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n April 2015, Sundried Tomato Bistros & Catering
opened the new and exciting Plaza de
Magdalena, located halfway between Los
Angeles and San Diego, just steps from the

Amtrak station and convenient to the 5 Freeway. This
picturesque event venue is entered through traditional
wrought iron gates that lead to The Courtyard, a
refreshing, open-air space with a serene waterfall and
twinkling market lights. The spacious and elegant
Magdalena Room includes a separate VIP lounge with
restroom, and is equipped with state-of-the-art sound
and lighting systems to customize any event. The
Teofilo Room is an adjacent suite perfect for pre-event
preparation or vendor staging. Numerous site
configurations and options are available, and all
packages include round tables, chaivari chairs, ivory
linens and tableware.

“We are very pleased to add an event venue of this
quality to our offerings and the Southern California
community,” said Sundried Tomato owner, Rob Quest.
“It offers a first-class destination for events of all kinds,
and is a perfect complement to our superb cuisine.”

Catering
As our catering division continues to grow, we have

expanded our infrastructure to keep up with demand.
Having just completed construction on our new
catering-specific kitchen, procuring another van, and
creating rental packages for full-service events, we
have been able to reach even more clients.  Our FULL-
SERVICE catering ranges from private dinners for two
on the beach to galas for more than 600 guests. For
those of you who would like our awesome offerings
delivered right to your office, we offer our NEW
Corporate Catering Menu. From delicious, individually
boxed meals to fun, interactive action stations, we can
cater almost any event, anywhere. Delivery is free to
many areas, so call today! 

Sundried Tomato Bistros & Catering Opens Plaza de Magdalena
Bistros

We hope you will join us at one of our bistros soon. Try
one of our fabulous Happy Hour Specials or enjoy one of
our delicious new brunch dishes. Twice a year, the
Sundried Tomato team evaluates and updates our
extensive menus with dishes created by our very talented
chefs. And while we love introducing patrons to something
new, we’re honored when they request our signature
dishes over and over. Like many, they “enjoy the great
food we’re known for!”

History
Sundried Tomato American Bistros & Catering was

founded in 1993 as a small café and catering company in
Whittier, CA. Later, we relocated to Orange County and
established our two popular restaurants in San Juan
Capistrano and San Clemente, plus an expanded catering
company in downtown San Juan Capistrano, all
specializing in creative New American Cuisine. The name
Sundried Tomato comes from a unique sun dried tomato
marinade that we originally developed and now use as the
base for our Signature Creamy Sundried Tomato Soup.
This dish is so delicious and memorable that after tasting
it, you’ll understand why we use “Sundried Tomato” in our
name! We are committed to using fresh, quality
ingredients in our unique dishes, always made from
scratch, and varying with the seasons and regions.

For more information, email
patti@sundriedtomatobistro.com or call 949.661.1239.

www.plazademagdalena.com
www.sundriedtomatobistro.com

I

HOLIDAY-Guide_Layout 1  9/18/15  10:02 AM  Page 84



HOLIDAY-Guide_Layout 1  9/18/15  9:16 AM  Page 85



C-86 ORANGE COUNTY BUSINESS JOURNAL                                                                               HOLIDAY EVENT GUIDE Advertising Supplement SEPTEMBER 21, 2015

roup Dining & Banquets
Conveniently located in the heart of Orange County, Prego Ristorante is

the perfect venue for group dining and banquets, with the capacity to seat
between 150 and 250 guests in a number of comfortable settings. The
space can also be transformed into the perfect venue for an intimate
gathering for smaller parties.

Prego 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. 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.

Looking for off-site catering? From weddings and rehearsal dinners to
fundraising galas and corporate meetings, our menus can be tailored for each
event. From appetizers to desserts and everything in between – we can bring our
in-house experience to you!

For more information, sample menus, or to make reservations, please call
Special Events Coordinator Alyssa Miller at 949.553.1333.

Prego Ristorante
18420 Von Karman Avenue

Irvine, CA 92612
949.553.1333

www.PregoRistoranti.com

Allow Prego to Help You Create 
Memorable Events

Owners Ruth and Tony Bedi

G

Executive Chef Ugo Allesina
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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 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!

A
Nirvana Grille
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he City National Grove of Anaheim offers events that can accommodate 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:

u The outdoor Palm Terrace, where the personalized marquee, towering palm 
trees, and our famous water tower are all surrounded by the perfect 
enhanced lighting.

u The newly renovated Mercedes-Benz Star Lounge, where guests can relax 
and mingle in this dazzling vintage eclectic hideaway.

u 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.

u The Show Room is ideal for receptions, lunches, and dinners.
The venue is so well-designed that it enhances 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 away. Weekday Happy Hour Packages are also
available.

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

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,
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 is located in Newport Beach’s Fashion Island.

C
Canaletto Ristorante Veneto, 

Newport Beach

T
Rock the Halls this season at the 
City National Grove of Anaheim!
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he newly renovated Westin
South Coast Plaza enjoys a
prime location in the heart of
Orange County, within close

proximity to world-renowned shopping,
cultural variety, exciting attractions and
spectacular beaches. The hotel is
located a short drive from John Wayne
Airport and adjacent to South Coast
Plaza, an international shopping
destination, featuring 280 of the world’s
luxury retail stores and signature
restaurants. 

Accommodations
Guests rejuvenate in 394 spacious,

newly redesigned guest rooms. The
world-renowned Heavenly® Bed
promises a sublime slumber, while the
spa-like Heavenly® Shower invigorate
the senses. Soothing hues of grey and
blue elevate your spirit as you recharge
in your tranquil guest room beautifully
appointed with amenities for the most
discerning traveler, including luxury bath amenities, hair dryers
and coffee makers with complimentary Starbucks® coffee. 

Meeting Space and Menus
With over 35,000 sq ft of unique indoor and outdoor meeting

space, The Westin South Coast Plaza is the leading destination
for corporate meetings, galas, or intimate social events.
Providing uncompromising service, Westin South Coast Plaza’s
mission is to focus on the well-being of their guests while being kind to the
environment. The experienced staff is dedicated to make every stay and occasion
memorable and the signature amenities empower you to execute highly
productive meetings. The banquet menus are packed with Westin’s signature
SuperFoodsRx™. Treat your attendees to delicious dishes packed with nutrients
and energy.

The Westin South Coast Plaza is creative in approach and innovative in design

and technology. It has created an
unparalleled host of earth-friendly
amenities for greener meetings from
recycled paper to water conservation.

Available by the hour, for small groups
of up to four people, Tangent™ allows
you to be your best from the moment you
walk up and plug in.

Recreation and Local Area
Located just off the Pacific Coast

Highway in the rolling hills of Orange
County, Costa Mesa affords guests a
culturally rich experience that infuses
entertainment, shopping and the arts with
classic California charm.

A short pedestrian bridge connects
guests to the sophistication of South
Coast Plaza, with its impressive array of
high-end retail and fine dining
establishments. The Segerstrom Center
for the Arts and South Coast Repertory is

located within the immediate area and offer thrilling
performances year-round.

Just a few minutes’ drive away, two world-famous theme
parks—The Disneyland® Resort and Knott’s Berry Farm—
delight guests of all ages with thrilling rides and spectacular
shows. When it’s time for an escape, enjoy the always optimal

California climate and sunbathe on one of the many nearby beaches. The Westin
South Coast Plaza offers a daily shuttle to Disneyland® for $5.

Westin South Coast Plaza
Trine Ackelman – Director of Sales and Marketing

686 Anton Boulevard
Costa Mesa, CA 92657

714.662.6619
www.westinsouthcoastplaza.com

T
Come Experience the New Westin South Coast Plaza
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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.

W
Transport Your Events 
to Italy at Il Fornaio
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ristine beaches. Flourishing farms. Sloping
vineyards. These idyllic scenes make up Ventura
County West. Year-round sunny skies, vibrant
downtowns, locally sourced cuisine and sparkling

harbors provide a stunning backdrop for groups who want
to get away.

“Ventura County West is a short drive from Los Angeles,
but, once you arrive, you couldn’t feel further away,” says
Rebekah Evans, Executive Director of the Ventura County
Lodging Association (VCLA). “I always tell visitors, ‘Park
your car, put on your flip flops and get ready for the time
your life!’”

Perfect for athletic tournaments and corporate groups,
the destination features 200,000 square feet of event
space and 5,000 guest rooms in over 60 hotels and inns. The seaside cities of
Ventura, Camarillo, Oxnard and Port Hueneme bring small-town charm and
exceptional hospitality to groups both large and small, accommodating up to 10,000
guests.

Weddings and Festivities
The Hilton Garden Inn Camarillo hosts elegant events with full-service, farm-to-

table catering and state-of-the-art audio visual services. The hotel’s Italian-inspired
Adagio Bella Gardens Banquet and Reception Hall, a stunning gazebo with
vaulted ceilings and hand-painted Roman pillars, can hold up to 250 guests. For
those planning an extended stay, the Garden Inn’s sister hotel, Homewood Suites,
is located on the same property. 

Camarillo boasts beautiful and unique spaces for social events, including the
historic Camarillo Ranch and McCormick Home Ranch, both of which bring
historic charm to barnyard weddings and garden parties. 

Whether it’s before or after the big event, groups love to traipse through the
Ventura County Wine Trail, which links 11 artisan wineries and several gourmet
eateries in Camarillo, Oxnard and Ventura. Other excursions include The
Collection in Oxnard, a vibrant outdoor shopping and lifestyle center, and Ventura
Harbor, a classic California sea village with an ice cream parlor, vintage carousel,
arcade, stylish boutiques and legendary fish and chips at Andria’s.

Sports Teams and Tournaments
Temperate climate and wide open spaces make Ventura County West a no-

brainer for sports groups. The region is known for having some of the best soccer
fields in California and happens to be a major stage of the Ojai Valley Tennis
Tournament, which attracts 1,400 players and families to town every April. 

Ventura County West, the Ultimate Holiday Hideaway
Residence Inn by Marriott at Oxnard River Ridge, the

preferred venue for sports teams like the Dallas Cowboys,
sits atop an expansive golf course and offers two full-sized
NFL fields, two pools, three jacuzzis, four lighted tennis
courts and an outdoor patio with a fire pit. In addition to
suite accommodations with full kitchens, guests at this hotel
enjoy a complimentary breakfast and evening social hour
with snacks and beverages.

The Channel Islands National Park, accessible through
Island Packers in Oxnard, is a primitive playground for
adventure lovers and athletic types who need a break from
their normal routine. Activities include island hiking,
backpacking, kayaking, snorkeling, boating and fishing;
those seeking leisure can visit the island for bird or whale

watching. Another great destination in the region is Port Hueneme Beach Park,
which features 50 acres of white sand beaches with volleyball nets, picnic areas and
barbecue pits. 

Corporate Meetings and Retreats
For corporate meetings and events, Ventura County West is an undiscovered

oasis. Embassy Suites Mandalay Beach is a luxurious venue strewn across eight
and a half acres of beachfront property in Oxnard. With over 16,000 square feet of
event space and lush, tropical landscaping, the hotel provides a transformative
escape. The Crowne Plaza Ventura Beach has 19,000 square feet of event space
directly on the shores of the Santa Barbara Channel. The hotel’s stylish terrace,
complete with cozy seating, romantic lighting and an oversized bonfire pit makes for
unforgettable events. 

Many of Ventura County West’s hotels are within walking distance of breathtaking
beaches and bustling downtown areas. For those that are not, the free Downtown
Ventura Harbor Trolley transports guests from local beach hotels to all of the city’s
popular attractions. Oxnard also has a free shuttle that takes hotel guests to local
destinations of their choosing. Old Town Camarillo is a great spot for corporate
groups to loosen their ties and savor farm fresh cuisine, craft beer, local wines and
live music.

International groups will appreciate the Naval Base Ventura County in Oxnard,
which is the only base on the West Coast experimenting with drone technologies.
Port Hueneme, the only deep water harbor between Los Angeles and San
Francisco, is also popular among business groups.

For more information about places to go, things to do, and ideas about hosting a
meeting or event in Ventura County West, go to
www.VenturaCountyWest.com/meetings.

P
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cott’s Restaurant & Bar, founded by the late Malcolm Stroud and Simon
W.R. Snellgrove, founding principal of Pacific Waterfront Partners and
managed by General Manager Robert Redaelli, is proud to announce that it
has won the esteemed Star Diamond Award

from The American Academy of Hospitality Sciences
(AAHS). This coveted award recognizes global
excellence in restaurants and hospitality, and is the
hospitality industry’s most prestigious emblem of
achievement. Scott’s is honored to receive the award,
which recognizes the restaurant’s exceptional
execution of timeless and creative seafood dishes and
steaks. AAHS advisor and Orange County
Entrepreneur Randall Letcavage provided
recommendation for the award. Letcavage states,
“Scott’s has become more than just a great restaurant since Robert Redaelli took
over as general manager. It is now the
place to be seen in Orange County.”

The Five Star Diamond Award is
bestowed exclusively on five- and six-
star establishments, and is the ultimate
seal of approval in the hospitality
industry. Scott’s received the award for
its high-quality, delicious food, vibrant
atmosphere and impeccable service.
With this award, it joins the ranks of
some of the best restaurants in the
world.

“I could not be more proud of our
Scott’s team,” said Robert Redaelli.
“This award is simply a result of the
excellence and creativity they exude
and have maintained consistently for
years.” 

This award comes on the heels of
Scott’s celebrating 25 years at South
Coast Plaza, located in the heart of the
region’s theater and commerce district,
just steps away from internationally
acclaimed South Coast Plaza and the
region’s celebrated Segerstrom Center
for the Arts. It is considered a cherished
landmark restaurant akin to San
Francisco-style dining. Scott’s prides itself
in creativity and freshness, using only the
highest quality ingredients and the
season’s freshest produce, harvested
from a local organic farm. The menu
includes classic, yet contemporary,
seafood and steak dishes. 

Last month, Scott’s was nominated
for Best Seafood for the 2015 Golden
Foodies Awards and is considered
South Coast Metro’s best seafood
restaurant. Last year, it proudly
celebrated 25 years at South Coast
Plaza. Whether it is a special occasion,
power-lunch, pre-theater dinner, happy
hour, Sunday brunch or a private event,
this impressive landmark restaurant
always delivers amazing and timeless
cuisine and outstanding service in its
stylish, yet warm and friendly,
atmosphere. 

Scott’s is located at 3300 Bristol
Street in Costa Mesa, just steps
between South Coast Plaza,
Segerstrom Center for the Arts, South
Coast Repertory Theater, and The
Westin South Coast Plaza Hotel.

For more information, contact Robert
Redaellis or Director of Marketing Rita
Stenlund at 714.979.2400 or visit
Scottsrestaurantandbar.com.

Scott’s Restaurant & Bar General Manager Robert Redaelli is presented the coveted
International Star Diamond Award for Scott’s; left to right, Robert Redaelli, American Academy
of Hospitality Sciences (AAHS) Advisor Randall Letcavage, AAHS President and CEO Joseph
Cinque and AAHS Advisor Todd Roberts.

S
Scott’s Restaurant & Bar Joins the

Ranks of the World’s Elite Restaurants
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ov
Karamardian
is one of the
pioneering
chefs who put

Orange County on the
map as a world-class,
fine dining destination.
But did you know she
offers catering for
groups ranging from 10
– 10,000? The same
critically acclaimed
cuisine served at her six
OC restaurants in
Tustin, Irvine, Newport
Coast, Anaheim and
John Wayne Airport is available for your next
event. 

Zov’s can accommodate clients at any outside
venue and is a preferred caterer for the Nixon
Library, Orange County Heritage Museum, Wilcox
Manor, Marconi Automotive Museum, Crevier
Classic Cars and Ocean Institute. In addition,
Zov’s in Tustin and Anaheim offer private dining rooms that seat up to 100 and
state-of-the-art AV capabilities. 

When you book your next event with Zov’s, you can be sure that an unparalleled
experience awaits you. 

OC Register — “Zov... a three-letter word that makes my stomach rumble with hunger”
Zagat Guide — “Zov’s Bistro is one of the top restaurants in America”

OC Business Journal — “Restaurateur of the Year”

Visit www.zovs.com or call 714.838.8855.

t Chunk-N-Chip,
you’ll find
classics such
as chocolate

chip and real vanilla
bean, but what you’ll
really want to try is our
fresh, fun and seasonal
flavors. Served with a
side of SoCal hospitality,
we scoop smiles and
childhood memories that
make your event
memorable.

Our culinary talents
are always working on
new ways to WOW your
taste buds, such as lavender blueberry, organic sweetcorn with jalapeño and
apricot, buttermilk honey with hatch chilies or green matcha with strawberry
balsamic and fig with cracked black pepper.

Our vintage Craft Ice Cream Sammich Bar is fully loaded with friendly service
staff; it’s the perfect way to feed and have fun with your guests. You can also hire
our food truck or choose from pre-packaged sammiches.

Please contact us to discuss your event:
Visit: 201 E 4th Street Market | Santa Ana | 92701 

Book: chunknchip.com/catering  
Email: sammiches@chunknchip.com 

Call: 949.572.5726

Corporate events | weddings | rehearsal dinners | baby showers | birthdays | Bar
Mitzvahs | and more! 

Z

Critically Acclaimed OC Chef Takes
Catering to New Level

Zov’s accommodates 10–10,000 and is preferred
caterer to many recognized venues

A
CHUNK-N-CHIP

Craft Ice Cream Sammiches®: oven-warmed ooey gooey
cookies served with honest-to-goodness ice cream

Photo credit: Bella Vita Rentals
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ewport Dunes Waterfront Resort brings informal elegance to every event
with an unbeatable backdrop and completely customizable indoor and
outdoor space. It is sure to impress!

This holiday season, Newport Dunes is excited to offer a covered Pavilion with
clear wall enclosure. Providing your holiday event with the resort’s best features,
panoramic views of the bay beautifully lit for the holidays and all the warmth and
comfort of a ballroom. The Pavilions - named the top beach location for events in
Orange County by Coast Magazine - easily transform into magical environments
with tables, twinkle lights and more.

For events on a grand scale, the 14,000-square-foot Bayside Pavilion structure
can accommodate happy guests by the hundreds. This space has maximum
flexibility for your multi-faceted affair, and includes plenty of beach and harbor
views.

Indoor options include the Bay View Room, perfect for more intimate events,

N
Light Up the Holidays at Newport Dunes Waterfront Resort

featuring multiple sets of French doors that open to a lush garden and frame lovely
views of the lagoon. For larger groups the spectacular Back Bay Bistro, with its
retractable roof and vast wall of windows that look out over the picturesque Back
Bay and Marina, makes for a stunning space. The Bistro also provides private
rooms for smaller get-togethers, including the newly renovated Harborside
Courtyard with tranquil landscape and a seasonal enclosure.

The holiday banquet menus offer a variety of flexible options, from group happy
hours for a more casual setting, to a formal plated dinner. Nestled at the entrance
to the Back Bay Nature Preserve, this 110-acre retreat offers 50,000 square feet of
function space along with planning assistance, catering, accommodations and
loads of fun at extraordinarily affordable prices.

Newport Dunes Resort
Sales & Catering Office

949.729.3800
events@newportdunes.com
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owlmor is for FUN. And so are the holidays. Who
wants a stuffy, conference room-style holiday party,
sharing pleasantries over cheese and crackers,
when you can 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 Orange
County locations.

Taste
Bowlmor Lanes is so much more than bowling. Our locations in Anaheim and

Orange County offer impressively designed event venues complete with blacklight
bowling lanes, full-service bars and top-of-the-line catering menus for you and your
party to enjoy. From crab cakes, to spring rolls, to gourmet sliders, Bowlmor has
something for every discerning palate in your party. Our event professionals create
customized food and beverage packages for each event to meet the needs of all of
your guests—so you can focus on the party itself.

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

features 41 blacklight bowling lanes (including nine private lanes), billiard tables, a
full-service bar, and laneside food and drink service. Our on-site event specialists
make planning your party a breeze with an extensive selection of catered culinary
creations designed by Bowlmor’s executive chef. With 47,000 square feet of

Shouldn’t You Bowlmor?

B entertainment and meeting space that’s perfect for holiday
parties of any type or size, Bowlmor Anaheim offers the
ideal setting for an office holiday party that your team will be
raving about around the water cooler for weeks after. 

Party in Orange County
A unique take on group entertainment, Bowlmor Orange

County has everything you need to make your party memorable—from the team-
inspired fun of blacklight bowling to Bowlmor’s delicious gourmet menus. Bring out
the competitive spirit in your guests and enjoy 30 lanes of interactive blacklight
bowling featuring Bowlmor’s laneside video walls. In addition to bowling, Bowlmor
OC also features a full-service restaurant, a high-end sports bar, an arcade that’s
packed with the latest video games, and a state-of-the-art audiovisual system. At
Bowlmor OC, experience a chic spin on sports and nightlife—all while enjoying great
food, signature drinks and exceptional service. Our inventive culinary creations will
delight your palate, and our experienced, service-oriented staff will take care of your
every need. Make the most of this year’s holiday party and bring your office to
Bowlmor.

Bowlmor Orange County
714.258.2695

www.bowlmor.com/orange-county

Bowlmor Anaheim
714.783.2810

www.bowlmor.com/anaheim

Kristina Kollock kkollock@bowlmor.com
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ozambique, which recently
celebrated its ten-year
anniversary, is popular with
locals and tourists alike in
Laguna Beach. The lively

restaurant features three levels of dining,
including the new Veranda rooftop dining
area that boasts panoramic ocean views;
the Durban Room, which offers an intimate
and cozy atmosphere; and the Shabeen
Room that is always popular and lively
during happy hour. With an extensive
offering of various rooms ranging in size
and atmosphere to host a party,
Mozambique is an event planner’s ideal
location.

The menu celebrates a blend of
American and South African flavors,
Portuguese traditions and exotic spices as
well as more familiar wood-fired steaks
and seafood. Signature dishes include the
peri-peri prawns, wok-charred ahi tuna, samosas with chutney, curries and
Moroccan-style Chilean sea bass. In addition to offering daily lunch and dinner
options, Mozambique has become known for their weekend brunch that features

popular dishes like a crab omelet,
breakfast wrap and eggs benedict.

In addition to an extensive wine list,
Mozambique offers several unique
signature cocktails including their Inhaca
ice tea made with exotic infused vodka,
white rum, tequila and guava nectar;
African mojito with citrus vodka, muddled
red grapes, soda and Chambord liqueur;
and pink mamba made with gin,
grapefruit juice, agave nectar and tonic.

Other amenities that Mozambique
offers guests is their complimentary
shuttle service for up to 45 people; live
music seven nights a week that includes
cover bands, well-known headliners and
reggae; electric car charging stations; and
an event coordinator to help ensure a
seamless party for you and your guests. 

Visit Mozambique at 1740 S Coast Hwy, Laguna Beach, CA 92651. For more
information, call 949.715.7777 or email Kathy Reck, Event Coordinator,
kathy@mozambiqueoc.com, www.mozambiqueoc.com. 

M
Mozambique

A venue for all occasions
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atertable has a
variety of unique
spaces to host
memorable dining

experiences. Whether an
intimate gathering or groups of
up to 40 for a complete culinary
adventure, or a cocktail
reception with small bites and
appetizers. For larger parties,
Hyatt Regency Huntington
Beach Resort and Spa has
multiple ballrooms of various
sizes and ocean views.

Watertable offers two private
dining venues — Private Dining Room 1 (tables of four) with total guest capacity
of up to 40 or Private Dining Room 2, with one large Chef’s Table that
accommodates 8 to 10 diners. Both these venues have doors separating each
from the rest of the venue.

Others areas for events within the restaurant include the Library, which can
accommodate 40, seated and standing for receptions. The Loggia area has floor-
to-ceiling windows and ocean views and can seat 40. The Family Kitchen is
perfect for 30 people standing with an open kitchen for recipe prep and
demonstrations, and its outdoor covered patio can seat 78 and overlooks the
ocean.

We also have an open space, the Sophia Room, seating 45 with tables of two,
four, six and eight.

For private parties and menu options, please contact Melissa Liebengood at
714.845.4885 or email watertablehb@hyatt.com.

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.

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

W
Holiday Events at Hyatt Regency 
Huntington Beach and Watertable

T
Creative Cuisine, Exceptional Venues, On- or Off-Site Catering

from Bistango, Bayside and Bayside Catering Co.
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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
10 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 deco; 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. There is also a large private terrace for events or
dining, complete with an herb and citrus garden, fire features and a 65” screen for
presentations. 

Paris-trained Chef Yves Fournier sources ingredients from local farms and
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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 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, 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 am to 10 pm and Saturdays
from 5 pm to 10 pm and can be reached at 949.387.8887 and
www.andreisrestaurant.com. Valet and self-parking are available.

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.

T
Come Celebrate the Holidays at Andrei’s

I
Costa Mesa’s Only Four Diamond Hotel
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