
Whe r e  f r i e nd s  me e t  a nd  b u s i n e s s  g e t s  d on e

Pr ivate  Event  Gu ide
Hors  D ’oeuvres  Menu

Shrimp Cocktail Platter
Jumbo 16/20 shr imp served wi th zes ty cockta i l  sauce and lemon. 
Small (15-20) -  $50.00 Medium (20-30) -  $65.00

Shrimp & Avocado Cocktail
Jumbo 16/20 shr imp in a avocado c i lantro cockta i l  sauce, served wi th crackers . 
Small (15-20) -  $40.00 Medium (20-30) -  $53.00 

Coconut Shrimp & Orange Sweet and Sour dipping sauce
Jumbo 16/20 coconut crus ted shr imp, served wi th an orange sweet and sour dipping sauce.  
Small (15-20) -  $45.00  Medium (20-30) -  $58.00	

Fresh Veggie Platter
Baby carrot s ,  cherry tomatoes , broccol i  and caul if lower f lore t s served wi th ranch dip. 
Medium  (25-40) -  $30.00  Large (40-60) -  $45.00 

Teriyaki Chicken Skewers	
Chicken breas t ,  pineapple and cherry tomatoes served gr i l l ed on a skewer wi th a ter iyaki g laze .  
$2.50 each

Pesto & Cream Cheese with Crackers
Cream cheese and pes to served wi th crackers . 
Medium (25-40) -  $55.00 Large (40-60) -  $75.00

Pinwheel Tortilla Bites
Lettuce , tomato, onion and chicken rol led in a flour tor t i l la wrap wi th a chipot le cream cheese spread.  
$10.00 per dozen

Bruschetta
Tradi t ional bruschet ta served on toas ted baguet te s l i ces .  
Medium (25-40) -  $55.00  Large 40-60) -  $80.00

Sautéed Mushrooms	
Large but ton mushrooms, sautéed in but ter ,  gar l i c ,  whi te wine, chicken broth and fresh herbs . Topped wi th parmesan 
cheese and diced tomatoes . Medium round chaffing dish (20-30) -  $45.00	

Fruit & Cheese Platter	
Fresh local frui t  and a se lec t ion of imported cheeses . 
Small (10-15) -  $35.00 Medium (20-30) -  $55.00 Large (35-50) -  $75.00

Chocolate Dipped Strawberries
Large, sweet s t rawberr ie s dipped in chocolate Grand Marnier . $18.00 per dozen

Antipasto Platter
Sliced cheeses , turkey, sa lami and ham served del i  s ty le wi th Spanish green ol ives , tomatoes and mushrooms. 
Medium (25-40) -  $85.00 Large (40-60) -  $120.00

Bay Shrimp Mushroom and Herb, stuffed Roma Tomatoes
Bay shr imp and mushrooms, l ight ly sautéed in gar l i c ,  whi te wine and fresh thyme, s tuffed in a roma tomato and 
topped wi th parmesan cheese and baked, served hot . $3.00 each (10-minnum)
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Where fr iends meet and bus iness ge t s done

Lunch Buffet  Menus
Fo r  pa rt i e s  2 0  a n d  o v e r

Tomato Basil Pasta

Linguini pas ta served wi th tomatoes , fresh bas i l  sautéed in gar l i c ,  ol ive oi l  and whi te wine 
Served wi th gar l i c bread and four -way salad.
$14.00 

Verde Roja Fiesta Casserole

Shredded chicken, green chi l i e s ,  jack and cheddar cheeses baked in red corn tor t i l las served 
casserole - s ty le wi th spicy tomat i l lo sauce. Served wi th black beans and Spanish r ice , Ranchero 
salad ( iceburg, carrot s ,  cabbage and green- leaf le t tuce) and flatbread. 
$15.95 Per Person

Chicken and Mushroom Lasagna  

Chicken, mushrooms, and Ricot ta cheese layered wi th an Ital ian herb (bas i l ,  oregano, thyme) 
cream sauce and baked wi th lasagna sheet s and parsmesan cheese .  Served wi th gar l i c bread 
and four -way salad ( iceberg, carrot s ,  cabbage and green- leaf le t tuce) . 
$15.95 per person

Braised Beef Tips  

Top s i r lo in beef t ips wi th sautéed onions and peppers , in a French brandy bordela i se served 
wi th wi ld r ice and baked beans, four -way salad, and gar l i c bread. 
$18.95 per person

Mother’s Central Coast favorite

Shrimp and Crab Salad s tuffed tomatoes (served cold) to inc lude Bay shr imp and crab meat 
folded wi th herbs , spices , and Mother ’ s love s tuffed in a local v ine - r ipened Roma tomato. 
Served wi th spr ing mesculnes sa lad greens and rol l s . 
$20.95 per person

a d d  a d d i t i o n a l  e n t r e e s  f o r  a n  a d d i t i o n a l  $ 5  p e r  e n t r e e  p e r  5  p e o p l e  i n  y o u r  pa rt y  ( d o e s  n o t 
 i n c lu d e  p r i c e  o f  e n t r e e s ) .  S u b j e c t  t o  l i m i tat i o n  a n d  i s  t o  b e  a r r a n g e d  w i t h  e v e n t  m a n a g e r .
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Whe r e  f r i e nd s  me e t  a nd  b u s i n e s s  g e t s  d on e

Dinner  Buffet  Menus
Fo r  pa rt i e s  2 0  a n d  o v e r

I n c lu d e d  a r e  g a r l i c  b r e a d ,  m i x e d  g r e e n  s a la d , 
a n d  y o u r  c h o i c e  o f  s ta r c h  a n d  v e g e ta b l e

Tomato Basil Pasta
Linguini pas ta served wi th tomatoes , fresh bas i l  sautéed in gar l i c ,  ol ive oi l  and whi te wine $20
chicken Piccatta
Six ounce chicken breas t s pan seared wi th a lemon, caper , ar t i choke -hear t ,  and whi te wine cream sauce. $24
Turkey Mignon
Turkey breas t tender lo in mignons topped wi th a bourbon glassua sauce made wi th bourbon reduct ion and thinned 
turkey gravy.  $26
Blue Chicken Marsala
Gril led chicken served wi th a red onion, marsala wine, b leu cheese and cream reduct ion sauce. $29
Channel Islands Rock Fish 
Gril led local rock f i sh topped wi th whi te wine bas i l  but ter and served over wi l ted spinach. $28
Herbed Airline chicken breast
Airl ine chicken breas t ( large chicken breas t wi th drumet te , pan seared in an orange, fresh -herb but ter ,  wi th a l i t e 
jous of chicken. $30
Salmon Braids
Braided s t r ips of fresh local sa lmon with di l l ,  gar l i c ,  tomato cream sauce. $33.00
Top sirloin Sinatra
Four ounce top s i r lo in smothered in onions, red peppers and mushrooms wi th house spices that Frank would 
have loved. $30
Chicken Chesapeake
Gril led chicken breas t topped crab meat , tomatoes , and jack cheese . $32
Seared Halibut with strawberry Beurre Blanc
Pan seared fresh hal ibut wi th a whi te wine and s t rawberry reduct ion, f ini shed wi th but ter .  $35
Apricot Brandy Filet Mignon
Choice tender lo in of beef s l i ced château s ty le and served an apricot brandy bordela i se . $42
Lobster Thermadore
Austral ian cold -water lobs ter ta i l s ,  sauteed and finished wi th a sherry cream sauce, served in the shel l  $50

Choice of one of the following starches

Roasted Garl ic Mashers , Sweet Stems: fr ied sweet potato s t r ings , or Scal loped Potatoes Parmesan

Choice of one of the following Vegetables

Vegetables Provencal
zucchini , squash, and onions sauteed wi th gar l i c and Ital ian herbs (bas i l ,  thyme, and oregano)
Spring medley 
Snap peas , red peppers , and carrot s in a whi te wine but ter sauce
Green Bean and mushroom casserole  
Been beans and but ton mushrooms in a c lass ic baked casserole , topped wi th fr ied onion s t r ings

a d d  a d d i t i o n a l  e n t r e e s  f o r  a n  a d d i t i o n a l  $ 5  p e r  e n t r e e  p e r  5  p e o p l e  i n  y o u r  pa rt y  ( d o e s  n o t 
 i n c lu d e  p r i c e  o f  e n t r e e s ) .  S u b j e c t  t o  l i m i tat i o n  a n d  i s  t o  b e  a r r a n g e d  w i t h  e v e n t  m a n a g e r . 
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Whe r e  f r i e nd s  me e t  a nd  b u s i n e s s  g e t s  d on e
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Pr ivate  Event  contract
Reservation
A deposit and signed contract is required to secure a reservation. 

Private Dining
 There are between 58 and 70 guests accommodated in our balcony room depending upon seating arrangement.

Din ing  Events  
E v e n t  Fe e s  i n c lu d e  a  2 - h o u r  e v e n t  r e s e r vat i o n . 

Hors D’oeuvres Only Events
E v e n t  Fe e s  i n c lu d e  a  2 - h o u r  e v e n t  r e s e r vat i o n . 

Deposit
No reservation is secure until a deposit is made. Deposits are $500 for Friday and Saturday evening and $200 for all other days and times. Deposit amount may 
vary. Deposits are refundable with the exception of a $50 booking fee if reservation is cancelled in writing by customer prior to 90 days before scheduled event. 
Cancellations between 30 and 90 days receive 1/2 of deposit minus the $50 booking fee. Deposit is nonrefundable for customer cancellation within 30 days of the 
scheduled event. The deposit amount will be applied to the bill the day of  event and is not an additional fee. All bills are due and payable in full prior to the end 
of the event.  

Menu Selection 
Menu selection confirmation is required 10 days prior to event via e-mail or fax. If ordering more than one buffet entree, entree selection per guest is required 10 
days prior to event for parties requesting additional entrees.

Guest Count
For dining guests, please note the minimum number of guests that the customer guarantees in contract. Customer will be responsible to pay either the minimum 
number of guests indicated in Private Event Contract (times the menu selection plus sales tax and event service charge) OR the minimum number of guests faxed 
or e-mailed 5 days prior to the event (times menu selection plus sales tax and event service charge) whichever is greater. Increase of guest count by 15% may be 
accommodated at same price per plate if arranged no less than 3 days prior to event. If guest count increase is more than 15%, 3 days or less prior to the event, a 
fee may be assessed for additional food ordering and staffing arrangements. Guest count may not exceed the maximum indicated in Event Contract or arranged 
with  Event Manager.  

M o n d ay Tu e s d ay We d n e s d ay T h u r s d ay Fr i d ay S at u r d ay * S u n d ay *

Time

15-25 
guests
 
 26-58
guests

11:30 am -
10:00 pm

$50

$50

11:30 am -
10:00 pm

$50

$50

11:30 am -
10:00 pm

$50

$50

11:30 am - 4 pm

$75

$50

11:30 am - 4:30 pm

$75

$50

11:30 am - 4:30 pm

$75

$50

11:30 am - 2 pm

$75

$50

Not Available after 
4 pm

4:30 pm - 9 pm

$250

$200

4:30 pm - 9 pm

$250

$200

Available after 4 
pm with

$1000 food & drink 
minimum

Room fees may increase due to holidays and special events. Please inquire with Event manager. Prices are subject to change. 
*Friday & Saturday nights available during the following times: 4:30 pm - 6:30 pm or 7:00 pm - 9:00 pm  or 5 pm - 9 pm.
Guest count includes adult meals.  All persons in Mother’s Tavern after 10:00 pm must be 21 and have identification in their possession.  

M o n d ay Tu e s d ay We d n e s d ay T h u r s d ay Fr i d ay S at u r d ay * S u n d ay *

Time

15-25 
guests
 
 26-58
guests

11:30 am -
10:00 pm

$50

$50

11:30 am -
10:00 pm

$50

$50

11:30 am -
10:00 pm

$50

$50

11:30 am - 4 pm

$75

$50

11:30 am - 4:30 pm

$75

$50

11:30 am - 4:30 pm

$75

$50

11:30 am - 2 pm

$75

$50

Not Available after 
4 pm

4:30 pm - 9 pm

$500

$300

4:30 pm - 9 pm

$500

$300

Available after 4 
pm with

$1000 food & drink 
minimum

Room fees may increase due to holidays and special events. Please inquire with Event manager. Prices are subject to change. 
*Friday & Saturday nights available during the following times: 4:30 pm - 6:30 pm or 7:00 pm - 9:00 pm  or 5 pm - 9 pm.
All persons in Mother’s Tavern after 10:00 pm must be 21 and have identification in their possession.



Whe r e  f r i e nd s  me e t  a nd  b u s i n e s s  g e t s  d on e

 Bar  Serv ices
Bar services include a fully-stocked, private bar and bartender. There is a $75 set-up fee which will be waived if sales exceed $400. Only cash may be accepted 
when bar is not hosted unless other arrangements are made with Event Manager. However, there is an ATM on the premises. Please inform your guests of the 
cash policy so they are not inconvenienced.  
H o s t  B a r
Host covers all drinks. Charges are incurred on a per drink basis.

L i m i t e d  H o s t
A limit may be placed on hosting amount, after which guests will pay on a cash basis. This may be arranged with the Event Manager prior to event.

C a s h  B a r
Guests pay for individual drinks. The host will be charged the $75 set-up fee. If bar sales exceed $400, the set-up fee will be waived.  

C o r k a g e
Corkage fee for wine provided by patron is $10 per 750 ml bottle.  Other sizes will be charged by prior arrangements with Event Manager according to volume.

Room Set -up
C la ss r o o m  S t y l e  -  3 0  p e o p l e
Long (8’) tables are set up in rows with chairs at each table, all facing the front. This set-up is used mainly for meetings where people are expected to take notes. 
It is an ideal set-up option for interactive presentations or training.

R e c e p t i o n  S t y l e  -  7 0  p e o p l e
Participants stand and mingle during a reception-style event. Tables are used only for food and beverage or group materials.

T h e at e r  S t y l e  -  6 0  p e o p l e
Chairs are set up in rows, all facing the front. This set up is used mainly for meetings where people do not have to take notes. It is an ideal set up option for show-
ing presentations or for a non-interactive internet seminar or broadcast.

R o u n d s  S t y l e  -  4 0  p e o p l e
Chairs are set up around a series of circular tables throughout the room. This set-up is used mainly for banquets, weddings, dinners, or social dining events. It is 
also used for larger meetings or retreats, with participants turning chairs toward a speaker or audio-visual presentation.

B a n q u e t  S t y l e  -  5 8  p e o p l e
Eight-foot long tables are set up with chairs on both sides to accommodate a dining setting. 

Addit ional  Charges
Ta x  a n d  E v e n t  S e r v i c e  C h a r g e
All events will incur tax (7.25%) and Event service charge (18%) applied to your bill the day of event. 

E xt e n d e d  S tay
Parties staying longer than contracted time will incur additional fees equal to Event Fee broken down hourly. 

C a k e a g e
Cake plates and cake cutting may be arranged for a fee of $1.50 per plate with prior arrangements for desserts not purchased from Mother’s Tavern.

L i n e n
Mother’s tavern provides burgundy linens for all events free of charge.  Should special order linens be needed, special order fees will apply.

Other  Informat ion
D e c o r at i o n s
Decorations are the responsibility of the customer to put up and take down within the contracted time. If availability permits. Arrangements may be made with the Event 
Manager to have access to the balcony room prior to event for decorations.

O u t s i d e  Fo o d  &  B e v e r a g e
No food or beverage may be brought onto the premises or related areas without prior written approval by the Event Manager.

A l c o h o l  C o n s u m p t i o n
Should the Mother’s Tavern staff find that any customer or guest has brought any type of alcohol onto the premises without prior written approval by the Mother’s Tavern 
management, or allows any minor to consume any alcoholic beverage (everyone must have a valid I.D. in their possession), Mother’s Tavern reserves the right 
to close the bar immediately and/or terminate the function entirely at the customer’s expense. In addition, the customer will be responsible for all fines, loss of  
business, assessments and liability as a result of the above.

R e l e a s e  a n d  I n d e m n i t y
The contact person or host will be responsible for guests who are attending the event and any damages that may be caused to Mother’s Tavern property due 
to their actions. Mother’s Tavern is not liable for utility outages including but not limited to water, natural gas and electricity. No refunds will be made should 
utility service be interrupted.
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M o n d ay Tu e s d ay We d n e s d ay T h u r s d ay Fr i d ay S at u r d ay * S u n d ay *

Time

15-25 
guests
 
 26-58
guests

11:30 am -
10:00 pm

$50

$50

11:30 am -
10:00 pm

$50

$50

11:30 am -
10:00 pm

$50

$50

11:30 am - 4 pm

$75

$50

11:30 am - 4:30 pm

$75

$50

11:30 am - 4:30 pm

$75

$50

11:30 am - 2 pm

$75

$50

Not Available after 
4 pm

4:30 pm - 9 pm

$250

$200

4:30 pm - 9 pm

$250

$200

Available after 4 
pm with

$1000 food & drink 
minimum

Room fees may increase due to holidays and special events. Please inquire with Event manager. Prices are subject to change. 
*Friday & Saturday nights available during the following times: 4:30 pm - 6:30 pm or 7:00 pm - 9:00 pm  or 5 pm - 9 pm.
Guest count includes adult meals.  All persons in Mother’s Tavern after 10:00 pm must be 21 and have identification in their possession.  



Whe r e  f r i e nd s  me e t  a nd  b u s i n e s s  g e t s  d on e

Pr ivate  Event  Informat ion

Name of Contact:_____________________________________________ Event Date:_____/_____/_____  day of week________________

Time of Event  ______________ am  or  pm   until _______________ am  or  pm   Date Event Booked  ______/_______/________

Number of guests Minimum (guaranteed) ___________  to Maximum ____________

Contact information _____________________________________________________________________________________________________________
		         	 cell 		         		   home 		           		  work                    	

Contact information ____________________________________________________________________________________________________________
				    fax  	                      				       e-mail

Occasion:________________________________________________  Room Set-up Style ______________________________

Important Dates: 

90 day cancelation date: _____/_____/_____

30 day cancelation date: _____/_____/_____

Menu selection confirmation date: _____/_____/_____ (10 days prior to event)

Final guest count: _____/_____/_____ (5 days prior to event)

Depos it  Informat ion
Deposit amount: $________________________ Name as it appears on credit card __________________________________________________

Paid by:  Visa  Master Card   American Express. ___________________________________________________ Exp: _________/_________/__________

Check #_________________________  Cash $ _____________________________

I have read and understand the obligation and responsibilities as they are written in this Private Event contract. As the contact person or host, I assume the 
responsibilities for all that is mentioned herein.

_______________________________________________		  _________________________________________________
Contact Person Print 						      Signature of Contact Person	                Date
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