
P R I V A T E  D I N I N G
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L I V E R Y  B R I N G S  L A T I N  F L A V O R S  T O  

I N D I A N A P O L I S ,  I N  A  R E S T O R E D  

1 8 9 0 ’ S  B U I L D I N G  T H A T  O N C E  

S T A B L E D  H O R S E S .  W E ' R E  A  

T W O - S T O R Y ,  C A S U A L  G A T H E R I N G  P L A C E 

W I T H  R O O F T O P  

S E A T I N G  U N D E R  

T H E  S T A R S .

H O S T  Y O U R 

C E L E B R A T I O N  A T  L I V E R Y

3 1 7 . 3 8 3 . 0 3 3 0  •  L I V E R Y - I N D Y @ C R G D I N I N G . C O M

2Ph
ot

og
ra

p
hy

 b
y 

So
p

hi
st

ic
at

ed
 L

iv
in

g 
In

di
an

ap
ol

is



3

L A N A I
seats up to 25

F E A T U R E S :
Semi private space
Open air or indoor space
All ages

Availability Monday through Thursday

*Total seating occupancy is subject to change with current government 
mandates in place and to account for social distancing guidelines
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U P S T A I R S
B A R
seats up to 30
including  
bar top

F E A T U R E S :
Semi private space
Indoor space
Over 21 only

Availability Monday through Thursday

*Total seating occupancy is subject to change with current government 
mandates in place and to account for social distancing guidelines
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R O O F T O P  &
U P S T A I R S
B A R
seats up to 30
including  
bar top

F E A T U R E S :
Covered open air (bar indoor)
Semi private space
Over 21 only

Availability Monday through Thursday

*Total seating occupancy is subject to change with current government 
mandates in place and to account for social distancing guidelines



P A C K A G E  O N E

$35 per person, 3 courses plus reception course

R E C E P T I O N  C O U R S E
F A M I L Y  S T Y L E

YUCA FRIES vg 
queso blanco, Chihuahua cheese

F I R S T  C O U R S E
F A M I L Y  S T Y L E  A P P E T I Z E R S  ( C H O O S E  O N E ) :

EMPANADA (choose one):  
chorizo, steak*, lamb, chicken, potato vg, queso vg

SWEET PLANTAINS vg 
black bean purée, pineapple slaw, Cotija cheese,   
poblano crema, habanero-guajillo sauce

SHRIMP CEVICHE*  
tomato, poblano, red onion, cilantro, guacamole, tortilla chips

CAULIFLOWER gf v 
avocado salsa, pepita, Fresno, amarillo gastrique

MANCHEGO CRISP SALAD gf vg 
avocado, orange, herb salad, red onion, Fresno,  
olive, Marcona almond, citrus vinaigrette

S E C O N D  C O U R S E
F A M I L Y  S T Y L E  O R  P L A T E D  ( C H O O S E  T W O ) :

GREEN CHILE LAMB 
spoonbread, pickled white onion, Fresno, cilantro, 
hot tomato cream

POTATO TART gf vg 
arugula, tomato, mushroom, stracciatella, hot tomato crema

SKIRT STEAK* (+7) 
Manchego-polenta fries, broccolini, hot tomato crema,   
jalapeño butter

CHICKEN AL PASTOR TACO 
flour tortilla, guacamole, cilantro, romaine, pineapple salsa,   
jalapeño crema

T H I R D  C O U R S E
D E S S E R T  P L A T T E R
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P A C K A G E  T W O

$40 per person, 4 courses plus reception course

R E C E P T I O N 
C O U R S E
F A M I L Y  S T Y L E

YUCA FRIES vg 
queso blanco,   
Chihuahua cheese

F I R S T  C O U R S E

F A M I L Y  S T Y L E

EMPANADAS (choose three):  
chorizo, steak*, chicken, lamb,  
potato vg, queso vg

S E C O N D  C O U R S E
F A M I L Y  S T Y L E  A P P E T I Z E R S  ( C H O O S E  T W O ) :

SWEET PLANTAINS vg 
black bean purée, pineapple slaw, Cotija cheese,   
poblano crema, habanero-guajillo sauce

SHRIMP CEVICHE*  
tomato, poblano, red onion, cilantro, guacamole, tortilla chips

CAULIFLOWER gf v 
avocado salsa, pepita, Fresno, amarillo gastrique

MANCHEGO CRISP SALAD gf vg 
avocado, orange, herb salad, red onion, Fresno,  
olive, Marcona almond, citrus vinaigrette

T H I R D  C O U R S E
F A M I L Y  S T Y L E  O R  P L A T E D  ( C H O O S E  T W O ) :

GREEN CHILE LAMB 
spoonbread, pickled white onion, Fresno, cilantro, 
hot tomato crema

POTATO TART gf vg 
arugula, tomato, mushroom, stracciatella, hot tomato crema

SKIRT STEAK* (+7) 
Manchego-polenta fries, broccolini, hot tomato crema,   
jalapeño butter

CHICKEN AL PASTOR TACO 
flour tortilla, guacamole, cilantro, romaine, pineapple salsa,   
jalapeño crema

F O U R T H  C O U R S E
D E S S E R T  P L A T T E R
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S M A L L  B I T E S 

A P P E T I Z E R S
F A M I L Y  S T Y L E  –

EMPANADAS (choose one): 4
chorizo, steak*, chicken, lamb, potato vg, queso vg

SWEET PLANTAINS vg 4
black bean purée, pineapple slaw, Cotija cheese,   
poblano crema, habanero-guajillo sauce

SHRIMP CEVICHE*  5
tomato, poblano, red onion, cilantro, guacamole, tortilla chips

CAULIFLOWER gf v 4
avocado salsa, pepita, Fresno, amarillo gastrique

YUCA FRIES vg 4
queso blanco, Chihuahua cheese

GUACAMOLE v 6
black bean purée, salsa fresca, Fresno, tortilla chips

E N S A L A D A S

F A M I L Y  S T Y L E  –  $6 per serving

CHARRED ROMAINE  
chorizo, cherry tomato, caper, mint, Cotija cheese, Fresno, lemon,
poblano crema

MANCHEGO CRISP gf vg 
avocado, orange, herb salad, red onion, Fresno,  
olive, Marcona almond, citrus vinaigrette

E N T R É E

F A M I L Y  S T Y L E  –  $8 per serving

POTATO TART gf vg 
arugula, tomato, mushroom, stracciatella, hot tomato crema

CHICKEN AL PASTOR TACO 
flour tortilla, guacamole, cilantro, romaine, pineapple salsa,   
jalapeño crema

PAELLA* gf 
shrimp, chorizo fried rice, serrano hot sauce, ancho salsa

F R U I T  &  C H E E S E 
P L A T T E R
P L A T E  S E R V E S  2 5  –  $100

D E S S E R T

P L A T T E R  –  $8 per serving 
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