
An a!air with Archer

 
1230 First Street, Napa, CA 94559  local / 707.690.9800  reservations / 855.200.9052  archerhotel.com



/2

Contents

OOHS + AWES

ARCHER SIGNATURES + DETAILS 

EXECUTIVE CHEF FRANCISCO LOPEZ JR.

BOX BREAKFAST

BREAKFAST ENHANCEMENTS

BREAKFAST BUFFETS

ATTENDED BREAKFAST STATIONS

BRUNCH BUFFETS

BREAKS

BEVERAGE BREAKS

BREAKS À LA CARTE

BOX LUNCH 

PLATED LUNCH

LUNCH BUFFETS

PASSED HORS D’OEUVRES

DISPLAYED SELECTIONS 

DESSERTS

RECEPTION STATIONS

CARVING STATIONS

THREE-COURSE PLATED DINNER 

DINNER BUFFETS

BAR PACKAGES

LIQUORS

WINE LIST

3

4

5

6

6

7

8

9

10

10

11

12

13

14

15

16

16

17

17

18

19

20

20

21



/3

Oohs + Awes: Everything  
You and Your Guests Will Love

LOCATION

Archer is in the heart of downtown Napa anchoring the new 
First Street Napa, which features more than 40 distinctive 
shops, tasting rooms, restaurants and bars just steps from 
the Napa River Walk and Oxbow Public Market.

SURPRISES

There’s one around every corner. 

LOCAL FLAVORS

Archer pairs perfectly with Charlie Palmer Steak and the 
talents of its namesake. Chef Palmer and his team oversee 
culinary for Archer’s Sky & Vine® Rooftop Bar, private 
events and in-room dining with menus inspired  
by the surrounding Napa Valley region.

LUXE DETAILS

Indulge in the comfort of five-star beds, Frette bathrobes, 
whimsical slippers and sincere hospitality.

SHAREWORTHY FUN

Create not-to-miss moments with friends and family amid  
Archer’s thoughtfully curated experience.



/4

EVENT PLANNING

• Experienced on-site event specialist

• Personalized recommendations and 
connections to Archer’s prized local 
vendors and meeting planners

• Spa services through the acclaimed 
Francis & Alexander

EVENT SPACES

• House linenless tables, chairs, china, 
flatware and glassware are included.

• Upgraded chairs and linens are available  
for a nominal fee.

AUDIOVISUAL

• Our exclusive audiovisual partner 
customizes a package to meet your 
needs and is available on-site with 
seasoned technical experts the day of 
your meeting.

LUXE GUEST ROOMS + SUITES 

• Preferred guest room and suite rates for 
your guests

• Personalized online booking link for your 
event guests to ensure access to your 
preferred event rates

• Guest room upgrades for event VIPs 
(subject to availability at hotel check-in)

TRANSPORTATION + OUTINGS

• Archer’s concierge happily assists 
in arranging transportation, spa 
services, group outings and any 
other special needs.

SHIPPING

All parcels should be addressed to:

Archer Hotel Napa 
c/o Sales Manager 
1230 First Street 
Napa, CA 94559 
Hold for: Group Name and Date

Signatures + Details

WELCOME + GIFT BAGS 

• Archer is pleased to coordinate delivery  
of welcome and gift bags ($5/room fee  
for generic deliveries; $7/room fee for 
personalized deliveries).

PHOTOGRAPHY

• Archer’s signature public spaces are  
available for event photography to those 
hosting an event at Archer Hotel Napa  
(based on availability).

PARKING + LUGGAGE

• Complimentary self-parking available

• Preferred rate for hosted valet parking

• Luggage storage on arrival and departure day

SERVICE FEES + SALES TAX

• All charges and fees, except labor fees  
and room rentals, are subject to a 24%  
service charge.

• All charges and fees are subject to  
a 7.75% sales tax.

MENU SELECTIONS + GUARANTEES

• All final food and beverage selections  
must be made no later than ten (10) business 
days prior to the event.

• Archer Hotel has complete food and  
beverage services. Outside catering  
services are not allowed.

• The final attendance for your event must be 
received in writing by Archer by noon PST, 
ten (10) business days before the date of the 
event. This is the number that the hotel uses to 
prepare menu selections. If a guarantee is not 
given to the hotel by this time and date, the 
original estimated attendance is used for the 
final guarantee. 
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Executive Chef Francisco Lopez Jr.

A New Hampshire native, executive chef Francisco Lopez Jr.  
joins Archer Hotel Napa with classic French training, a 
passion for the culinary arts, an unquenchable thirst for  
knowledge and a firm belief in high-quality, locally sourced 
ingredients. Inspired by the bounty of Napa Valley and  
fond memories of cooking with his family, chef Lopez  
brings a fresh and honest yet delightful approach to the  
bold, American-style menu of Charlie Palmer Steak at  
Archer Hotel Napa. 

Prior to joining the Charlie Palmer Group in 2017 as the 
executive sous chef, chef Lopez served as sous chef at 
Calistoga Ranch under chef Bryan Moscatello, lead chef  
de partie at The Thomas Keller Restaurant Group,  
tournant at Étoile at Domaine Chandon under Michelin- 
starred chef Perry Ho!man in California’s wine country  
and tournant at Café Boulud in West Palm Beach, Florida. 

A graduate of the Florida Culinary Institute, chef Lopez  
also holds a Certificate in Culinary Arts and International 
Baking and Pastry. Renowned for his creativity, strong 
butchery skills and contemporary sauce work, he has  
been recognized by the American Culinary Federation,  
The Chaîne des Rôtisseurs and San Pellegrino. 

Outside the kitchen, chef Lopez enjoys golf, travel and  
wine tasting. 

“It’s not just about delegation. It’s being there 
in the trenches — it makes your team want to 
be a part of your family tree.” 

— Executive Chef Francisco Lopez Jr.
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Box Breakfast Breakfast Enhancements

 All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. 

Fruit cup $?
Oatmeal $?
Mixed berry parfait $?
Cream of Wheat $?
Granola $?
Yogurt $?
Whole fruit $5
Blueberry mu"n $?
Chocolate croissant $?
Butter croissant $?

Breakfast Enhancements are available 
to complement Continental Breakfast 
packages, Breakfast Bu!ets and  
Brunch Bu!ets.

SANDWICH CHOICES

Burrito  
Scrambled eggs, chorizo, tomato, country potatoes, scallions

English Muffin Sandwich  
Scrambled eggs, bacon, tomato, cheddar cheese, guacamole

Croissant Sandwich  
Scrambled eggs, sausage patty, cheddar cheese, tomato, 
mushroom, avocado

Avocado Toast  
Smoked salmon, avocado, arugula, 3 each ciabatta slices, 
sherry shallot vinaigrette

 

All Sandwiches have gluten-free options.

One sandwich choice — $25 per guest
Two sandwich choices — $30 per guest

Three sandwich choices — $35 per guest
For two or three sandwich choices,  
quantity of each is required at least  
seven (7) days prior to event date.



With your safety and  
social spacing in mind

We’ve temporarily modified our  
bu!et experience. 

Our same tempting menus are  
delivered via attended stations. 

Bon appétit!
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Breakfast Bu!ets

All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. Menu items are subject to change.

MARKET MORNINGS

Assorted pastries, Danishes and mu"ns, 
sweet butter and preserves 

Fresh fruit display with seasonal berries

Individual yogurts with granola 

Farm-fresh scrambled eggs with aged 
cheddar cheese 

Pancakes with maple syrup 

Breakfast sausage links and applewood-
smoked bacon 

Home fries  

Buttermilk biscuits and sausage gravy 

$50 per guest

VINEYARD SUNRISE

Assorted pastries, Danishes and mu"ns, 
sweet butter and preserves 

Fresh fruit display with seasonal berries

Individual yogurts with granola 

Wa#es with maple syrup and  
whipped cream

Breakfast sausage links and applewood-
smoked bacon

Eggs Florentine: tomato, spinach, 
poached egg and hollandaise on a  
cheddar biscuit 

$55 per guest

THE RIVER WALK

Assorted pastries, Danishes and mu"ns, 
sweet butter and preserves

Fresh fruit display with seasonal berries

Individual yogurts with granola 

Scrambled eggs with baby spinach and 
cotija cheese 

Breakfast sausage links and applewood-
smoked bacon 

Oatmeal 

$45 per guest
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OMELET STATION

Crisp bacon, ham, sausage,  
aged cheddar, seasonal vegetables

$35 per guest
Add Wa"e Station $10/per guest

SIDES STATION

Chicken apple sausage, bacon,  
home fries, assorted mushrooms,  
assorted pastry basket, seasonal quiche 

$35 per guest
Add Wa"e Station $10/per guest

WAFFLE STATION

Blueberry compote, vanilla whipped cream, 
strawberries, candied pecans, maple syrup

$10 per guest

Attended Breakfast Stations

Breakfast enhancements are available to complement Continental Breakfast Packages, Breakfast Bu!ets and Brunch Bu!ets.
All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. Menu items are subject to availability.

*Chef attendant fee of $150 per 50 guests applies for each station. 
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THE OAKVILLE GRADE

Assorted pastries, Danishes and mu"ns

Fresh fruit display with seasonal berries

Individual yogurt with granola 

Scrambled farm eggs with baby spinach 
and cotija cheese 

Home fries 

Breakfast sausage links and applewood-
smoked bacon

Salad of baby red oak lettuce with Bosc 
pear, toasted walnuts, goat cheese and 
sherry shallot dressing

Herb salmon with lemon-caper butter

Chef’s choice seasonal vegetables 

Dessert  

Doughnut holes with chocolate, caramel 
and seasonal dipping sauces

$60 per guest

THE SILVERADO TRAIL

Assorted pastries, Danishes and mu"ns,  
sweet butter and preserves  

Fresh fruit display with seasonal berries

Individual yogurt with granola 

Scrambled farm eggs with chives 

Double-cut brioche French toast, strawberry, 
cream cheese, maple syrup 

Yukon Gold potato and chorizo home fries with 
caramelized onion and piquillo pepper

Breakfast sausage links and applewood-
smoked bacon 

NY steak carving station, horseradish cream 
and natural jus

Chef’s choice seasonal vegetables 

New potato and aged cheddar cheese gratin

Dessert  

Doughnut holes with chocolate, caramel and 
seasonal dipping sauces

   $70 per guest

THE RUTHERFORD RANCH

Buttermilk biscuits with whipped sweet 
butter and gravy 

Fresh fruit display with seasonal berries

Individual yogurt with granola 

Scrambled farm eggs with baby spinach 
and cotija cheese 

Home fries 

Salad of petite artisan lettuces with 
assorted dressings 

Roasted Petaluma chicken with charred 
lemon and roasted shallot

Breakfast sausage links and  
applewood-smoked bacon

Pasta salad

Dessert  

Doughnut holes with chocolate,  
caramel and seasonal dipping sauces

$55 per guest

Brunch Bu!ets

Package includes: co!ee, tea, juice (choice of fresh-squeezed orange, grapefruit, cranberry or Washington apple).
All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. Menu items are subject to change.
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THE TRAIL

Individual Greek yogurt parfait,  
seasonal fruit compote,  
toasted granola

Dry Creek trail mix

Dark-chocolate brownies

Individual fruit smoothies

$25 per guest

UP VALLEY

Fresh whole fruits

Individual Greek yogurt

KIND granola bars

CLIF Nut Butter Filled Energy Bars

$20 per guest

Based on 30 minutes  
of continuous service

HALF-DAY

Lavazza co!ee

Tea

Assorted soft drinks

FIJI bottled water

San Pellegrino sparkling water

Half-day (4 hours or less) — $17 per guest
Additional hours — $5 per guest

FULL DAY

Lavazza co!ee

Tea

Assorted soft drinks

FIJI bottled water

San Pellegrino sparkling water

Full day (up to 8 hours) — $29 per guest
Additional hours — $5 per guest

MAIN STREET

Individual Greek yogurt parfait,  
seasonal fruit compote,  
Andrew’s granola

Spiced almonds with sea salt  
and Aleppo pepper

Selection of natural sparkling sodas

$20 per guest

FIRST STREET

House-made chocolate chip cookies

Seasonal pátes de fruits

Dry Creek trail mix

Toasted peanuts with chile and lime

Individual fruit smoothies

$23 per guest

Breaks Beverage Breaks

All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. 
Menu items are subject to availability.
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Chickpea hummus, grilled pita  $7 per guest

Seasonal fruits and berries  $8 per guest

Flavored sparkling water $6 each

Assorted soft drinks (Coca-Cola products)  $6 each

FIJI still and San Pellegrino sparkling bottled water  $8 each

Center sparkling CBD water  $8 each

Truly Hard Seltzer $8 each

Homemade “Charlie” Palmers  $45 per gallon

Co!ee (regular and decaf) and assorted teas  $85 per gallon

Fresh-squeezed orange and grapefruit juices $45 per gallon

Seasonal pátes de fruits  $4 per guest

Tru#e and Parmesan popcorn  $4 per guest

Dry Creek trail mix  $4 per guest

Mixed nuts  $4 per guest

Dark-chocolate brownies  $4 per guest

House-made chocolate chip cookies  $4 per guest

Chips, salsa and guacamole  $5 per guest

Spiced almonds with sea salt and Aleppo pepper  $5 per guest

Individual yogurt  $5 per guest

CLIF Bars and KIND Bars $5 per guest

Breaks à la Carte

All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. Menu items are subject to change.
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SANDWICH CHOICES

Roast Beef  
Lettuce, tomato, Gruyere, apple-horseradish cream

Smoked Turkey Breast  
Lettuce, tomato, aged cheddar, garlic aioli

Black Forest Ham  
Lettuce, tomato, Swiss cheese, Dijon mustard

BLT  
Heirloom tomatoes, applewood-smoked bacon, bibb lettuce, spicy herb remoulade

Petaluma Chicken Club 
Smoked Gouda, lettuce, tomato, applewood-smoked bacon, avocado, garlic aioli

Curried Chicken Salad 
Muscat grape, almond, lettuce, tomato, avocado

Box Lunch

CHOICE OF ONE SALAD

Creamy Yukon Potato Salad  
With Pommery mustard

Artisan Lettuce 
Tomato, fennel, cucumber, radish,  
sherry shallot vinaigrette 

Curried Quinoa Salad  
Golden raisins, toasted almonds, preserved lemon, mint

Orzo Pasta Salad  
Spinach, tomato, tasso ham

Tabbouleh 
Cucumber, tomato, red onion, bulgur wheat,  
EVOO, fine herbs 

One sandwich choice — $40 per guest
Two sandwich choices — $45 per guest

Three sandwich choices — $50 per guest
For two or three sandwich choices,  
quantity of each is required at least  
seven (7) days prior to event date.

Package includes: FIJI bottled water, potato chips, piece of whole fruit and CLIF bar.
All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. Menu items are subject to availability.

To be enjoyed o!-site, not to be substituted on-site
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DESSERTS

Classic-style Cheesecake 
Chef’s seasonal accompaniments

Seasonal Fruit Cobbler 
Served with whipped cream

Seasonal Crème Brûlée   
Served with almond biscotti

Seasonal Chefs Tart 
Served with a spiced Chantilly cream

STARTERS

Classic Caesar Salad  
Ciabatta crouton, Parmesan

 
Bibb Lettuce + Endive Salad  
Upper ranch, applewood-smoked  
bacon, crisp shallot, tomatoes

 
Salad of Petite Artisan Lettuce  
Shaved vegetables,  
sherry shallot vinaigrette

 
Seasonal Soup 

Chef’s choice

Includes one starter, main course and dessert

Main course accompanied by one sauce, vegetable and starch (served family-style) 

Vegetarian and dietary needs accommodated upon request

Two-course — $55 per guest  
Three-course — $65 per guest

Plated Lunch

Additional options are subject to a $10 supplemental fee. 
All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. Menus are subject to change.

MAIN COURSES

STEAKS + POULTRY

Grilled Petit Filet Mignon  
Pommes puree, roasted haricot verts, red wine jus

Mary’s Free Range Chicken  
Roasted baby vegetables, cauliflower puree, roasted chicken jus

FISH

Alaskan Halibut 

Seasonal vegetables, tomato marmalade, citrus buerre rouge

Pacific King Salmon 

Brown butter polenta, charred broccolini, herb buerre monte
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Lunch Bu!ets

All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. Menu items are subject to change.

LATIN AMERICAN-STYLE

Chicken Pozole Verde

Build-your-own Street Tacos
Carnitas, chicken adobo, lime cilantro, pickled 
onion, crème, queso fresco, corn tortillas

Spanish Rice

White Rice

Black Beans

Tres Leches Cake

$65 per guest

CHARLIE PALMER STEAK

Salad of Petite Artisan Lettuce
Shaved vegetables, sherry shallot vinaigrette

Peppercorn-crusted Tri-tip Steak +  
Pan-roasted Mary’s Free Range Chicken 

Citrus Beurre Blanc + Red Wine Natural Jus

Haricots Vert Amandine + Roasted Baby Vegetables

Roasted Fingerling Potatoes Boulangère

Seasonal Fruit Cobbler With Whipped Cream

$65 per guest

LOBSTER BAKE

Seafood Chowder

Classic Wedge Salad

Waldorf salad 
Chicken, grapes, walnuts

Lobster Bake
Steamed lobster, potato, corn

Cornbread

Apple Crisp

 $70 per guest

DELI BUFFET

Seasonal Soup

Artisan Green Salad

Potato Salad

Individual Platters  
Deli meats  — roast beef, smoked turkey,  
honey ham, salami

Cheeses — cheddar, Gruyere, pepper jack

Breads — soft sour rolls, Dutch crunch,  
ancient grains

Toppings — sliced tomatoes, onion,  
pickles, lettuce 

Condiments — Dijon mustard,  
oil and vinegar, mayonnaise

Potato Chips

Cookies, Brownies, Blondies

  $55 per guest

MEDITERRANEAN

Garbanzo + Antipasti Salad 
Marinated chickpeas, pepperoncini, olives, 
feta, tomatoes, diced salami

Roasted Vegetable Wrap 
Zucchini, red onion, mushrooms, goat cheese, 
arugula, balsamic

Couscous
Cucumber, red wine vinegar, red onion, parsley

Chicken Kebab
Assorted vegetables

Steak Kebab
Assorted vegetables

Tiramisu

$60 per guest
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COLD      

Kumamoto Oysters Champagne mango mignonette 

Meyer Lemon Hamachi Spoons Mint, avocado 

Yellowfin Tuna Tartare Avocado, crisp wonton, wasabi tobiko 

Deviled Farm Egg Black tru#e essence

Curried Eggplant Pita chips, artichoke, tomato confit 

Ratatouille Tartlet With Goat Cheese 

Bruschetta Tomato, basil, balsamic

Seasonal Ceviche

Passed Hors d’Oeuvres

All prices are exclusive of a 24% service charge and 7.75% sales tax. Menu items and pricing are subject to change.

HOT

Dungeness Crab Fritter Spicy herb remoulade

Petite Burgers Cured tomato, spicy mustard

Baby Potato Latkes Smoked salmon, caviar, crème fraîche 

Croque Monsieur Prosciutto, Gruyère, Pommery mustard

Truffled Quiche Chanterelle mushroom 

Truffle + Bacon Twice-baked Fingerling Potato 

Lobster Spring Rolls Sweet chili emulsion

Mushroom Spring Rolls Ginger dipping sauce  

Crisp Crab Cake Caper remoulade  

Bacon-wrapped Medjool Dates Point Reyes bleu cheese

Suggested: 3 pieces per guest per hour                                           $75 per dozen
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CHARCUTERIE + SELECTION OF DOMESTIC + IMPORTED CHEESES

Served with grilled sourdough, pickled vegetables,  
Dijon mustard, ciabatta and seasonal fruit chutney

$25 per guest

CHILLED SHELLFISH

Served with spicy cocktail sauce, Cajun remoulade,  
fresh lemon, mignonette, hot sauce 

Choice of: oysters, poached prawns,  
king crab legs, clams, Maine lobster

$35/single item 
$45/two items 

$55/three items 
$65/the whole kit ’n’ kaboodle 

CRUDITÉ

Fresh, local vegetables, served with green goddess dressing

$15 per guest

MARINATED BALSAMIC GRILLED VEGETABLES

Served with chickepea hummus and green goddess dressing

$18 per guest

MEDITERRANEAN

Assorted olives, dolmades, feta-stu!ed cherry peppers,  
roasted artichokes, hummus, tabbouleh, baba ganoush

Served with grilled pita

$22 per guest

CHEF’S SELECTED ASSORTMENT

Chocolate tru#es, cookies, brownies,  
peanut butter terrine and pátes de fruits  

$12 per guest

CHOCOLATE FONDUE

Assorted dipping items for chocolate fountain include:  
Fresh strawberries, golden pineapple,  
lemon-scented pound cake, pretzel rods  
and house-made marshmallows

$12 per guest

THE DOUGHNUT WHEEL

Cinnamon-sugar, almond-crusted, chocolate-glazed,  
trio of dipping sauces and sugar doughnut holes   

$15 per guest

Displayed Selections Desserts

All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. Menu items are subject to change.
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PRIME RIB

Horseradish

$45 per guest
STUFFED SALMON 

Citrus beurre blanc

$35 per guest

$150 attendant fee per 100 guests

TACO BAR

Chicken, carne asada, cheese, pico de gallo,  
salsa verde, sour cream, onion, cilantro, lime

$30 per guest
CREATE-YOUR-OWN PASTA BAR (attended)
Grilled Petaluma chicken, sweet Italian sausage, caramelized onions,  
garlic, chili flakes, roasted red peppers

San Marzano tomato sauce, creamy Alfredo 

Chef’s choice of two pastas

$30 per guest
CHAR-CRUSTED CERTIFIED ANGUS BEEF TENDERLOIN

Red wine natural jus, béarnaise

$45 per guest

Reception Stations Carving Stations

All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. Menu items are subject to change.
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SIDES 

Choice of three sides

Additional sides $4 per guest
VEGETABLES

Haricots vert amandine 

Roasted baby vegetables 

Assortment of wild mushrooms

STARCHES

Vermont cheddar +  
Yukon Gold potato gratin 

Roasted fingerling  
potatoes boulangère 

Yukon Gold potato puree 

Bulgar wheat with seasonal vegetables

DESSERTS

Classic-style Cheesecake 
Chef’s seasonal accompaniments

Seasonal Fruit Cobbler 
Served with whipped cream

Seasonal Crème Brûlée   
Served with almond biscotti

Chocolate Peanut Butter Terrine 
Banana creameaux,  
curried candy peanuts

STARTERS

Steakhouse Caesar  
Parma ham, quail egg, real anchovy, 
ciabatta crouton, Parmesan

 
Hand-cut Bigeye Tuna Tartare  
Citrus ponzu, Pinkerton avocado, 
sesame lavosh

 
Salad of Petite Artisan Lettuce 
Shaved vegetables,  
sherry shallot vinaigrette

 
Seasonal Soup 
 
Chilled Shellfish Platter  
Oysters, prawns, king crab legs, spicy 
cocktail, Champagne mignonette 

Additional $38 per guest 

Prawn Cocktail  
Spicy cocktail, lemon

Additional $15 per guest 

One starter, main course and dessert

Main course accompanied by one sauce, vegetable and starch (served family-style)

Vegetarian and dietary needs accommodated upon request                              $95 per guest

Three-course Plated Dinner

Three-course Plated Dinner includes co!ee and tea. Additional options are subject to a $10 supplemental fee.
All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. Menu items are subject to change.

MAIN COURSES

Grilled Filet Mignon  
With braised shallot

N.Y. Strip Steak  
Garlic confit, maître d’hôtel butter

Pan-roasted Mary’s Free Range Chicken  
Grilled lemon, braised shallot

SURF + TURF Stuffed Maine Lobster  
Add to any steak/chop/poultry option 

Additional $35 per guest

Line-caught Alaskan Halibut 

Citrus-basted Pacific King Salmon 

SAUCES

Red wine natural jus

Chimichurri

Citrus beurre blanc
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PASTA + VEGETARIAN

House-made Cavatelli  
Laura Chenel’s goat cheese, roasted red pepper, pine nuts, oregano pesto

Penne Pasta all’Arrabbiata  
Sweet basil, pecorino

Three-cheese Ravioli  
Swiss chard, sage, brown butter, Parmesan

Herbed Quinoa  
Preserved lemon, rosemary

Two entrées  — Includes 1 salad, 2 entrées, 2 sides and 1 dessert $115 per guest
Three entrées — Includes 2 salads, 3 entrées, 3 sides and 2 desserts $125 per guest
 

Dinner Bu!ets

 Ninety (90) minutes maximum service.
All prices are per guest and exclusive of a 24% service charge and 7.75% sales tax. Menu items are subject to change.

SALADS

Steakhouse Caesar  
Ciabatta crouton, Parmesan

Bibb Lettuce + Endive Salad 
Upper ranch, applewood-
smoked bacon, crisp shallot, 
tomatoes  

Salad of Petite Artisan Lettuce 
Shaved vegetables,  
black basil vinaigrette

Seasonal Soup  

 

SIDES

VEGETABLES

Haricots vert amandine 

Roasted baby vegetables 

Assortment of wild mushrooms 

STARCHES

Vermont cheddar +  
Yukon Gold potato gratin 

Roasted fingerling  
potatoes boulangère

Yukon Gold potato puree  

Truffle mac + cheese 

Bulgar wheat with seasonal vegetables

DESSERTS

Classic-style Cheesecake 
Chef’s seasonal accompaniments

Seasonal Fruit Cobbler 
Served with whipped cream

Seasonal Crème Brûlée  
Served with almond biscotti

Chocolate Peanut Butter Terrine 
Banana creameaux, curried candy peanuts

ENTRÉES 

MEAT + POULTRY

Char-crusted Beef Tenderloin 

Black Angus N.Y. Strip Loin 

Rosemary-basted Heritage Pork Loin

Pan-roasted Mary’s Free Range Chicken 

FISH

Line-caught Alaskan Halibut 

Citrus-basted Pacific King Salmon 

Seared Dayboat Scallops 

SAUCES

MEAT + POULTRY

Red wine natural jus

Béarnaise

Peppercorn cream

Horseradish cream

Chimichurri

FISH

Citrus beurre blanc

Lemon-caper butter
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STANDARD

This package is stocked with well-selected spirits by our barkeep —  
includes standard mixers, local, domestic and imported beers  
and somm-selected wines.

$28 per guest for the first hour
 $18 per guest each additional hour

PREMIUM

This package is suited up with a broad range of well-selected  
and best-loved premium spirits — includes standard mixers, local,  
domestic and imported beers and somm-selected wines.

$32 per guest for the first hour
$21 per guest each additional hour

LOCAL + CRAFT SPIRITS

This package is stocked with selections from the heart of  
Napa Valley and small-batch spirits —includes standard mixers,  
local, domestic and imported beers and somm-selected wines.

$35 per guest for the first hour
$23 per guest each additional hour

WINE + BEER PACKAGE

This package includes somm-selected wines and  
four beers from our listing.

$23 per guest for the first hour
$13 per guest each additional hour

BOTTOMLESS MIMOSA $40 per guest  — four-hour maximum

BOTTOMLESS BLOODY MARY $40 per guest — four-hour maximum

PASSED SPARKLING WINE $10 per guest

Some brands are subject to change.
STANDARD

Vodka — New Amsterdam

Gin — Aviation

Tequila — Tres Agave

Rum — Mount Gay

Bourbon — Evan Williams

Scotch — Dewar’s White Label

Brandy — E&J

PREMIUM

Grey Goose 
Tanqueray

Don Julio

Flor De Caña

Bu!alo Trace

Johnnie Walker Black

Hennessey V.S

CRAFT

Hangar 1

No. 209

Ayate Añejo

Gosling’s

Sonoma County

Auchentoshan

Germain-Robin

Bar Packages Liquors

 
Bartender fee of $150 per bartender for up to two hours of service and a 7.75% sales tax apply; 

$75 for every additional hour. Standard sta#ng is one bartender for every 100 guests.  



/21

BUBBLES  

JCB No. 69, Cremant de Bourgogne, Brut Rosé NV $60
Gloria Ferrer, Sonoma, Brut $67
Iron Horse, ‘Aureole Cuvée,’ Brut NV $76
Schramsberg, ‘Blanc de Blancs,’ North Coast, 2015 $80
Perrier-Jouet, Grand Brut  $105
Roederer, ‘L’Ermitage,’ Anderson Valley, Brut, 2012 $125
Louis Roederer, Brut Rosé, 2013 $145

SAUVINGNON BLANC  

Peju, Napa Valley, 2016 $48
Trinchero, ‘Mary’s Vineyard,’ Napa Valley, 2017 $50
Black Stallion, Napa Valley, 2017 $55
Duckhorn, Napa Valley, 2016 $60
Blackbird, ‘Dissonance,’ Napa Valley, 2016 $65
Spottswoode, Sonoma & Napa Counties, 2017 $80
Robert Mondavi, Fumé Blanc Reserve, ‘To Kalon,’  
Napa Valley, 2014 $85

CHARDONNAY  

Hess Collection, Napa Valley, 2017 $45
Clos Du Val, Carneros, 2017 $65
The Calling, ‘Dutton Ranch,’  
Russian River Valley, 2017 $80
Rombauer, Carneros, 2016 $85
Talley, ‘Rincon’ Arroyo Grande, 2015 $90
Mayacamas, Mt. Veeder, 2016 $115
El Molino, Rutherford, 2013 $130
Hess, ‘The Lioness,’ Napa Valley, 2016 $150

Wine List

 
Bartender fee of $150 per bartender for up to two hours of service and a 7.75% sales tax apply; 

$75 for every additional hour. Standard sta#ng is one bartender for every 100 guests.  

PINOT NOIR  

Robert Mondavi, Carneros, 2017 $50
Siduri, Russian River Valley, 2016 $55
Davis Bynum ‘Janes Vineyard,’  
Russian River Valley, 2016 $65
Brick & Mortar, Napa Valley, 2016 $90
Lost & Found,  
Russian River Valley, 2014 $105
Radio-Coteau, ‘La Neblina,’  
Sonoma Coast, 2014 $120
Raen, ‘Royal St. Robert,’  
Sonoma Coast, 2016 $125
Dutton-Goldfield, ‘Devil’s Gulch,’  
Marin County, 2016 $145

ZINFANDEL  

A. Rafanelli, Dry Creek Valley, 2016 $85
Brown Estate, Napa Valley, 2017 $90
The Prisoner, Napa Valley, 2017 $95
Storybook Mountain,  
‘Eastern Exposures,’  
Napa Valley, 2015 $115

MERLOT  

Barlow, Calistoga, 2014 $70
St. Supery, Rutherford, 2015 $85

CABERNET SAUVIGNON + BLENDS  

Hindsight, ‘20/20 Red Blend,’ Napa Valley, 2014 $60
Italics, ‘Proprietary Red,’ Coombsville, 2015 $70
Cornerstone, ‘Benchlands,’ Napa Valley, 2015 $75
Robert Mondavi, ‘Maestro,’ Napa Valley, 2014 $80
Louis M. Martini, Napa Valley, 2016 $85
Twenty-Four by Charles Woodson,  
Napa Valley, 2014 $90
Mount Veeder, Napa Valley, 2016 $95
Clos Du Val, ‘Estate,’ Napa Valley, 2015 $100
Faust, Napa Valley, 2016 $100
Red Mare, Napa Valley, 2014 $100
Capture, ‘Alliance,’ Spring Mountain, 2013 $105
Amuse Bouche, ‘Coup de Foudre Cuvee,’  
Napa Valley, 2017 $105
Galerie Pleinair, Napa Valley, 2014 $115
Inglenook, Rutherford, 2014 $120
Newton, ‘Unfiltered,’ Napa Valley, 2015 $130
Papillon, Napa Valley, 2016 $135
John Anthony, Napa Valley, 2015 $140
Justin, ‘Isoceles,’ Paso Robles, 2016 $145
Double Diamond, Oakville, 2016 $145
Trinchero, ‘Mario’s,’ Napa Valley, 2014 $150
Flora Springs, ‘Trilogy,’ Napa Valley, 2016 $150
S.R. Tonella Cellars, Rutherford, 2015 $155


