ GO $60 PER PERSON

SERVED IN A BOX WITH CHIPS, SALAD, & HOMEMADE COOKIES
MINIMUM 20 PEOPLE | ADDITIONAL ITEM $10 PER PERSON

SALADS | PICK ONE

Russian Potato Salad
creamy mayo, english green peas, diced carrots, chopped pickles

Creamy Caesar Salad
shaved brussel sprouts, homemade croutons, and crispy shallots

Penne Pasta Salad
capsicum peppers, diced vine ripened fomatoes, english cucumber,
fresh chopped cilantro, citrus vinaigrette

SANDWICHES & WRAPS | PICK THREE

Chicken Caesar Salad Wrap

grilled chicken, lettuce, crispy shallots

Slowly Roasted Shaved Beef Sandwich

creamy horseradish, arugula lettuce

Roasted Vegetable Wrap
assorted squash and vegetables, parmesan cheese, olive oil,
fresh herbs

Smoked Turkey B.L.T
slow smoked shaved turkey, with applewood smoked bacon,
fresh lettuce, vine ripened fomatoes

THESIS DEL| ss5rer rerson

SERVED BUFFET STYLE | TEA & COFFEE INCLUDED

MINIMUM 20 PEOPLE | ADDITIONAL ITEM $10 PER PERSON

SALADS, SANDWICHES, & WRAPS | PICK THREE

Russian Potato Salad
creamy mayo, english green peas, diced carrots, chopped pickles

Creamy Caesar Salad
shaved brussel sprouts, homemade croutons, and crispy shallots

Penne Pasta Salad
capsicum peppers, diced vine ripened tomatoes, english cucumber,
fresh chopped cilantro, citrus vinaigrette

Chicken Caesar Salad Wrap

grilled chicken, lettuce, crispy shallots

Slowly Roasted Shaved Beef Sandwich

creamy horseradish, arugula lettuce

Roasted Vegetable Wrap

assorted squash and vegetables, fresh herbs

Turkey Club

applewood smoked bacon, fresh avocado mayo, aged white cheddar

DESSERTS | PICK ONE

Chocolate Brownie
Fresh Seasonal Fruit Salad

Chocolate Chip Cookie






THESIS
BUFFET LUNCH

$70 PER PERSON

MINIMUM 20 GUESTS
TEA & COFFEE INCLUDED

MONDAY

Fresh, vibrant flavors with a Mediterranean touch
Caesar Salad

Shaved Brussels sprouts, crispy shallots, house croutons

Watermelon & Feta Salad
White balsamic vinaigrette, fig vinegar

Toscana Chicken
Blistered tomatoes, wilted spinach, creamy sauce

Herb-Butter Roasted Salmon
Atlantic salmon, lemon-herb butter

Ginger-Lemongrass Rice
Roasted Garden Vegetables

Dulce de Leche Mousse
Dulce de leche, rum & raisin ice cream

Dark Chocolate Brownie

TUESDAY

Bold, hearty dishes with international flair
Greek Salad
Heirloom tomatoes, feta, kalamata olives, oregano dressing

Russian Potato Salad
English peas, carrots, pickles, creamy mayo

Fresh Catch

Philippine limes, heirloom tomato salsa

Penne Alfredo

Fresh herbs, Parmesan
Sweet Soy Brussels Sprouts

Tiramisu
Amaretto coffee, mascarpone cream

Passionfruit Panna Cotta
Candied coconut

WEDNESDAY

Timeless favorites with gourmet twists

Mixed Greens Salad

Mustard vinaigrette

Penne Pasta Salad
Bell peppers, fresh cilantro

Herb Chimichurri Hanger Steak

French fries

Chicken Marsala
Sautéed mushrooms, Marsala cream sauce

Creamy Mashed Potatoes
Garlic Green Beans

Coconut Cheesecake
Pineapple, coconut crunch

Arroz con Leche
Cinnamon dust

THURSDAY

Land and sea selections with bright accents

Ancient Grain Quinoa
Orange segments, mint, almonds, citrus vinaigrette

Brussels Caesar
Crispy shallots, house croutons

Grilled Mahi Mahi

Pineapple-mango salsa

Red Wine Braised Short Rib

Roasted pearl onions
Ginger-Lemongrass Rice
Roasted Squash

Guava Cheesecake
Guava, graham crackers, vanilla ice cream

Dark Chocolate Brownie

FRIDAY

Celebratory flavors to kick off the weekend

Grilled Squash Salad

Parmesan, balsamic reduction

Arugula & Orange Salad

Pine nuts, oregano vinaigrette

Lemon-Caper Roasted Salmon

Chicken Anticucho
Crispy corn, grilled boniato

House Marinara Penne
Fresh basil

Spicy Roasted Cauliflower
Cilantro aioli

Rum Cake
Orange glaze, chantilly

Tiramisu



PLATED LUNCH

SERVED WITH FRESHLY BREWED REGULAR COFFEE,
DECAFFEINATED COFFEE, & HOT TEAS

PRICED PER PERSON

MAINS | PICK ONE

Seared Salmon

vegetables

Grilled Chicken Anticucho

crispy corn, grilled boniato

SALADS | PICK ONE

Red Quinoa Salad
creamy mayo, english green peas,
diced carrots, chopped pickles

Penne Pasta Salad

capsicum peppers, vine ripened
tomatoes, english cucumber, cilantro,
citrus vinaigrette

Greek Salad
heirloom tomatoes, feta cheese,
oregano dressing, kalamata olives

Creamy Caesar Salad
shaved brussel sprouts, homemade
croutons, crispy shallots

Hanger Steak

chimichurri sauce

Vegetable Fried Rice

organic egg, soy and sesame sauce

DESSERTS | PICK ONE

Tiramisu
amaretto coffee, mascarpone cream

Valrhona Chocolate Brownie
french vanilla ice cream

Guava Cheesecake
guava, graham crackers, vanilla ice cream

Rum Cake

orange glaze, chantilly, red currant gel

CHEF ACTION

S175 CHEF ATTENDANT FEE | MINIMUM 25 GUESTS

PRICED PER PERSON

CARVING STATIONS

QOven Roasted Picanha 35
spiced dry rub, au poivre sauce

Served with
caesar salad, mashed potatoes, bread rolls

Baked Atlantic Salmon 31

Iemon—coper cream sauce

Served with
greek salad, basmati rice, bread rolls

All-Natural Chicken Breast 31

marsala sauce

Served with
herbed polentq, garlic green beans

Island Style Grouper 75

kalamata sofrito

Served with
coconut rice, plantains, vegetables

Braised Short Rib 75

gochujang demi-glace

Served with
mashed potatoes, soy Brussels sprouts

MAINS

Pasta 30

Rigatoni
meatballs

Penne Chicken Alfredo
herb marinated chicken, broccoli florets,
creamy alfredo

Tacos 35

Build Your Own

flour and corn tortilla

cajun shrimp, chicken al pastor,
braised pork belly

guacamole, sour cream, pico de gallo,
salsa verde, cilantro, cabbage, pickles

Sushi MKT

Assorted maki
Assorted hand-rolls



BREAK TIME




SNACK STATIONS

ALL PRICING IS LISTED PER 30 MINUTES OF SERVICE | PRICED PER PERSON

Healthy Kick 25
Seasonal fruits, berries, house granola, almond and peanut butter, greek yogurt
Build Your Own Trail Mix 22
Walnuts, almonds, sunflower seeds, granola, dried fruits, chocolate chips, pretzels
After School '8
Brownies, chocolate chips cookies, popcorn, assorted chips

Chips & Salsa 6
Tomatillo salsa, guacamole, assorted root chips

Morning Café 25
Croissants, chocolate croissants, danish, tea & coffee

ALL ITEMS SERVED BY THE DOZEN

Cookies $38 Coffee & Tea $95 | Priced per gallon
Croissants $45 Water Bottles $4

Blueberry muffins $36 Sodas $5

Assorted yogurt $38
Trail mix bags $60
Bags of chips $48
Granola bars $38

ALL DAY MEETING PACKAGE

INCLUDES

Continental Breakfast
AM Break

Lunch

PM Break

ALL DAY BEVERAGE BREAK

INCLUDES

Coffee Juices
Water Bottles Sodas

Tea Red Bull +S4



HORS D'OEUVRES

MINIMUM ORDER 25 PIECES PER ITEM | PRICED PER ITEM

CURATED DISPLAYS

BASED ON 60 MINUTES OF SERVICE | PRICED PER PERSON

HOT

Grilled Beef or Chicken Skewers 7
chimichurri, or sweet soy marinated
Crispy Chicken Wings 7
orange soy glaze

Braised Short Rib Beef Empanadas ¢
creamy spicy cilantro

Sweet Plantain Skewers 5
with organic honey

Beef Sliders 10
Short Rib Taquitos 8
Vegetable Spring Roll 6
Ham & Cheese Croquette 6
Chicken Pot Stickers 6

COLD

Peruvian Fish Ceviche

leche de tigre

Shrimp Salad

tostone cup

Shrimp Cocktail

Spicy Salmon Taquito

Ahi Tuna Poke Taquitos

Caprese Bites

CHARCUTERIE 35

Assorted cured meats, olives, crackers,
artichokes heart, selection of breads

RAW BAR 60

Jumbo cocktail shrimp, oyster on the
half shell, crab salad, mussels
Served with tabasco, mignonette,
lemon wedges

CHEESE 35

Selection of domestic & imported cheese,

dried fruits, nuts, crackers, honey, and
breads

SLIDERS 35

Three pieces per person

Beef slider, pulled pork,
braised short rib

SALAD BAR

Select two | $20 per person
Select three | $28 per person

Classic caesar, greek, watermelon feta
Served with assorted bread and butter

FRUIT TABLE 18

Seasonal hand cut fruits, berries, honey,
yogurt dip

ADDITIONAL PROTEIN OPTIONS
Chicken $9 | Hanger Steak $SI5 | Shrimp $8






TH ESIS BUFFET DINNER SERVED BUFFET STYLE | MINIMUM OF 20 GUESTS

VIVA ITALIA ASIAN TOUR NEW AMERICAN MIAMI VIBEZ

S135 PER PERSON SII5 PER PERSON $125 PER PERSON SII5 PER PERSON
SALADS SALADS SALADS SALADS
Caprese Salad Field Greens Salad Caesar Salad Organic Baby Gem Salad
mix heirloom tomatoes, fresh mozzarellq, shaved vegetables, ginger soy dressing shaved brussel sprouts, crispy shallots, dried cranberries, foasted almonds, goat cheese,
chopped basil, Italian olive oil, sea salt seasoned croutons, creamy dressing white balsamic vinaigrette salt
Glass Noodle Salad
Grilled Squash Salad shaved carrots, spring onions, Creamy Potato Salad Roasted Beets Salad
shaved aged reggiano Parmigiano, roasted peanuts, sweet sesame sauce carrots, green peas, pickles, caramelized walnuts, arugula,
25-year-old balsamic vinegar glaze fresh cut parsley sherry vinaigrette
Mixed Greens Salad Organic Quinoa Salad
i ; MAINS . :
black olives, shaved red onion, chickpeas, cucumber, heirloom tomatoes, MAINS
baby tfomatoes, oregano vinaigrette lemon vinaigrette
Build Your Own Poke ) )
salmon and tuna, cucumbers, cilantro, Roasted Mahi Mahi .
brown rice, quinoa, corn nuts, MAINS pineapple-mango salsa, fresh cilantro
MAINS crispy shallots, mango, poke sauce
Organic Chicken Organic Chicken
Chicken Toscana Braised Short Rib anticucho sauce anticucho sauce
creamy basil sauce gochujang demi?loce, ) )
pickled onion salad Grilled Prime Hanger Steak

Grilled Prime Hanger Steak

chimichurri sauce
Roasted Salmon Baked Salmon
lemon-caper butter sauce

chimichurri sauce

sweef miso glaze Roasted Mahi Mahi
pineapple-mango salsa, fresh cilantro SIDES
Rigatoni
house marinara sauce .
SIDES Chips And Salsa
SIDES roasted tomatillo and onions,
Vege’roble Fried Rice . crispy root vegetables
SIDES organic egg, soy and sesame sauce Rice Congress Rice Congris
. Roasted Brussel Sprouts Roasted Potatoes
Roasted Veggies balsamic ponzu marinated herb butter Egr%sgﬁ?el:o+cfoes
DESSERTS DESSERTS
DESSERTS DESSERTS
Tiramisu Matcha Cheesecake Carrot Cake
yuzu chantilly cheesecake mousse, candied pecans Dulce de Leche Mousse
Pannacotta dulce de leche, rum & raisin ice cream
Thai Rice Pudding Valrhona Chocolate Brownie

Ricotta Cheesecake mango coulis caramel sauce Flan




PLATED
DINNER

$95 PER PERSON

MINIMUM 20 PEOPLE
COFFEE & TEA INCLUDED

STARTERS | PICK TWO

Caesar Salad
shaved brussel sprouts, croutons,

crispy shallots

Chips, Salsa And Guacamole

tomatillo, seasoned crispy root
vegetables

ENTREES | PICK TWO

Baked Scottish Salmon

lemon butter

Grilled Chicken

herb marinated

Russian Potato Salad
mayo, peas, carrots, pickles

Mixed Green Salad

shaved root vegetables

Grilled Hanger Steak
herb butter

Nonna’s Meatballs
whipped ricotta

Shrimp Ceviche

yuzu, red onions, corn nuts

Chicken Pot Sticker

ponzu sauce

Braised Short Rib
pickled salad

Chicken Alfredo Pasta

Vegetable Pasta

SIDES | PICK TWO DESSERTS | PICK TWO

White Rice Passion Fruit Pannacotta Rum Cake
orange glaze, chantilly,

candied coconut, fresh berries
red currant gel

Coconut Rice

Coconut Cheesecake Brownies
coconut crunch, pineapple sea salt caramel, dulce
ganache, dulce pearls

Roasted Vegetables

Mashed Potatoes

Arroz Con Leche
cinnamon
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BAR PACKAGES

SILVER

One Hour 40
Two Hours 60
Three Hours 80
Four Hours 100
Five Hours 120
GOLD

One Hour 60
Two Hours 90
Three Hours 120
Four Hours 150
Five Hours 180
PLATINUM

One Hour 80
Two Hours 120
Three Hours 160
Four Hours 200
Five Hours 240
TITANIUM

One Hour 100
Two Hours 150
Three Hours 200
Four Hours 250
Five Hours 300

SPIRITS

New Amsterdam vodka
Flor De Cana 7 rum
Dewars White Label scotch
Old Forester whiskey

Four Roses bourbon

El Jimador Blanco tequila
New Amsterdam gin

WINE

Drappier Carte Dor, Champagne
LP Cremant Brut, Sparkling
Daisy, Pinot Grigio

Stoneleigh, Sauvignon Blanc

Rose Blood, Rose

PRICED PER PERSON | BARTENDER FEE $ 150

Jax Y3, Chardonnay
Duboeuf, Pinot Noir
Catena Vista Flores, Malbec

Z Alexander Brown, Cabernet

** 5150 CASHIER FEE IF CASH BAR REQUESTED

BEER

Budlight, Lager

Stella Artois, Lager

Wood Chuck Amber, Hard Cider
Leffe Blonde

Golden Road Mango Cart

Islamorada Ale

Kona Big Wave

Inedit Damm Wheat
Miami Weiss Hefeweizen
Goose Island IPA

SPIRITS

Titos vodka

Flor De Cana 12 rum
Dewars 12 scotch

Jack Daniels whiskey
Woodford Reserve bourbon
Cazadores Repo tequila
Atian gin

WINE

Piper Heidsieck 1785, Champagne
LP Cremant Brut, Sparkling

Daisy, Pinot Grigio

Black Stallion, Sauvignon Blanc

The Language of Yes, Rose

Black Stallion, Chardonnay
Black Stallion, Pinot Noir
Terrazas, Malbec

Klincker Brick, Cabernet

BEER

Budlight, Lager

Stella Artois, Lager

Wood Chuck Amber, Hard Cider
Leffe Blonde

Golden Road Mango Cart

Islamorada Ale

Kona Big Wave

Inedit Damm Wheat
Miami Weiss Hefeweizen
Goose Island IPA

SPIRITS

Grey Goose vodka

Flor De Cana 18 rum
Dalmore 12 scotch

Bulliet whiskey

Angels Envy bourbom
Herraduara Repo tequila
Atian gin

WINE

Jeeper Blanc de Blanc, Champagne
Torressella Prosecco, Sparkling

Daisy, Pinot Grigio

Macon Village, Chardonnay

Kate Arnold, Pinot Noir

Webster-Barnes Tourain, Sauvignon Blanc  Bramare, Malbec

Esprit Gassier, Rose

Black Stallion, Cabernet

BEER

Budlight, Lager

Stella Artois, Lager

Wood Chuck Amber, Hard Cider
Leffe Blonde

Golden Road Mango Cart

Islamorada Ale

Kona Big Wave

Inedit Damm Wheat
Miami Weiss Hefeweizen
Goose Island IPA

SPIRITS

Stoli Elite vodka

Flor de Cana 25 rum
Macalan 12 scotch
Mitchers whiskey
Blantons bourbon
Casa Azul Repo tequila
Tempt Handcrafted gin

WINE

Laurent Perrier Brut, Champagne
Berlucchi Franciacorta Extra Brut
Daisy, Pinot Grigio

MariFlor, Sauvignon Blanc

Minuty Prestige, Rose

Drouhin Chablis, Chardonnay

North Valley, Pinot Noir
Catena Alta, Malbec
Wild Horse, Cabernet

BEER

Budlight, Lager

Stella Artois, Lager

Wood Chuck Amber, Hard Cider
Leffe Blonde

Golden Road Mango Cart

Islamorada Ale

Kona Big Wave

Inedit Damm Wheat
Miami Weiss Hefeweizen
Goose Island IPA



MEETINGS & EVENTS

NS

THesis Hotel Miami showcases an array of event
spaces to suit your needs. While venues are fully
customizable and equipped with high-speed Wi-Fi
and built-in audiovisual technology, the meeting
rooms boast screens with share-screen capability
and Meeting Owl Pro smart cameras. We also
have a savvy technical support staff on standby to

ensure a seamless experience.

With more than 20,000 square feet of flexible

indoor and al fresco spaces, flexible catering
options directed by Chef Nicolas Mazier, and a
dedicated events fteam, THesis will help you
deliver a fruly personalized experience for you and

your guests.

STEP INSIDE
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https://visitme.co/crIt0g

INDOOR MEETING
AMENITIES

NS

»

»

»

»

»

»

»

Six indoor spaces, all customizable

Built-in audiovisual technology

Share-screen capabilities

Meeting Owl Pro 360-degree conference

Camera available upon request

Exceptional on-site catering by Chef Nicolas Mazier

On-site valet and self-parking with more than 600 spaces

STEP INSIDE



https://visitme.co/7c64CB

AL FRESCO
EVENT SPACES

NS

»» Ivy Terrace: 1,049-square-foot space on the
second floor with artificial grass and a
maximum capacity of 150 guests in a cocktail

setup
» Paseo Courtyard: 8232-square-foot space

on the ground level with a maximum

capacity of 500 guests in a reception setting

STEP INSIDE



https://visitme.co/vqLzdl

PRIVATE DINING
& EVENTS

NS

»

»

»

Mamey: A vibrant, tropical-inspired restaurant
featuring the Mamey Patio, a lush outdoor retreat
draped in greenery and warm lighting. This secluded
yet inviting space is perfect for weddings, private
dinners, and celebratory gatherings, blending island

charm with modern elegance.

The Collab: An elevated dining experience centered
around an open-kitchen layout, where guests can
engage with the culinary artistry behind each dish. The
space includes The Library, an intimate, closed-off
area lined with curated books and moody accents—

ideal for cozy dinners or exclusive cocktail receptions.

vy Rooftop: 3,800-square-foot rooftop terrace bar
adjacent fo the Pool Deck with a maximum capacity of
200 guests. This space is open to the public and
available for private events, including a full buyout of
the outdoor venue. Capacities include 200 for a
reception, 100 for a ceremony, and 100 for a plated

dinner.

STEP INSIDE



https://visitme.co/BaOVhL

We Can’t Wait
to Welcome You

—_— . CURIO
THesl1s i | cottection

CONTACT US

MAIN +1.305.667.56lI
SALES@THESISHOTELMIAMI.COM

1350 S. DIXIE HIGHWAY, CORAL GABLES, FL 33146
WWW.THESISHOTELMIAMI.COM
SOCIAL: @THESISHOTELMIAMI
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