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lease join Andrei’s Conscious Cuisine & Cocktails in celebrating three wonderful years
as part of the Orange County community! From July 9-14, Andrei’s is hosting its annual
French Festival and Anniversary Celebration with a week full of French dishes, libations,
music, films and more. There is even a “Savory & Sweet” Crepe Station during lunch
and dinner all week long. Between 5-8 pm that week, when you hear “La Vie En Rose,”

be treated to a complimentary glass of Rose Champagne. The surprise toast will happen once
every evening and a lively sing-a-long and toast is encouraged!

It is Andrei’s belief that serving food and
drinks is not enough. It is important to go
further, to think responsibly and to care
deeply about all aspects of preparing the
food, providing exceptional service and
creating an environment where sharing a
meal enhances relationships with family,
friends or colleagues. Because of this philos-
ophy, people around Southern California are quickly connecting with Andrei’s and the buzz is
growing. From the sophisticated, chic furnishings and décor, the professional and personable
staff and award-winning cuisine, your guests will be overwhelmed with all aspects of your event.

Andrei’s concept is focused on sustainable farming, ranching and fishing in our community.
Chef Yves Fournier’s seasonal menu showcases the freshest local and organically grown
produce, as well as naturally raised meats and sustainable seafood. With unique dishes like
Orange-Infused Braised Beef Short Rib, Seared Monterey Bay Calamari and Garlic, Sage &
Ricotta Gnocchi, Chef Fournier incorporates only the finest ingredients to create unparalleled
flavor and nutrition. Andrei’s culinary style incorporates the cultural diversity of California cuisine,
emphasizing Mediterranean flavors and using aspects of the “Slow Food” movement. In addi-
tion, Andrei’s offers an impressive wine list and full bar
serving unique, all-natural cocktails and spirits.

Named in memory of owner Natalia Olenicoff’s broth-
er, Andrei, the restaurant and events venue embody his
very best traits – his warmth, his commitment to
sustainability and his openness to new friends, new
ideas and new experiences. All profits from the
restaurant and events venue go directly to the Andrei
Foundation which supports a number of charitable
organizations. Each and every time you visit, Andrei’s
promises to share a passion for a restaurant experience
in which every detail has been carefully and
consciously considered with your enjoyment in mind.

Andrei’s is pleased to be able to provide the
restaurant, located on the second floor, for semi-private
parties and events. The entire restaurant, in certain
circumstances, can be reserved for private large
parties. The chic décor and second story cityscape
views enhance any type of event. With the restaurant’s
variety of seating and lounge areas, it can accommo-
date up to 146 seated guests or up to 286 guests for a
“cocktail-type” reception.

For smaller parties, Andrei’s offers a semi-private
Tower Room with comfortable booth-style seating
which accommodates up to 28 seated guests or up to
50 people for “cocktail-type” receptions. The room
features a 61” flat-screen TV with private amenities such as a DVD player, computer hook-up,
cable television and sound system. Tables can be reconfigured and arranged to accommodate
your event.

The 6,000-square-foot Events Venue, located on the ground floor, has two areas: The
Boardroom, accommodating smaller parties of 28 or less and the Great Room, accommodating
up to 300 guests. This is the perfect venue for weddings, corporate events, sales meetings,
cocktail parties and all celebrations. The facility features a full bar and kitchen, state-of-the-art
audio/video system and a large, heated patio. Valet and complimentary self parking are both
easily accessible.

Andrei’s is located at 2607 Main St. at the corner of Jamboree Blvd. in Irvine. 949.387.8887.
Please visit the website for all weekly specials and nightly entertainment. Andrei’s serves lunch
and dinner Monday through Friday, 11:30 am – 10 pm, with Happy Hour from 3 – 7 pm. There is
dinner service only on Saturdays from 5 pm – 11 pm. Closed Sundays.
www.andreisrestaurant.com.

P
Andrei’s French Festival and 

Anniversary Celebration

Andrei’s is hosting its annual French Festival and Anniversary Celebration with a week full of
French dishes, libations, music, films and more.

Between 5-8 pm July 9-14, when you hear
“La Vie En Rose,” be treated to a compli-
mentary glass of Rose Champagne.
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hat better place to plan your next meeting than at your favorite neighbor-
hood restaurant, located adjacent to Fashion Island? The Ritz offers an
award-winning blend of classic and contemporary cuisine. Between Orange
County’s top entertainment and exceptional service staff, the restaurant cre-
ates the perfect atmosphere for any occasion.

The signature black porte-cochere announces that something special
awaits inside. Five unique dining rooms – which seat from 20 up to 140 – each has its
own personality and ambiance. Our international culinary expertise will delight you with
custom-designed menus to fulfill your every occasion and accommodate varying budg-
ets and tastes. An extensive collection of wine and spirits is available for food pairings.

On the more casual side, The Ritz Garden offers unparalleled outdoor dining. You’ll
enjoy blue skies or starlit nights surrounded by the sound of evening music, fine wines,
a la carte menu or simply enjoy cocktails with friends while watching your favorite sport-
ing event on plasma TVs. Whether your mood ranges from prime steaks, chops, lamb,
seafood or a more traditional faire, The Ritz has it all.

Enjoy Sizzlin' Summer Nights in The Ritz Garden, Tuesday Martini Tastings from 5:00
- 7:00 pm and Arthur’s Famous BBQ from 5:30 pm, with music by The Baker Boys.
Join us for Pardi Gras Fridays where The Ritz meets the French Quarter; dine on
Creole-flare BBQ with Mason Jar Veev Cocktails to the festive sounds of the Delta Four
Jazz Quartet.

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

W
The Ritz

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 plan your event, please
call Sharon at 949.720.1619.

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 coordina-
tor when planning your next business meet-
ing, 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 addi-
tion 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

W
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trike up some fun for the entire office at 300 Anaheim, the upscale bowling and
entertainment center located in the Anaheim GardenWalk. Enjoy an event held in a
unique venue that spans 47,000 square feet, features 41 state-of-the-art lanes, two
full-service bars, private lanes and billiards; it’s bowling – with a twist!

What’s the twist? Let’s just say it’s not your grandfather’s bowling alley. With on-site
catering (executed by an executive chef), plush lounge seating, multi-media screens, a state-
of-the-art sound system and a full-service bar, what’s not to like? And, while your group
mingles, leave the work to our professional wait staff who remain on hand throughout the
entire experience managing lane-side food and beverage service and anything else you might
need in between frames.

It’s a unique venue, we get it, so let one of our on-site event
planners assist you in creating a fun yet affordable experience. Be it
a team-building event or company-wide celebration, our careful
attention to service makes 300 an easy choice. We’ll help you select
the right space, guide you through the extensive 300 catering menu
and oversee the execution of your event all the way to the last game
bowled.

At 300, we understand that when there’s business at hand, it can’t
be all play and no work. So to take care of your meeting needs, our facilities have full audio
visual capabilities such as wireless internet, LCD projectors, DVD players and multi-media
screens at the end of each lane – all to suit your business needs. Afterwards, turn your brain
off, sit back in our semi-  private or private lounge areas and enjoy a martini or two while you
catch some local sports action on any of our plasma TVs.

To learn more, visit 300anaheim.com or call us at 714.783.2820.

S
To take care of your meeting needs, our facilities have full audio visual capabilities
such as wireless internet, LCD projectors, DVD players and multi-media screens at the
end of each lane. Bowling—With a Twist!
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l Torito Grill is dedicated to bringing
you the sensory experience that is a
fusion of the contemporary and
native foods of Mexico. Our flour tor-
tillas are handmade, prepared fresh

throughout the day and served with our fresh
salsas and signature honey butter.

Our wood-fired mesquite grill imparts a
sweet, smoky essence to
our food in the tradi-
tional Mexican
style. Our house
margaritas are
hand-shaken
and made with
Preminum Gold
Tequila and
orange liqueur.

We specialize in an
abundant selection of oak-aged Reposado,
Anejo and 100% Blur Agave Tequilas made
for sipping with citrus or alone. Borrowing
from Indian and Mexican cultures, we have
taken our special brand of cuisine and care-
fully shaped it to today’s contemporary
tastes. At El Torito Grill, we are committed to
making every meal a unique culinary experi-
ence.

For more information, visit
www.eltorito.com.

E
Welcome To a
Unique Culinary

Experience

Carne Asada Chimichurri Fire Roasted Tomato Soup
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