
 

LARGE PARTY DINNER MENU OPTIONS



Option #1
Option #2

Option #3

$80 per person

$100 per person
$120 per person

OUR OPTIONS

3 courses

3 courses
4 courses



What's included
salad, entree and dessert (no modifications)
1 non-alcoholic drink per guest
dedicated wait staff



OPTION #1
$80 per person

[excludes tax & tip]
1ST COURSE: SALAD
Beet & Pear Salad- organic salinas valley
greens, roasted beet, anjou pear,
gorgonzola, candied pecan, chive. tossed
in our house-made mango dressing.

2ND COURSE: ENTREE
[CHOOSE 1]

Brick Chicken- pressure gril led free-
range, organic half chicken. loaded
mashed potatoes, seasonal organic
vegetables.

NY Steak- 8oz ny steak, loaded mashed
potatoes, organic carrots. 

3RD COURSE: DESSERT 
Custard Bread Pudding- sweet bread,
crème anglaise, caramel.



OPTION #2
$100 per person 1ST COURSE: SALAD

Valley Girl  Salad- salinas valley organic
greens, gorgonzola, artichoke heart,
granny smith apple, candied walnut,
diced avocado. tossed in our house-made
avocado apple cider vinaigrette.
 

2ND COURSE: ENTREE
[CHOOSE 1]

NY Steak & Prawns- 8oz ny steak &
prawns, loaded mashed potatoes, organic
carrots.

Macadamia Crusted Halibut- loaded
mashed potatoes, roasted carrot, buerre
blanc.
 

3RD COURSE: DESSERT 
Strawberry Pizza- local strawberry,
graham cracker crust. 

[excludes tax & tip]



OPTION #3
$120 per person 1ST COURSE: SALAD

Classic Caesar Salad- salinas valley
romaine, parmesan, focaccia crouton,
tossed in house caesar dressing. 

3RD COURSE: ENTREE
[CHOOSE 1]

Ribeye Steak- 18oz rib eye, loaded
mashed potatoes, organic carrots.
 
Crab Stuffed Salmon- lemon caper sauce,
loaded mashed potatoes, gri l led
asparagus. 

4TH COURSE: DESSERT
Raspberry Cheesecake- local fresh
raspberry, oreo crust            

[excludes tax & tip]

Crab Cake-  1 new orleans style crab cake,
roasted corn, cream sauce.

2ND COURSE: APP



Terms & conditions
a $200 deposit is required and charged when reservations are confirmed. the deposit will
be credited to the party’s final bill or refunded to the original form of payment.
tax and 20% service fee will be applied to every bill and is not included in the per person
price.
a final guest count must be provided 24 hours prior to the reservation start. the confirmed
guest count will be charged to the final bill. any additional guest added after the final
guest count has been confirmed will be added to the final bill. 
forms of payment must be discussed and agreed upon when final guest count is
confirmed (3 card maximum).
all group bookings for 20+ guests require a minimum 24 hour notice of cancellation or a
fee of $20 per person will be charged to the credit card on file.
gift certificates and gift cards of any kind are not acceptable forms of payment. 
no outside food is allowed except for cake or dessert which needs to be discussed and
agreed upon when the final guest count is confirmed. 

terms, conditions, and policies of event booking for Lalla Grill Oceanside



CONTACT US
654 Cannery Row

Monterey, CA 93940
(831) 324-0981

lallagrilloceanside@moncada-group.com
 

www.lallagrill.com
lallagrilloceanside


