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P R I VA T E  E V E N T S  B R O C H U R E



Stake Chophouse & Bar is  able to 
customize a menu for your unique 

needs.  Our chef can also customize 
the menu with vegan,  vegetarian,  

and gluten-free dining opt ions.  

Private Events Hours
Sun-Thurs 5pm-10pm & Fri-Sat 

5pm-11pm (Last seating at  8PM) 

Amenit ies
Wi-Fi ,  heated lamps for pat io 

seating,  and add-on f loral  
arrangements 

Parking
Free street parking avai lable 

Single Point of  Contact 
The process is as simple as picking up the 

phone or sending an emai l .  Our banquet 
coordinator is  avai lable to answer questions 

and help you plan your next meeting,  party or 
special  event.

Catering Also Avai lable
Enjoy our exclusive cuts,  chops,  and more at  

the off ice,  at  home or at  another venue 
through our f ine dining catering program. 
Please contact  our banquet coordinator.  

 

Space Capacit ies

- Private Wine Cellar Room: 20 guests 

- Orange Patio: 40 guests 

- Main Dining Room: 50 guests 

- Buyout: 119 guests 

LET’S START PLANNING!

Oriana Spatafore
Banquet Coordinator

619-522-0077
Oriana@bbhca.com

stakechophousesd.com 

Thank you for considering Stake Chophouse & 
Bar for your upcoming event!  Host your next 
event with us and experience the top-notch 

customer service,  chef-driven cuisine featuring 
wagyu,  dry-aged beef along with fresh 

seasonal  seafood from local  and sustainable 
sources,  and an award-winning wine l ist .

executive chef
general manager
chef de cuisine

Matt Sramek

Kris Rizzato
Matthew Martinez



Orange Patio
Capacity: 26

Stake Chop

Dining Room
Capacity: 50

Private Wine
Cellar Room
Capacity: 20

Orange Patio
Capacity: 40



Orange Patio
Capacity: 26

Stake Chop

Buyout
Capacity: 119



Sample
Menus

Woodfired Oyster Rockefeller
$6.00

Vegetable & Goat Cheese Crostini
$4.00

Woodfired Alaskan King Crab Sabayon,Chive
$15.00

A5 Wagyu Tataki, Crispy Potato,
Truffle Aioli 

$9.00

Petite Alaskan Crab Cake,Remoulade
$9.00

 Seasonal Vegetable Flatbread  
(2-3 ppl) $16.00

Beef Sugo Flatbread,Mozzarella,Peppers 
(2-3 ppl)$16.00

Tahitian Ceviche on Taro Chip
$5.00

Ahi Crudo on Cucumber
$6.00

Shrimp Tapenade Skewer
$5.00

 Hamachi Crudo, Rice Cracker, Preserved 
Lemon Puree, White Soy

$8.00

Maine Lobster Fritter, Lemon Aioli 
$6.00

Steak Tartare on Potato Chip
$7.00

Filet Skewer
$7.00

Bacon Wrapped Mushroom,
Point Reyes Blue Cheese

$6.00

Oyster & Yellow Tomato Gazpacho Shooter
$6.00

Stake Burger Slider, 
Blue Cheese and Mushroom

$8.00

Artisan Cheese and Charcuterie
$20/person

Add-Ons to Any Menu

Chilled Seafood Platter
 95 (M) | 190 (L) | 35 Large Group  

Hors
D’oeuvres

Prices are per Piece - 

12 ea Minimum Order Per Item 

(2-3 ppl sharable) (4-5 ppl sharable) (per person)



Sample
Menus

Dessert

$130  Per Person

Dinner
Menu

First Course

Woodfired Vegetables
(with Farro, Charmoula)

Seasonal Fish

Natural Pork Chop 

Filet Mignon

For the Table with Main Course
(Seasonal Vegetable, Duchesse Potato, Butter Braised Mushrooms)

Main Course

Seasonal Sorbet

The Stake Chocolate Cake
(Candied Cocoa Nibs, Chocolate Sauce, Whipped Créme Fraîche)

The Stake Carrot Cake
(Cream Cheese Frosting, Pineapple Rum Compote, Pecan, Caramel)

Seasonal Market Salad

Seasonal Market Soup 

Wedge Salad
(Iceberg Lettuce, Bacon Lardon, Bleu Cheese, Tomato)

Caesar Salad
(Romaine, Shaved Parmesan, Torn Crouton)



Ahi Tuna Poke
(Avocado, Ginger, Seaweed, Taro Chips)

Shrimp Cocktail
(With Cocktail Sauce, Lemon)

Seasonal Market Salad

Caesar Salad
(Romaine, Shaved Parmesan, Torn Crouton)

Seasonal Market Soup 

First Course

Woodfired Vegetables
(with Farro, Charmoula)

Seasonal Fish

Natural Pork Chop 

Filet Mignon

Dry Aged N.Y. Strip

For the Table with Main Course
(Seasonal Vegetable, Duchesse Potato, Butter Braised Mushrooms)

Main Course

Seasonal Sorbet

The Stake Chocolate Cake
(Candied Cocoa Nibs, Chocolate Sauce, Whipped Créme Fraîche)

The Stake Carrot Cake
(Cream Cheese Frosting, Pineapple Rum Compote, Pecan, Caramel)

Dessert

Reserve
Dinner Menu

$160 Per Person



Seasonal Market Salad

Caesar Salad
(Romaine, Shaved Parmesan, Torn Crouton)

Wedge Salad
(Iceberg Lettuce, Bacon Lardon, Bleu Cheese, Tomato)

Seasonal Market Soup 

First Course

Woodfired Vegetables
(with Farro, Charmoula)

Seasonal Fish

Wagyu Eye & Crab

For the Table with Main Course
(Seasonal Vegetable, Duchesse Potato, Butter Braised Mushrooms)

Main Course

Seasonal Sorbet

The Stake Chocolate Cake
(Candied Cocoa Nibs, Chocolate Sauce, Whipped Créme Fraîche)

The Stake Carrot Cake
(Cream Cheese Frosting, Pineapple Rum Compote, Pecan, Caramel)

Dessert

Premier
Dinner Menu

$170 Per Person



Ultimate
Feast Menu

$180 Per Person

Chilled Seafood Towers

Stake Tartare
(With Cornichon, Crispy Capers, Potato Chips)

Brooklyn Bacon Steak

First Course

Salad

Seasonal Sorbet

The Stake Chocolate Cake
(Candied Cocoa Nibs, Chocolate Sauce, Whipped Créme Fraîche)

The Stake Carrot Cake
(Cream Cheese Frosting, Pineapple Rum Compote, Pecan, Caramel)

Dessert

Seasonal Market Salad

Wedge Salad
(Iceberg Lettuce, Bacon Lardon, Bleu Cheese, Tomato)

Caesar Salad
(Romaine, Shaved Parmesan, Torn Crouton)

(Family Style)

Main Course

Whole Roasted and Sliced Beef
(Choose Tenderloin, N.Y. Strip Loin, or Ribeye)

Seared Ahi Tuna

Seasonal Vegetable

Duchesse Potato

Butter Braised Mushrooms

(Family Style)


