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PRIVATE DINING MENUS

Continental Breakfast $16
(Available Monday -Friday) 

Assorted baked breakfast breads, 
seasonal fresh fruit, Greek yogurt, 

granola, organic honey coffee,
tea, juice

Includes coffee and iced tea

THE CRAFTSMAN $17.95
two eggs, two strips of applewood smoked bacon or two link sausages, hash browns or fruit, sourdough

STACK OF CAKES $12.95
buttermilk or old-fashioned pancakes

AVOCADO TOAST $18.95
mashed avocado, pickled red onion and cucumber, tomato confit, queso fresco, micro herbs

 edible flowers, sourdough, with two eggs or fruit

DENVER OMELET $16.95
diced ham, green peppers, onion,

served with hash browns or fresh fruit and sourdough

NAPA OMELET $16.95
avocado, spinach, wild mushrooms, Swiss cheese, sour cream, served with

hash browns or fresh fruit and sourdough

PLATED BREAKFAST
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PACKAGE ONE

$26 per person
(choice of one item per person)
Includes a non-alcoholic beverage of choice

Greek Salad
hearts of romaine, tomato, bell peppers, mint, cucumber, 
red onions, Kalamata olives, feta cheese, Greek vinaigrette

Classic Ceasar Salad
romaine lettuce, Parmesan, croutons, creamy
Caesar dressing

Roasted Veggie
grilled zucchini, yellow squash, red onions, tomato, wild 
mushrooms, arugula, sundried tomatoes, house made chips

Tuna Melt
albacore tuna salad, Tillamook cheddar, sourdough

Cali BLT
bacon, lettuce, tomato, avocado, sourdough

The Everything Burger
1/3-pound angus beef patty, Tillamook cheddar, lettuce, 
tomato, pickles, onions, 1001 island dressing

Spaghetti And Meat Sauce
ground beef, Italian sausage, red sauce, parmesan cheese

PLATED LUNCH 

PACKAGE TWO

$30 per person
(choice of one item per person)
Includes a non-alcoholic beverage of choice

Lindsey Salad
grilled chicken breast, mixed baby greens, scallions, 
wonton strips, sesame seeds, toasted almonds, mandarin 
orange Supremes, lindsey dressing

Salmon Salad
Baby spinach, kale, quinoa, mandarin orange Supremes, 
pear tomatoes, goat cheese, toasted almonds, mint basil 
orange dressing

The Huntington Sandwich
house roasted turkey breast, avocado, Swiss cheese, 
lettuce, tomato, ranch dressing, 7-sprouted grain

Fish and Chips
panko crusted Icelandic cod, French fries, cole slaw, 
tartar sauce

Chicken Piccata
Chicken breast, white wine, capers, lemon juice, 
garlic butter, linguini

House Roasted Turkey
turkey breast, fresh sage stuffing, garlic mashed potatoes, 
turkey gravy, cranberry sauce, vegetable of the day

PLATED LUNCH 
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PACKAGE ONE

$35 per person
(choice of one item per person)
Includes a non-alcoholic beverage of choice

Steak Frites
hand-cut Angus ribeye, roasted herbed butter, French fries

Scottish Salmon
pan-seared salmon, lemon garlic sauce, garlic mashed 
potatoes, sauteed spinach

Beef Short Ribs
slow braised, garlic mashed potato, sauteed spinach

Roasted Chicken
marinated half chicken, lemon-garlic sauce, garlic 
mashed potatoes, vegetables

Heckel’s Prime Rib Dip
house roasted Angus prime rib, horseradish jack cheese, 
caramelized onions, horseradish aioli, au jus, French fries

Shrimp Pesto
blackened shrimp, garlic butter, tomato confit, pesto 
sauce, linguini, garlic bread

Roasted Root Vegetables
roasted root vegetables, grains and legumes, garlic 
mashed potatoes

PLATED DINNER PACKAGE

PACKAGE TWO

$40 per person
(choice of one item per person)
Includes a non-alcoholic beverage of choice

Salad Options
(Choose one)
house garden salad, classic Caesar salad, Greek salad

Entree Options
(Choose two)

BBQ Baby Back Ribs
slow-roasted, tender baby back ribs with BBQ sauce

Lemon-herb Roasted Chicken
marinated half-chicken, lemon-garlic sauce

Scottish Salmon
pan-seared, lemon-herb sauce

Chicken Picatta
chicken breast, white wine, capers, lemon juice, garlic 
butter, linguini

Side Dish Options
(Choose three)
mashed potatoes
roasted potatoes
coleslaw
vegetable of the day
corn on the cob
French fries
rice pilaf

FAMILY-STYLE DINING
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PRIVATE DINING ROOM GUIDE

Our Private Indoor Dining Room may be reserved for groups up to 25
• •

We offer set menus or you may customize your own from any of the
items on our in-house menus

•
All reservations are guaranteed by final count given 48 hours prior

•
A credit card is required at the time of booking to reserve the room

•
Room fees may apply for parties less than 15 people

•
We can provide table linens and cloth napkins for an additional charge

•
Tax and 20% Gratuity are additional

•
Time limits may be implemented and holidays are not available•

Additional fees include a corkage fee of $20 and a cake cutting fee of $25
•

The room is equipped for visual presentation and tables may be arranged
to best suit your function.

Twohey’s Restaurant
424 Fair Oaks Avenue . South Pasadena, CA 91030

(626) 284-7387 . www.twoheys.com . athena@twoheys.com

Monday - Thursday  9 am - 9 pm  |  Friday  9 am - 10 pm
Saturday  8 am - 10 pm  |  Sunday  8 am - 9 pm

CLOSED  Tuesdays 
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