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The Venues
Over 53,000 square feet of dedicated restaurant, saloon and private event space, with

three kitchens, comprises three venues under one roof. The award-winning RANCH
Restaurant is on the ground floor with its own private entrance and adjacent to the wildly
successful upscale live country music and dance venue THE RANCH Saloon. The sixth
floor is home to THE RANCH Restaurant & Saloon Private Dining & Events Center which
includes:
▶ The Study – Seating 40 guests
▶ The Dining Room – Seating 60 guests
▶ The Hospitality Suite – Seating up to 100 guests
▶ The Great Room – Seating 264 guests

The Food
Adding a unique feature to THE RANCH’s Private Dining & Events Center is the cuisine

of critically acclaimed Executive Chef & Certified Sommelier Michael Rossi. The award-
winning cuisine that is available in THE RANCH restaurant is the same award-winning
cuisine all guests receive in THE RANCH’s Private Dining & Events Center.

Private Dining & Events Center Design Details
The element of surprise is seen on guests’ faces as

the opulence of the venue is immediately felt as they
step off the elevator into the lobby adorned with Italian,
white Calcatta marble floors. The floor-to-ceiling raised
panel walls made of clear premium grade Alder, stained

wood flooring, dark Emperador marble countertops, and Private Dining room ceilings
treated with a highly specialized acoustical plaster to counteract the other hard surfaces,
indicate no detail was spared in the design of THE RANCH Restaurant & Saloon Private
Dining & Events Center. Special window treatments allow each room to appear as though
one is inside an estate home that eliminates the feel of being in an office building. In
addition, all rooms have full audio and visual capabilities for important meetings, or
celebrating life’s special moments.

The Saloon
The Saloon is available for buyouts on select nights and features a 40’ concert stage with

a state-of-the-art Meyer sound system and a custom-made 47’ x 26’ sunken dance floor. It
is an upscale small club venue with an intimate atmosphere. In addition, there are two full-
service bars: the 47’ Long Horn Bar and the 27’ Mustang Bar.

To reserve private space in THE RANCH Restaurant & Saloon or to reserve space in
THE RANCH Private Dining & Events Center, please contact Gina Mauri at 714.687.6320
or gmauri@theranch.com.

he Story
THE RANCH Restaurant & Saloon Owner and Founder Andrew Edwards will

tell you, “My deep passion for country music began at an early age growing up
in North Carolina while driving with my father in his 1949 Ford, listening to Hank

Williams Senior.”
Fast forward to the early to mid-90s, to what was known locally in Orange County

as the old Crazy Horse®. Once located off of the 55 Freeway and Dyer Road,
Edwards developed his other passion there -- dancing the Two-Step and West Coast
Swing! The Crazy Horse® is where Edwards taught his then 12-year-old daughter,
Ashton, how to dance the Two-Step and where he also met his wife, Morgan.

After the old Crazy Horse® closed down, “there was no place like it for me and my
family, and the country crowd to go in Orange County. That’s when I decided to build
my own upscale saloon, so my family and the country community would have a place
to enjoy live country music and country dancing again,” said Edwards. After a couple
of years trying to select the right location, none of them fit Edwards’ vision until 2008
when his company, Extron Electronics, was in the planning process of building its
international headquarters off of Ball Road in
Anaheim. Edwards then decided he would utilize the
ground floor space of his new six-story office building
as home for the 20,000-square-foot restaurant and
upscale live country music and dance venue. During
construction of the project, Edwards then determined
that finishing out the 33,000-square-foot sixth floor of
the Extron building as a private dining and event space would complete his overall
vision of THE RANCH and give the ability to host large-scale events.

Edwards’ passion for fine dining and exquisite cuisine led him to hire Master
Sommelier Michael Jordan. In the year prior to opening, Jordan crafted THE
RANCH’s award-winning wine list and 14,000+ bottle wine cellar. Edwards then
pursued and hired Executive Chef Michael Rossi, “who is just as much of a
perfectionist as [Edwards] is.” Michael Rossi developed THE RANCH’s critically
acclaimed menu and all kitchen operations in THE RANCH’s R&D kitchen. In just one
year, THE RANCH Restaurant & Saloon achieved a ZAGAT rating of 28 for food, 29
for décor and a 28 for service, the highest rating in the American Cuisine Category in
Orange County.

It all began with Edwards’ deep passion for country music, dancing the Two-Step
with his daughter, and dining with his wife, Morgan, that led to what has now become
known as the critically acclaimed and award-winning dining, dancing and
entertainment venue it is today. Guests can often see Andrew and Morgan Two
Stepping in THE RANCH Saloon.

T
THE RANCH Restaurant & Saloon
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owlmor is for FUN. And so are the
holidays. Who wants a stuffy,
boardroom-style holiday party
sharing pleasantries over cheese and

crackers? Why not celebrate the holidays in
style? At Bowlmor, named “the Best Place
to Bowl in OC” by OC Weekly, you can eat,
drink and be merry this holiday season at
not one, but two locations in Orange
County.

Taste
Bowlmor Lanes is so much more than just bowling. Our

locations in Anaheim and OC offer dozens of high-tech,
cosmic bowling lanes, a full-service bar and a top-of-the-line
catering menu for you and your party to partake in. From
crab cakes, to spring rolls, to gourmet sliders, Bowlmor has
something for every discerning palate and every level of
bowler. Shoes, bumpers and balls are included in our party
packages so your party can enjoy themselves in our upscale
atmosphere.

Play
Located in Anaheim Gardenwalk near Disneyland, Bowlmor Lanes Anaheim features

41 state-of-the-art bowling lanes – including nine private lanes – and 47,000 square
feet of entertainment and meeting space that is perfect for holiday parties of any type
or size. Top that off with a full-service bar, billiard tables and lane-side food and drink
service, and you have a party people will be raving about around the water cooler. On-
site event coordinators make planning your party a breeze with an extensive variety of
catering packages prepared by an executive chef.

Shouldn’t You Bowlmor?
Party

Bowlmor Lanes Orange County offers you
and your guests a unique and fun
environment where glow-in-the-dark bowling
will bring out your guests’ competitive spirit
while dining on delicious cuisine. Bowlmor
Lanes Orange County offers your event 30
lanes of high-energy bowling, each with its
own customizable 12-foot video screen so
your guests can experience the fun of
adding competition to the party. In addition
to bowling, Bowlmor OC offers a full-service

restaurant, a high-end sports bar with real-time sports ticker,
an arcade and a state-of-the-art audiovisual system. At
Bowlmor OC, you will be in a chic atmosphere, enjoying great
food, drinks and exceptional service. The executive chef’s
delectable catering menus and experienced service-oriented
staff will take care of your every need.

Do something different for your holiday party this year. Do
something different at Bowlmor Lanes.

Kristina Kollock kkollock@bowlmor.com
www.bowlmor.com 

Bowlmor OC
2405 Park Ave

Tustin, CA 92782
Tel: 714.258.2695

Bowlmor Anaheim
321 W. Katella Ave
Anaheim, CA 92802

714.783.2810

B
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bout Us
Founded in 2006, Nirvana

Grille offers guests a busy
downtown community

restaurant with a main dining room
and communal bar featuring
farmhouse sophistication. In addition, our Bliss Bar rooftop
exterior dining offers a lounge, full-service bar and dining tables
adorned with edible landscaping. Committed to a kitchen based
on our ingredients-first philosophy, paired with personalized
service, our uniquely fresh menu allows a kitchen full of high-
quality ingredients to take center stage. Named Nirvana to invoke
a feeling of harmony in all five senses, our uncompromised
quality of food prepared with simple perfection, offers
contemporary “clean” California cuisine to emerge with indulgent
uncomplicated flavors that will surely bring you to a “state of

Nirvana Grille

A

bliss.” Our menu is composed entirely of
provisions free of any hormones and
antibiotics, with organic and free-range
poultry, a menu complete with 100 percent
sustainable seafood and offering produce
which has been locally sourced with an
effort towards organics when possible. For
us, it’s all about the food, what we can do
to minimize our carbon footprint and our
overall impact to our community. At
Nirvana Grille, you enjoy the confidence of
knowing we are just as thoughtful about
what goes in your bodies, as our own
families!

Let Us Serve You
Nirvana Grille is more than just a highly

rated Southern California restaurant
executed by our acclaimed Executive Chef
and Owner Lindsay Smith-Rosales and
Owner Luis Rosales. For the last 12 years,
Nirvana has also been a highly regarded
full-service caterer. Accommodating clients’
needs by customizing menus that fit the
individual is what we do best. We create
your menu based on the seasons, filled
with delicious, sustainable and well-
thought-out plates that will please even the
pickiest of eaters. No challenge – no
opportunity to make you and your guests
happy – is too large for us to accomplish!
Whether it’s a casual event or a formal
gathering, we will ensure that your function
is executed with precision and grace by our
staff of talented chefs and event staff,
making your event a memorable endeavor.
Offering customized menus, luncheons
and/or private dinner functions, corporate
dining, conference and/or pharmaceutical
presentation private meeting space,
wedding rehearsals and/or receptions,
showers and any special occasion worth
celebrating, the range of dining options to
meet your desired service needs are
endless when choosing Nirvana Grille to
assist with your next soiree. Specializing in
unique dining options, the favorite amongst

many and our namesake, being the
reminiscent family style dinner
service and cocktail receptions. The
pleasant “breaking of bread” fosters
an environment of both relaxed
comfort and an intriguing variety of

menu offerings to meet all of your guests needs, both intimate
and grand. With an array of additional dining options, including
classic sit-down functions (for up to 80 on-site), standing light and
heavy cocktail receptions (for up to 150 on-site), family style
service or a combination of service styles. Nirvana Grille is here
to assist you on your next event, with personalized professional
service paired with local farm-to-table California fare to please
every palate. As the motto goes around here, “We look forward to
feeding you soon!” Lindsay and Luis Rosales, and of course, our
chef in training, little Diego too!
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ith over 19 years of experience, Best
Chauffeured continues to provide first
class transportation solutions. Best
maintains a large fleet serving several

of Orange County’s top corporations, celebrities,
VIPs, hotels, meeting planners and DMCs. As a
Best Chauffeured client or guest, you’ll gain the
freedom to make the most of your time whether
you travel for business or leisure. Best
Chauffeured strives to go beyond transportation
to give you the best experience imaginable and
become your most trusted transportation partner.
Best offers worldwide service in 500 cities and
50 countries – 24 hours a day, 365 days a year.

In 1995, Best Chauffeured began modestly by
serving the wedding and weekend limousine
rental market and quickly built its outstanding
reputation. Upholding that reputation is central to the steady growth of Best
Chauffeured Worldwide. The foundation of Best was built right from the start. Best
fully owns its three-acre headquarters complex, fully owns its fleet, spares no
expense in the area of safety and operates under a methodical, sound business
model.

The Best Customer Service
The Customer Service and Reservations Department at Best Chauffeured

consists of senior-level customer service specialists who are carefully selected and
provide years of experience in dealing with corporate and executive transportation
needs throughout the world. They truly understand the level of expectation of
those they serve and are available to handle any and all needs that may arise –
any time of day from anywhere in the world.

Groups & Meetings
The Group Department at Best Chauffeured makes planning the transportation

for your next event simple. Over the past 19 years, Best Chauffeured has
perfected the process of coordinating transportation and logistics for group events
and meetings. Best Chauffeured’s Group Department will work with your event
planners to understand the needs and challenges of your event. They will suggest
the most efficient way to utilize the diverse fleet of vehicles (accommodating
groups all sizes), seven days a week.

The Best Chauffeured Difference
Your program manager will coordinate and

book your event using their experience and
expertise to organize the group. These
professionals are able to understand the specific
requirements of your day. The Best team will
organize and oversee the details, from creating
customized maps and itineraries to making
reservations. For challenging venues, they will
send their logistics team for on-site inspections to
evaluate and provide professional
recommendations. Their coordinators will also be
present and attentive on-site, to oversee all
meet-and-greet needs and facilitate the staging
and loading of the vehicles.

Beyond. Transportation.
With an extensive fleet of sedans, limousines,

vans, SUVs, minicoaches and motorcoaches,
Best Chauffeured accommodates any type of transportation need. Professionally
trained chauffeurs, pristine vehicles, 24-hour reservations support, vehicle
tracking and flight tracking provide customers with the highest level of service
possible.

Recently, Best Chauffeured expanded their already impressive fleet to better
serve your needs. The Lincoln MKS, Lincoln MKT Limo and Mercedes-Benz
Sprinter are now available and ready for your next excursion. 

Best Chauffeured’s professional team is at your service, ready to take you
anywhere you need to be. Whether your destination is an international airport or an
internationally renowned restaurant, Best Chauffeured is here to ensure you arrive
at your destination – on time and in style.

Let Best Chauffeured take care of the details. Regardless of what your
transportation need requires, you may rest assured all will be taken care of. From
determining the most efficient route to ensuring the vehicle is stocked with
requested beverages, Best Chauffeured’s goal is to allow you time to relax and
enjoy the journey.

To make a reservation or to learn more about Best Chauffeured, please visit
www.bestchauffeured.com or call 866.323.BEST (2378).

W
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atertable has a variety of unique spaces to host memorable dining
experiences, whether it’s an intimate gathering, or groups of up to 40 for
a complete culinary adventure, or a cocktail reception with small bites
and appetizers. Private Dining Room 1 has a total capacity of 40 seated

or 50 for cocktails. This dining room is completely private with doors that can be
closed and is available for breakfast, lunch or dinner events. Private Dining Room
2 has a total capacity of 10 diners at one Chef’s Table. It has doors that can be
closed or remain open, as it faces our Family Kitchen where demonstrations and
preparations can be done, perfect for special occasion dinner parties. Watertable
also has the Loggia area, a section of the restaurant that seats 40 or can
accommodate 30-40 for a cocktail reception. Its floor-to-ceiling windows and
ocean views are perfect for both corporate and social events. Overlooking the
ocean, Watertable’s covered patio seats 70 or a group of 90 for cocktails.

Contact Melissa Liebengood at 714.845.4885 or email watertable@hyatt.com.
Visit www.watertablehb.com.

Private Dining at Watertable

uccessful business owners are consistently looking for ways to save costs and manage
expenses, while still maintaining focus on building sales revenue. In an increasingly
competitive market, we need to set ourselves apart from the competition by reaching as
many customers in as little time as possible. This is becoming more and more difficult as
airlines have pared down schedules and abandoned nearly 100 mid-size cities in just

the last year.

Additionally, flying commercially in 2014 takes much more time than it did 10 years ago.
Between parking, baggage check, security lines and aircraft boarding, two to three hours of
your valuable time may be consumed before you have ever left the ground. While all of this
evolves, the need for face-to-face time with your customers becomes ever more important. 

What business tool can help you save both time and money while also enabling you
to reach your customers personally?

The simple answer is business aviation. The business airplane is a multiplier of efficiency
and productivity. In fact, 85 percent of companies that rely on business aviation are small to
mid-size enterprises. For many business missions, it saves both time and money. People who
fly on these airplanes are business owners, salespeople, engineers and technicians who use
the travel time to continue working, meeting with or assisting customers and even make
several stops in a single day. They are finding that flying privately allows them greater
convenience, comfort and privacy. It enables them to generate a level of productivity that even
flying business- or first-class by commercial airlines is unable to provide.

When assessing the value of business aviation, consider not only the total expense, but the
per-seat cost as well. Traveling with a group affords you the opportunity to make more efficient
use of the available seating, increasing onboard productivity while reducing the per-seat cost.
By controlling your own schedule, you can also manage the cost of hotels, rental cars and
extra expenses resulting from unnecessary overnight stays generated by airline scheduling
limitations.

West Coast Aviation Services can help you evaluate the opportunities available to you and
your business. Where are your primary destinations? How often do you travel? Do you travel
for business, pleasure or both? Our team of aviation professionals will work with you
personally to tailor a program specifically for you. We will help you understand your profile and
determine the best option for your travel needs. Contact us to learn more about efficient, cost-
effective options for your and your business.

Conveniently located at the Atlantic Aviation Center
Orange County/John Wayne Airport

www.wcas.aero
800.352.6153

Business Aviation = Value

W

S
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rego has all that one could wish for in a fine Italian restaurant; an elegant,
yet comfortable atmosphere, attentive service and cuisine that strikes the
perfect balance between traditional authenticity and innovative preparations.
Owners Tony and Ruth Bedi invite you to enjoy good conversation and feast

on the best cuisine that Italy has to offer!

Prego’s ambience blends the warmth and rustic charm of old-world Italy with the
electricity and vibrancy of a cosmopolitan restaurant. With a capacity to seat

Welcome to Prego!

between 150 and 250 guests, Prego
features al fresco dining, full bar,
banquet rooms and catering services.

Executive Chef and Partner Ugo
Allesina brings more than 25 years of
experience with a menu of regional
Italian cuisine, featuring authentic pizza
baked in a wood-fired oven, fresh
pastas, grilled fresh fish, spit-roasted

meats, homemade desserts and an
extensive list of wines that will please
even the most discriminating wine
connoisseur. Prego has received fine
dining awards from the Restaurant
Writers Association and the Wine and
Food Society of Southern California.

Prego Ristorante is open for lunch
and dinner daily and is located at 18420
Von Karman Ave. in Irvine. For more
information or reservations, call
949.553.1333 or visit
www.pregoristoranti.com or
www.facebook.com/pregoristorante.

P
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he holidays are around the corner and Andrei’s is the perfect setting for all of
your upcoming events. Whether you’re hosting an intimate dinner for ten or a
corporate reception for 300, Andrei’s has the ideal setting to accommodate
your event. Presenting friendly and professional service, artfully presented

cuisine and beautiful surroundings, including tasteful holiday décor, hosting your
event at Andrei’s will surely impress you and your guests throughout the experience.

Andrei’s offers several venue options
for your private events. There is a
beautiful and convenient event facility on
the ground floor. Andrei’s event facility
can host as few as 10 guests or as many
as 175 seated guests and up to 300 cocktail reception guests. Enjoy a large private
patio, stunning onyx bar, 120” projection screen for presentations, a podium and
wireless microphone, as well as Andrei’s signature cuisine and bar offerings.

For a truly spectacular private event, the entire restaurant may be rented on
certain dates. Starting with the two-story granite and limestone lobby and waterfall,
follow the stairs to the second floor restaurant to discover a distinctly contemporary
and warm atmosphere. The large open windows reveal glimpses of some of the
area’s most beautiful high-rises, providing a cosmopolitan dining experience right in
the heart of Irvine. The sustainable pecan floors, central granite bar and large open
floor plan create an ideal environment for a cocktail reception or elegant dinner.

Just opened this summer is a gorgeous new dining terrace on the second floor,
which may be reserved for parties of up to 75. Enjoy views of the Irvine skyline
amongst the citrus and herb garden and cozy fire features which line the terrace.

Paris-trained Chef Yves Fournier sources ingredients from local farms and
ranches to invent dishes that delight the senses and provide a creative alternative to
standard banquet fare. Andrei’s menu options abound, from traditional three course
menus featuring items like Burrata Mozzarella and Seasonal Tomato Salad and All-
Natural Filet Mignon with Black Truffle Sauce, to sumptuous buffets and stations
serving everything from an array of sliders to custom pastas. Andrei’s California-
inspired private event menu offers something for every palate. The bar subscribes to
the same philosophy, using only fresh juices, fruits, herbs and liquors to develop a
tantalizing array of specialty cocktails and a wine list that is equally thoughtful and
diverse.

Andrei’s Conscious Cuisine & Cocktails

Owner Natalia Olenicoff Ostensen opened Andrei’s in 2009 as a tribute to her late
brother Andrei and his belief in eating natural, local and sustainable food while also
supporting a relaxing, friendly and inspiring atmosphere for guests. In order to
further these ideals, all of the restaurant’s profits are donated to the Andrei
Foundation (www.andreifoundation.com), which supports a number of local
charities.

In addition to holiday events, Andrei’s is wonderful for corporate meetings,
charitable events, weddings, b’nai mitzvahs, tradeshows, and anniversary and
birthday celebrations. For event facility information and reservations, please contact
Jennifer Simmons at 949.387.8750 or Jennifer@andreisrestaurant.com.

Andrei’s is located at 2607 Main Street in Irvine at the corner of Jamboree and
Main, with convenient access to the 405 and 5 Freeways. The restaurant is open to
the public Monday through Friday 11:30 a.m. to 10 p.m. and Saturdays from 5 p.m.
to 10 p.m., and can be reached at 949.387.8887 and www.andreisrestaurant.com.
Valet and self-parking are available.

T

TRAVEL-Guide_Layout 1  10/30/14  4:19 PM  Page 54

http://www.andreisrestaurant.com
http://www.bestchauffeured.com


NOVEMBER 3, 2014                                                                                                                 EXECUTIVE TRAVEL & MEETINGS Advertising Supplement ORANGE COUNTY BUSINESS JOURNAL B-55

analetto Ristorante Veneto, located in Newport Beach’s renowned Fashion Island,
offers guests the most authentic, complete Venetian dining experience in the
country. Canaletto’s sophisticated, welcoming Italian ambiance is highlighted by
gracious and abundant hospitality, five-star service at every table and a diverse

menu with choices for every taste.
Executive Chef Maurizio Mazzon has recreated the authentic foods from his Veneto, Italy

homeland through signature dishes starting with classic Venetian breads served with extra-
virgin olive oil and balsamic vinegar, fresh seafood, expertly prepared rotisserie and grilled
meats, along with poultry and game specialties. Salumi cured meats, sliced using a Berkel
gravity feed slicer to ensure the meat’s flavor isn’t changed through the slicing process
(electric slicers can warm the meat during slicing) are available at an on-site Italian
Mercato along with fresh oysters and shrimp, as well as seafood sourced for the
restaurant’s specialty dishes. Guests will enjoy the extensive menu of risottos prepared to
order Veneto-style, housemade and imported pastas, authentic thin-crust Italian pizzas
from a wood-burning oven, Italian salads and soups, seasonal antipasti, and a wide variety
of regional desserts made on-site.

Canaletto’s namesake is the famous 17th century Venetian artist Giovanni Antonio Canal,

Canaletto Ristorante Veneto, 
Newport Beach

Canaletto’s menu, combined with its
distinctive wine list sourcing great labels from
the same region of Italy, results in a truly
authentic Veneto-inspired dining experience .

Canaletto is located in Newport Beach’s Fashion Island.
known for his large scale cityscapes of
Venice. Echoing the painter’s style,
Canaletto’s architecture was inspired by the
great restaurants of Venice. The multiple-
room interior is designed to comfortably fill
the third place in guests’ lives, between
home and work, a place for a celebratory
meal or an after-work drink. 

Canaletto’s menu, combined with its
distinctive wine list sourcing great labels
from the same region of Italy, results in a
truly authentic Veneto-inspired dining
experience for guests at lunch or dinner.
Canaletto’s expert staff makes guests feel
immediately welcome and eager for their
return to Canaletto’s Italian hospitality.

For reservations, please call
949.640.0900 or visit
www.ilfornaio.com/canaletto.

Canaletto offers the most authentic Venetian
dining experience in the country.

C
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re you looking to do something
different for your team’s next
corporate outing or off-site
meeting? Then Flightdeck is the

ideal wingman to “cover your six” from
an attack by “Been There, Done That”
meetings and events.

By combining the challenge and thrill
of flying high-performance F-16 fighter
jet flight simulators with your event’s
goals, Flightdeck delivers superior
value. Whether it’s an incentive outing,
team-building session or a fun, social
event, we develop your mission to be
engaging and entirely unique, giving
your group a corporate event
experience like no other.

Once you step through Flightdeck’s
doors, you’ll feel like you’ve entered a
military installation. Instructors in flight
suits greet you at the door, military
aviation memorabilia is scattered
throughout the facility and air traffic
controllers supervise the ongoing flights
from the OpCon Room. In the “hangar”
there are nine flight simulators
networked to fly in the same air space,
each with a 13-foot projected video
display and full-size cockpits with
realistic instrumentation. In the Officers
Club, participants watch and listen to all
the aerial action on large LCD TVs
while enjoying their food and
beverages.

Pilots participate together in aerial
maneuvers, air-to-air combat and
aircraft carrier landings. No flight
experience is necessary and everything
is provided – from flight suits and
aviation headsets to pre-flight briefings
– ensuring a realistic, adrenaline-
inducing aerial adventure. Once
everyone has flown, the scores are
tallied and special award certificates
are handed out to certain pilots for
unique aerial endeavors, and then the
TOP GUN award is given to the top-
scoring pilot.

Execute a perfect landing for your
next event at Flightdeck Flight
Simulation Center! For more
information, see our website at
www.Flightdeck.com, call 714.937.1511
or email us at Fly@Flightdeck.com.

Corporate Events 
at the Speed of Sound

A
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