
Holiday
party planning

The holiday experience
you‘ve been waiting for



blackened ahi tuna tostada

chicken satay w/spicy peanut sauce

SWEET AND SPICY FILET BITES

P A S S E D  A P P E T I Z E R S

Regal Holiday Dinner

S E A F O O D  S T A T I O N
 CHILLED Seafood TOWER

S T A R T E R :  C H O I C E  O F  1
CHOPPED SEAFOOD LOUIE SALAD

CHOPPED WEDGE SALAD

BUTTERNUT SQUASH SOUP

E N T R E E :  C H O I C E  O F  2
FILET MIGNON & LOBSTER TAIL SCAMPI

PRIME BONE IN NEW YORK STRIP STEAK

DOUBLE roasted CHICKEN BREAST 

ROASTED PORTOBELLO & CAULIFLOWER STEAK

PRICE DOESN’T INCLUDE TAX, SERVICE FEE, OR APPLICABLE PRIVATE DINNING FEES. MENU VALID FOR PRIVATE EVENTS ONLY.

S I D E S :  C H O I C E  O F  2
LOBSTER MAC N CHEESE

white cheddar au gratin potatoes

roasted seasonal vegetables

garlic and herb flat bread

D E S S E R T :  C H O I C E  O F  1
sticky toffee bread pudding 

dark chocolate tart

red velvet cake 

$150 pp includes coffee, tea, soft drinks

boozy macarons treat for your guests

questions call us at 209.614.8148



mini crispy fish tacos

bourbon & apricot glazed meatball

P A S S E D  A P P E T I Z E R S

Lavish Holiday Dinner

G R A Z I N G  S T A T I O N
 artisan cheese, meat, crudites

S T A R T E R :  C H O I C E  O F  1
CHefs seasonal salad

tomato basil soup

E N T R E E :  C H O I C E  O F  1
petite filet mignon & shrimp scampi

BONE IN rib eye with jumbo lump crab

DOUBLE roasted CHICKEN BREAST 

ROASTED PORTOBELLO & CAULIFLOWER STEAK

PRICE DOESN’T INCLUDE TAX, SERVICE FEE, OR APPLICABLE PRIVATE DINNING FEES. MENU VALID FOR PRIVATE EVENTS ONLY.

S I D E S  T O  S H A R E
LOBSTER MAC N CHEESE

white cheddar au gratin potatoes

roasted seasonal vegetables

D E S S E R T :  C H O I C E  O F  1
sticky toffee bread pudding 

carrot cake

$125 pp includes coffee, tea, soft drinks

boozy macarons treat for your guests

questions call us at 209.614.8148



california shrimp cocktail

lemon parmesan stuffed artichoke

P A S S E D  A P P E T I Z E R S

The Monterey Meal 

G R A Z I N G  S T A T I O N
Monterey county artisan meats & cheeses

S T A R T E R :  C H O I C E  O F  1
local ‘gem’ farmers salad

clam chowder

E N T R E E :  C H O I C E  O F  2

wood fired bianca pizza with
monterey bakers bacon 

grilled sirloin steak with lobster

ROASTED PORTOBELLO & CAULIFLOWER STEAK

PRICE DOESN’T INCLUDE TAX, SERVICE FEE, OR APPLICABLE PRIVATE DINNING FEES. MENU VALID FOR PRIVATE EVENTS ONLY.

S I D E S :  C H O I C E  O F  2
LOBSTER MAC N CHEESE

white cheddar au gratin potatoes

roasted seasonal vegetables

D E S S E R T :  C H O I C E  O F  1
sticky toffee bread pudding 

carrot cake

$100 pp includes coffee, tea, soft drinks

boozy macarons treat for your guests

questions call us at 209.614.8148

fresh catch of the day: wood grilled



snapper ceviche shot

roasted beef sirloin skewer

P A S S E D  A P P E T I Z E R S

Dazzling Holiday Lunch

G R A Z I N G  S T A T I O N
 artisan cheese, meat, crudites

S T A R T E R :  C H O I C E  O F  1
CHOpped wedge salad

tomato basil soup

E N T R E E :  C H O I C E  O F  1
petite filet mignon & diablo shrimp

BONE IN rib eye with jumbo lump crab

DOUBLE roasted CHICKEN BREAST 

ROASTED PORTOBELLO & CAULIFLOWER STEAK

PRICE DOESN’T INCLUDE TAX, SERVICE FEE, OR APPLICABLE PRIVATE DINNING FEES. MENU VALID FOR PRIVATE EVENTS ONLY.

S I D E S  T O  S H A R E
LOBSTER MAC N CHEESE

white cheddar au gratin potatoes

roasted seasonal vegetables

D E S S E R T :  C H O I C E  O F  1
sticky toffee bread pudding 

carrot cake

$85 pp includes coffee, tea, soft drinks

citrus marinated grilled salmon

boozy macarons treat for your guests

questions call us at 209.614.8148



welcome your guests with a glass of wine,
craft beer, hard seltzer, or speciality
seltzer based cocktail from one of our bar
packages to round out your event. 

T H R E E  H O U R  B A R  P A C K A G E

Take Your Holiday Event To
the next level 

P A R T I N G  G I F T S  F O R  Y O U R  G U E S T S
surprise your guests with a parting
gift to remember your event. from a
gift box of house made boozy
macarons to gift cards. you can  
thank your guests in many was for
attending. 

C A T E R I N G  N O W  A V A I L A B L E
allow us to come to you for your
upcoming holiday lunch or dinner. our
new catering menu accommodates
parties of any size and includes a
selection of appetizers, entrees,
sides,desserts, and more.

PRICE DOESN’T INCLUDE TAX, SERVICE FEE, OR APPLICABLE PRIVATE DINNING FEES. MENU VALID FOR PRIVATE EVENTS ONLY.
questions call us at 209.614.8148


