


From seasoned restaurateur Nick Mathers &  
Wish You Were Here Group, Belles Beach House  
aims to transport guests from Los Angeles to the  

Pacific Islands whilst staying in the heart of  
Venice Beach. The venue boasts an impressive  
outdoor covered patio bar, indoor restaurant as  
well as an additional al fresco dining area. The  

menu features Hawaiian inspired bites with  
Japanese influence, vibrant craft Tiki cocktails  

and a thoughtful wine list.

Included in this deck you will find space details, menu’s,  
initial pricing and FAQ’s.

  ABOUT 



 THE SPACE

OLI KAI ROOM 
Group size and square footage details  

available upon request

LARRY’S DINING ROOM 
Group size and square footage details  

available upon request

WINDWARD PATIO 
Group size and square footage details  

available upon request





Thank you for considering us for your event booking! 
We’re excited to have you at the beach house. 

To make your booking, please follow the below: 

Booking Information - Please email  
events@bellesbeachhouse.com and include your name,  
desired date, desired time, party size and best contact  

number. 

Menu Selection - Once your booking request has been  
accepted, you will receive an interactive menu where you  
will select your food and beverage items for the booking. 

Credit Card Authorization - Along with your menu  
selections, you will also be required to fill in credit card  

authorization form to confirm the booking. 

Please note: bookings are for 3 hour periods.

  EVENTS 

mailto:events@bellesbeachhouse.com
mailto:events@bellesbeachhouse.com


APPS 
MOCHIKO CHICKEN NUGGETS (GF) 

kewpie, japanese bbq, lemon

Pricing for passed items and/or other stations is generally billed at $25 pp  
per hour. Pricing may vary depending on selections and duration of event.

SUSHI 
SNOW CRAB CUT ROLL 

avocado, spicy mayo

AVOCADO CRISPY RICE 
heart of palm

SALMON NIGIRI

SPICY TUNA CUT ROLL

AVOCADO CUT ROLL

SHRIMP TEMPURA CUT ROLL 
sesame soy paper, spicy aioli, avocado

starting at $25 pp/hour  please select 
up to 4 options  from each category

- FOR AN EXTRA$5 /PP (EACH) - 

FRIED CHICKEN BURGER 
pineapple coleslaw, pickles, catalina sauce 

BAO BUNS 
kalua pork, hoisin, pickled cucumber, chili

MANOFEE TART 
mango, dulce de leche, vanilla custard,  
whipped cream, salted caramel pearls

DESSERT 
- FOR AN EXTRA$5 /PP (EACH) - 

PASSIONFRUIT MOUSSE 
coconut, pistachio ice cream,  

white chocolate rubble

ROCK SHRIMP TEMPURA 
spicy aioli, chives, scallions 

HAWAIIAN FRIES(V) 
hawaiian seasoning, truffle aioli 

CURRY GLAZED MEATBALLS 
impossible meat, herb salad, fresno chili

CHILLED SNAP PEAS (V .GF) 
mint & ginger salsa verde

GRILLED SWEET CORN (GF) 
truffle aioli, shiso konbu, furikake, lime

 CANAPES 



STEAMED EDAMAME (GF) 
wasabi, tamari & ginger dressing,  

hemp togarashi 

MISO MAPLE SALAD (V .GF) 
gem lettuce, crispy quinoa, avocado,  

heart of palm, jicama, snow peas

$75 per person

APPETIZERS 
- FOR THE TABLE -

BUTTERFLY BRANZINO (GF) 
papaya salad, shishito salsa, nuoc  

cham dressing 

CHICKEN YAKITORI (GF, DF) 
nasturtium salsa, herb salad

MAINS 
- FOR THE TABLE -

SIDES 
- SELECT TWO -- SELECT TWO -

MOCHIKO CHICKEN NUGGETS (GF) 
kewpie, japanese bbq, lemon 

ROCK SHRIMP TEMPURA 
spicy aioli, chives, scallions 

CURRY GLAZED MEATBALLS 
impossible meat, herb salad, fresno chili 

CRISPY RICE SALAD (V) 
bok choy, arugula, radish, cucumber,  

tomato, creamy cashew dressing

CHILLED SNAP PEAS(V .GF) 
mint & ginger salsa verde 

HAWAIIAN FRIES 
hawaiian seasoning, truffle aioli 

GRILLED CAULILINI (GF) 
ume & sesame yogurt, yuzu vinaigrette, pistachio 

HERB STEAMED RICE 
coconut oil, furikake, kombu, herbs 

GRILLED SWEET CORN (GF) 
truffle aioli, shiso konbu, furikake, lime

SUSHI PLATTER

   BUFFET 

SALMON NIGIRI 

SPICY TUNA CUT ROLL 

SHRIMP TEMPURACUTROLL 
sesame soy paper, spicy aioli, avocado 

SNOW CRAB CUT ROLL 
avocado, spicy mayo 

AVOCADO CUTROLL 

AVOCADO CRISPY RICE 

SPICY TUNA CRISPY RICE 
heart of palm



$105 per person

MAINS 
- FOR THE TABLE -

CHILLED SNAP PEAS 
mint & ginger salsa verde 

GRILLED SWEET CORN 
truffle aioli, shiso konbu, furikake, lime 

HAWAIIAN FRIES 
hawaiian seasoning, truffle aioli 

GRILLED CAULILINI (GF) 
ume & sesame yogurt, yuzu vinaigrette, pistachio 

HERB STEAMED RICE 
coconut oil, furikake, kombu, herbs

SUSHI PLATTER

SALMON NIGIRI 

SPICY TUNA CUT ROLL 

SHRIMP TEMPURACUTROLL 
sesame soy paper, spicy aioli, avocado 

SNOW CRAB CUT ROLL 
avocado, spicy mayo 

AVOCADO CUTROLL 

AVOCADO CRISPY RICE 

SPICY TUNA CRISPY RICE 
heart of palm

- SELECT THREE -

MOCHIKO CHICKEN NUGGETS (GF) 
kewpie, japanese bbq, lemon 

ROCK SHRIMP TEMPURA 
spicy aioli, chives, scallions 

CURRY GLAZED MEATBALLS 
impossible meat, herb salad, fresno chili 

CRISPY RICE SALAD (V) 
bok choy, arugula, radish, cucumber,  

tomato, creamy cashew dressing

STEAMED EDAMAME (GF) 
wasabi, tamari & ginger dressing,  

hemp togarashi 

MISO MAPLE SALAD (V .GF) 
gem lettuce, crispy quinoa, avocado,  

heart of palm, jicama, snow peas

APPETIZERS 
- FOR THE TABLE -

BUTTERFLY BRANZINO (GF) 
papaya salad, shishito salsa, nuoc  cham dressing 

WAGYU STEAK (GF) 
wasabi cream, melted leeks, black konbu salt, lime 

CHICKEN YAKITORI (GF, DF) 
nasturtium salsa, herb salad

SIDES 
- SELECT THREE  -

   BUFFET 



STEAMED EDAMAME (GF) 
wasabi, tamari & ginger dressing,  

hemp togarashi

$105 pp //  Ser ved Family Style

APPETIZERS 
- FOR THE TABLE -

SUSHI COURSE 
- SELECT THREE -

BUTTERFLY BRANZINO (GF) 
papaya salad, shishito salsa,  

nuoc cham dressing

MAINS 
- FOR THE TABLE -

DESSERT 
- SELECT ONE - 

PASSIONFRUIT MOUSSE 
coconut, pistachio ice cream, 

white chocolate  rubble 

MANOFEE TART 
mango, dulce de leche, vanilla custard,  
whipped cream, salted caramel pearls

CHICKEN YAKITORI (GF, DF) 
nasturtium salsa, herb salad

- SELECT TWO -

MISO MAPLE SALAD (V ,GF) 
gem lettuce, crispy quinoa, avocado,  

heart of palm, jicama, snow peas

HERB STEAMED RICE 
coconut oil, furikake, kombu, herbs 

GRILLED SWEET CORN 
truffle aioli, shiso konbu, furikake, lime 

HAWAIIAN FRIES 
hawaiian seasoning, truffle aioli

   DINNER 

SIDES 
- FOR THE TABLE -

SALMON NIGIRI 

SPICY TUNA CUT ROLL 

SHRIMP TEMPURACUTROLL 
sesame soy paper, spicy aioli, avocado 

SNOW CRAB CUT ROLL 
avocado, spicy mayo 

AVOCADO CUTROLL 

AVOCADO CRISPY RICE 

SPICY TUNA CRISPY RICE 
heart of palm

MOCHIKO CHICKEN NUGGETS (GF) 
kewpie, japanese bbq, lemon 

ROCK SHRIMP TEMPURA 
spicy aioli, chives, scallions 

CURRY GLAZED MEATBALLS 
impossible meat, herb salad, fresno chili 

BAO BUNS 
kalua pork, hoisin, pickled cucumber, chili



STEAMED EDAMAME (GF) 
wasabi, tamari & ginger dressing,  

hemp togarashi 

MISO MAPLE SALAD (V . GF) 
gem lettuce, crispy quinoa, avocado,  

heart of palm, jicama, snow peas 

CURRY GLAZED MEATBALLS 
impossible meat, herb salad, fresno chili 

$120 pp //  Ser ved Family Style

APPETIZERS 
- FOR THE TABLE -

MOCHIKO CHICKEN NUGGETS (GF) 
kewpie, japanese bbq, lemon

CHAR SIU PORK RIBS 
pineapple glaze, tangerine,  cilantro 

blossom 

ROCK SHRIMP TEMPURA 
spicy aioli, chives, scallions 

BAO BUNS 
kalua pork, hoisin, pickled cucumber, chili

DESSERT 
- FOR THE TABLE - 

PASSIONFRUIT MOUSSE 
coconut, pistachio ice cream,  

white chocolate rubble 

MANOFEE TART 
mango, dulce de leche, vanilla custard,  
whipped cream, salted caramel pearls

MAINS 
- FOR THE TABLE -

   DINNER 

SUSHI COURSE 
- SELECT FOUR -

SALMON NIGIRI 

SPICY TUNA CUT ROLL 

SHRIMP TEMPURACUTROLL 
sesame soy paper, spicy aioli, avocado 

SNOW CRAB CUT ROLL 
avocado, spicy mayo 

AVOCADO CUTROLL 

AVOCADO CRISPY RICE 

SPICY TUNA CRISPY RICE 
heart of palm

- SELECT THREE -
HERB STEAMED RICE 

coconut oil, furikake, kombu, herbs 

GRILLED SWEET CORN 
truffle aioli, shiso konbu, furikake, lime 

HAWAIIAN FRIES 
hawaiian seasoning, truffle aioli

SIDES 
- FOR THE TABLE -

BUTTERFLY BRANZINO (GF) 
papaya salad, shishito salsa, nuoc  cham dressing 

WAGYU STEAK (GF) 
wasabi cream, melted leeks, black konbu salt, lime 

CHICKEN YAKITORI (GF, DF) 
nasturtium salsa, herb salad





FAQ’s

Q: Why do I need to put a credit card on file? 
A: The CC authorization form secures your event. Nothing is  
charged to the credit card provided at the time of booking. You  
may pay with a different card(s) at the time of your reservation. 

Q: What is the cancellation policy? 
A: Refer to your contract for cancellation policy. 

Q: What if I have dietary restrictions? 
A: We offer vegan and vegetarian menu items and can  
accommodate most dietary requests with advance notice. 

Q: What is your corkage fee? 
A: $35 per 750 ml bottle. We have a 2 bottle maximum. 

Q: Can I bring in decorations for the table? 
A: Decorations must be approved by management before your  
event. 

Q: Can I bring my own dessert? 
A: Groups are always welcome to bring their own dessert for an  
outside dessert fee of $4.00 per person. 

Q: What if I have kids? Do they need to eat off the set  
menu? 
A: We waive the fee for children under the age of 12.



  CONTACT 

Location 
24 Windward Ave. Venice, CA  

424 363 6600 

Hours 
Monday 4 pm - 11 pm 
Tuesday 4 pm - 11 pm 

Wednesday 4 pm - 11 pm 
Thursday 4 pm - 12 am 

Friday 12 pm - 1 am 
Saturday 10 am - 1 am 
Sunday 10 am - 11 pm

For large group inquiries (8-15 guests) 
info@bellesbeachhouse.com 

For event inquiries (16+ guests) 
events@bellesbeachhouse.com
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