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General Information on Catered Events

Menus - Though we have extensive menu options, the Chef welcomes the opportunity to customize any menu or prepare items to your personal taste.

Seating - Typically we set our private event rooms with 66” round tables of eight or ten.  It allows for a more comfortable seating arrangement for your guests.

Linen - The St. Regis San Francisco offers floor-length linens and skirting in Rivolta Carmignani as a standard.  We are happy to assist in coordinating customized rental linens, should you prefer.

Décor - Our Catering staff can assist you in your planning with floral, specialty linens, entertainment and lighting needs.

Special Occasion Cakes - Our Pastry Chef will be happy to design and prepare a special occasion cake.  Cake pricing ranges between 15.00 to 25.00 per guest.  Should you prefer to bring in your own special occasion or wedding cake, the cutting fee will be 9.00 per guest.

Audio-Visual and Lighting - The St. Regis San Francisco has an exclusive on-site audio-visual company, Presentation Services.  We offer state of the art equipment available on a rental basis as well as a business center with private work stations.  Your Catering or Conference Services Manager can assist you with these audio-visual needs.

Labor Charge - The hotel will add a 250.00 labor charge to plated or buffet functions for fewer than 25 guests.  This charge does not apply to coffee breaks, box lunches, or receptions.  Additional servers may be ordered for an event at a charge of 375.00 per server.  Chef and Carver charges are 275.00 for a one and a half hour period.  Additional Chef hours at 75.00 per half hour.  

Payment and Guaranteed Attendance - Guaranteed attendance must be provided to the Catering department no later than 7 business days prior to your event/s.  A non-refundable deposit is required to confirm any event space.  Four months prior to your event 50% of the estimated charges are due, two months prior to your event 75% of the estimated charges are due and the estimated final balance is due 14 days prior to your event, unless billing arrangements have been made.

Parking - The hotel offers reduced pricing on valet parking (entrance on Minna off of Third) and also can recommend several self-park garages in close proximity.

Shipping Packages - To assure efficient handling and storage of your very important event materials, we suggest that you notify your hotel Catering or Conference Services Manager in advance should you have plans to ship packages to the hotel.  Please indicate the method and quantity.  Since storage space is limited, it is advised to have your packages shipped as close to the date of your event/s as possible.  Shipments of up to ten boxes will be subject to handling fees of up to 5.00 per box; shipments of over ten boxes will be subject to handling fees of 10.00 per box as well as labor fees for oversized items.

Spring Canapé Collection 
Most food, from fruit to fish, has a season when it is abundant and at its best.  Whenever possible, we will only use the best products purchased from local growers and artisanal producers.  We have made it a priority to cultivate relationships with growers who are committed to organic and natural farming methods. Individual menu items may be subject to adjustments based on seasonal availability. 

*Based on 24-pieces minimum per item

	Cold Canapé and Crudo Collection

· Black olive crostini with roasted garlic foam, Laura Chenel’s goat cheese
· Yukon Gold potato cake, smoked salmon, black peppercorn and all spice aioli, peppercress

· Roasted strawberry, Villa Monodori aged Balsamic Vinegar, Fourme d’Ambert blue cheese, fresh lemon thyme

· Poached lobster and mango salad, Alsatian gewürztraminer, sriracha foam

· Cured local halibut ceviche, toasted poppy seed, avocado and Meyer lemon

· Ahi tuna tataki marinated with aged balsamic vinegar, Niçoise style vinaigrette

· Caramelized leek compote, tomato confit, chive, Point Reyes blue cheese

· Cold saffron risotto roll wrapped in Serrano ham, paella style

9 each

Hot Canapé Collection

· A taste from the Ferry Building Market wrapped in risolle

· Crème Vichyssoise, watercress, fresh uni, scallop jerky

· Dungeness crab cake, muscat and ginger reduction, avocado and grapefruit
· Wagyu beef sliders, Hooks cheddar, fried quail egg, spicy Russian dressing

· Alsatian “flammenkueche,” chive, black truffle
· Crispy confit Duroc pork, whole grain mustard, Gribiche sauce and garden greens

· Rock shrimp and sauerkraut samosa, sweet mustard, chive dipping sauce

· Confit of Veal sliders with tarragon and chervil served on potato bread, galangal ketchup

9 each


	Displays
· Chilled seafood display: Walker Creek oysters, poached jumbo shrimp, king crab leg, tartar sauce, cocktail sauce,  red wine mignonette, lemon and lime wedges (4 pieces per guest)   38 per guest  
· Chef selection of antipasto featuring some of the best salumi and traditional Italian starters, served with foccacia, extra virgin olive oil, and aged balsamic vinegar (serves 50)   28 per guest
· Sushi, sashimi, and chef selection of roll display (4 pieces per guest)   36 per guest
· Finger sandwich display: Manhattan club with dungeness crab meat, club sandwich with grilled chicken breast, smoked salmon and egg salad (3 pieces per guest)   26 per guest
· Artisan cheese tray served with fresh seasonal fruits, sliced baguette and cranberry walnut bread, homemade organic grain crackers, quince paste, and Dalmatia orange and fig spread (serves 50)   19 per guest

· Seasonal selection of organic vegetables, individually served with assorted dips   10 per guest




Reception Stations

Prepared to order by St. Regis Chef.  Pricing is for a maximum of two hours. Additional hours prorated. 

One Chef is required per 50 guests at 275 each for one and a half hours.  Additional hours 75 per half hour. 

	Sashimi 

Spring seasonal fish selected from the finest local and imported species 

(4 pieces per guest)   36 per guest 
Master sushi chef is required per 50 guests at 350 each for one and a half hours. Additional hours 125 per half hour
Dim Sum 
Selection of shrimp, lobster, pork and vegetable dumplings, wok steamed served with chili soy dipping sauce (4 pieces per guest)       28 per guest

Mediterranean Porchetta
         Whole roasted suckling pig, stuffed with rice, red bell pepper, swiss                  chard   28 per guest       
Beef

Organic beef hanger steak chimichurri, guacamole, cotija cheese, and made to order warm flour tortillas   28 per guest                                                                                 
	Ravioli
Choice of ravioli:
· Spinach, basil and fresh ricotta ravioli, basil coulis and pine nuts,

extra virgin olive oil

· Braised beef ravioli, Niçoise style, shaved parmesan, Malbec 

red wine sauce

26 per guest

Ceviche

Choice of ceviches mixed by chef in room (3 pieces per guest)
· Diced lobster/green apple/charred vanilla

· Snapper/passion fruit/red finger chili, Thai basil
· Tuna/coconut milk/ green jalapeño/cucumber/red bell pepper
26 per guest

Risotto

Aquarello aged risotto with fresh English pea, baby bibb lettuce and shaved parmesan cheese   26 per guest




Plated Miniature Dessert Collection

Recommended to enhance your dessert reception, finished à la minute and served on small plates.  These offerings are to be ordered in conjunction with dessert displays and Chef attended stations
	Dessert Displays
· Handmade truffles and chocolate bon bons (3 pieces per guest)

24 per guest 

· Chef’s selection of petits fours (3 pieces per guest)   24 per guest

· Selection of assorted pastry cakes to include: opera, pear tart with almond cream, tiramisu, New York cheesecake, Tutti Frutti layered cakes, bomboloni (3 pieces per guest)   24 per guest

· Pastry chef’s selections of homemade candies to include: soft caramel, Guimauve French style marshmallows, assorted pâte de fruit, nougat (3 pieces per guest)   24 per guest

· Miniature cupcake selection (3 pieces per guest)   24 per guest
	Chef Attended Dessert Stations

To be ordered in conjunction with our miniature dessert selection and dessert display stations.

Pricing is for a maximum of two hours. Additional hours prorated.

Prepared to order by St. Regis chef.  One chef is required per 50 guests at 250 each for one and a half hours.  Additional hours 75 per half hour. 

St. Regis Float and Ice Cream Parlor
            Mini soda floats and mini ice cream cones made with our infused syrups and house made ice creams and sorbets   18 per guest     (2 per guest)
Chocolate Lollipops
Make your own lollipops – various flavors of ganache made with Valrhona chocolate, assorted toppings to dip   18 per guest          (2 pieces per guest)


Spring Dinner Collection
Most food, from fruit to fish, has a season when it is abundant and at its best.  Whenever possible, we will only use the best products purchased from local growers and artisanal producers.  We have made it a priority to cultivate relationships with growers who are committed to organic and natural farming methods. Individual menu items may be subject to adjustments based on seasonal availability.

*All plated dinners are served with three styles of freshly baked artisan rolls and sweet French style butter, freshly brewed La Colombe coffees and “T” selection of tea
	Spring Dinner Starters 

· Maine lobster ravioli, fennel and baby spinach, creamy shellfish broth infused with lemongrass, spicy red oil   16 additional
· Local halibut sashimi with Tahitian vanilla emulsion and fresh passion fruit, baby dandelions and micro lemongrass   16 additional
· Open faced ravioli, sweet pea purée infused with fresh mint, sautéed Bay scallops, candied Meyer lemon and olive oil emulsion   12 additional
· Dungeness crab and white asparagus served on a shellfish gelée with a warm Sriracha foam and green shiso   12 additional
Spring Soups

· Lobster and shellfish bisque infused with lemongrass, vegetable julienne, whipped cream and chipotle oil

· Warm “Crème Vichyssoise” with ramps and young leek, Alsatian style pasta roulade

· Fresh English pea soup, Californian morel and tarragon sabayon

· Organic spring carrot soup infused with pink peppercorn and fresh mango, spicy sweet onion compote

Spring Salads 
· Local jumbo green asparagus marinated with citrus, blood orange segments, micro greens and “Maltase Sauce”
· Roasted organic strawberries and wild arugula salad, Humboldt Fog goat cheese and Villa Monodori aged balsamic vinegar

· Crisp Boston lettuce, chervil, King crab and Easter egg radish salad, white asparagus and tarragon vinaigrette, chicken crackling

· Frisée and mâche salad, fennel bavarois, Point Reyes blue cheese, toasted hazelnut, anise vinaigrette

Spring Main Course Collection - based on four courses

· Beef tenderloin “Old Strasbourg” served on a brioche toast with Breaburn apple and sautéed duck foie gras, Bordelais sauce   128 per guest  
· Grimmand Farm duck breast a l’orange, creamy polenta galette and confit baby turnip   126 per guest  
· Seared Creekstone beef sirloin, shallot compote, spring vegetable with fresh thyme and potato quenelle   122 per guest
· Porchetta style lamb shoulder, crushed Yukon Gold potato, Kalamata black olives and fresh parsley   120 per guest
· Roasted cod with pan seared green asparagus and confit salsify, Kalamata olives and brioche crouton   114 per guest
· Local black cod, green curry sauce, avocado, mango and roasted cauliflower, Asian micro greens   114 per guest
· Pan seared wild striped bass, globe artichoke and zucchini vinaigrette, pine nuts and basil oil   112 per guest

· Seared Thai snapper, Asian pear, white onion and fava bean compote with lemon thyme, fennel nage   112 per guest

· Butter poached local halibut, Arborio rice “Façon Soubise,” with herb broth and onion sprouts   112 per guest 

· Free range organic chicken breast, cream of spinach and basil, crunch potato galette, chicken jus   112 per guest
	Spring Vegetarian Main Courses – based on four courses

· English pea risotto with fresh morels and parmesan foam   98 per guest

· House-made Yukon Gold potato gnocchi, asparagus and ramps, parsley and garlic sauce   96 per guest

· House-made ricotta, spinach and basil ravioli, baby artichoke and spring vegetable broth infused with lemon and basil   96 per guest
Sweet Ending Collection

· Californian organic raspberry Napoleon, almond and orange tuile, Tahitian vanilla pot de crème and “Fromage Blanc” Ice Cream

· Fresh strawberry salad infused with reduced port wine and mint, caramelized lemon  custard and “petit beurre” cookie

· Manjari grand cru bittersweet warm chocolate cake, mocha ice cream, Tahitian vanilla sauce

· Lemongrass infused coconut bavarois, confit Maui pineapple, dark rum infused banana cake, PaBaMa sorbet and passion fruit foam

· Almond and coconut dacquoise, spicy rhubarb marmalade, Meyer lemon mousseline and strawberry

· Crunch feuillantine and caraibe chocolate mousse, salted caramel sauce

· Monthly Special: Chef’s grandmother’s upside down apple tart, old fashioned “Crème Chantilly” and salted caramel sauce

Spring Cheese Courses

· Savory pear tart with Fourme d’ Ambert blue cheese, mâche salad and candied walnut

· Warm Yukon gold potato stuffed with Winnemere cheese, frisée and baby greens, cumin seed dressing

16 per guest

Intermezzo Collection

· Meyer lemon sorbets, house-made lemoncello soda, blueberry gelee

· Charred Tahitian vanilla sorbet, pineapple syrup, micro basil

· Chef’s seasonal intermezzo

10 per guest




Spring Dinner Table Collection – A Taste of St. Regis Hotels and Resorts
Most food, from fruit to fish, has a season when it is abundant and at its best.  Whenever possible, we will only use the best products purchased from local growers and artisanal producers.  We have made it a priority to cultivate relationships with growers who are committed to organic and natural farming methods. Individual menu items may be subject to adjustments based on seasonal availability.

*All dinner table selections are served with three styles of freshly baked artisan rolls and sweet French style butter, freshly brewed La Colombe coffees and “T” selection of tea
	Bora Bora / Princeville 

· Fresh coconut and taro root soup, toasted nuts, green cardamom

· Poached Laughing Bird shrimp, avocado, papaya salad

· Yellow fin tuna poke, tatsoi and pickled sesame seeds

· Mahi mahi poached with Remene lime scented coconut milk, mango, ginger chutney

· Charred free range chicken breast, spiced grapefruit, Maui pineapple

· Steamed wild rice with almond and cilantro

· Sautéed green and yellow long beans, garlic, Tahitian ginger

· Tahitian vanilla and mango rice pudding, macadamia nut and caramelized banana cake, exotic fruit plate with demerara brown sugar, lime, and red chili

112 per guest
Singapore / Beijing

· Chicken noodle soup with Chinese vegetables

· Shredded vegetable salad, ponzu and lime dressing

· Green mango and papaya salad, toasted candlenut, crystallized tamarind som tam vinaigrette

· Selection of dim sum with assorted condiments (based on 3 per guest)

· Pan seared shrimp, Sarawak peppercorn and black bean sauce, dried pineapple

· Grilled snapper “Thai BBQ style”

· Hanger steak, soy garlic toasted sesame and coriander condiment 

· Vegetable fried rice

· Stir fried sugar snap pea, shiitake mushroom, water chestnut

· Chocolate and Vietnamese coffee tart, coconut tapioca caramelized pineapple and pink peppercorn caramel, fresh fruit salad infused with lemongrass and ginger

112 per guest
Mexico / Punta Mita

· Corn tortilla soup, sweet California peppers
· Three bean salad, organic mixed greens, charred jalapeno and cilantro dressing

· Beef enchilada with New Mexico chili

· Roasted pork loin, grilled chorizo and sweet corn succotash

· Grilled hanger steak chimichurri, fried yucca, shallots

· Mexican rice with red bell pepper, fresh green peas

· Fingerling potatoes, grilled Anaheim and poblano peppers

· Mexican chocolate flan with piloncillo, tres leche cake, polvorones de canela, Mexican wedding cookies

110 per guest


	Mallorca / Roma

· Insalata al Abruzzese, preserved tuna, cucumber, artichoke, green bean and bell pepper salad, lemon and thyme dressing

· Italian penne pasta salad with black olives, baby squid, Laughing Bird shrimps and aged balsamic dressing

· Roasted bell pepper and tomato soup, Spanish paprika, fresh basil and garlic toast

· Spinach and ricotta ravioli, fresh tomato sauce, basil, mozzarella

· Saltimbocca alla Romano: veal medallion, sage, Parma ham

· Creamy polenta, rosemary, talegio cheese

· “Stockfish,” potato and tomato stew with fresh cod fish 

· Paella with Bomba Callaspara rice, chorizo, chicken breast

· Catalan style custard with churros,  tiramisu, “Strawberry Tortillas”- saffron brioche pudding with caramelized strawberries, Amaretti, Italian macaroon 

110 per guest
Local Farmer’s Market / A Taste of Spring

· Young leek, ramps and Yukon Gold potato soup, chervil, French style brioche croutons

· Salad “Mariette,” organic heirloom carrot, Cara Cara orange, celery, mâche, caraway seed, and orange dressing

· Spring lettuce and fresh rock shrimp salad, Easter egg radish, garden greens and citrus-dill sauce

· Pan-seared Fish of the Day, confit fennel, olives, and Chardonnay butter sauce

· Whole roasted free-range chicken, applewood smoked bacon, roasted sweet onion and natural jus

· Baby spinach and potato purée lightly flavored with nutmeg

· Spring vegetable fricassee with chervil and fresh thyme

· Strawberry tartlet with meringue “á la Chantilly,” bitter almond “Blanc Manger” with citrus- infused red wine and berry soup, dark chocolate tart with coffee jelly and crunchy pearls

108 per guest




Artisanal Cheese Course

Select three of the following artisanal cheeses. Cheese course served with homemade organic grain crackers and seasonal fresh fruit. The cheeses below are just a few of Chef Romuald’s seasonal favorites.  For a larger selection please request additional Cheese List.

St. Pat – Cowgirl Creamery, Pasteurized Cow
St. Pat is Cowgirl Creamery’s seasonal springtime cheese. These rounds are made with whole organic milk from the Chileno Valley Jersey Dairy and are wrapped with stinging nettle leaves. Do not fear the nettles, since they are frozen to remove the sting before they are wrapped around the cheese. This creates its distinctive green rind, which commemorates the arrival of Spring in Marin County. After three weeks of aging St. Pat is mellow, soft, and full of flavor. The nettle leaves impart a smoky, artichoke flavor. Certified organic by the 

O’Banon – Capriole Dairy, Pasteurized Goat
Banon was named for the French chevre on which this cheese is based. These hand-ladled rounds of goat’s milk are wrapped in chestnut leaves that have been soaked in Old Forester or Woodford Kentucky bourbon. The tannins in the leaves and the bourbon combine to give this creamy, dense cheese a unique flavor that leaves a crisp bite on the palate. The paste is firm with a smooth, soft white texture. As they age about a month, the cheeses become a bit drier and intensify in flavor.
Loma Alta – Nicasio Valley Cheese Co, Pasteurized Cow
Fresh and lactic, Loma Alta is an Alpine style cheese at the beginning of its life. Aged only about 30 days, with a lovely rind and delicate milky flavors, this cheese is beautiful representation of the milk it is made from. 
Ewe’s Blue – Old Chatham Sheepherding Co, Pasteurized Sheep
Using 100% sheep milk, Ewe’s Blue is made Roquefort style on the farm. It is creamy and rich with a prominent, but not overwhelming, tangy blue flavor.
Tome des Recollets – French, Cow and Goat
Five herbs and spices, two milks, and one wine, all in a single French cheese. Composed of both cow and goat milk, each Tome des Recollets is “finished” by Jean D’Alos affineur, Pascale Beillevaire. After washing the wheels in Sauternes, Pascale carefully covers the cheese with a dense layer of juniper berries, red tapered cayenne peppers, heady leaves of savory, and white and black peppercorns. The semi-hard cheese is rich and tangy with forward notes of the crusted herbs that have filtered down through the paste.
Tarentaise – Thistel Hill Farm, VT, Cow
Made in the tradition of French Alpine cheeses, Tarentaise is made using imported French cultures, which gives the cheese a deep complexity. Tarentaise reflects the terroir of Thistle Hill Farm, and in the smooth, subtle nuttiness for the cheese, you can detect the soil, climate and flora or North Pomfret, Vermont. Tarentaise is certified organic by the Northeast Organic Farmers Association.

Inverness – Cowgirl Creamery, Cow
Inverness is a newcomer to Cowgirl Creamery’s offerings. The small cylinder shaped cheese has a surface ripened rind with a tangy lactic curd and a dense, creamy mouth feel. This cheese is made with whole organic milk from Straus Family Creamery and traditional rennet then aged for three weeks. 

Nancy’s Camembert – Hudson River Valley, NY, Cow and Sheep
Named for Old Chatham Sheepherding owner, Nancy Clark, this award-winning Camembert-style cheese is made with a blend of cow and sheep milk that tastes of the verdant Hudson Valley grazing pastures. The East Friesian crossbred sheep are raised on organic fields and pastures and their health is meticulously maintained to ensure the best quality of life. This care and quality is reflected in a cheese that is mellow and buttery with a nice tanginess to highlight the lushness. 
The St. Regis Beverage Collection

Our collection of beverages is to continually source and introduce you to what we feel are some of the finest liquors available Our aim is to introduce the finest liquors from the Bay Area and around the world. As part of our core values, we will always strive to provide you with products emphasizing what we feel are considered

localized luxury.

	Luxe Collection

SKYY Vodka

Tanqueray Gin

Barcardi Superior Rum

Jose Cuervo Gold Tequila

Dewar’s White Label Scotch 

Jack Daniel’s Bourbon

Canadian Club Blended Whiskey

Hennessey V.S. Cognac

14

Ultra-Luxe Collection

Ketel One Vodka

Bombay Sapphire Gin

10 Cane, Trinidad Rum

1800 Reposado Tequila

Johnnie Walker Black Label Scotch

Maker’s Mark Bourbon

Crown Royal, Blended Canadian Whiskey

Hennessey V.S.O.P. Cognac

17


	Cordials and Liquors

Campari

Romana Sambuca

Drambuie

Southern Comfort 

Disaronno Amaretto

Kahlua

Cointreau

Frangelico

Bailey’s Irish Cream

Chambord

Grand Marnier

18

Domestic / Light Beer

Coors / Coors Light

Bud / Bud Light

9
Local Crafted Beer

Anchor Steam

10
Imported Beer

Amstel Light 

Heineken

St. Pauli N.A.

10


The St. Regis Wine Collection

The focus of our Wine Collection is to continually source and introduce you to what we consider some of the finest wines available from California and

other parts of the world. To assure your highest expectations are met, we will always strive to provide wines emphasizing interesting selections from high-quality producers as well as single-vineyard boutique wineries exemplifying the craft at its best.

	Sparkling Wines & Champagnes

Laurent Perrier, Grand Siecle, Grand Cuvée, NV                                       
175

Champagne Canard Duchêne, Brut, “Cuvée Leonie” Ludes, France, NV
146

Bollinger Special Cuvée, Brut, Aÿ, NV 


110

Roederer Estate, Anderson Valley, L’Ermitage Brut, 2002

88
Iron Horse, Green Valley, Brut, 2004 


64
Domaine Chandon Brut Classic                                                                      58
Maison Grandin Crémant, Brut, “Methode Tradinionelle” France, NV
56
Mumm Napa Brut Rose, NV                       


56
Charles de Fere, Brut, “Cuvee Jeane Louis”                                                  52
Sauvignon Blancs

Matanzas Creek, Sonoma Valley, 2007 


54
Craggy Range Sauvignon Blanc, Martinborough, New Zealand, 2007
54
Markham, Napa Valley, 2007 



52
Ferrari-Carano Fumé Blanc, Sonoma County, 2008 

52
Brancott, Marlborough, New Zealand, 2008                                                 50
Chardonnays

Flowers, Sonoma Coast, 2007 



78

Far Niente, Estate Bottled, Napa Valley, 2007 


75
Ramey, Russian River Valley, 2007 



66
Saintsbury Unfiltered, Carneros, 2007


64
Landmark, Overlook, Santa Barbara County, 2007 

62
Jordan, Russian River Valley, 2007 



60
Frie Brothers, “Reserve”, Russian River Valley, 2007                                   55
Carpe Diem, Firepeak Vineyard, Edna Valley, 2006 

54
Sterling, Vintner’s Collection Limited Release, Central Coast, 2008              48
Lander-Jenkins Vineyards, Spirit Hawk, Sustainably Grown, 2008
48
Other White Varietals

Conundrum by Caymus, California Blend, 2007 


 58
Hugel Gewürztraminer, Alsace, France, 2007   


 50
Bolini Pinot Grigio, Trentino, Italy, 2007                                                       46
Trinity Oaks Pinot Grigio, 2008                                                                    44
Sycamore Lane, White Zinfandel, 2008                                                         42
Dessert Wines (.375)

Raymond, Eloquence, Late Harvest Chardonnay, Napa Valley, 2005             76  Arrowood Late Harvest Riesling, Alexander Valley, 2002 

 56
Robert Pecota Winery, Late Harvest Moscato d’Andrea, Napa Valley, 2002 52
	Pinot Noirs

Robert Stemmler, “Nugent”, Carneros, 2006


70
Saintsbury, Carneros, 2006 



67
Foley Estates, Santa Rita Hills, 2007



65
MacMurray Ranch, Sonoma, 2007      


60
Robert Mondavi, Private Selection, 2008                                                      58
Merlots

Nickel & Nickel, Harris, Oakville, Napa Valley, 2006 

84
Mantanzas Creek, Sonoma Valley, 2005


66
Wild Oak by St. Francis, Sonoma County, Merlot, 2004

65
Swanson Merlot, Oakville Estate, Napa Valley, 2005 

58
Beaulieu Vineyard, Napa Valley, 2005                                                          52
Red Diamond Winery, Washington State, 2007                                            48
Cabernet Sauvignons & Blends

Nickel & Nickel, Sullenger, Napa Valley, 2006       

130

Jordan, Sonoma County, 2005 



88

Newton, Unfiltered, Napa Valley, 2005 


86

Artesa, Napa Valley, 2006 



78

Markham, Napa Valley, 2006 



67

Stag’s Leap Red Table Wine, St. Regis San Francisco Blend, Napa Valley, 2008    60
Solaire by Robert Mondavi, Central Coast, 2006                                          60
Alexander Valley Vineyards, 2007
 


58

14 Hands, Washington, 2006                                                                        56 
Ancient Peaks, Margarita Vineyard, Paso Robles, 2006

55
Lander-Jenkins Vineyards, Sustainably Grown, 2007

48
Syrahs and Zinfandels

Laird Family Estate Syrah, Dyer Ranch, Napa Valley, 2003 

84

Grgich Hills, Zinfadel, Estate Grown 2006 


64
Collier Winters Private Reserve Zinfandel, Dry Creek Valley, 2005
56



The St. Regis Wedding Cake Collection
Every season is as different as the flavors that define them.  To focus on these flavors we use only the best products of the season and the finest ingredients in our creations.  We’re committed to using only local and organic products.  As seasons change our menu suggestions may be subject to minor adjustments based on availability

	Cake Flavors:

   Chocolate devil’s food

   Vanilla bean

   Citrus - meyer lemon, blood orange, lime

   Coconut

Fillings:

  Mousse - chocolate, milk, white, caramel 

    (with or without Valhrona chocolate pearls)
  Seasonal fresh fruit

  Curd - meyer lemon, blood orange, passion fruit, lime
  Vanilla / chocolate custard

  Tiramisu

  Hazelnut praline
Frostings:
 Buttercream - vanilla, chocolate, fruit flavors, nut flavors, sea salt  caramel

 sour cream chocolate fudge

 Whipped cream

Enrobing:

  Fondant - neutral, white chocolate, dark chocolate,
  marzipan


	Croque en Bouche

   Tahitian Vanilla bean

   Coffee

   Bittersweet dark chocolate

   Grand Marnier

   Hazelnut praline

Suggested Combinations

- Tiramisu: vanilla cake / tiramisu filling / coffee toffee / chocolate buttercream

- Triple chocolate: chocolate devil’s food cake / chocolate mousse with chocolate pearls / sour cream chocolate fudge

- Tropical: coconut cake / mango custard / roasted pineapple / key lime buttercream

- Black Forest: bittersweet dark chocolate cake soaked with brandied cherry syrup / brandied cherries / Tahitian vanilla whipped cream



Cake flavor combinations will be tailored to clients needs/wants.  Appropriate sauces and garnish will be determined from cake combos.  Display cake for wedding will consist of Styrofoam dummy cakes except for the topper and one layer for the cutting ceremony.  Sheet cakes will be used for service.
Standard Terms and Conditions Pertaining to

Banquets, Receptions and Private Events
1. TAXES AND SERVICE CHARGE

All food and beverage and audio visual orders are subject to a 22% taxable Service Charge and 9.5% sales tax, which is subject to change. This includes a 16.5% gratuity that is paid directly to food and beverage service staff.  The remainder of the service charge is retained by Hotel to cover non-itemized costs of the event. No other fee or charge, including administrative fees, set up fees, labor fees, or bartender or food station fees, is a tip, gratuity, or service charge for any employee. All room rental charges are subject to a city occupancy tax of 14%. 

2. GUARANTEE

You will provide us with a Guarantee of the exact number of persons who will attend your event. Guarantees must be submitted via facsimile or email to your Hotel Catering or Conference Services Manager by 11:00 a.m. local time (3) full business days prior to an event.  For events occurring on Monday, Tuesday or Wednesday, Guarantees are due the previous Friday by 11:00 a.m. At the event, if the number of guests served is less than the Guarantee, you are responsible for the number Guaranteed. If the number of guests served is greater than the Guarantee, you are responsible for the total number of guests served. If your guaranteed attendance increases by more than 3% within three (3) business days prior to your event, the Hotel reserves the right to charge 15% surcharge on menu prices due to increased costs  incurred. Additionally, the contracted menu items may not be available for the additional guests added.  The hotel will overset 3% (3% is the maximum percentage.  The Hotel may adjust below but not above 3%) above the guarantee to a maximum of {hotel specific number} seats. The hotel cannot guarantee that the same menu items will be served to guests above the overset.  Food and beverage choices are based on availability and are at the hotel’s discretion. 

3. LABOR CHARGES

You will be billed for the following labor per person, per hour plus tax:

Chefs for Food Stations (Carving, Omelet, etc.): $275.00 

Bar Labor: $250.00 for three hours, $75.00 each additional hour. Staffing for Bars: 1 Bartender per 75 guests

Labor charge for food and beverage events with fewer than 25 guests:  $250.00. 

Additional labor charges may apply for additional services requested, event changes made less than 48 hours in advance or for extraordinary cleaning required by use of glitter, confetti or similar items.

4. PRICING

All menu prices and items are subject to change until such a time as banquet event orders (BEO’s) have been signed and returned.
5. FOOD AND BEVERAGE POLICIES

Due to licensing requirements and quality control issues, all food and beverage to be served on Hotel property must be supplied and prepared by Hotel and may not be removed from Hotel property.  Alternate menu selections (vegetarian, etc.) will be deducted from the total Guarantee.  Should either the number of alternates or the designated entrée not be adequate, you will be asked to confirm in writing whether or not to incur the additional cost of preparing more entrees or alternates.

6. ASSIGNMENT OF EVENT SPACE

The room(s) designated for your event requires a minimum revenue guarantee for rental.  Hotel reserves the right to relocate your event to a different room or to charge additional event space rental fees based upon the final Guarantee received.  We will discuss with you and confirm in writing whether you would prefer to pay additional event space fees or move to a smaller event room.  You will still be responsible for meeting the applicable Minimum Revenue Guarantee if your function location is changed or increased event space charges are incurred.
7. SHIPPING AND STORAGE

Hotel does not have storage space for crates, pallets or large shipments.  Any materials to be sent to Hotel may arrive no earlier than 4 days in advance.  A sliding scale fee per box weight will be added to your Master Account charges for any materials sent to Hotel.  Hotel will not be responsible for any loss or damage to materials sent to Hotel prior to your event date. Please refer to Package Handling Documentation for all shipping and receiving charges.

8. DISPLAYS, DECORATIONS, ENTERTAINMENT

 All displays, exhibits, decorations, equipment, musicians/entertainers must enter the Hotel via the loading dock.  Delivery time must be coordinated with the Hotel in advance.  Special ingress and egress, insurance and security requirements may apply in the case of events with decor, sets, special lighting or special sound; please consult with your Catering and Convention Service Manager prior to finalizing such arrangements.  Nothing may be attached to the walls and ceilings.  A walk through is to be arranged with a designated person and Hotel representative after the dismantling. You are responsible for obtaining all applicable Fire Marshall approval or permits required for your event. You are also responsible for obtaining all required ASCAP or BMI licenses for entertainment or music performances at your event.

9. SECURITY AND CONDUCT OF EVENT

Hotel does not provide security in the meeting and event space and all personal property left in the meeting or event space is at the sole risk of the owner.  You agree to advise your attendees and guests that they are responsible for safekeeping of their personal property.  You may elect to retain security personnel to safeguard personal property in the meeting and event space, and/or Hotel reserves the right based on its reasonable judgment to require you to retain security personnel in order to safeguard guests or property in Hotel.  Any security personnel retained by you must be at your own expense and from a licensed security company that meets the minimum standards established by Hotel, including insurance and indemnification requirements, and at all times remains subject to Hotel’s advance approval.  Security personnel are not authorized to carry firearms without advance Hotel approval. The Hotel reserves the right to inspect and control all private functions.  You agree to begin your function at the scheduled time and agree to have your guests, invitees and other persons vacate the designated function space at the closing hour indicated.  You agree to reimburse Hotel for any overtime wage payments or other expenses incurred by the Hotel because of your failure to comply with these requirements. You are responsible for any damage to Hotel or Hotel property caused by your attendees, vendors, contractors or agents.  You agree to comply with all applicable federal, state and local laws and Hotel rules and policies (copies of which are available from the Catering Department) governing the Contract and event, including any rules, regulations or requests of the U.S. Department of Homeland Security. Hotel reserves the right to refuse service to any persons or prohibit any activity which in the sole judgment of the Hotel may be harmful or cause an unreasonable disruption to the property, its guests or employees.

10. INDEMNIFICATION

Each party hereby agrees to indemnify, defend and hold the other harmless from any loss, liability, costs or damages arising from actual or threatened claims or causes of action resulting from the negligence, gross negligence or intentional misconduct of the party indemnifying or its respective officers, directors, employees, agents, contractors, members, parcticipants or attendees (as applicable), provided that with respect to officers, directors, employees, and agents, such individuals are acting within the scope of their employment or agency, as applicable.

[image: image1.jpg]I have reviewed and approved the Banquet Event Orders which follow and acknowledge that the above terms and conditions apply to all events taking place at Hotel.
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         Authorized Signature                          Date










Executive Chef Romuald Feger

Prices subject to 22% service charge

Spring Collection 2011

and 9.50% sales tax
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