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afé Sevilla is an authentic Spanish bistro and Tapas bar,
celebrating 25 years of success in Southern California. Home to the
quintessential Spanish sensory indulgences, such as rare Iberian

charcuterie, Spanish beer and wine, and Art of Flamenco dinner show
performances, Sevilla injects vibrant culture into downtown Long Beach.
The venue is located at the corner of Pine and Broadway, just blocks from
the Convention Center, Queen Mary and Aquarium of the Pacific. Sevilla’s
three private to semi-private banquet spaces can accommodate capacities
from 20 to 500 guests. Tapas style dining is perfect for group events,
cultivating sharing and interaction with small plates that boast bold flavors.
Sevilla provides live entertainment nightly, in the form of Spanish rumba
guitar and acoustics, Salsa lessons and dancing, or Flamenco dancer
performances. Our Flamenco artists are renowned for their passion and

C talent, having been trained in the heart of Jerez de la Frontera in Spain,
where Flamenco was born. Any of these entertainment options can be
provided to our private parties with free entertainment options that are
already occurring in the restaurant. Our banquet coordinators have been
perfecting their craft for years, and have done events that include
wedding ceremonies, receptions, corporate dinners, birthdays,
anniversaries, holidays and anything else our guests can dream up.
Events at Café Sevilla are unique, intimate, interesting and always
exciting. Spice up your usual banquet at Café Sevilla this year.

Visit Café Sevilla at 140 Pine Ave., Long Beach, CA 90802. For more
information, call 562.495.1111 or email Longbeach@cafesevilla.com or
Sara@cafesevilla.com.

top!
Don’t do it.
Don’t be “average.”

Don’t book another hotel banquet room for your holiday employee event.
Take a look at the City National Grove of Anaheim!

The City National Grove of Anaheim offers events from 50 to 5,000 people. Whether
you’re looking for a fun, more casual atmosphere or your event has an elegant flair, the
Grove is the perfect fit.

Each space at the Grove has its own distinctive style. Among the possibilities are:

The outdoor Palm Terrace, where the personalized marquee, towering palm trees and
our famous water tower are all surrounded by the perfect enhanced lighting. The newly
renovated Mercedes Benz Star Lounge, where guests can relax and intermingle in this
dazzling vintage eclectic hideaway. The Gallery, our elegant lobby, is the perfect place for
your guests to greet one another amongst the art deco décor; it can also house smaller
dining and reception style events. The Show Room is ideal for receptions, lunches and
dinners. The space is designed so well, it can lend to any event theme and offers flexibility
in all types of set-up styles. Contact our Special Event Sales Department, and get your
event started right way!  You could qualify for a free DJ for your holiday event, ask us how!

Call the City National Grove of Anaheim Special Events Department at 714.712.2774 or
visit us online at www.citynationalgroveofanaheim.com.

S

Café Sevilla

City National Grove of Anaheim
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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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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 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

Nirvana Grille Restaurant 
& Catering

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 relaxed
comfort and an intriguing variety of menu
offerings will meet all of your guests’
needs, both intimate and grand. Nirvana
Grille has 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 low-cal, 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 little chef
in training, Diego, too!

303 Broadway, Ste. 101
Laguna Beach, CA 92651

Reservations: 949.497.0027
www.nirvanagrille.com

Event Inquiries: 949.637.4708
Events@nirvanagrille.com

A
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he Winery Restaurant & Wine Bar has opened its second location in Orange County
in Newport Beach on Pacific Coast Highway, overlooking the Marina. The Winery
Restaurant Newport Beach provides the same rich experience as its flagship

location at The District in Tustin, which opened its doors seven years ago. Since then,
Partners JC Clow, William Lewis and Chef Yvon Goetz have created quite a buzz by
successfully pairing contemporary California regional cuisine, with a hip, vibrant,
sophisticated setting, to create a cutting-
edge dining experience. They have been
the recipients of many honors, including
"Restaurant of the Year" by the Orange
County Business Journal, RIVIERA
Magazine and the OC Concierge
Association, as well as the Southern
California Restaurant Writers’
“Restaurateurs of the Year.”

“At The Winery Restaurant & Wine Bar,
we pride ourselves on really focusing on our guests’ experience. Our Newport Beach
location upholds the same level of service we have become known for, with eight
sommeliers on our team, as well as an incredible wine program, and a warm, passionate
menu orchestrated by award-winning Chef Yvon Goetz,” explained Managing Partner of
The Winery Restaurant & Wine Bar JC Clow. “With stunning views of the waterfront and
boat access, we anticipate endless possibilities, with something to suit every palate.”

The restaurant menu
focuses on contemporary
California regional cuisine
at its finest, with Executive
Chef & Partner Yvon Goetz
directing a team that
delivers a culinary
experience straight from the
Wine Country. He is
considered one of the most
highly decorated chefs in
Southern California, having
been called “Alsace’s gift to
Southern California” by the
Los Angeles Times.

His menu features wild
game and USDA Prime
steaks, as well as Pacific Rim flavorings, such as fresh line-caught Opah, Mong Chong,
Ono and Mahi Mahi flown in daily from Hawaii. Tying the expansive wine list into the menu,
Chef Goetz utilizes numerous wine-infused ingredients into many of his signature dishes.

The Winery Newport Beach transports guests to a relaxing Napa or Sonoma getaway.
Upon entering, they are greeted with sumptuous stone slabs and warm wood flooring, a 14-
foot high glass private wine locker display, majestic stone, dazzling light fixtures and an
immediate view of the marina. Finishes throughout are luxurious yet inviting, including a
backlit precious agate stone host desk and bar top on each floor. Unique, beautiful stone
and warm, comfortable upholstery can be found throughout, and real wine barrel staves
have been designed to adorn the bar lounge tables and ceiling elements, tying in the
restaurant’s particular focus on wine.

The restaurant features two private dining rooms with state-of-the-art audio/visual
equipment. The Sonoma Room, with views of the marina, is able to accommodate up to 56
guests; the Napa Room accommodates up to 24 guests and features an indoor fireplace.
The restaurant’s first-floor dining areas feature stunning waterfront views at every table and
seats 150 guests; the first-floor bar accommodates up to 34 guests. The restaurant’s
second-story dining room features a breathtaking bar with scenic ocean views. Capacity for
bar and adjoining lounge area is 40 guests, while the entire dining area can accommodate
110 seated guests (200 standing guests for a cocktail-style event). The Winery’s second-
story cigar patio overlooks the marina with plush sofas, large flat-screen televisions, a
dual-sided fireplace and state-of-the-art heaters. Three private docks allow guests the

T

The Winery Restaurant & Wine Bar Opens
Second OC Location in Newport Beach
Award-winning restaurateurs open new location on

OC’s beautiful Newport waterfront

continued on page C-61

The Winery Partners JC Clow, William Lewis and Chef Yvon
Goetz.
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nfused with modern elegance and classic, chic style, the AAA Four
Diamond Awarded Avenue of the Arts Hotel is the perfect urban gathering
place. Poised in the hub of Orange County’s Corporate and Cultural Center

and the Performing Arts District, the hotel’s tranquil lakeside atmosphere provides
an eclectic blend of artistic elements, luxury and unmatched personal service.
Here, you’re just steps away from the acclaimed Segerstrom Center for the Arts
and just a short walk from world-
renowned shopping at South Coast
Plaza. Not to mention, just minutes from
all the excitement of the city.

The hotel’s state-of-the-art executive
meeting and conference facilities
encompass over 15,000 square feet of
flexible indoor and outdoor space. In
addition, the hotel’s well-appointed 238
guest rooms feature resort-style lodging
with premier amenities and its signature
restaurant, Silver Trumpet, which offers
contemporary Californian cuisine to
help create the perfect location to host
your event.

The event professionals at the
Avenue of the Arts Hotel are eager to
help you plan a truly unforgettable event
and are available to assist you with
every last detail, from custom menus to
audio-visual equipment to centerpieces.

For more information, please contact
Avenue of the Arts Hotel’s catering
professionals today at 714.442.8607 to
arrange a tour and see for yourself how
the style and flexibility of the hotel’s
space can best serve your needs.

I
Costa Mesa’s Only
Four Diamond Hotel

opportunity to arrive via the Marina.

The Winery Restaurant & Wine Bar
pairs contemporary California regional
cuisine, with a hip, vibrant,
sophisticated setting, to create a
cutting-edge dining experience. Located
at The District in Tustin and in Newport
Beach, The Winery was named
“Restaurant of the Year” by the Orange
County Concierge Association in its first
year in business.

The restaurant’s wine list offers diners
a wide range of varietals from around
the world. Guests can look into and
even tour the restaurants’ climate-
controlled cellars, which can hold more
than 6,000 bottles in Newport Beach
and 7,500 bottles in Tustin!

The Winery Restaurant & Wine Bar
offers a warm and passionate menu
complemented by the perfect wines —
endless possibilities and something to
suit every palate. The Winery
Restaurant & Wine Bar is located at
The District in Tustin (2647 Park
Avenue, Tustin, CA 92782;
714.258.7600) and on the waterfront in
Newport Beach (3131 W. Coast
Highway; 949.999.6622). For more
information, visit
www.thewineryrestaurant.net.

THE WINERY 
RESTAURANT
continued from page C-60
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IG & OLIVE Newport Beach is located
along the Coast of Orange County in one
of the premier shopping destinations,

Fashion Island. FIG & OLIVE is about passion
for the best olive oils, flavors and cuisine from
the Riviera and coastal regions of the South of France, Italy and Spain.

Executive Chef Pascal Lorange creates his menu around carefully selected
farmers and ingredients for their genuine taste and seasonality. Pascal Lorange’s
tasting bar is informal with shareable plates such as Zucchini Cappacio, Fig
Gorgonzola Tartlet and Crostinis, as well as imported charcuterie, cheese and
olives. At lunch, the menu offers a variety of flavorful dishes such as a Shrimp &
Salmon Riviera Salad marinated with citrus and fruity olive oil, and an Herbs de
Provence Rotisserie Chicken finished with a Rosemary Olive Oil.

For dinner, signature dishes include Seared Sea Scallop with Orange Spice
Carrot Olive Oil Tapenade; Grilled Branzino glazed with a fig balsamic vinegar,
served with figs and snow peas finished with a sweet Picholine Olive Oil; and
Grilled Lamb Chops smoked with a bouquet of Herbs de Provence and finished
with a Rosemary Olive Oil. Desserts crafted by Pastry Chef Andrew LeStourgeon
include Dessert “Crostini” with Harry’s Berries farm strawberry, mascarpone,
balsamic and shortbread with micro-basil; Caramelized Apple Tart; Chocolate Pot
de Crème with crunchy praline financiers and vanilla cream; and Mixed Berry
Crostata with vanilla mascarpone, Cointreau syrup, mixed berries and micro-basil.

The exceptional wine list at FIG & OLIVE includes over 30 varietals from the
South of France, Italy and Spain that are offered by the glass or bottle along with
a selection of Champagne.

Executive Chef Pascal Lorange began his training at a young age with three-
star Michelin Chef Georges Blanc in Vonnas, France. He continued to hone his
craft in Spain and around the world while working as a private chef to Spanish

FIG & OLIVE

F singer Julio Iglesias and cooking for
celebrities and dignitaries such as Oscar de la
Renta, Princess Stephanie of Monaco and the
Clintons.

Private Dining
Guests will be transported into a 12,000-square-foot French Riviera Oasis,

accommodating up to 330 guests. This location is surrounded by olive trees and
gardens, and offers a variety of seating options both indoor and outdoor. The
welcoming open design offers guests to take full advantage of the California
Riviera weather. The various dining spaces at FIG & OLIVE Newport Beach create
a range of personalized experiences for its diners, from casual get-togethers to
intimate private dinners.

Catering
We are excited to announce that FIG & OLIVE will now come to you! Our

customized catering menu features many of FIG & OLIVE’s favorite dishes along
with many other new and exciting options.

Our full-service special events team handles every detail — from intimate dinners
in your own home to extravagant galas. Our experienced team of chefs and
planners will bring exceptional cuisine and impeccable service every time. Next
time you are planning an event, please consider FIG & OLIVE Catering. We are
happy to provide a customized quote.

151 Newport Center Drive
Fashion Island

Newport Beach, CA 92660
949.877.3005

www.figandolive.com
samantha.heart@figandolive.com
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ocated for a quarter-century in Orange County’s thriving Performing Arts
District next to the Westin and South Coast Plaza is Scott’s Restaurant &
Bar. Scott’s is synonymous with deliciously fresh food faire, classically

prepared new American cuisine, incorporating
worldly influences and sustainability. Think
tempting appetizers, butter-tender steaks and
amazing seafood options.

To mark Scott’s 25-year milestone,
imaginative wine dinners were established,
transporting you to great wine regions around
the world with astute pairings of exquisite wines
and delectable cuisines. On September 12,
Scott’s celebrates France and the Rhone wines
of Guigal and on September 26, Italy and wines
like Tuscan Sassicaia. Proceeds from the
September wine events will be donated to the Festival of Children Foundation.

Scott’s has accommodations for up to
150, making it the perfect place to host
a small to mid-sized private event. For
the holidays, host your cocktail
reception in Scott’s private Murano Bar
and front patio or dine intimately with
your guests in front of the oversized
fireplace in the Private Dining Room or
in our Glass Atrium where beautiful
garden influences, expansive skylights
and French windows, makes the glass
house perfect for daytime meetings and
private luncheons.

For more information, please call
714.979.2400 or visit
www.scottsrestaurantandbar.com.

L
Scott’s Restaurant & Bar
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he sun is shining brightly at the Aquarium of the Pacific in Long Beach, where you
can host an affordable and fun day for your company or family. Located within
walking distance of many hotels, and on the Long Beach Passport’s route, the
Aquarium is an accessible venue for all occasions. For social or corporate events,

picnics and fun nights out, the Aquarium’s sense of wonder is sure to delight your guests and
attendees. Our savory morsels will tickle your senses and please your palate, and our superb
culinary presentation and services at the Aquarium will delight. Events may be arranged for
coupled groups of any size. Our food is FRESH: We utilize local growers and sustainable
practices. Our philosophy is SIMPLE: good food, good company and great results. Our food
is MODERN: cutting-edge culinary creations paired with hometown favorites. Whether it is a
formal dinner, a casual banquet, or a fabulous picnic, our commitment to the environment and
the finesse used to exceed expectations will make your event special. Every catered affair at
the Aquarium of the Pacific is a one-of-a-kind experience that furnishes more than food and
fun – it creates the kind of memories that will endure long after your last guest departs.

Our knowledge of corporate and private events begins at the planning stages and takes
you through to the completion of what will be your most memorable meeting ever. Our
seasoned staff is ready to work with you! Gather the employees, co-workers and friends and
pull out the barbeque! The Aquarium is the place to stretch out on our beautiful grassy front
lawn and take in the view. With affordable prices and an entertaining and educational
experience for the whole family, there is no better time to visit the Aquarium of the Pacific than
now.

It’s not too late to book a holiday party at the Aquarium for your group or company. There’s
even a cost-efficient option with our Combined Holiday Party on December 16, 2014.

For more information, call our Special Events Department at 562.951.1663 or visit
aquariumofpacific.org/specialevents.

Aquarium of the Pacific

T

he Dining As Art Collection is comprised of Bistango and Bayside restaurants,
Bayside Catering Company and our exclusive online Boutique. Each offers a
unique, culturally enriching experience that celebrates the enjoyment of food,
wine, music, art and architecture.

Events and Catering
Bayside and Bistango provide elegant venues for many special occasions. Bayside

Catering Company has earned a reputation for creative cuisine, flawless event execution
and unparalleled customer service. Whether you are hosting a wedding, business
engagement, social gathering, fundraiser or gala, our experienced staff of consultants will
assist you throughout the planning process for your on- or off-site catering event.

Bayside Catering can coordinate all aspects of event planning:

Custom menu planning 
Full bar service 
Specialty china & flatware 
Upgraded linens 
Specially ordered tables/chairs 
Lighting 

For additional information, please contact Cameron at 949.642.5222 or Cameron@
DiningAsArt.com.

Creative Cuisine, Exceptional Venues, On- or Off-Site Catering
from Bistango, Bayside and Bayside Catering Co.

Tent rentals 
Entertainment: live bands, DJs, dance floors 
Party themes 
Floral arrangements 
Wedding cakes 

T
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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.

Andrei’s Conscious & Cocktails
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.

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.
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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
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Transport Your Events 
to Italy at Il Fornaio

Il Fornaio aspires to bring its guests closer to Italy with each visit to the restaurant.

hen you are searching for the
ultimate Italian dining experience,
step inside Il Fornaio in Irvine and

take a culinary journey through Italy. Early
mornings bring rustic, crisp crusted bread
hot from the oven accompanied by the
scent of fresh-brewed espresso. During
lunch and dinner hours, pastas and flavorful
sauces simmer while meats and vegetables
roast over hot coals. Bottles of wine from
small, regional wineries are uncorked to
complement the dishes, which have been
crafted in the custom of Italy’s chefs, bakers
and homemakers.

The authentic food, bread and wine will
transport you to Italy and the beautiful
private dining room space will create the
ultimate event experience for you and your
guests. Ask to speak with the on-site event
coordinator when planning your next
business meeting, family gathering,
rehearsal dinner or wedding.

Enjoy happy hour daily with
complimentary antipasti or hold a bocce ball
tournament/ happy hour with friends or
colleagues using Il Fornaio’s very own
bocce ball court.
Festa Regionale celebrates regional
selections

Il Fornaio aspires to bring its guests
closer to Italy with each visit to the
restaurant. In addition to the core menu, Il
Fornaio features a different region of Italy
each month as part of its Festa Regionale
celebration. Dine from this special regional
menu and receive a monthly stamp on the
Passaporto and a reward: a complimentary
loaf of fresh baked Il Fornaio bread or Il
Fornaio’s specially pressed olive oil, for
example. At the end of six consecutive
stamped months, Passaporto holders
receive a hand-painted authentic Italian
ceramic plate and will be entered for a
chance to win the ultimate Italian
experience: a trip for two to Italy.

Il Fornaio is located at 18051 Von Karman
Avenue in Irvine. For reservations, please
call 949.261.1444 or learn more about Il
Fornaio at www.ilfornaio.com.

Enjoy authentic cuisine paired with regional wines at Il Fornaio.
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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!
Adding a splash of Mediterranean color to California, Prego’s ambience blends the

warmth and rustic charm of old-world Italy with the electricity and vibrancy of a
cosmopolitan restaurant. Streamlined arches and columns, gleaming copper, polished
hardwood floors and an abundance of cherrywood furnishings produce an elegant and
sophisticated, yet comfortable, atmosphere. A lively exhibition kitchen allows diners to
view the artful chefs creating their delicious dishes. With a capacity to seat 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 to

his position. Born and raised in the region of Piemonte, Italy, his experience at a number
of prestigious hotels and restaurants in Italy, Germany and the United States has enabled
him to develop his outstanding skills as a premier Chef of Northern Italian cuisine.

The menu emphasizes regional Italian cuisine, featuring authentic pizza baked in a
wood-fired oven, freshly made pastas, grilled fresh fish, spit-roasted meats and fowl, and
an extensive list of wines from Italy and California that will please even the most
discriminating wine connoisseur. Homemade desserts and pastries make a perfect
ending to an unforgettable dining experience. Prego has received fine dining awards from
the Restaurant Writers Association and the Wine and Food Society of Southern
California. It has been a culinary destination for more than two decades.

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.

Welcome to Prego!

Tony and Ruth Bedi
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