BREAKFAST

BREAKFAST ONE

S ECTION OF CHILLED FRUITJUICES

SICED FRUITAND BERRIES

ASSORTMENTOF MUFRFINS AND CROISSANTS
29

BREAKFAST TWO

CONTINENTAL 1 PLUS

BAGELSWITH CREAM CHEESE

IRISH OATSWITH BROWN SUG AR AND DRIED BLUEBERRIES
33

BREAKFAST THREE

CONTINENTAL 1 PLUS

SCRAMBLED EGGS

BREAKFAST PO TATOES

CHOICEOFAPPLEWOOD SMOKED BACON, CHICKEN SAUSAGEORHAM
39

“SPA” BREAKFAST

ASSORTED FRUIT AND BERRIES

ENERG Y BREAKFASTBARS

IRISH OATSWITH GOLDEN RAISNS

EGG WHITE SCRAMBLE WITH SPINACH, MUSHROOMSAND DRIED TOMATOES
TURKEY BACON OR CHICKEN APPLE SAUSAGE

38

ALL SERVED WITH REGULAR AND DECAFEINATED COHEE, SELECTED HOTTEAS

BREAKFAST UPGRADES

SMOKED SALMON AND RED ONION FRITTATA 10

SCRAMBLED EGGSWITH SPINACH AND MUSHROOMS7

SCRAMBLED EGG SWITH ASPARAGUSAND TOMATOES7
SCRAMBLED EGGSWITH CORN, TORTILLAS AVOCADO AND SALSA 9
CORNED BEEFHASH 6

OMELETAND EGG STATION 10 PLUSATIENDANT FEE

ADDITIONAL REFRESHMENTS

COHREE, DECAFFEINATED COREE AND TEA 65 PER GALLON
$8 PER PERSON FOR GROUPSUNDER 10 PEOPLE

ASSORTED SODAS5.50 EACH

MINERAL WATERS5.50 EACH

CHILLED FRUITJUICE 45 PER PITCHER

FRESH SQ UEEZED LEMONADE 35 PER PITCHER

ICED TEA 35 PER PITCHER



A LA CARTE BREAKFAST

ASSORTED YOGURTS6

ASSORTED DRY CEREAL 4

IRISH OATS, BROWN SUGAR AND DRIED BLUEBERRIES 6
BAGELSAND CREAM CHEESE6

HOUSE SMOKED SALMON 15

SFASONAL FRUITSAND BERRIES 12

BRUNCH BUFFETS
SANTA MONICA BRUNCH

S ECTION OF CHILLED FRESH FRUITJUICES

SICED SEASONAL FRUIT AND BERRIES

ASSORTED MURFINSAND CROISSANTS

BAGELSWITH CREAM CHEESE

SMOKED SALMON, SICED TOMATOES, ONIONSAND CAPERS
SCRAMBLESEGGS

FRENCH TOASTWITH CITRUSAND GLAZED BERRIES
CHOICEOFAPPLEWOOD SMOKED BACON OR CHICKEN APPLE SAUSAGE
HOUSE MADE GRANOLA, YOG URT

50

VENICE BRUNCH

S ECTION OF CHILLED FRESH FRUITJUICES

SICED SEASONAL FRUIT AND BERRIES

ASSORTED MURFINSAND CROISSANTS

EGG WHITE AND VEGETABLE SCRAMBLE

ASSORTED FRUITSMOO THIES

PENNE PASTA WITH TOMATOESAND BASL

GRILLED CHICKEN BREAST, TOMATO AND BREAD SALAD
FRESH FRUIT TART

54

MALIBU BRUNCH

S ECTION OF CHILLED FRESH FRUITJUICES

SICED SEASONAL FRUIT AND BERRIES

ASSORTED MURFINSAND CROISSANTS

BAGELSWITH SMOKED SALMON DISPLAY

EGGSBENEDICT

COUNTRY FRENCH TOAST, CITRUSBUTTER AND BERRY COMPOTE
ROASIED CHICKEN COBB SALAD

ORECCHIETTE WITH GULF PRAWNS AND BROCCOLI

ASSORTED PASIRIESAND COOKIES

60



A LA CARTE LUNCHEON

APPETIZERS
PLEASE SELECTONE STARTER TO COMPLIMENT YOUR LUNCHEON ENTRfE

LOCAL GREENSAND HERBS, RED WINE VINAIG RETTE

CAESAR SALAD, CRISPY ROMAINE, ANCHOVY DRESSNG

SHAVED AHI TUNA, ARUGULA, EXTRA VIRGIN OIL

DUNG ENESS CRAB CAKE, ITALIAN TARTARE SAUCE, WILD ARUG ULA
VINE RIPENED TOMATOES BASIL AND MOZZARELLA

NEW ENGLAND CLAM CHOWDER

MINESTRONE, TUSCAN OLIVEOIL

ENTREES

CLASSC COBB SALAD 45

CRAB LOUISSALAD 48

CAESAR SALAD WITH ROSEMARY GRILLED CHICKEN BREAST 46

GRILLED SALMON, VEGETABLE ORZO, PESTO 49

HALIBUTWITH OVEN DRIED TOMATOES, COCO BEANSAND CALAMARI 54
TAI SNAPPER, OLIVES LEMON AND VINERIPETOMATOES54

SEARED AHI TUNA NICEOISE, BASL OIL 50

GRILLED FILETMIGNON, MASHED POTATOES, ASPARAGUS61

GOATE CHEESEAGNOLOTT, WILD MUSHROOM S 47

GRILLED CHICKEN BREAST, TUSCAN VEGETABLE AND BREAD SALAD 46

DESSERTS

VANILLA CREMEBROLfE

WARM CHOCOLATE TRUFLE CAKE, HAZELNUTG ELATO
APPLE TARTTATIN, VANILLA ICE CREAM

TRIO OF SEASONAL SORBET

SFASONAL FRUIT COBBLER



LUNCH BUFFET ONE
PLEASE SELECTTWO

CAESAR SALAD CRISP ROMAINE, ANCHOVY DRESING

GREEK SALAD, TOMATO, CUCUMBER, AGED FETA

BABY ARUGULA, PECORINO, POMEGRANATEVINEGAR, WALNUTS
LITILE GEM LETTUCE, SM OKEY BLUE CHEESE, RED WINE VINAIG RETIE
BABY LETIUCES, AGED SHERRY VINAIGRETTE

ASSORTED SANDWICHES

ROASTBEEF, RED ONION, HORSERADISH

RO TISSERIE CHICKEN CLUB

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

GRILLED VEG ETABLE WRAP

ALBACORE TUNA SALAD ON WHEAT

DESSERT

BROWNIES ALMOND AND FRUITBARS

REGULARAND DECAFEINATED COHREE, SHLECTED HOTTEAS
47

UPGRADE TO SLICED HLETMIGNON 5

UPGRADE TO POACHED SALMON AND WATERCRESS 4

THESE SANDWICHES ARE ALSO AVAILABLE AS A BOXED LUNCH
WITH WHOLE FRUIT, BO TILED WATER, COOKIE
42

SOUPS
ADD 6 PER PERSON

MINESTRONE, TUSCAN OIL
ROMA TOMATO SOUP
NEW ENGLAND CLAM CHOWDER

LUNCH BUFFET TWO

GRILLED ASPARAGUSSALAD, LEMON, PARMESAN, ARUG ULA

FETA CHEESE SALAD, OLIVES, TOMATOES, CUCUMBER AND PEPPERS
FENNEL SPICED CHICKEN BREAST, LEMON AND GOATCHEESE RISOTIO
ROASIED SEASONAL VEGETABLES

GRILLED SEA BASSWITH OLIVETOMATO RELISH

DESSERTSHLECTION

REGULARAND DECAFEINATED COHREE, SHECTED HOTTEAS

53



LUNCH BUFFET THREE

CAESAR SALAD

ARUGULA, APPLES RICOTTA SALATA, AGED BALSAMIC
MUSHROOM RAVIO LI, WITH HERBSAND CRUMBLED GOAT® CHEESE
ROASIED RIB EYE, PORTOBELLO MUSHROOMS

ROSEMARY ROASIED POTATOES

HALIBUTWITH CIOPPINO SAUCE

STEAMED VEGETABLES

DESSERTSEHLECTION

REGULARAND DECAFEINATED COHREE, SHECTED HOTTEAS
59

BEACH BARBEQUE BUFFET

SFAFOOD GAZPACHO WITH CHARRED SHRMP

FELD GREENSWITH ASSORTED DRESSNG S

GRILLED SALMON SKEWER, MANGO SALSA

COLES AW

CORN ON THECOB, CHIPO TLE LIME BUTTER

WARM GERMAN POTATO SALAD

WATERMELON, AVOCADO, HEARTSOF PALM SALAD
GRILLED TRITIP

BBQ CHICKEN BREAST

DESSERT SHLECTION
CHEF ATIENDANT FEE WILL BE APPLIED

65
SPA LUNCH BUFFET

SNAPPER COOKED CBOUSVIDEQ LEMON AND OLIVES

ASPARAG USWITH AVOCADO AND CITRUS

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

62



A LA CARTE AFTERNOON BREAK

CHICKEN QUESADILLAS12

GUACAMOLE, PICO DEGALLO, CORN CHIPS13
ASSORTED CANDY BARS4

POPCORN, SOFTPRETZELSAND KETILE CHIPS 12
FRESH FRUITSMOO THIES 10

WHOLE SEASONAL FRUITAND MIXED NUTS 13
ASSORTED ICECREAM AND FROZEN FRUITBARS 11
CRUDITf FARMER® MARKETVEG ETABLES
ANCHOVY AIOLI, BLEU CHEESE, RANCH 14
ASSORTED FRESHLY BAKED COOKIES49 PER DOZEN

REFRESH BREAK

ENERG Y DRINKS, CO FEE DRINKS

WHO LE FRUIT, PRO TEIN BARS MELON STICKS
22

CHOCOLATE BREAK

ASSORTED CANDY BARS,

CHOCOLATEDIPPED MARSHMALLOWS PRETZELS, DRIED FRUITS
BROWNIES COOKIES

23

ENERGY BREAK

GREEN TEA SMOOTHIE
ACAISMOOTHIE
ASSORTED ENERGY DRINKS
WHOLE SEASONAL FRUIT
ASSORTED ENERGY BARS
24

SPA BREAK

FARMERG M ARKET CRUDITE
SFASONAL FRUIT BRO CHETTES
SLECTION OFHOTAND COLD TEAS
22



HORS D’OEUVRE COLD

CRAB LOUISON A HEARTOF ROMAINE 6

FRESH AND SMOKED SALMON TARTARE, TOASTED BRIOCHES5
INSALADA CAPRESE SKEWER 5

PRO SCIUTTO WRAPPED G RISSINI 5

BRUSCETTA-TOMATO, PESTO, AGED GOATSOCHEESES

CRO STINI WITH ROASTED PEPPERS, GARLIC AND RICOTTA 5
LOBSTER AND AVOCADO ON A CORN CHIP 7

ENDIVE WITH TAPENADE AND EGGPLANTS

ENDIVE, ROQUEFORTAND WALNUTSALAD 5

GARLIC PITA CRISP WITH HUMMUSAND TAPENADE5

BEEF CARPACCIO, SHAVED PARMESAN, ARUGULA, GARLIC BAGUETIECHIP 7
ROASIED RED AND YELLOW PEPPERS FRESH MO ZZARELLA 6
PARMESAN CHEESE STRAW 6

THREE FLAVORS OF SAVORY TRUFFLES:

FOIEGRASAND APRICOTSWITH PISTACHIO CRUMBS 10

WILD MUSHROOM AND GOAT® CHEESE TOASTED ALMOND CRUMBSS8
SMOKED SALMON AND CHERY ROOT, PUMPERNICKEL CRUMBS 8

SPOONS:

TUNA TARTARE, WASABI SPROUTS8
SNAPPER CEVICHE, YOUNG COCONUTS8
KAMPACHIWITH AGED OY, GARLIC CHIP 8
PRIME BEEF ALET 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 LOBSIER SALAD, MANGO AND MINT10

PROSCIUTTO, MELON AND MICRO ARUGULA 8

FOIE GRASTERRINE, DRIED FRUITCOMPOTE 10

SMOKED SALMON, PUMPERNICKEL, ONIONS7

ASSORTED CEVICHE SNAPPER6 ~ SCALLOP 7~ BABY CALAMARI 5



HORS D’OEUVRE HOT

PORTOBELLO STEAK FRIES, ROASTED G ARLIC-BALSAMIC AIOLI 6
ROASITED DATESWITH MANCHEGO AND MARCONA ALMONDS5
MANILA CLAMSCASNO 6

BBQ PORKON A CHEDDAR-POLENTA CRISP 6

MISO GLAZED BLACK COD SATf, CILANTRO PESTO 7

THAI MARINATED SHRIMP SKEWERS PEANUT SAUCE 7

TERIYAKI BEEF SKEWER, GRILLED SCALLIONS7

LAMB AND CHORIZO SKEWER, PIQUILLO SAUCE7

ROASIED BABY LAMB CHOPSWITH HERBSAND 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

E WILD MUSHROOM 6

ET RUFFLE 10

EL OBSTER AND ROSEMARY 9

CREAMY POLENTA
EL AMB SHANK OSSO BUCO 8
EB RAISED CHICKEN, CBASQUAISEOPEPPERSAND OLIVES 6

POTATO PUREE
EB RAISED SHORTRIBS, RED WINE JUS7
EM AINE LOBSTER FRICASSEE 10

DEMITASSE SOUP

EL OBSTER BISQUE 7

E WILD MUSHROOM 9
EB UTTERNUT SQUASH 5

FRENCH LENTILSWITH DUCK CONHT7
BRAISED RABBITWITH RIELING AND SPETAE7
PAN SEARED SCALLOPS, TUSCAN GRAIN SALAD 8



STATIONS
HERECS THE CONCEPTE
REINVENTING GROUP DINING

WE ASKED OURSELVES THESE Q UESTIONS,
ONHATISTHE ABSOLUTE BESTWAY TO DO THIS?O

ONHATFOODSACTUALLY IMPROVE ASTHEY
AWAITYOU IN THEIR GLEAMING CHAFANG DISHES?0O

SO CONSIDERTHESTATION AS A MINIATURE BURET-
A TASTING PORTION OF THE ENTRfE

PERFECTLY PAIRED WITH A SALAD, SOMETIMES A POTATO
PO SSBLY A VEGETABLEOR EVEN A BREAD

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

STATIONS ARE:

DESGNED TO LASTUP TO 2 HOURS, MAXIMUM

REQUIRE THE FULL GUARANTEE OF YO UR G UESTS

INTENDED TO BE CONSDERED (DINNEROWHEN FIVE OR MORE STATIONS ARE SELEC TED
CERTAIN STATIONS REQ UIRE CHE- ATTENDANTS @ $150.00 PER STATION

25 GUEST MINIMUM ON STATIONS

ICED SHELLFISH

EASTCOASTOYSIERS 3.5
WESTCOASTOYSIERS 3.5

POACHBED MEXICAN WHITE PRAWNS5
ALASKAN CRAB LEGS9

MAINE LOBSIER MEDALLIONS9
CHERRYSTONE CLAMSS3

LITTLENECK CLAMS3

POACHED MARINATED MUSSELS 3

ALL ABOVE SHELLFISH INDIVIDUALLY PRICED

DUNG ENESS CRAB MEAT65 PER POUND
LUMP CRAB MEAT80 PER POUND

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

MINI SHRMP 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
HALIBUT6
OCTOPUSG
SALMON 6

TORO 18
SNAPPER 6

EEL5

CALIFORNIA ROLL5
VEGETABLEROLL 4
SPICY TUNA ROLLS

SUSHI ITEMS ARE INDIVIDUALLY PRICED PER PIECE TWENTY FIVE GUEST MINIMUM

SUSHI CHEF 400 EACH
ATTENDANT 150 EACH

COLORFUL CRUDITES*

BABY CARROTS RED, YELLOW, ORANGE
RED AND YELLOW PEARTOMATOES
HEHRLOOM RADISHES

PURPLE CAULIFLFOWER

CAULIFFOWER

BROCCOLI ROMANESCO

MULT COLORED PEPPERS

CELERY

ENDIVE

ASPARAGUS

DIPPING SAUCES

BLUE CHEESE, HERB RANCH, ANCHOVY AiOLI

12 PER GUEST

*[TEM S ARE SEASONAL FROM SANTA MONICA FARMERG MARKET



CHEESE SELECTIONS

DESGNED TO LASTUP TO 2 HOURS MAXIMUM

LEVEL ONE

PT. REYESBLUE, GRUYfRE, BRIE

TILLAMOOK CHEDDAR, HAVARTI, FRESH GOAT® CHEESE
SERVED WITH

CRACKERSAND BAGUETTE, SEASONAL FRUIT

12 PER GUEST

LEVEL TWO

RO GUE SMOKY BLUE, AGED AMISH CHEDDAR

TALEGGIO, PECORINO TOSCANA, COMTf, MANCHEGO
SERVED WITH:

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

ANTIPASTI STATION

SALUMI

SICED MORTADELLA, SALAMITOSCANA, SOPRESSATA
COPPA AND PRO SCIUTIO

SERVED WITH GRISSINI AND MARINATED PECORINO

18 PER PERSON

VEGETARIAN

PICKLED MUSHROOMS, ROASIED CAULIFFOWER

RED AND YELLOW PEPPERSWITH BALSAMIC, OLIVES
PARMESAN, SUN-DRIED TOMATOES, MARINATED ZUCCHINI
INCLUDES FRESH RICOTTA, BREAD AND G RISSNI

15 PER PERSON



SALAD STATION

CAESAR SALAD, ANCHOVY DRESSING

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

LITILE GEM LETTUCE, SMO KEY BLUE C HEESE, RED WINE VINAIG RETTE
13

RISOTTO STATION
CHOICEOFTWO 20

PARMESAN PROSECCO
PORCINI AND THYME
BROCCOLI AND FONTINA
GULF PRAWNSAND SAFFRON
SERVED WITH

PRO SCIUTTO WRAPPED G RISSINI

MINI SOUP STATION
CHOICEOFTWO 10

NEW ENGLAND CLAM CHOWDER, O YSTER CRACKERS
SHRIMP AND CRAB CIOPPINO, GRILLED CIABATTA
MINESTRONE, TUSCAN OLIVEOIL

WILD MUSHROOM, CHIVE CREME FRA& HE

PROSCIUTTO STATION

9ICED TO ORDERE

SAN DANIELLE PARMA PRO SCIUTTO AND PARMA COTIA
SFRVED WITH SEASONAL FRUITAND TUSCAN BREAD

18

PIZZETTA STATION

ASPARAGUS TALEGGIO, TRUFRLEOIL

MARG HERITA WITH FRESH MO ZZARELLA AND BASL
SAUSAGE, PEPPER AND ROASTED ONION

14

PASTA STATION

RIGATONI WITH OXTAIL RAGOUT

PENNE, SAN MARZANO TOMATOES BASIL

GARGANELLI, PEAS PANCETTA AND PARMESAN
GOAT®S CHEESE RAVIO LI WITH ASPARAG US AND FENNEL
GNOCCHIWITH BROWN BUTIER AND SAGE

MUSHROOM AGNOLOTI, CHIVES

CHOOSETWO 14
CHOOSE THREE 18



CHOOSEFOUR22
BOUILLABAISSE

SNAPPER, MONKHSH, MUSSELS CLAMS

SHRIMP AND CALAMARI

IN A HOTMEDITERRANEAN FISH SOUP, SAFRON RO UILLE
GARLIC BAGUETIE

15

PAELLA

SHRIMP, SCALLOPS, CHICKEN

PORK, CHORIZO, CLAMSAND MUSSELS
ARTESAN BREADS

15

POULTRY

ROASITED DIESTEL FARM TURKEY BREA ST
SAUSAGE AND SAGE STUFANG

PAN JUS CRANBERRY-APPLE CHUINEY
DIJON MAYONNAISE

CIABATTA ROLLS

17

FREE RANGE SONOMA CHICKEN

WITH GARLIC AND THYME

PARMESAN POLENTA

GREEN BEANSWITH ALMONDSAND CITRUS
16

GRILLED FARM CHICKEN BREAST

TUSCAN GRAIN SALAD

LIGHTLY PICKLED VEGETABLE GIARDINIERE
16

LAMB AND PORK

HERB CRUSTED RACK OFLAMB
SAVORY JUS RATATOUILLE
FOCACCIA, OLIVES

24

FENNEL AND RO SEMARY RUBBED LOIN OF PORK
TUSCAN BEAN RAGOOT

GRILLED VEG ETABLE PANZANELLA

22



BEEF

BRAISED PRIME BEEF SHORT RIBS
ROASIED MARKETCARROTS
RED WINE BRAISING JUS
CAULIFFOWER-GRUYfRE GRATIN
23

DRY AGED RIB EYE

ASPARAGUS TOMATO-SHALLOTCOMPOTE
YUKON GOLD POTATO PUREE

27

PRIME BEEF TENDERLOIN

BORDELAISE, BfARNAISE

BLOOMSDALE SPINACH, GARLIC CROSIINI
27

FISH

BAKED JOHN DORY FILET

BAY LEAVES, POTATOES
TOMATO CONHTAND OLIVES
25

ALASKAN SALMON

ENG LISH PEA PUREE
CHANTERELLESAND MARKETCARRO TS
PEA LEAF SALAD

23

SANTA BARBARA SIRIPED BASS
CORONA BEANS, CALAMARI
WARM ESCARO LE SALAD

24



A LA CARTE DINNER
PLEASE CHOOSE ONE APPETIZER, ONE SALAD AND ONE DESSERT TO COMPLIMENT YOUR ENTREE SELECTION

APPETIZERS

DUNG ENESS CRAB CAKE, ITALIAN TARTARE SAUCE, CRUNCHY LETTUCE
WILD MUSHROOM AGNOLO TT, HERBSAND CRUMBLED G OAT®S CHEESE
SHAVED TUNA, SCILAN OLIVEOIL, LEMON AND ARUG ULA

PARMESAN RISOTTO, WILD MUSHROOM SAUCE

ROASIED GARLIC SOUP, SAGE CROUTONS

MINESTRONE, TUSCAN OLIVEOIL

SALADS

CAESAR SALAD, GARLIC ANCHOVY DRESSNG

LOCAL GREENS AGED RED WINEVINAIGRETTE

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

ROASTED BEETS LEMON AND GOATS CHEESE

ENTREES

SALMON, ENGLISH PEA RISOTIO 72

HALIBUTWITH GREEN BEANS TOMATO, OLIVESAND POTATOES 75
TAI SNAPPER WITH OLIVES LEMON AND STEAMED ASPARAGUS77
SIRIPED BASS GIANTWHITEBEANSAND CALAMARI 75

CHICKEN BREAST, ROASTED SEASONAL VEGETABLES 70
ALETMIGNON, POTATO PUREE AND ASPARAGUS 85

PORK CHOP, POTATO GRATIN, BLUE LAKE BEANS 82

SHORTRIBS, POTATO PUREE AND PARMESAN ASPARAGUS 82
TUNA AND ALET, WILD MUSHROOMS, AGED S0Y 95

LOBSTER AND FILET, YUKON GOLD POTATOES 99

LOBSTER AND BRAISED SHORTRIBS PARMESAN POLENTA 95

DESSERTS

VANILLA CREMEBROLfE

WARM CHOCOLATE TRUFRLE CAKE, HAZELNUTG ELATO
APPLE TARTTATIN, VANILLA ICE CREAM

TRIO OF SEASONAL SORBET

SFASONAL FRUIT COBBLER

DINNER INCLUDESFOUR COURSESAND IS SERVED WITH REGULARAND DECAFFENATED COREEAND SELECTED HOTTEAS



BAR ARRANGEMENTS

HOST BAR SELECTIONS
- Hod Bar pricesare charged per drink and are subject to service chargeand state salestax -
- Onebartender per (75) guestsat $15000 bartender fee per bartender -

PREMIUM LIQUOR BAR DELUXE BRAND BAR
Premium Liquor $9.00 Deluxe Liquor $11.50
Cordialsand Liqueurs $12.00 Cordialsand Liqueurs $12.00
Domestic Beer $7.00 Domestic Beer $7.00
Imported Beer $8.00 Imported Beer $8.00
Mineral Watersand Soft Drink $5.00 Mineral Watersand Soft Drink $5.00
Juices $6.00 Juices $6.00

Please choose yourpreferred Wine and Champagne by the bottle from our attac hed selection.

CASH BAR SELECTIONS
- Cash Bar pricesare charged per drink and include state salestax -
- Onebartender per (75) guestswith a $17500 bartender fee per bartender -

PREMIUM LIQUOR BAR DELUXE BRAND BAR
Premium Liquor $10.00 Deluxe Liquor $12.50
Cordialsand Liqueurs $13.00 Cordialsand Liqueurs $13.00
Domestic Beer $7.50 Domestic Beer $7.50
Imported Beer $8.50 Imported Beer $8.50
California Wine $13.00 California Wine $13.00
California Sparkling Wine $14.00 California Sparkling Wine $14.00
Mineral Watersand Soft Drink $5.75 Mineral Watersand Soft Drink $5.75
Juices $6.50 Juices $6.50

Premium Liquor
Absolut Vodka, Tanqueray Gin, Bac ardi Rum, Cuervo Gold Tequila, Crown Royal,
Jac k DanielsBourbon, Johnnie Walker Red

Deluxe Liquor
Ketel One Vodka, Grey Goose Vodka, Bombay Sapphire Gin, Meyer@ Rum, Patron Siver Tequila,
Crown Royal Special Reserve, Knob Creek Bourbon, Johnnie Walker Blac k

Cordials and Liqueurs
Courvoiser V.SO.P., Remy Martin V.SO.P., Amaretto, Bailey®, Grand Mamier,

Kahlua, Sambuca, Midori

Domestic Beer
Budweiser, Samuel Adams, Miller Light

Imported Beer
Heineken, Amstel Light, Becks, Becks Non Alcoholic



BANQUETS

Chef Attendant 150.00
BartenderFee 150.00
Coat Check Attend ant 150.00
Valet Parking 14.00 percar

AUDIO VISUAL

In House Audio Visual Equipment Available Upon Request

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

Shutterson the Beac h and Hotel Casa Del Mar require allguestshave a Wedding
Planner/Coordinator

WEDDING CAKE

Includes Cake Cutting Fee 9.00 perperson
BAKERIES

Cake Divas 310-287-2609
Nancy Kay & Confections 310-728-0129
Cake Cutting Fee (Using Own Bakery) 4.00 perperson

BAR/BAT MITZVAH

Security isRequired
One Officerper 15 Children 200.00 per officer

* Allpricesare subjectto a 20% service charge and 8.25% salestax
* Asurcharge of $5.00 perguest willap ply forgroupsunder 20 guestsforlunch
and dinner buffets



WINE LIST

CHAMPAGNE AND SPARKLING WINE

Moet & Chandon, RosZ, France, NV $88.00
Laurent-Perrier, Brut, Fance, NV $88.00
Carnard-Duche ne, Brut, Fance, NV $75.00
Shramsberg, Blanc de Blanc, Napa 2004 $65.00
Veuve Clicquot, Orellow LabelQ Brut, France, NV $90.00
Graham Beck, Brut, South Africa $40.00

WHITE WINE

Voss Estate, Sauvignon Blanc, Napa $36.00

Honig CReserveQ Sauvignon Blanc, Napa $48.00

Kim Crawford, Sauvignon Blanc, Marlborough, New Zealand $40.00
ZD, Chardonnay, Carneros $58.00

MacRostie, Chardonnay, Carneros $48.00
Calera, Chardonnay, Central Coast $38.00

Foley Estates, Chardonnay, Santa Rita Hills $54.00

Demetria Estate, Chardonnay, Central Coast $48.00
Neyers, CH Novillero VineyardQ Chardonnay, Napa $89.00
Alto Adige, Pinot Grigio, Terlano $44.00

ROSf

Prieure de Montezargues, Tavel, Southern Rhone $39.00

RED WINE

Keller Estate, (la Cruz Vineyard Q Pinot Noir, Sonoma Coast $75.00
Sonoma CuvZe, Pinot Noir, Russan River Valley $56.00
Iron Horse Estate, Pinot Noir, Russian River $75.00
Zaca Mesa, @ ThreeQ Syrah Blend, Santa Barbara $78.00
Ancient Peaks, Merlot, Paso Robles $36.00
Newton, Merlot, Napa Valley $92.00
Oberon, Cabernet Sauvignon, Napa Valley 48.00
Fsher, QUnityQ Cabernet Sauvignon, Napa Valley $72.00
Terra Valentine,OSpring MountainQ Cabernet Sauvignon, Napa Valley $74.00
Heitz Cellars, Cabernet Sauvignon, Napa Valley $88.00



