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BEACHSIDE BRUNCH
$35 per person

HOT
(choose two)

silver dollar pancakes

green chili breakfast burritos queso, pico de gallo

spinach & tofu breakfast burritos pico de gallo, green chili

summer house egg sandwich english mu�n, cheddar, bacon

OPTIONAL BEVERAGE ADD ON
(for groups of 20+)

hot co�ee & tea service la colombe drip co�ee, assorted teas
$8 per person

COLD
(choose wo)

melon & fruit bowl

marinated golden pineapple

mixed berries $2 upcharge per person

yogurt & granola parfaits almond granola, berries

cinnamon rolls vanilla glaze

SIDES
(choose two)

crispy bacon

sausage links

breakfast potatoes caramelized onions
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Pricing is not inclusive of sta�ng, linen, taxes, gratuity, and fees. Please inquire with our Catering Team for a proposal

Most items on this menu can be made gluten free upon request.
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SWEETS

assortment of housemade
cookies & treats

SWEETS

assortment of housemade
cookies & treats

SANDWICHES & WRAPS
(choose three)

stacked turkey
ham & cheddar

avocado club sandwich
stella hero

caprese sandwich
chicken caesar wrap
bu�alo chicken wrap

served with potato chips

TACO BAR
(includes all)

spicy chicken tinga
short rib barbacaoa

poblano pepper & sweet corn rajas

served with:
local corn & flour tortillas

charred tomato salsa
queso fresco

slow-cooked black beans
cumin scented rice

LUNCH

BAJA TACO PARTY
$32 per person

PICNIC AT THE BEACH
$30 per person

SALAD

costa mesa salad
queso fresco, charred corn, pico de gallo,

avocado, quinoa, crispy tortilla,
chipotle crema, lime vinaigrette

SALAD
(choose one)

shaved russels sprouts salad
manchego cheese, bacon, avocado,

toasted almonds, peas, mustard vinaigrette

costa mesa salad 
queso fresco, charred corn, pico de gallo, 

avocado, quinoa, crispy tortilla, 
chipotle crema, lime vinaigrette

wilshire blvd cobb 
romaine, cucumber, tomatoes, corn, 

bacon, point reyes toma, herb vinaigrette

Pricing is not inclusive of sta�ng, linen, taxes, gratuity, and fees. Please inquire with our Catering Team for a proposal



SUMMER HOUSE BURGER BAR
$35 per person
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Pricing is not inclusive of sta�ng, linen, taxes, gratuity, and fees. Please inquire with our Catering Team for a proposal

Most items on this menu can be made gluten free upon request.

SALAD
(choose one)

costa mesa salad
queso fresco, charred corn, pico de gallo,

avocado, quinoa, crispy tortilla, chipotle crema, lime vinaigrette

wilshire blvd cobb
romaine, cucumber, tomatoes, corn, bacon,

point reyes toma, herb vinaigrette

shaved brussels sprouts salad
manchego cheese, bacon, toasted almonds,

peas, mustard vinaigrette

 

BURGER BAR
(includes all)

served with: sesame buns, cheddar cheese, lettuce, 
tomato, onion, pickles, ketchup, mustard, mayonnaise

prime beef burger

turkey burger

mac & cheese

SWEETS

assortment of housemade cookies & treats



SANTA MONICA SOIRÉE
$55 per person

SALADS
(choose one)

costa mesa salad  queso fresco, charred corn, pico de gallo, avocado, quinoa, crispy tortilla, chipotle crema, lime vinaigrette

shaved brussels sprouts salad  manchego cheese, bacon, avocado, toasted almonds, peas, mustard vinaigrette

summer house cobb  egg, corn, cucumber, tomato, point reyes blue, bacon, herb vinaigrette

EAT YOUR VEGGIES
(choose two)

roasted cauliflower  •  mashed potatoes  •  roasted mushrooms
roasted fingerling potatoes  •  caramelized brussels sprouts

APPETIZERS
(choose three)

COLD
point reyes toma & soppressata skewer • smoked salmon on brioche • pearl mozzarella & pesto skewer

ahi tuna & watermelon tostadas • guacamole & charred tomato salsa tostada
scallion mascarpone & hass avocado on country toast • burrata & tomato on housemade baguette

marinated sweet peppers stu�ed with herb & garlic fresh cheese

HOT
roasted mushrooms stu�ed with spinach and parmesan • prime beef meatballs in tomato sauce
chicken tinga tostadas • glazed bacon steak skewers • grilled artichoke hearts with lemon aioli

CALIFORNIA CLASSICS
(choose three entrées)

herb-roasted chicken
garlic-rosemary jus

beef short ribs
seasonal vegetables

spice-rubbed grilled fish
tomatillo salsa verde

grilled faroe salmon
sweet chili glaze

penne pomodoro
organic tomato sauce, parmesan, local basil

rigatoni alla vodka
calabrian chile, peas, reggiano, wild oregano

rigatoni bolognese
rosemary, parmigano, reggiano

assortment of housemade cookies & treats
SWEETS
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Pricing is not inclusive of sta�ng, linen, taxes, gratuity, and fees. Please inquire with our Catering Team for a proposal

Most items on this menu can be made gluten free upon request.



OCEANSIDE RECEPTION
8 items - $34 per person

8 items + dessert - $37 per person

STATIONED PLATTERS
priced per platter. each platter serves 30-40.

salumi & cheese board chef’s selection of artisan cheese and cured meats $180

farmer’s market crudite seasonal fresh vegetables and dips $140

farmer’s market fruit platter seasonal selection of fresh fruit $130

santa monica guacamole bar hass avocado, pico de gallo, tomatillo salsa, ranchero sauce $160

HOT
roasted mushrooms stu�ed with spinach and parmesan

prime beef meatballs in tomato sauce

chicken tinga tostadas
glazed bacon steak skewers

grilled artichoke hearts with lemon aioli

SWEETS
assortment of housemade cookies & treats

BIGGER BITES
all bigger bites $3.00 upcharge per person

shrimp cocktail
prime beef sliders

jalapeño cornbread mu�ns
chilled lobster salad sandwich

crispy chicken sliders
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Pricing is not inclusive of sta�ng, linen, taxes, gratuity, and fees. Please inquire with our Catering Team for a proposal

Most items on this menu can be made gluten free upon request.

COLD
point reyes toma & soppressata skewer

smoked salmon on brioche

pearl mozzarella & pesto skewer

ahi tuna & watermelon tostadas

guacamole & charred tomato salsa tostada

scallion mascarpone & hass avocado on country toast

burrata & tomato on housemade baguette

marinated sweet peppers stu�ed with herb & garlic fresh cheese


