GROUP PACKAGE

Minimum number of guests: 20

% The Package Includes:

v Admission to the Show - Our shows feature a variety of outstanding performers

v Piority Seating - Based on the date of the reservation

v Dinner - All of our Group Dinners are served with Fresh Bread, A Tossed

Mixed Baby Green Salad, and your guests choice of Entree
v Unlimited Coffee, Iced Tea, and Sodas
v Dessert
< The Rates...

Tuesday - Friday Start at $45 per person(plus tax & gratuity)
Saturdays Start at $49 per person(plus tax & gratuity)
Please note:

- The price may change based on the performer

- The Extravaganza Menu is a $6 upgrade per person

- 9.75% Tax & 18% gratuity are in addition to food and beverage only

- Two beverage minimum is waived

- Appetizers, Drinks, and Dessert upgrades are available for an additional fee.

< Making a reservation...
A nonrefundable fifty percent deposit, payable by cash, cashiers check or company check
is required to place your reservation.

% Confirming your reservation...
Please confirm your head count one week prior to your event with
payment in full by means of cash, cashiers check, or company check,
at which time there will be no refunds or exchanges.

% Arrival...
Please arrive an hour and a half prior to show time so that your guests may enjoy dinner
prior to the start of the show.

PLEASE ASK FOR REBECCA (310) 376-6914 x 229



CELEBRATION MENU

Our most popular menu selections have been chosen for your convenience. Please speak with your Group
Sales Manager for substitution suggestions.

FRESH SALAD

MIXED BABY GREENS
with Balsamic Vinaigrette
Served with Fresh Bread

ENTREE SELECTIONS

ROSEMARY CHICKEN
Marinated Rosemary Chicken Breast in a Light Rosemary Sauce. Served with Mashed Pota-
toes and Fresh Vegetables

GRILLED SALMON
Fresh Atlantic Salmon in a Warm Lemon Caper Butter Sauce with a Herbed Potato Cake and
Fresh Vegetables

ARTICHOKE RAVIOLI
Tossed with Fresh Tomato, Basil and Garlic
on a bed of Pappardelle Pasta

DESSERT
(PLEASE CHOOSE ONE FOR YOUR GUESTS)

A Choice of Vanilla bean Ice cream
or Mixed Berry Sorbet

Unlimited coffee, iced tea, and sodas are included
Prices are subject to an 18% service charge & applicable sales tax

PLEASE ASK FOR REBECCA (310) 376-6914 x 229



EXTRAVAGANZA MENU

Our most popular menu selections have been chosen for your convenience. Please speak with your Group
Sales Manager for substitution suggestions.

FRESH SALAD

MIXED BABY GREENS
with Balsamic Vinaigrette
Served with Fresh Bread

ENTREE SELECTIONS

ROSEMARY CHICKEN
Marinated Rosemary Chicken Breast in a Light Rosemary Sauce. Served with Mashed Pota-
toes and Fresh Vegetables

GRILLED SALMON
Fresh Atlantic Salmon in a Warm Lemon Caper Butter Sauce with a Herbed Potato Cake and
Fresh Vegetables

FILET MIGNON
USDA Choice Midwestern Corn Fed Beef Aged 21 Days. In a Merlot Sauce. Served with
Mashed Potatoes and Fresh Vegetables

ARTICHOKE RAVIOLI
Tossed with Fresh Tomato, Basil and Garlic
on a bed of Pappardelle Pasta

DESSERT
(PLEASE CHOOSE ONE FOR YOUR GUESTS)

A Choice of Vanilla bean Ice cream
or Mixed Berry Sorbet

Unlimited coffee, iced tea, and sodas are included
Prices are subject to an 18% service charge & applicable sales tax

PLEASE ASK FOR REBECCA (310) 376-6914 x 229



DRINK TICKETS

Please select one of the following
Drink Tickets must be purchased for everyone in the party

Standard Drink Ticket ($6.00 Each Drink)

Your guests have the choice of one non-alcoholic drinks, beer, or house wines.

Premium Drink Ticket ($8.00 Each Drink)

Your guests have the choice of one non-alcoholic drinks, beer, top shelf liquors, or premium
wines.

HE PARTY APPETIZERS

$8.50 Per Person

An assortment of all three appetizers will be plated and served fresh
as your guests are arriving.

Garlic Basil Shrimp

Sauteed in White Wine, Olive Oil, Garlic, Basil, and Sundried Tomatoes

Vegetarian Tortilla Rolls
Tortilla Roll with Avocado, Red Bell Pepper, Cucumber, Lettuce and Herb Dressing

Crostini’s
Pesto and Cheese Crostini’s with Tomato and Basil

Please note prices are subject to 18% gratuity and applicable sales tax

PLEASE ASK FOR REBECCA (310) 376-6914 x 229



DESSERT

Additional Selections
Add $3.00 Per Person
Please select one choice for your guests

Chocolate Chip Cookie
Fresh baked Chocolate Chip Cookie served warm with a scoop of
Vanilla-Bean Ice Cream. Drizzled with Chocolate and Caramel.

Irresistible Brownie Sundae

Our homemade Chocolate Brownie collides with our outrageous Hot Fudge
Sundae to create a dreamy masterpiece for Chocolate lovers.

Please note prices are subject to 18% gratuity and applicable sales tax

PLEASE ASK FOR REBECCA (310) 376-6914 x 229



