





Bertrand at Mister A's requested group information

Contact Name Date of Event

Contact phone number Group Name

Contact fax number # Guests

Event start time Dinner Sit down time
Privacy needed Room Requested

Deposit Requested Food and Bev. Min requested
On Site Contact name On Site cell phone number

FOR GUEST TO COMPLETE

Number confirmed 48 hoursprior to reservation

Having canapés yes/no
1. 2.
3. 4.

The guestsin your group will arrive by what form of transportation?
i.e.. motor coach, taxi, car:

If guests use valet garage will you provide payment for this?

Menu selection for your group?

Beverage service questions:

Would you like to offer your guests bottled water or house water :

Will you be hosting cocktails for your guests?

What are you wine selections for your group?

Red

White

Any special needsfor the group such as gift table, place card table, audio visual?

If at all possible pleasereturn thisinformation sheet with your contract. If you need toreturn it at a later date
our fax number is619-239-1379. Phone 619-239-1377. Thank you!



GROUP ACCOMODATIONS
The Rotunda Downtown

With a stunning view of downtown, the Rotunda seats up to ~ With a stunning view of downtown, our Downtown area

36 guests and has access to our balcony. can accomodate a maximum of 50 guests.
This does not accomodate audio visual presentations. (To reserve as a semi-private area, a $3500.00 food and
(A $$3000.00-$4000.00 food and beverage minimum is beverage minimum is required.)

required to reserve this area as private.)
room dimensions: 21x22

Park Banquet The Patio The Boardroom

Also overlooking Balboa Park, our Park  With standing room for 200+ guests, our The Board Room on the park side of the

Banquet area seats 30-75 guests. An patio overlooking the city is the perfect restaurant seats up to 22 guests.
additional area can be incorporated to setting for cocktails before dinner. The room dimensions: 21°x13’
accommodate up to 110 guests. patio can also accomodate a dance foor
room dimensions: 42°x22’ during wedding rehersal dinners and

wedding receptions. The patio is open to
all diners and is not private.



WBertrand
“ Mister i,

Menus:Chef Stephane will provide description of the preparations at the time of the event
Please select one of the following group menus, your guests will select from that menu on site
MENUS MAY CHANGE ACCORDING TO AVAILABILTY OF INGREDIENTS
Pricing for menus only, NO beverages are included.

Choice of
TRADITIONAL LOBSTER BISQUE
GARDEN GREENS SALAD WITH SEASONAL
VEGETABLES
X

Choice of (SELECT TWO)
PAN SEARED WILD SALMON
VEAL “PROVENCAL"

SAUTEED JIDORI CHICKEN, CRAWFISH AND
LOBSTER SAUCE
MEDITERRANEAN STYLE PAELLA
VEGETARIAN OPTION

Dessert choice of (SELECT ONE)
CREME BRULEE or BITTERSWEET CHOCOLATE
FONDANT, or
SEASONAL FRUIT CRUMBLE

$45 PER PERSON, NON INCLUSIVE

Choice of
TRADITIONAL LOBSTER BISQUE, FRESH
OREGON BAY SHRIMP
BABY WILD ARUGULA SALAD, BALSAMIC
VINAIGRE'I‘I'E

Choice of (SELECT TWO)
SAUTEED JIDORI CHICKEN, CRAWFISH AND
LOBSTER SAUCE
FRESH FISH SELECTION
VEAL “PROVENCAL"

BRAISED BEEF SHORT RIBS
VEGETARIAN OPTION

Dessert choice of (SELECT ONE)
CREME BRULEE or BITTERSWEET CHOCOLATE
FONDANT or
SEASONAL FRUIT CRUMBLE with HOUSE
MADE ICE CREAM

$50 PER PERSON, NON INCLUSIVE

Choice of (SELECT TWO)
TRADITIONAL LOBSTER BISQUE, OREGON
BAY SHRIMP
MARINATED SALMON & ASPARAGUS SALAD
BABY WILD ARUGULA SALAD, PROSCIUTTO
DE PARMA
3

Choice of (SELECT TWO)
OVEN ROASTED ANGUS BEEF TENDERLOIN
DAILY SELECTION OF FRESH FISH
SAUTEED JIDORI CHICKEN, CRAWFISH AND
LOBSTER SAUCE
BRAISED BEEF SHORT RIBS BRAISED
VEGETARIAN OPTION

Dessert choice of (SELECT ONE)
CREME BRULEE or BITTERSWEET
CHOCOLATE FONDANT,
or SEASONAL FRUIT CRUMBLE with HOUSE
MADE ICE CREAM
3

$55 PER PERSON, NON INCLUSIVE

Mister ﬁ the place to B



Choice of (SELECT TWO)
TRADITIONAL LOBSTER BISQUE, FRESH
OREGON BAY SHRIMP

BABY WILD ARUGULA SALAD, PROSCIUTTO
DE PARMA
*

Choice of (SELECT ONE)
TRUFFLED RISOTTO
MACARONI AND CHEESE, A'S STYLE
*

Choice of (SELECT TWO)
OVEN ROASTED ANGUS BEEF TENDERLOIN
DAILY SELECTION OF FRESH FISH
SAUTEED JIDORI CHICKEN, CRAWFISH AND
LOBSTER SAUCE
VEGETARIAN OPTION
*

. Dessert choice of (SELECT TWO)
CREME BRULEE or BITTERSWEET CHOCOLATE
FONDANT,
or SEASONAL FRUIT CRUMBLE with HOUSE
MADE ICE CREAM
3

$68 PER PERSON, NON INCLUSIVE

Choice of
LOBSTER BISQUE CAPPUCCINO
PORCINI MUSHROOM CAPPUCCINO
3

Choice of
MAINE LOBSTER SALAD
MACARONI AND CHEESE, A'S STYLE, BLACK
AND WHITE TRUFFLE OIL
COMTE CHEESE RAVIOLINIS, ROASTED
PORCINI MUSHROOMS
3

Choice of (SELECT ONE)
MARINATED SALMON & ASPARAGUS SALAD
BABY WILD ARUGULA SALAD, PROSCIUTTO

DE PARMA
*

Choice of (SELECT TWO)
OVEN ROASTED FRESH RACK OF LAMB
DUO OF PAN SEARED ALASKAN HALIBUT

] AND SEA SCALLOPS
SAUTEED JIDORI CHICKEN, CRAWFISH AND
LOBSTER SAUCE
VEGETARIAN OPTION
*

Dessert choice of (SELECT ONE)
CREME BRULEE or BITTERSWEET
CHOCOLATE FONDANT or
or SEASONAL FRESH FRUIT CRUMBLE with
HOUSE MADE ICE CREAM
3

$78 PER PERSON, NON INCLUSIVE

Mister ﬁ the place to B





