PRIVATE EVENT GUIDE
HORS D’OEUVRES MENU

SHRIMP COCKTAIL PLATTER
guméo /6/20 JAu'm/a jztueo( with 3ejty cocktail sauce 1/16( /zmon.
Small (15-20) - $50.00 Medium (20-30) - $65.00

SHRIMP & AVOCADO COCKTAIL
guméo /6/20 jéu‘mp in a avocado cilantro cocktail sauce, served with crackers.
Small (15-20) - $40.00 Medium (20-30) - $53.00

COCONUT SHRIMP & ORANGE SWEET AND SOUR DIPPING SAUCE
guméo /6/20 coconut crusted jéu‘m}a, served with an crange sweet and sour o([)ﬂ/ﬂ[rz7 Jauce.
Small (15-20) - $45.00 Medium (20-30) - $58.00

FRESH VEGGIE PLATTER
Kzéy cartots, céezzy tomatoes, 5zocco/[ 1;1/ czu/[j/owez 5/otzfj Jewe/ u/[té m;«zcé /z/a
Medium (25-40) - 330.00 Large (40-60) - $45.00

TERIYAKI CHICKEN SKEWERS
Chicken érzﬁz‘, pz’nzzp/a/e and céezzy tomatoes sze/yu’//e/ on @ skewer with « fét[yd;é[ 7/432.
$2.50 each

PESTO & CREAM CHEESE WITH CRACKERS
ézedm céeue an/)aufo ﬁewe/ w[z‘é cmc,éeu.

Medium (25-40) - 355.00 Large (40-60) - $75.00

PINWHEEL TORTILLA BITES
,feﬁuce, tomdato, onion zn/ cé[c,éen zo//e/ in a 5/5«( iozt[//z wrap w[z‘é a cé[/aoz‘/z cteam céeeje Jpzezo(
3/0.00 per /o;en

BRUSCHETTA
ﬁac&'t:‘ond/ bruschetta setved on toasted éﬁyueﬁz slices.
Medium (25-420) - $55.00 Large 40-60) - 380.00

SAUTEED MUSHROOMS

fﬂye button muémomﬁ, ﬁdaz‘ée/ in 6uz‘z‘er, 747/[4’, wé[z‘e wine, cé[a,éen hoié ﬁn/jzué Aezéﬁ. Top}ae/ w[ié jparmesan
cheese and diced tomatoes. Medium round cézfﬁiny dish /20—30/ - 345.00

FRUIT & CHEESE PLATTER
7}254 /ocd/ 524{# 1/1/1 jz/zcz‘[on 05 [mpozfeo( cézejej.
Small (10-15) - 335.00 Medium (20-30) - $55.00 Large (35-50) - $75.00

CHOCOLATE DIPPED STRAWBERRIES
Zd:ye, sweet Jimwéezn’eﬁ /[/a/az/ in céoao/atz den//{mn[ez. £/8.00 et /o}zn

ANTIPASTO PLATTER
_Q/[ce/ céeejeﬁ, iuz,éey, Jd/dm[ zn/ Aam Mwe/ /e/[ ﬁy/e w[té _Q/azm'ﬁé green o/[uej, tomatoes 1/1/ maﬁéwomﬁ.
Medium (25-40) - 385.00 Large (40-60) - $/20.00

BAY SHRIMP MUSHROOM AND HERB, STUFFED ROMA TOMATOES
Kdy Jéu'mla 1/1/ muﬁé?oomﬁ, /zyéi/y Jﬁuz‘ée/ in 752/[5, wé[z‘z wine 1/1/5‘(254 féymz, J{uﬁfe/ in @ toma tomdato zrz/
f&/g/az/ with parmesan cheese and baked, served hot. $3.00 cach // O-m[nrzum/
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LUNCH BUFFET MENUS

FOR PARTIES 20 AND OVER

TOMATO BASIL PASTA

,f[nyuim'/aﬂz‘d szz/ with tomatoes, 57@54 basil 51uz‘éz/ in 742/12', olive oil an/ wé[z‘e wine
Served with 742/&' bread 4n/50ut-w4y salad.

3/74.00

VERDE ROJA FIESTA CASSEROLE

Shredded aé[e,ézn, green cA[/[eJ, /‘10;( and cheddar cheeses baked in ved corn tortillas setved
caﬂezo/e-n‘y/e with spicy tomatillo sauce. Served with black beans zn/_q/gdm'jé tice, Panchero
54/&/ /[aeéaz7, carrots, czééa7e m'z/ 7zzen-/ezf /etfuee/ ﬁn/f/m‘ézed/.

315.95 Per Person

CHICKEN AND MUSHROOM LASAGNA

Chicken, mushrooms, and Ficotia cheese /ayeze/ with an Jtalian herb /édﬂ'/, oteganc, téyme}
cteam sauce and baked with /4517;11 sheets 1/1//9125/%251/4 cheese. Served with 712/[0 bread
dn/jout-w4y salad [[aeéezy, carrots, caéézye and 7222;1-/245 /etz‘uce/.

215.95 per person

BRAISED BEEF TIPS
To;a ﬂ't/a[n éeeé z‘[/aj w[z‘é Jduz‘ée/ onions an//azp/aeu, n a %enaé ézan/y éoz/e/a[de Jewe/

u/[{A w[// zice an/ émée/ éeanﬁ, fouz—way Jz/a/, zn/ 742/&' 5221[
5/8.95 et person

MOTHER’S CENTRAL COAST FAVORITE
_Qéu'mp and Crab Salad Jz‘ujéz/ tomatoes /Jewe/ co//} to include Kdy JAZ[M/Q and crab meat

50//20( w[té Aezéj, J/Q[Ce:f, an/ﬂotéez; /mze qufﬁe/ n a /ocz/ w'ne-u'/gene/ }Qamz tomdato.
_Qe'we/ w[z‘é 5/92[;17 me.dc’u/ne:f 51/4/ greens 1;10[ Zo//ﬁ.

£20.95 et person

ADD ADDITIONAL ENTREES FOR AN ADDITIONAL $5 PER ENTREE PER 5 PEOPLE IN YOUR PARTY (DOES NOT
INCLUDE PRICE OF ENTREES). SUBJECT TO LIMITATION AND IS TO BE ARRANGED WITH EVENT MANAGER.
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DINNER BUFFET MENUS
FOR PARTIES 20 AND OVER
INCLUDED ARE GARLIC BREAD, MIXED GREEN SALAD,
AND YOUR CHOICE OF STARCH AND VEGETABLE

TOMATO BASIL PASTA
,f[rzyu[rz[ )91;12‘1 52?1/2&{ w[ié tomatoes, 5?214 éiﬁ[/ Jzuz‘ée/ in 712/[:, o/[ve o[/ 1;1/ wé[ie wine 520

CHICKEN PICCATTA

_g'x ounce chicken breasts pran jeﬂe/ with « /emon, capet, ﬂz‘[eéo,ée-éeﬂi, zn/ white wine cteam sauce. $24

TURKEY MIGNON
Tuz/éey breast z‘en/et/o[n m[yrzonﬁ top/ae/ w[fé z boutbon 7/444144 sauce md/e w[z‘é boutbon te/acz‘[on m'z/ z‘é[nne/
iuz,éey qravy. 326

BLUE CHICKEN MARSALA
gz[//e/ chicken served with a red onion, matsalz wine, bleu cheese and cteam reduction sauce. $29

CHANNEL ISLANDS ROCK FIsH
gu'//z/ local rock 5[44 z‘o,a/ge/ with white wine basil butter and served over wilted Jp[ndcé. 228

HERBED AIRLINE CHICKEN BREAST
-Q[z/[ne cé[c;ézn ézzajt (/1?72 cé[c/éen ézedjt w[ié /zumeﬁe, pran Jedzz/ in an otange, 51244-422& éuh‘zz, w[ié a /[fe
Sous oﬁ chicken. $30

SALMON BRAIDS
Km[/e/ an'/aj 05 52214 local salmon with /z// 742/&’, tomato cream sauce. $33.00

TOP SIRLOIN SINATRA
7—0412 cunce {0}9 5[!/0[/1 Jmotéefe/ in onions, ze/pe/a}aeu dn/ majétoomﬁ u/[fé Aouje J}a[cej fém‘ 7}1/1,4 wou/&[
have loved, $30

CHICKEN CHESAPEAKE
q/u'//e/ chicken breast top/ae/ cral meat, tomatoes, mw[/dc/é cheese. $32

SEARED HALIBUT WITH STRAWBERRY BEURRE BLANC
)gmz 52422/52244 halibut with « white wine and ﬂ‘mwéeny ze/uez‘[on, 5[;1[54e/ with butter. £35

APRICOT BRANDY FILET MIGNON
Choice tenderloin 05 ézef sliced chéteau Jz‘y/e and setved an z/az[cof émn/y bordelaise. $42

LOBSTER THERMADORE
-Qujz‘za/[an co//—wztzz /oéjz‘ez z‘m’/J, Jduz‘ze/ zn/jz’n[jéea( u/[té a jézzzy cteam sauce, jzwe/ in téz Jéz// g50

CHOICE OF ONE OF THE FOLLOWING STARCHES
Psasted 742/[: /ﬂﬂéeu , Sweet Stems: 5?[2/ Sweet potato Jz‘u’nyj, ot _Qad//ope/ )joz‘az‘oej )gdzmejdn

CHOICE OF ONE OF THE FOLLOWING VEGETABLES

VEGETABLES PROVENCAL
3uccé[m‘, ﬁgaz:é, 1;1/ onions Jzuteeo{ w[ié 712/&' anf_gtz/[zn Aezéﬁ /5&5[/, z‘éyme, 1/16{ 02271;10/

SPRING MEDLEY
_Qnafg jpeas, ze//ge/a/geu, zn/ cartots (n a wé[z‘e wine butter sauce

GREEN BEAN AND MUSHROOM CASSEROLE
Keen beans and button mushrooms in a classic baked czuew/e, lop/ae/ with 52[2/ onion 42‘2[;174

ADD ADDITIONAL ENTREES FOR AN ADDITIONAL $5 PER ENTREE PER 5 PEOPLE IN YOUR PARTY (DOES NOT
INCLUDE PRICE OF ENTREES). SUBJECT TO LIMITATION AND IS TO BE ARRANGED WITH EVENT MANAGER.
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RESERVATION

Wéete 5?[2;1/5 meet dn/é
PRIVATE EVENT CONTRACT

iy

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.

EVENT FEES

usiness 721‘5 /one

DINING EVENTS

INCLUDE A 2-HOUR EVENT RESERVATION.

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY?* SUNDAY?*
TIME 11:30 am - 11:30 am - 11:30 am - 11:30 am -4 pm 11:30 am-4:30 pm 11:30 am-4:30 pm 11:30am-2 pm
10:00 pm 10:00 pm 10:00 pm $75 $75 $75 $75
15-25
GUESTS $50 $50 $50 $50 $50 $50 $50
4:30 pm -9 pm 4:30 pm -9 pm
i Available after 4
26-58 50 Not Available after é
GUESTS 530 t $50 4 pm $250 $250 pm with
$1000 food & drink
$200 $200 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.
b
HoORs D’OEUVRES ONLY EVENTS
EVENT FEES INCLUDE A 2-HOUR EVENT RESERVATION.
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY?* SUNDAY?*
TIME 11:30 am - 11:30 am - 11:30 am - 11:30 am - 4 pm 11:30am-4:30 pm 11:30am-4:30 pm 11:30am-2 pm
10:00 pm 10:00 pm 10:00 pm $75 $75 $75 $75
15-25
GUESTS 350 33 8 $50 $50 $50 $50
4:30 pm -9 pm 4:30 pm -9 pm _
26-58 Not Available after Available f'ifler 4
GUESTS $50 $50 $50 4 pm $500 $500 pm with
$1000 food & drink
$300 $300 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.

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.
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BAR SERVICES
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.

HosT BAR
Host covers all drinks. Charges are incurred on a per drink basis.

LIMITED HosT
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.

CASH BAR
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.

CORKAGE
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

CLASSROOM STYLE - 30 PEOPLE
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.

RECEPTION STYLE - 70 PEOPLE
Participants stand and mingle during a reception-style event. Tables are used only for food and beverage or group materials.

THEATER STYLE - 60 PEOPLE
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.

ROUNDS STYLE - 40 PEOPLE
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.

BANQUET STYLE - 58 PEOPLE
Eight-foot long tables are set up with chairs on both sides to accommodate a dining setting.

ADDITIONAL CHARGES

TAX AND EVENT SERVICE CHARGE
All events will incur tax (7.25%) and Event service charge (18%) applied to your bill the day of event.

EXTENDED STAY
Parties staying longer than contracted time will incur additional fees equal to Event Fee broken down hourly.

CAKEAGE
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.

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

OTHER INFORMATION

DECORATIONS
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.

OUTSIDE Foob & BEVERAGE
No food or beverage may be brought onto the premises or related areas without prior written approval by the Event Manager.

ALCOHOL CONSUMPTION

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 1.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.

RELEASE AND INDEMNITY

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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PRIVATE EVENT INFORMATION

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: /i / (10 days prior to event)
Final guest count: / / (5 days prior to event)

DEPOSIT INFORMATION

Deposit amount: § Name as it appears on credit card
Paid by: Visa Master Card American Express. Exp: / /
Check # Cash'$

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

Contact Person Print Signature of Contact Person Date

725 HIGUERA STREET SAN Luis OBIspo CA 93405 PHONE 805.541.8733 OFFICE 805.541.3853 FAX 805.541.1641




