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ine with family, friends or co-workers while enjoying the Italian traditions of
food, friendship and hospitality. In the spirit of Italian culture, Buca’s dishes
are served family-style, meant to be shared by everyone at the table. Buca
Small® feeds two or more and Buca Large® feeds an average-sized

country. Well, actually it feeds four or more.

Try some of Buca’s favorite recipes like Chicken
Carbonara using imported Italian spaghetti, Baked
Rigatoni, homemade Lasagna, Mozzarella Caprese,
Salmon with Pesto, Penne Arrabbiata, Chicken Marsala,
Chicken Limone and Spaghetti with their famous half-
pound Meatballs. Or, let Buca bring the festivities to you
with Extra Large Party Pans To Go for any group and
any budget. 

Call your local sales manager today and ask about group packages or visit
www.bucadibeppo.com for hours, reservations and directions.

D

Join Buca di Beppo this Holiday Season
for a Memorable Meal Filled Served Up
in a Fun, Group-Friendly Atmosphere

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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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.

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.

Andrei’s Conscious Cuisine & Cocktails

T
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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.

W
Private Dining at Watertable

Transport Your Events 
to Italy at Il Fornaio

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.

W
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oyal Khyber is an exclusive Indian restaurant in the South Coast Plaza
Village across from Nordstrom. Owner Arun Puri founded the Royal
Khyber in 1981, and it didn’t take long for it to become an award winner
on the OC dining scene. It’s a favorite of those partial to Indian cuisine,

but also those looking for fine quality food and a unique dining experience.

A leader in Indian culinary tradition, Royal Khyber is the ONLY fine dining
restaurant serving an authentic North Indian cuisine experience of unique
flavors, delivering it in a sophisticated, romantic and modern setting. The
restaurant also has a full bar and valet parking.

Puri said, “The whole emphasis has been to bring to the public a very
flavorful and healthful cuisine, and not what people traditionally perceive
Indian cuisine to be.” To achieve this, some 38 different herbs and spices are
used. Many of the entrees contain no curry, using cardamom, fenugreek or
saffron instead.

In addition to lunch and dinner, plus the restaurant’s famous Sunday
brunch, Royal Khyber is also renowned for its outstanding event planning and
off-site catering. The restaurant offers private rooms and complete buyouts,
and has been the go-to caterer for OC’s leading social and business events
for the last 32 years.

For more information, call 714.436.1010 or visit www.royalkhyber.com.

R

The Royal Khyber: 
A Journey for Your Palate and Mind
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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

P
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.
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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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leming’s Prime Steakhouse &
Wine Bar is offering a special,
one-of-a-kind reward to guests
who book private events for this

upcoming holiday season. Guests
who book parties by October 31 will
receive a $50 dining card for every
$500 spent on an event. Guests who
book parties by November 22 will
receive a $25 dining card for every
$500 spent on an event. The event
must take place between November
1, 2014 and January 31, 2015 to
qualify.

At Fleming’s, guests can create a
unique celebration choosing from a
customizable menu and an extensive
beverage list that features more than
100 wines served by the glass. In
addition to seamless service,
Fleming’s also offers magnum wine
bottles, holiday punch bowls and
innovative steak companions to
celebrate the season. Fleming’s is
the perfect place to book private
events and indulge in state-of-the-art
food and drink options. Each private
dining director also works closely
with guests to ensure that every
detail is exactly right.

Fleming’s offers a variety of menus
from a “Class Lunch” to “Estate
Dinner.” In addition to these pre-set
private dining menus, private dining
directors also coordinate with guests
to customize the experience.

For more information, please visit
www.flemingssteakhouse.com/privat
e-dining.

F

Fleming’s Prime
Steakhouse & Wine
Bar Private Dining
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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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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.

A
Corporate Events 

at the Speed of Sound
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parks will fly this holiday season at Medieval Times Dinner & Tournament.
Travel back to a time of Chivalry, Rivalry and Revelry. Our castle is
decorated for the holidays. Towering pines, brilliant lights and festive
holiday music surround you as you journey back to the 11th century.

Witness the pageantry and excitement of an authentic medieval tournament.

Why not give the gift of adventure this holiday season? Gift certificates are
available in any denomination for adult and child ticket purchases. Call
1.888.WE.JOUST (935.6878) for more information or visit our website at
www.medievaltimes.com.

Treat Your Team to Holiday Knights and Sword Fights!
Medieval Times stages a spectacular holiday pageant.

Our show features jousting knights, sword fights,
magnificent horses, and nobles fighting for honor and
glory. Within the walls of our 11th century-style castle, the
epic tale of good vs. evil unfolds knightly.

Watch the tournament unfold as you savor a four-course
feast fit for a king…or queen. We can accommodate
corporate holiday parties from 15 to 1,100. With two full bars, a Knight Club and
group packages as low as $45.83* per person, your team’s visit to Medieval Times
is sure to be a knight to remember.

Maybe that’s why such groups as the Tournament of Roses, Blizzard
Entertainment, Los Angeles City employees and many other organizations return
year after year to recapture the enchantment of Medieval Times.

For group reservations, please call our group sales department at 714.521.2342
or email us at buenapark@medievaltimes.com.

Don’t Forget the Family!
Make it a family affair this holiday season with a visit to Medieval Times. Our

knights on horseback, royal falconer and king’s court await to serve and entertain
you. We offer shows 365 days a year, including Thanksgiving, Christmas Eve and
Christmas Day, New Years Eve and New Years Day.

Why not let the lords and ladies of Medieval Times help you celebrate Medieval
Style? If it’s a special occasion, upgrade your Medieval Times experience with our
Celebration Package. Make your special day truly unforgettable by including: 

u Preferred seating in the second or third row
u Framed group photo
u Knights cheering banner
u Personalized announcement during the show
u Slice of cake
u “Behind the scenes” DVD
u Commemorative program

Our Royal Feast
Once inside our Grand Ceremonial Arena, you’ll feast on a fabulous four-course

“hands-on” meal. His majesty’s royal feast includes: 
u Oven-roasted chicken
u Garlic bread
u Tomato bisque soup
u Herb-roasted potato
u Spare rib
u Pastry of the castle
u Two rounds of non-alcoholic beverages 

His royal highness also accommodates those with dietary restrictions and a
vegetarian meal is also available.

Experience the pageantry and excitement as a special guest of King Don Carlos

S
We’re Dressed Up for the Holidays!

and Princess Catalina. Our Lord Chancellor welcomes you to join in as the arena
erupts thunderous cheers. The epic battle against the evil Herald of the North
begins. Which knight will be named King’s Champion?

America’s #1 Dinner Attraction!
Everyone knows Medieval Times Dinner & Tournament is North America’s #1

dinner attraction. It’s been featured in The Cable Guy,
Celebrity Apprentice, Cake Boss, and other movies and
TV shows. But what really makes each show unique is the
audience participation. The arena features six colors that
represent the six Knights of the Realm during the Spanish
Middle ages. Where you sit determines your champion.
How loudly you cheer determines the King’s Champion.

Plan Your Royal Visit Today!
Whether it’s your first or your 100th visit, there’s no better time to visit than right

now. Medieval Times was host to the Rose Parade royal court during their visit to
Orange County. Chivalrous knights greeted the queen and her court with roses
upon their arrival to the castle. The royal court later enjoyed the dinner and
tournament.

If you want to celebrate like royalty this holiday season or anytime during the
year, call 1.888.WE.JOUST (935.6878) or visit www.medievaltimes.com. Medieval
Times is located at 7662 Beach Blvd., Buena Park, CA 90620. It’s been Orange
County’s celebration destination for more than 28 years.

New Year’s Eve At The Castle
Welcome 2015 With The Knights of The Realm!
Ring in the New Year with the lords and ladies of Medieval Times. Enjoy pre-

show hors d’oeuvres and explore the hair-raising Museum of Torture as you arrive.
Experience the famed Medieval Times experience. At show time, settle in to enjoy
a four-course banquet and cheer for your favorite knight. The chivalrous knights
compete in jousting, swordsmanship, thrilling hand-to-hand combat and displays of
extraordinary horsemanship. After the show, the celebration commences! Modern
times are embraced at the castle with a live DJ and dancing, party favors, a
champagne toast and a balloon drop at midnight. His royal majesty will not let you
leave on an empty stomach. Included with the festivities is a continental breakfast
to replenish you after your long night of celebration.

New Year’s Eve - The Celebration of Centuries
Date: Wednesday, December 31, 2014
Time: 9:30 p.m. show time
Price: Call for prices
Your New Year’s Eve Celebration includes:
u Hors d’oeuvres
u Admission to Museum of Torture
u Two-hour live tournament
u Four-course medieval feast
u Party favors
u DJ & dancing
u Champagne* toast at midnight
u Midnight countdown
u Continental breakfast

*non-alcoholic drink will be served to guests under 21

Celebrate like royalty this New Year’s Eve. Call 1.888.WE.JOUST (935.6878) or
visit us at www.medievaltimes.com.

70,000+ Facebook “Likes”…and counting!
“I love this place just as much now as I did when I was a kid!”

“Great place for the entire family. Food is great too.”

Yelp Reviewers Rave About Medieval Times!
“It’s amazing how the horses are so well trained.”

“Best garlic bread, chicken, and apple strudel I ever had.”

Certificate of Excellence 2014 Winner
Trip Advisor Ranks Medieval Times #1 of 10 Attractions in Buena Park.

“Absolutely Awesome night out!”
“A dinner with a difference.”
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lan an event this holiday season at True Food Kitchen and feel good
about sharing not only food that tastes amazing, but also is good for
you.

At True Food Kitchen, we celebrate
simplicity. We practice sustainability. We
believe that simple, fresh, pure ingredients
create the most memorable and satisfying
meals. And while our healthy menu is
packed with nutritious, good-for-you
vegetables, whole grain and proteins, we never sacrifice flavor. You may not
notice the difference. But it’s there.

Our entire menu is centered on the principals of Dr. Andrew Weil’s Anti-
Inflammatory Food Pyramid. It is a way of selecting and preparing foods
based on science that can help people achieve and maintain optimum health
over their lifetime.

Our Event Manager, Erica, can help you with sit-down, reception or buyouts
to fit your event. We have two private dining rooms at our Newport Beach
location, as well as patio options. Let us ensure your special event not only
meets, but exceeds your every expectation.

P
Honest Food That Tastes Really Good

Erica Spencer, Event Manager
949.415.6440

espencer@foxrc.net

True Food Kitchen
Fashion Island

451 Newport Center Drive
Newport Beach, CA 92660

rvine Lanes is Southern California’s premier bowling center, with 40 lanes,
complete with automatic scoring system for our league bowlers. We offer
designated smoking patios, a beautiful full bar, arcade and snack bar.

On the second level of the Irvine
Lanes is Back Bay Conference

Center is a full-service banquet center
and meeting facility with a full-service
catering kitchen. It has seven different
meeting rooms with air walls that open up each room to form a larger area, as well
as two independent meeting rooms. Whether your group is 10 people or 200, we
have rooms that you can rent. There are several different table and room set ups
depending on your event. All rooms have retractable ceiling screens. We offer
packages that include all pieces of AV equipment or individual rentals of particular
items needed to complete your own items. Wi-Fi and dial-up connection, LCD
projector, and other audio-video aides are all available to rent with any package.
Special food trays, hors d’ oeuvres and drink packages are available with all room
rentals.
Irvine Lanes is located at 3415 Michelson Drive, Irvine, CA 92612. For more

information, call 949.786.9625.

I

Southern California’s Premier
Bowling Center
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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

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

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 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 Partners JC Clow, William Lewis and Chef Yvon Goetz.
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