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elebrate the holidays this season with the Patina Restaurant
Group in Downtown Disney. With four unique dining
experiences conveniently located in Anaheim, our restaurants
offer something for everyone at Tortilla Joʼs, Naples Ristorante
and Catal Mediterranean Grill and the festive outdoor UVA Bar.

Catel Mediterranean Grill
Whether itʼs on a balcony overlooking the holiday fireworks of

Downtown Disney or in one of our festive private rooms, Catal
Mediterranean Grill has the perfect space for your holiday party.
Celebrate the holidays with Mediterranean inspired appetizers,
superb steaks or seafood, an award-winning wine list and
outstanding desserts.

UVA Bar & Café
Our outdoor UVA Bar & Café is a great go-to, located in the heart

of Downtown Disney®! During your holiday visit to see the park
dressed up in holiday themes; donʼt forget to make your way to UVA
and grab a spiked holiday drink, wine and burger pairing, or simply a
delicious lunch under the sun.

Naples Ristorante
Naples Ristorante will let you explore culinary offerings from

several regions of Italy. On our second-floor Terrazza overlooking
Downtown Disney, our chef will create an authentic menu that
includes specialties from Campania, Piemonte and Toscana, which
will be paired with the perfect regional wines.

Tortilla Joʼs
Itʼs not just an ordinary dinner when you dine at Tortilla Joʼs, itʼs

an experience to remember. For groups of 18 to 1,200, we can
customize a great menu for your party. Our fall menus offer an
assortment of upgraded specialty “stations,” great Mexican lasagna, traditional Arroz Con
Pollo and more.

If youʼre looking for something a little different this holiday season, weʼll get your team
cooking with our hands-on cooking experiences which are available at any of our
restaurants. Make your guacamole at Tortilla Joʼs, create your own pizza “masterpiece” at
Naples or enjoy an afternoon where you can plan and cook a four-course meal with our
Chefʼs at Catal.

And, as an added bonus, we want to give YOU a gift this holiday season. If you book

BBooookk YYoouurr HHoolliiddaayy PPaarrttyy wwiitthh tthhee PPaattiinnaa RReessttaauurraanntt GGrroouupp aanndd RReewwaarrdd YYoouurrsseellff
wwiitthh $$5500 GGiifftt CCaarrddss ffoorr EEvveerryy $$550000 SSppeenntt

C

your holiday party before October 31, you will receive a
$50 Patina Preferred Guest Card for every $500 you
spend on food and beverage.

For more information and to check date availability,
please call Patty Leemhuis at 714.776.4000. To see our
virtual tours, please visit
http://patinagroup.com/downtowndisney.

UVA Bar with Fireworks
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ome celebrate the last Holiday Season, at this location, of your favorite
neighborhood restaurant. The Ritz offers an award-winning blend of classic and
contemporary cuisine. Between Orange County’s top entertainment and exceptional
service staff, the restaurant creates the perfect atmosphere for any occasion. An
annual tradition, Christmas at The Ritz features elegantly and festively decorated
rooms throughout, each featuring its own special touches, from the full-sized

Nutcrackers guarding the front door to the Garden Christmas Tree. Experience your
traditional Christmas goose in our festive holiday setting or try the Sauerbraten, a tried
and true Hans Prager tradition. Of course, no meal is complete without our Hazelnut
Soufflé with Frangelico Crème Anglaise. Take a walk through the winter wonderland,
enjoying garland and twinkling lights throughout the rooms, each one with its own
uniquely decorated tree. Christmastime at The Ritz is like stepping back into another era,
with carolers and roasting chestnuts awaiting your arrival Wednesday through Saturday
evenings starting in early December. Carolers will be performing your favorite holiday
tunes, dressed in Dickens-era costume. It’s the perfect place to celebrate the season.
The Ritz is now taking holiday reservations.

For more information, visit The Ritz at 880 Newport Center Drive, Newport Beach, CA
92660, www.ritzrestaurant.com, call 949.720.1800, or email
reservations@ritzrestaurant.com.

The Ritz Special Events has built its reputation over the years as host for celebrated parties.
We have two private dining rooms, each one beautiful and inviting to celebrate the holiday 
season. To plan your holiday celebration, please call Sharon at 949.720.1619.

Celebrate the Holidays at The Ritz

C

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

P

880 Newport Center Drive
Newport Beach, California 92660

949.720.1800  |  RitzRestaurant.com

The Ritz special events has built its reputation
over the years as host for celebrated parties.

We have two private dining rooms, each one beautiful
and inviting to celebrate the Holiday Season.

To plan your Holiday Celebration please call
Sharon at 949-720-1619.
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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?

B
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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he Winery Restaurant & Wine Bar successfully pairs contemporary California regional
cuisine, with a hip, vibrant, sophisticated setting, to create a cutting-edge dining
experience. Last year, both the Orange County Business Journal and RIVIERA
Magazine bestowed the title of “Restaurant of the Year” on The Winery, and the
prestigious Southern California

Restaurant Writers Association awarded
the group “Restaurateurs of the Year” for
their achievements.

Chef Goetz, considered one of the most
highly decorated chefs in Southern
California and most recently awarded “Best
Chef” at the Golden Foodie Awards,
oversees a menu that includes wild game
and USDA prime steaks. The menu is also
peppered with Pacific Rim flavorings, such as fresh, line-caught Opah, Mong Chong, Ono
and Mahi Mahi flown in daily from Hawaii. Using the finest ingredients and products, the

The Winery Restaurant 
& Wine Bar

menu has received acclaim for deviating
from the norm in Orange County by
featuring venison, caribou, pheasant, quail,
rabbit, squab, veal cheeks, pork cheeks
and frog legs. Tying the expansive wine list
into the menu, award-winning Chef Goetz
features additions such as gewürztraminer
vinaigrette and roasted garlic-syrah
essence into many of his signature dishes.

The restaurant’s wine list, which
currently offers 650 selections, changes
weekly, offering diners a wide range of
varietals from around the world. Guests
can look into and even tour the
restaurant’s 800-square-foot, climate-
controlled cellar, which currently holds
approximately 7,500 bottles!

The Winery Restaurant & Wine Bar
offers two private dining rooms, both
capable of accommodating 24 guests. The
Napa, also utilized as a Chef’s tasting
room, features a beautiful marble fireplace.
The second room, The Sonoma, is ideal
for corporate meetings and presentations.
The room features tempered glass walls
that look into The Cellar. It offers state-of-
the-art audio visual equipment with
drop-down video screen. The Vineyard, a
1,000-square-foot limestone patio
showcases stone tables accented with
contemporary whicker and teak chairs, and
features a retractable, waterproof awning
and fireplace that ensure an open-air
dining experience year-round.

The Havana is a separate humidor patio
with plush seating, Havana fans and
plasma screen, with an array of premium
cigars for the cigar aficionado.

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, California 92782). The
restaurant will open its second location in
Newport Beach this fall. For more
information, call 714.258.7600 or visit
www.thewineryrestaurant.net.

T

The Winery Partners
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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.

Transport Your Events 
to Italy at Il Fornaio

Il Fornaio aspires to bring its guests closer to Italy with each visit to the restaurant. W
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truly unique addition to the Orange County dining scene, Andrei’s
Conscious Cuisine & Cocktails has been serving up quality and creative fare
since it first opened its doors over four years ago. Ingredients found on its
seasonal menu are almost exclusively sourced from local California farms
and ranches by Paris-trained Chef Yves Fournier, who was recently
recognized as one of the most influential chefs in America.

The elegant, yet inviting, atmosphere of Andrei’s provides the perfect setting right
in the heart of Irvine whether you’re planning an intimate dinner for two or hosting a

Andrei’s Conscious Cuisine & Cocktails

A
large corporate gathering. Its focus on
fresh and sustainable is sure to make an
impression on any palate. Their moniker,
“conscious cuisine and cocktails,” also
extends from their commitment to donate
all profits to the Andrei Foundation, a
501.C3 nonprofit organization focused on
a number of community and global
support causes.

Andrei’s offers several venue options
for your private events starting with the
beautiful and convenient event facility on
the ground floor. From holiday parties
and corporate meetings to birthday
celebrations and weddings, 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 also be rented on certain
dates. For event facility information and
reservations, please contact Jennifer
Simmons at 949.387.8750 or
Jennifer@andreisrestaurant.com.

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 am
to 10 pm and Saturdays from 5 pm to 10
pm. For reservations or inquiries, call
949.387.8887 or visit
www.andreisrestaurant.com. Valet and
self parking are available.

Andrei’s Conscious Cuisine & Cocktails serves up quality and creative fare.

Paris-trained Chef Yves Fournier was
recently recognized as one of the most
influential chefs in America.
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