
 BREAKFAST  
 

BREAKFAST ONE 
SELECTION OF CHILLED FRUIT JUICES 

SLICED FRUIT AND BERRIES 
ASSORTMENT OF MUFFINS AND CROISSANTS 

29 
 

 BREAKFAST TWO 
CONTINENTAL 1 PLUS 

BAGELS WITH CREAM CHEESE 
IRISH OATS WITH BROWN SUGAR AND DRIED BLUEBERRIES 

33 
 

BREAKFAST THREE 
CONTINENTAL 1 PLUS 

SCRAMBLED EGGS 
BREAKFAST POTATOES 

CHOICE OF APPLE WOOD SMOKED BACON, CHICKEN SAUSAGE OR HAM 
39 

 
“SPA” BREAKFAST 

ASSORTED FRUIT AND BERRIES 
ENERGY BREAKFAST BARS 

IRISH OATS WITH GOLDEN RAISINS 
EGG WHITE SCRAMBLE WITH SPINACH, MUSHROOMS AND DRIED TOMATOES 

TURKEY BACON OR CHICKEN APPLE SAUSAGE 
38 

 
ALL SERVED WITH REGULAR AND DECAFFEINATED COFFEE, SELECTED HOT TEAS 

 
 
 

BREAKFAST UPGRADES 
SMOKED SALMON AND RED ONION FRITTATA 10 

SCRAMBLED EGGS WITH SPINACH AND MUSHROOMS 7 
SCRAMBLED EGGS WITH ASPARAGUS AND TOMATOES 7 

 SCRAMBLED EGGS WITH CORN, TORTILLAS, AVOCADO AND SALSA 9 
CORNED BEEF HASH 6 

OMELET AND EGG STATION 10 PLUS ATTENDANT FEE 
 

ADDITIONAL REFRESHMENTS 
COFFEE, DECAFFEINATED COFFEE AND TEA 65 PER GALLON 

$8 PER PERSON FOR GROUPS UNDER 10 PEOPLE 
ASSORTED SODAS 5.50 EACH 
MINERAL WATERS 5.50 EACH 

CHILLED FRUIT JUICE 45 PER PITCHER 
FRESH SQUEEZED LEMONADE 35 PER PITCHER 

ICED TEA 35 PER PITCHER 
 
 
 



A LA CARTE BREAKFAST  
ASSORTED YOGURTS 6  

ASSORTED DRY CEREAL 4  
IRISH OATS, BROWN SUGAR AND DRIED BLUEBERRIES 6 

BAGELS AND CREAM CHEESE 6  
HOUSE SMOKED SALMON 15  

SEASONAL FRUITS AND BERRIES 12  
 
 

BRUNCH BUFFETS 
 

SANTA MONICA BRUNCH 
 

SELECTION OF CHILLED FRESH FRUIT JUICES 
SLICED SEASONAL FRUIT AND BERRIES 
ASSORTED MUFFINS AND CROISSANTS 

BAGELS WITH CREAM CHEESE 
SMOKED SALMON, SLICED TOMATOES, ONIONS AND CAPERS 

SCRAMBLES EGGS 
FRENCH TOAST WITH CITRUS AND GLAZED BERRIES  

CHOICE OF APPLE WOOD SMOKED BACON OR CHICKEN APPLE SAUSAGE  
HOUSE MADE GRANOLA, YOGURT 

50 
 
 
 

VENICE BRUNCH 
 

SELECTION OF CHILLED FRESH FRUIT JUICES 
SLICED SEASONAL FRUIT AND BERRIES 
ASSORTED MUFFINS AND CROISSANTS 

EGG WHITE AND VEGETABLE SCRAMBLE 
ASSORTED FRUIT SMOOTHIES 

PENNE PASTA WITH TOMATOES AND BASIL 
GRILLED CHICKEN BREAST, TOMATO AND BREAD SALAD 

FRESH FRUIT TART 
54 

 
 
 

MALIBU BRUNCH 
 

SELECTION OF CHILLED FRESH FRUIT JUICES 
SLICED SEASONAL FRUIT AND BERRIES 
ASSORTED MUFFINS AND CROISSANTS 

BAGELS WITH SMOKED SALMON DISPLAY 
EGGS BENEDICT 

COUNTRY FRENCH TOAST, CITRUS BUTTER AND BERRY COMPOTE 
ROASTED CHICKEN COBB SALAD 

ORECCHIETTE WITH GULF PRAWNS AND BROCCOLI 
ASSORTED PASTRIES AND COOKIES 

60 



 
A LA CARTE LUNCHEON 

 
APPETIZERS 

PLEASE SELECT ONE STARTER TO COMPLIMENT YOUR LUNCHEON ENTRƒE 
 

LOCAL GREENS AND HERBS, RED WINE VINAIGRETTE 
CAESAR SALAD, CRISPY ROMAINE, ANCHOVY DRESSING 

SHAVED AHI TUNA, ARUGULA, EXTRA VIRGIN OIL  
DUNGENESS CRAB CAKE, ITALIAN TARTARE SAUCE, WILD ARUGULA 

VINE RIPENED TOMATOES, BASIL AND MOZZARELLA 
NEW ENGLAND CLAM CHOWDER 

MINESTRONE, TUSCAN OLIVE OIL 
 

ENTREES   
 

CLASSIC COBB SALAD 45 
CRAB LOUIS SALAD 48  

CAESAR SALAD WITH ROSEMARY GRILLED CHICKEN BREAST 46 
GRILLED SALMON, VEGETABLE ORZO, PESTO 49 

HALIBUT WITH OVEN DRIED TOMATOES, COCO BEANS AND CALAMARI 54 
TAI SNAPPER, OLIVES, LEMON AND VINE RIPE TOMATOES 54 

SEARED AHI TUNA NICEOISE, BASIL OIL 50 
 GRILLED FILET MIGNON, MASHED POTATOES, ASPARAGUS 61 

GOATÕS CHEESE AGNOLOTTI, WILD MUSHROOMS 47 
GRILLED CHICKEN BREAST, TUSCAN VEGETABLE AND BREAD SALAD 46 

 
 

DESSERTS 
 

VANILLA CRéME BRóLƒE 
WARM CHOCOLATE TRUFFLE CAKE, HAZELNUT GELATO 

APPLE TART TATIN, VANILLA ICE CREAM 
TRIO OF SEASONAL SORBET 
SEASONAL FRUIT COBBLER 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
LUNCH BUFFET ONE 

PLEASE SELECT TWO 
 

CAESAR SALAD CRISP ROMAINE, ANCHOVY DRESSING 
GREEK SALAD, TOMATO, CUCUMBER, AGED FETA 

BABY ARUGULA, PECORINO, POMEGRANATE VINEGAR, WALNUTS 
LITTLE GEM LETTUCE, SMOKEY BLUE CHEESE, RED WINE VINAIGRETTE 

BABY LETTUCES, AGED SHERRY VINAIGRETTE 
 

ASSORTED SANDWICHES  
 

ROAST BEEF, RED ONION, HORSERADISH 
ROTISSERIE CHICKEN CLUB 

SMOKED TURKEY AND GOUDA ON A CROISSANT 
HAM AND GRUYéRE, DIJONAISE 

GRILLED VEGETABLE WRAP 
ALBACORE TUNA SALAD ON WHEAT 

 
DESSERT 

BROWNIES, ALMOND AND FRUIT BARS 
REGULAR AND DECAFFEINATED COFFEE, SELECTED HOT TEAS 

47 
UPGRADE TO SLICED FILET MIGNON 5 

UPGRADE TO POACHED SALMON AND WATERCRESS 4 
 
 
 
 

THESE SANDWICHES ARE ALSO AVAILABLE AS A BOXED LUNCH 
WITH WHOLE FRUIT, BOTTLED WATER, COOKIE 

42 
SOUPS 

ADD 6 PER PERSON 
 

MINESTRONE, TUSCAN OIL 
ROMA TOMATO SOUP 

NEW ENGLAND CLAM CHOWDER 
 
 

LUNCH BUFFET TWO 
 

GRILLED ASPARAGUS SALAD, LEMON, PARMESAN, ARUGULA 
FETA CHEESE SALAD, OLIVES, TOMATOES, CUCUMBER AND PEPPERS 

FENNEL SPICED CHICKEN BREAST, LEMON AND GOAT CHEESE RISOTTO 
ROASTED SEASONAL VEGETABLES,  

GRILLED SEA BASS WITH OLIVE TOMATO RELISH 
DESSERT SELECTION 

REGULAR AND DECAFFEINATED COFFEE, SELECTED HOT TEAS 
53 

 
 
 



LUNCH BUFFET THREE 
CAESAR SALAD  

ARUGULA, APPLES, RICOTTA SALATA, AGED BALSAMIC 
MUSHROOM RAVIOLI, WITH HERBS AND CRUMBLED GOATÕS CHEESE 

ROASTED RIB EYE, PORTOBELLO MUSHROOMS 
ROSEMARY ROASTED POTATOES 
HALIBUT WITH CIOPPINO SAUCE 

STEAMED VEGETABLES 
DESSERT SELECTION 

REGULAR AND DECAFFEINATED COFFEE, SELECTED HOT TEAS 
59 

 
BEACH BARBEQUE BUFFET 

 
SEAFOOD GAZPACHO WITH CHARRED SHRIMP 

FIELD GREENS WITH ASSORTED DRESSINGS 
GRILLED SALMON SKEWER, MANGO SALSA 

COLE SLAW 
CORN ON THE COB, CHIPOTLE LIME BUTTER 

WARM GERMAN POTATO SALAD 
WATERMELON, AVOCADO, HEARTS OF PALM SALAD 

GRILLED TRI TIP 
BBQ CHICKEN BREAST 

DESSERT SELECTION 
CHEF ATTENDANT FEE WILL BE APPLIED 

65 
 

SPA LUNCH BUFFET 
 

SNAPPER COOKED ÒSOUS VIDEÓ, LEMON AND OLIVES 
ASPARAGUS WITH AVOCADO AND CITRUS 

ENDIVE, WATERCRESS AND RADDICHIO SALAD WITH AGED BALSAMIC 
STRAWBERRY MOUSSE AND PISTACHIO BISCOTTI 

62 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 A LA CARTE AFTERNOON BREAK  
 

CHICKEN QUESADILLAS 12 
GUACAMOLE, PICO DE GALLO, CORN CHIPS13 

ASSORTED CANDY BARS 4 
POPCORN, SOFT PRETZELS AND KETTLE CHIPS 12 

FRESH FRUIT SMOOTHIES 10 
WHOLE SEASONAL FRUIT AND MIXED NUTS 13 

ASSORTED ICE CREAM AND FROZEN FRUIT BARS 11 
CRUDITƒ FARMERÕS MARKET VEGETABLES 

ANCHOVY AìOLI, BLEU CHEESE, RANCH 14 
ASSORTED FRESHLY BAKED COOKIES 49 PER DOZEN 

 
REFRESH BREAK 

ENERGY DRINKS, COFFEE DRINKS 
WHOLE FRUIT, PROTEIN BARS, MELON STICKS  

22 
 

CHOCOLATE BREAK 
 ASSORTED CANDY BARS, 

 CHOCOLATE DIPPED MARSHMALLOWS, PRETZELS, DRIED FRUITS 
BROWNIES, COOKIES 

23 
 
 
  

ENERGY BREAK 
GREEN TEA SMOOTHIE 

ACAI SMOOTHIE 
ASSORTED ENERGY DRINKS 

WHOLE SEASONAL FRUIT  
ASSORTED ENERGY BARS 

24 
 
 

SPA BREAK 
FARMERÕS MARKET CRUDITE 

SEASONAL FRUIT BROCHETTES 
SELECTION OF HOT AND COLD TEAS 

22 
  
 
 
 
 
 
 
 
 
 
 
 



HORS D’OEUVRE COLD  
 
 

CRAB LOUIS ON A HEART OF ROMAINE 6 
FRESH AND SMOKED SALMON TARTARE, TOASTED BRIOCHE 5 

INSALADA CAPRESE SKEWER 5 
PROSCIUTTO WRAPPED GRISSINI 5 

BRUSCETTA-TOMATO, PESTO, AGED GOATSÕ CHEESE 5 
CROSTINI WITH ROASTED PEPPERS, GARLIC AND RICOTTA 5 

LOBSTER AND AVOCADO ON A CORN CHIP 7 
ENDIVE WITH TAPENADE AND EGGPLANT 5 

ENDIVE, ROQUEFORT AND WALNUT SALAD 5 
GARLIC PITA CRISP WITH HUMMUS AND TAPENADE 5 

BEEF CARPACCIO, SHAVED PARMESAN, ARUGULA, GARLIC BAGUETTE CHIP 7 
ROASTED RED AND YELLOW PEPPERS, FRESH MOZZARELLA 6 

PARMESAN CHEESE STRAW 6 
 
 
 

THREE FLAVORS OF SAVORY TRUFFLES: 
  FOIE GRAS AND APRICOTS WITH PISTACHIO CRUMBS 10 

  WILD MUSHROOM AND GOATÕS CHEESE TOASTED ALMOND CRUMBS 8 
  SMOKED SALMON AND CELERY ROOT, PUMPERNICKEL CRUMBS 8 

 
 
 

SPOONS: 
  TUNA TARTARE, WASABI SPROUTS 8 

  SNAPPER CEVICHE, YOUNG COCONUT 8 
  KAMPACHI WITH AGED SOY, GARLIC CHIP 8 

PRIME BEEF FILET TARTARE, DIJON 8 
 

HORS D’OEUVRES ARE INDIVIDUALLY PRICED-25 PIECE MINIMUM    
 
 
 
 
 

COLD LITTLE DISHES  
 

HOUSE MADE BEET CURED SALMON 8 
CURRIED GRAVLAX WITH PAPAYA 8 

EXOTIC LOBSTER SALAD, MANGO AND MINT 10 
PROSCIUTTO, MELON AND MICRO ARUGULA 8 
FOIE GRAS TERRINE, DRIED FRUIT COMPOTE 10 
SMOKED SALMON, PUMPERNICKEL, ONIONS 7  

ASSORTED CEVICHE- SNAPPER 6 ~ SCALLOP 7~ BABY CALAMARI 5  
 
 
 
 



HORS D’OEUVRE HOT 
 

PORTOBELLO STEAK FRIES, ROASTED GARLIC-BALSAMIC AìOLI 6 
ROASTED DATES WITH MANCHEGO AND MARCONA ALMONDS 5 

MANILA CLAMS CASINO 6 
BBQ PORK ON A CHEDDAR-POLENTA CRISP 6 

MISO GLAZED BLACK COD SATƒ, CILANTRO PESTO 7 
THAI MARINATED SHRIMP SKEWERS, PEANUT SAUCE 7 

TERIYAKI BEEF SKEWER, GRILLED SCALLIONS 7 
LAMB AND CHORIZO SKEWER, PIQUILLO SAUCE 7  

ROASTED BABY LAMB CHOPS WITH HERBS AND MUSTARD 6 
CRAB CAKE, TARRAGON TARTARE 6 

 MINI CHEESE BURGER 6 
MINI MUSHROOM BURGER 5 

 
HORS D’OEUVRES ARE INDIVIDUALLY PRICED-25 PIECE MINIMUM  

 
 
 
 
 

  HOT LITTLE DISHES 
 

RISOTTO 
É WILD MUSHROOM 6 

ÉT RUFFLE 10 
ÉL OBSTER AND ROSEMARY 9 

 
CREAMY POLENTA 

ÉL AMB SHANK OSSO BUCO 8 
ÉB RAISED CHICKEN, ÒBASQUAISEÓ PEPPERS AND OLIVES 6 

 
POTATO PUREE 

ÉB RAISED SHORT RIBS, RED WINE JUS 7 
ÉM AINE LOBSTER FRICASSEE 10 

 
DEMITASSE SOUP 

ÉL OBSTER BISQUE 7 
É WILD MUSHROOM 9 

ÉB UTTERNUT SQUASH 5 
 

FRENCH LENTILS WITH DUCK CONFIT 7 
BRAISED RABBIT WITH RIESLING AND SP€ TZLE 7 

PAN SEARED SCALLOPS, TUSCAN GRAIN SALAD 8 
 
 
 
 
 
 
 
 



STATIONS 
 

HEREÕS THE CONCEPTÉ  
 

REINVENTING GROUP DINING 
 

WE ASKED OURSELVES THESE QUESTIONS, 
ÒWHAT IS THE ABSOLUTE BEST WAY TO DO THIS?Ó 

 
ÒWHAT FOODS ACTUALLY IMPROVE AS THEY 

 AWAIT YOU IN THEIR GLEAMING CHAFING DISHES?Ó 
 

SO CONSIDER THE STATION AS A MINIATURE BUFFET- 
A TASTING PORTION OF THE ENTRƒE  

 
PERFECTLY PAIRED WITH A SALAD, SOMETIMES A POTATO 

POSSIBLY A VEGETABLE OR EVEN A BREAD 
 

ALWAYS ARTFULLY PRESENTED FOR YOU BY A MEMBER OF OUR SERVICE STAFF 
 
   

STATIONS ARE: 
 

 DESIGNED TO LAST UP TO 2 HOURS, MAXIMUM 
REQUIRE THE FULL GUARANTEE OF YOUR GUESTS 

INTENDED TO BE CONSIDERED ÒDINNERÓ WHEN FIVE OR MORE STATIONS ARE SELECTED 
CERTAIN STATIONS REQUIRE CHEF ATTENDANTS @ $150.00 PER STATION 

 
25 GUEST MINIMUM ON STATIONS 

 
 

ICED SHELLFISH 
 

EAST COAST OYSTERS 3.5 
WEST COAST OYSTERS 3.5 

POACHED MEXICAN WHITE PRAWNS 5 
ALASKAN CRAB LEGS 9  

MAINE LOBSTER MEDALLIONS 9 
CHERRYSTONE CLAMS 3 

LITTLENECK CLAMS 3   
POACHED MARINATED MUSSELS 3 

 
ALL ABOVE SHELLFISH INDIVIDUALLY PRICED 

 
DUNGENESS CRAB MEAT 65 PER POUND 

LUMP CRAB MEAT 80 PER POUND 
 

…AND INDIVIDUALLY PRESENTED IN MARTINI GLASSES: 
MINI CRAB COCKTAIL 20 

MINI SHRIMP COCKTAIL 18 
MINI MIXED COCKTAIL 24 

 



SUSHI AND SASHIMI 
 

MADE FRESH ON PREMISES  
..BETTER YET AT YOUR PARTY! 

 
AHI 6 

YELLOWTAIL 6 
WHITE SHRIMP 6 

HALIBUT 6 
OCTOPUS 6 
SALMON 6 

TORO 18 
SNAPPER 6 

EEL 5 
CALIFORNIA ROLL 5 
VEGETABLE ROLL 4 
SPICY TUNA ROLL 5 

 
SUSHI ITEMS ARE INDIVIDUALLY PRICED PER PIECE TWENTY FIVE GUEST MINIMUM 

 
  SUSHI CHEF 400 EACH 

ATTENDANT 150 EACH 
 
 
 
 
 
 

COLORFUL CRUDITÉS* 
 

BABY CARROTS- RED, YELLOW, ORANGE 
RED AND YELLOW PEAR TOMATOES 

HEIRLOOM RADISHES 
PURPLE CAULIFLOWER   

CAULIFLOWER 
BROCCOLI ROMANESCO 
MULTI COLORED PEPPERS 

CELERY 
ENDIVE 

ASPARAGUS 
DIPPING SAUCES: 

 BLUE CHEESE, HERB RANCH, ANCHOVY AìOLI 
 

12 PER GUEST  
 

 
*ITEMS ARE SEASONAL FROM SANTA MONICA FARMERÕS MARKET 

 
 
 
 
 
 



 
CHEESE SELECTIONS 

 
DESIGNED TO LAST UP TO 2 HOURS, MAXIMUM 

 
 LEVEL ONE 

PT. REYES BLUE, GRUYƒRE, BRIE 
 TILLAMOOK CHEDDAR, HAVARTI, FRESH GOATÕS CHEESE 

SERVED WITH  
CRACKERS AND BAGUETTE, SEASONAL FRUIT 

12 PER GUEST 
 

LEVEL TWO 
ROGUE SMOKY BLUE, AGED AMISH CHEDDAR 

 TALEGGIO, PECORINO TOSCANA, COMTƒ, MANCHEGO 
SERVED WITH: 

CRACKERS, BAGUETTE, NUTS, SEASONAL AND DRIED FRUITS 
21 PER GUEST 

 
 
 
 
 
 
 

ANTIPASTI STATION 
 

SALUMI 
SLICED MORTADELLA, SALAMI TOSCANA, SOPRESSATA  

COPPA AND PROSCIUTTO 
SERVED WITH GRISSINI AND MARINATED PECORINO  

18 PER PERSON  
 

VEGETARIAN  
PICKLED MUSHROOMS, ROASTED CAULIFLOWER 

 RED AND YELLOW PEPPERS WITH BALSAMIC, OLIVES 
PARMESAN, SUN-DRIED TOMATOES, MARINATED ZUCCHINI 

INCLUDES FRESH RICOTTA, BREAD AND GRISSINI 
15 PER PERSON  

 
 
 
 
 
 
 
 
 
 
 
 
 



 
SALAD STATION 

 
CAESAR SALAD, ANCHOVY DRESSING 

BABY LETTUCES AND HERBS, AGED SHERRY VINAIGRETTE 
ARUGULA, APPLES, RICOTTA SALATA AND AGED BALSAMIC 

LITTLE GEM LETTUCE, SMO KEY BLUE CHEESE, RED WINE VINAIGRETTE 
13 

 
RISOTTO STATION 
 CHOICE OF TWO 20 

 
PARMESAN PROSECCO 

PORCINI AND THYME 
BROCCOLI AND FONTINA   

GULF PRAWNS AND SAFFRON  
SERVED WITH 

PROSCIUTTO WRAPPED GRISSINI 
 

MINI SOUP STATION 
CHOICE OF TWO 10 

 
NEW ENGLAND CLAM CHOWDER, OYSTER CRACKERS 

SHRIMP AND CRAB CIOPPINO, GRILLED CIABATTA 
MINESTRONE, TUSCAN OLIVE OIL 

WILD MUSHROOM, CHIVE CRéME FRAëCHE 
 

PROSCIUTTO STATION 
 

SLICED TO ORDERÉ  
SAN DANIELLE PARMA PROSCIUTTO AND PARMA COTTA 

SERVED WITH SEASONAL FRUIT AND TUSCAN BREAD 
18 

 
 

PIZZETTA STATION 
 

ASPARAGUS, TALEGGIO, TRUFFLE OIL 
MARGHERITA WITH FRESH MOZZARELLA AND BASIL 

SAUSAGE, PEPPER AND ROASTED ONION 
14 

 
 

PASTA STATION 
 

RIGATONI WITH OXTAIL RAGOUT 
PENNE, SAN MARZANO TOMATOES, BASIL 

GARGANELLI, PEAS, PANCETTA AND PARMESAN 
GOATÕS CHEESE RAVIOLI WITH ASPARAGUS AND FENNEL 

GNOCCHI WITH BROWN BUTTER AND SAGE 
MUSHROOM AGNOLOTTI, CHIVES  

 
CHOOSE TWO 14 

CHOOSE THREE 18 



 CHOOSE FOUR 22 
BOUILLABAISSE 

 
SNAPPER, MONKFISH, MUSSELS, CLAMS 

SHRIMP AND CALAMARI 
IN A HOT MEDITERRANEAN FISH SOUP, SAFFRON ROUILLE 

GARLIC BAGUETTE 
15 

 
 

PAELLA 
 

SHRIMP, SCALLOPS, CHICKEN 
PORK, CHORIZO, CLAMS AND MUSSELS 

ARTESIAN BREADS 
15 

 
 

POULTRY 
 

ROASTED DIESTEL FARM TURKEY BREAST 
SAUSAGE AND SAGE STUFFING 

PAN JUS, CRANBERRY-APPLE CHUTNEY 
DIJON MAYONNAISE 

CIABATTA ROLLS 
17 

 
FREE RANGE SONOMA CHICKEN 

WITH GARLIC AND THYME 
PARMESAN POLENTA 

GREEN BEANS WITH ALMONDS AND CITRUS 
16 

 
GRILLED FARM CHICKEN BREAST 

TUSCAN GRAIN SALAD 
LIGHTLY PICKLED VEGETABLE GIARDINIERE   

16 
 
 
 

LAMB AND PORK 
 

HERB CRUSTED RACK OF LAMB 
SAVORY JUS, RATATOUILLE 

FOCACCIA, OLIVES 
24 

 
FENNEL AND ROSEMARY RUBBED LOIN OF PORK 

TUSCAN BEAN RAGOóT 
GRILLED VEGETABLE PANZANELLA 

22 
 



 
BEEF 

 
BRAISED PRIME BEEF SHORT RIBS  

ROASTED MARKET CARROTS 
RED WINE BRAISING JUS 

CAULIFLOWER-GRUYƒRE GRATIN 
23 

 
DRY AGED RIB EYE 

ASPARAGUS, TOMATO-SHALLOT COMPOTE 
YUKON GOLD POTATO PUREE 

27 
 

PRIME BEEF TENDERLOIN 
BORDELAISE, BƒARNAISE 

BLOOMSDALE SPINACH, GARLIC CROSTINI 
 27 

 
 
 

FISH 
 

BAKED JOHN DORY FILET 
 BAY LEAVES, POTATOES 

TOMATO CONFIT AND OLIVES 
25 

 
ALASKAN SALMON 

ENGLISH PEA PUREE 
CHANTERELLES AND MARKET CARROTS 

PEA LEAF SALAD 
23 

 
SANTA BARBARA STRIPED BASS 

CORONA BEANS, CALAMARI 
WARM ESCAROLE SALAD 

24 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
A LA CARTE DINNER 

PLEASE CHOOSE ONE APPETIZER, ONE SALAD AND ONE DESSERT TO COMPLIMENT YOUR ENTREE SELECTION 
 

APPETIZERS 
DUNGENESS CRAB CAKE, ITALIAN TARTARE SAUCE, CRUNCHY LETTUCE  

WILD MUSHROOM AGNOLOTTI, HERBS AND CRUMBLED GOATÕS CHEESE   
SHAVED TUNA, SICILIAN OLIVE OIL, LEMON AND ARUGULA  

PARMESAN RISOTTO, WILD MUSHROOM SAUCE 
ROASTED GARLIC SOUP, SAGE CROUTONS 

MINESTRONE, TUSCAN OLIVE OIL 
 
 
 
 

SALADS 
CAESAR SALAD, GARLIC ANCHOVY DRESSING 
LOCAL GREENS, AGED RED WINE VINAIGRETTE 

HARVEST SALAD WITH BUTTER LETTUCE, ORCHARD FRUIT AND CANDIED PECANS 
ARUGULA, AGED BALSAMIC AND PECORINO 

ROASTED BEETS, LEMON AND GOATÕS CHEESE 
 
 
 

ENTREES 
SALMON, ENGLISH PEA RISOTTO 72 

HALIBUT WITH GREEN BEANS, TOMATO, OLIVES AND POTATOES 75 
TAI SNAPPER WITH OLIVES, LEMON AND STEAMED ASPARAGUS 77 

STRIPED BASS, GIANT WHITE BEANS AND CALAMARI 75   
CHICKEN BREAST, ROASTED SEASONAL VEGETABLES 70 

FILET MIGNON, POTATO PUREE AND ASPARAGUS 85 
PORK CHOP, POTATO GRATIN, BLUE LAKE BEANS 82  

SHORT RIBS, POTATO PUREE AND PARMESAN ASPARAGUS 82 
TUNA AND FILET, WILD MUSHROOMS, AGED SOY 95 

LOBSTER AND FILET, YUKON GOLD POTATOES 99 
LOBSTER AND BRAISED SHORT RIBS, PARMESAN POLENTA 95 

 
 
 

DESSERTS 
VANILLA CRéME BRóLƒE 

WARM CHOCOLATE TRUFFLE CAKE, HAZELNUT GELATO 
APPLE TART TATIN, VANILLA ICE CREAM 

TRIO OF SEASONAL SORBET 
SEASONAL FRUIT COBBLER 

 
 
 
 
 
 

DINNER INCLUDES FOUR COURSES AND IS SERVED WITH REGULAR AND DECAFFEINATED COFFEE AND SELECTED HOT TEAS 
 



BAR ARRANGEMENTS 
 
 
 

HOST BAR SELECTIONS 
- Host Bar pr ices are charged per  dr ink and are subject to service charge and state sales tax -   

- One bartender per  (75) guests at $150.00 bartender fee per  bartender - 
 

PREMIUM LIQUOR BAR    DELUXE BRAND BAR 
Premium Liquor  $9.00  Deluxe Liq uor    $11.50  
Cord ials a nd  Liqueurs  $12.00  Cord ials a nd  Liqueurs  $12.00  
Domestic  Beer   $7.00  Domestic  Beer   $7.00 
Imported  Beer   $8.00  Imported  Beer                $8.00 
Mine ral  Wa ters a nd  Soft Drink $5.00   Mine ral  Wa ters a nd  Soft Drink $5.00 
Juic es    $6.00  Juic es    $6.00  
Please c ho ose  your p refe rred  Wine  a nd  Cha mpa g ne  b y the  bott le from our at tac he d  selec tion. 
  

CASH BAR SELECTIONS 
- Cash Bar pr ices are charged per dr ink and include state sales tax -   

- One bartender per  (75) guests with a $175.00 bartender fee per  bartender -  
 

PREMIUM LIQUOR BAR    DELUXE BRAND BAR 
Premium Liquor  $10.00  Deluxe Liq uor    $12.50  
Cord ials a nd  Liqueurs  $13.00  Cord ials a nd  Liqueurs  $13.00  
Domestic  Beer   $7.50  Domestic  Beer   $7.50 
Imported  Beer   $8.50  Imported  Beer   $8.50 
Ca lifo rnia  Wine   $13.00  Ca lifo rnia  Wine   $13.00  
Ca lifo rnia  Spa rkling  Wine  $14.00  Ca lifo rnia  Spa rkling  Wine  $14.00 
Mine ral  Wa ters a nd  Soft Drink $5.75   Mine ral  Wa ters a nd  Soft Drink $5.75 
Juic es    $6.50  Juic es    $6.50 
 

Premium Liquor  
Absolut Vodka , Tan queray  Gin, Bac ard i Rum, Cuervo Gold  Tequila,  Crown Roya l,  

Jac k Da niels Bourbon, Johnnie  Wa lker Red  
 

Deluxe Liquor 
Ketel One  Vodka , Grey Goose  Vodka , Bomb ay  Sa pphire  Gin, MeyerÕs Rum, Pa tron Silver Tequila,  

Crown Royal  Spec ia l Reserve, Kno b  Creek Bourb on, Johnnie  Wa lker Blac k 
 

Cordials and Liqueurs 
  Courvo isie r V.S.O.P., Remy Martin V.S.O.P., Ama re tto, Bai leyÕs, Gra nd  Ma rnier,  

Kah lua,  Sa mb uc a , Mid ori 

 
Domestic Beer 

  Budweise r, Sa muel Ada ms, Miller Light  
 

Imported Beer  
 Heine ken, Amstel Lig ht , Bec ks, Bec ks Non Alc oho lic  

 



 
 

BANQUETS 
 
Che f Attenda nt  150.00 
Bartend er Fee  150.00  
Coat  Che c k Attend ant       150.00 
Valet Parking         14.00 per c a r 

AUDIO VISUAL 

In House Aud io Visua l Eq uip ment Ava ilab le  Up on Req uest 

 
WEDDINGS 

 
CEREMONY FEE AT SHUTTERS ON THE BEACH   2,500.00 
  
CEREMONY FEE AT HOTEL CASA DEL MAR 2,200.00 

Shu tters on the  Beac h a nd  Hotel Casa  Del Mar  req uire  a ll g uests hav e a Wed d ing  
Pla nne r/ Coord inat o r 

WEDDING CAKE  
Inc ludes Cak e  Cutting  Fee  9.00 per pe rson 
 

BAKERIES 

Cak e  Divas         310-287-2609 

Na nc y Kay Õs Confec tions                                                                      310-728-0129 

Cak e  Cutt ing  Fee (Using  Own Bak ery) 4.00 per pe rson  

BAR/BAT MITZVAH 
 
Sec urity is Required  
One  Offic er pe r 15 Child ren      200.00 per offic er 
 
 
 
 
*     All p ric es are  sub jec t to  a  20% servic e  c harge  and  8.25% sa les tax  
*    A surc ha rge o f $5.00 per guest will ap p ly fo r g roups under 20 guests fo r lunc h  
      an d  d inne r b uffets 

 
 



WINE LIST 
 
 
 

CHAMPAGNE AND SPARKLING WINE 
 

Moet & Cha nd on, RosŽ, Fra nc e, NV  $88.00 
Laurent-Perrier, Brut, Fra nc e, NV  $88.00 

Carna rd -Duc h• ne, Brut, Fra nc e, NV  $75.00 
Sc hra msberg , Blanc  d e Blanc , Na pa   2004  $65.00 

Veuve Clic q uot, ÒYellow La belÓ, Brut,  Fra nc e, NV  $90.00 
Gra ha m Bec k, Brut, South Afric a   $40.00 

 
 

WHITE WINE 
 

Voss Esta te, Sa uvignon Blanc , Nap a   $36.00 
Honig  ÒReserveÓ, Sa uvignon Blanc , Na pa   $48.00 

Kim Cra wford , Sauvignon Blanc , Marlb orough, New Zea land   $40.00 
ZD, Cha rd onna y, Ca rneros   $58.00 

Ma c Rostie , Cha rd onna y, Ca rneros    $48.00 
Ca lera , Cha rd onnay, Centra l Coa st   $38.00 

Foley Esta tes, Cha rd onna y, Sa nta  Rita  Hills   $54.00 
Demetria  Esta te, Cha rd onna y, Centra l Coa st   $48.00 

Neyers, ÒEl Novillero Vineya rdÓ, Chard onna y, Nap a    $89.00 
Alto Ad ige, Pinot Grig io , Terlano   $44.00 

 
 

ROSƒ 
 

 Prieure d e Monteza rgues, Tavel, Southern Rhone   $39.00 
 
 

RED WINE 
 

Keller Esta te, ÒLa  Cruz Vineya rdÓ, Pinot Noir, Sonoma  Coast   $75.00 
Sonoma  CuvŽe, Pinot Noir, Russia n River Va lley   $56.00 

Iron Horse Esta te, Pinot Noir, Russian River   $75.00 
Zac a  Mesa , ÒZ ThreeÓ, Syra h Blend , Sa nta  Ba rba ra    $78.00 

Anc ient Peaks, Merlot, Pa so Rob les   $36.00 
Newton, Merlot, Napa  Va lley   $92.00 

Ob eron, Cab ernet Sa uvignon, Nap a  Va lley  48.00 
Fisher, ÒUnityÓ, Ca bernet Sa uvignon, Napa  Va lley   $72.00 

Terra  Va lentine,Ó Sp ring  Mounta inÓ, Cab ernet Sa uvignon, Napa  Va lley  $74.00 
Heitz Cella rs, Cab ernet Sa uvignon, Napa  Va lley  $88.00 

 
 


