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PRIVATE EVEN-T S

13339 Orange Avenue, Coronado CA 92118

(619) 52% 0077 | WWW.STAKECHOPHOUSE.COM
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chophouse & bar

Thank you for considering Stake Chophouse & Bar for your upcoming event!

HOSTING WITH US GIVES YOU ACCESS TO TOP-NOTCH CUSTOMER SERVICE AND
CHEF-DRIVEN CUISINE FEAUTING WAGYU, DRY-AGED BEEF AND FRESH SEASONAL
SEAFOOD FROM LOCAL AND SUSTAINABLE SOURCES. IN ADDITION, WE ALSO OFFER AN
AWARD-WINNING WINE LIST HAND CURATED BY OUR IN-HOUSE SOMMELIER.

CHEF DE CUISINE: NICHOLAS PAULERIO

PRIVATE EVENT HOURS

SUN - THURS 5™ - 10
FRI & SAT 5P - 11" (LAST SEATING AT 8™)

AMENITIES
WIi-FI
HEATED LAMPS FOR PATIO SEATING
ADD-ON FLORAL ARRANGEMENTS

PARKING

FREE STREET PARKING AVAILABLE
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MAIN DINING ROOM PRIVATE WINE CELLAR
50 GUESTS 20 GUESTS

ORANGE AVE PATIO BUYOUT
4O GUESTS 150 GUESTS
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CUSTOMIZE YOUR MENU

STAKE CHOPHOUSE & BAR IS ABLE TO CUSTOMIZE A MENU FOR YOUR
UNIQUE NEEDS. OUR CHEF CAN ALSO CUSTOMIZE THE MENU WITH VEGAN,
VEGETARIAN, PESCATARIAN, DAIRY-FREE OR GLUTEN-FREE OPTIONS.

CATERING

ENJOY EXCLUSIVE CUTS, CHOPS, AND MORE AT THE OFFICE, AT HOME, OR AT
ANOTHER VENUE THROUGH OUR FINE DINING CATERING PROGRAM. FOR
MORE INFORMATION, PLEASE CONTACT OUR BANQUET COORDINATOR.

SINGLE POINT OF CONTACT

THE PROCESS IS AS SIMPLE AS PICKING UP THE PHONE OR SENDING AN
EMAIL. OUR BANQUET COORDINATOR IS AVAILABLE TO ANSWER QUESTIONS
AND HELP YOU PLAN YOUR NEXT MEETING, PARTY OR EVENT.

LET'S START PLANMNING

ORIANA SPATAFORE

BANQUET COORDINATOR

619-522-0077
ORIANAG@BBEHCA.COM
STAKECHOPHOUSESD.COM







HORS
D'OEUVRES WOODFIRED OYSTERS ROCKEFELLER 8

VEGETABLE & GOAT CHEESE CROSTINI 6
. . MEXICAN PRAWN CEVICHE TOSTADA 8
Prices Are Per Piece. AVOCADO, CHILI CREMA
Min. 12 Orders Per Item.
PETITE CRAB CAKE 10
REMOULADE
STAKE KATSU SANDWICH 12

BRIOCHE, WAGYU, TONKATSU SAUCE, WASBI AIOLI

MINI LOBSTER ROLLS 12
TARRAGON A1oLI, CAVIAR, TOASTED BRIOCHE

SEASONAL VEGETABLE FLATBREAD (2-3 ppL) 18

BEEF SuGO FLATBREAD (2-3 pprL) 18
MozzZARELLA, PEPPERS

AHI CRuDO ON CUCUMBER 8
SHRIMP TAPENADE SKEWER 7
HAMACHI CRUDO 8

Rice CRACKER, PRESERVED LEMON PUREE, WHITE Sovy

STEAK TARTARE ON POoTATO CHIP 7
FILET SKEWER 9
BACON STUFFED MUSHROOM 7

PoINT REYES BLUE CHEESE

STAKE BURGER SLIDER 10
BLEU CHEESE, MUSHROOM

ARTISAN CHEESE & CHARCUTERIE $20/PERSON

ROASTED VEGETABLE SKEWER 7

ADD-ONS TO ANY MENU

CHILLED SEAFOOD PLATTER
99 (M) 2-3 PEOPLE
198 (L) 4-5 PEOPLE

35 PER PERSON LARGE GROUP




DINNER
MENU

FIRST COURSE

SEASONAL MARKET SALAD

$140 Per Person

SEASONAL MARKET Soup

WEDGE SALAD
ICEBERG LETTUCE, BACON LARDON,
BLEU CHEESE, TOMATO

CAESAR SALAD
ROMAINE, SHAVED PARMESAN, TORN CROUTON

MAIN COURSE

WOODFIRED VEGETABLES
SEASONAL FISH
MARY’S HERB ROASTED CHICKEN
FILET MIGNON
FOR THE TABLE

SEASONAL VEGETABLES, TRUFFLE POMME PUREE,
BUTTER BRAISED MUSHROOMS

DESSERT
SEASONAL SORBET

STAKE CHOCOLATE CAKE

CANDIED CACAO NIBS, CHOCOLATE SAUCE,
WHIPPED CREME FRAICHE

STAKE CARROT CAKE

CREAM CHEESE FROSTING, PINEAPPLE RuM COMPOTE,
PEcaN, CARAMEL




RESERVE
DINNER MENU

$170 Per Person

FIRST COURSE

AHI TUNA POKE
AvocADO, SEAWEED, TARO CHIPS

SHRIMP COCKTAIL
COCKTAIL SAUCE, LEMON

SEASONAL MARKET SALAD

CAESAR SALAD
RoMAINE, SHAVED PARMESAN, TORN CROUTON

SEASONAL MARKET SouP

MAIN COURSE

WOODFIRED VEGETABLES
SEASONAL FISH
MARY’S HERB ROASTED CHICKEN
FILET MIGNON
N.Y. STRIP

FOR THE TABLE

SEASONAL VEGETABLES, TRUFFLE POMME PUREE,
BUTTER BRAISED MUSHROOMS

DESSERT

SEASONAL SORBET

STAKE CHoCOLATE CAKE

CANDIED CAcAO0 NIBS, CHOCOLATE SAUCE,
WHIPPED CREME FRAICHE

STAKE CARROT CAKE

CREAM CHEESE FROSTING, PINEAPPLE Rum COMPOTE,
PECAN, CARAMEL




PREMIER
DINNER MENU

$|80PerPerson FIRST COURSE
SEASONAL MARKET SALAD
SEASONAL MARKET SouP
WEDGE SALAD
ICEBERG LETTUCE, BACON LARDON,

BLEU CHEESE, TOMATO

CAESAR SALAD
RoMAINE, SHAVED PARMESAN, TORN CROUTON

MAIN COURSE

WOODFIRED VEGETABLES
SEASONAL FISH
WAGYU EYE & GARLIC PRAWNS
FOR THE TABLE

SEASONAL VEGETABLES, TRUFFLE POMME PUREE,
BUTTER BRAISED MUSHROOMS

DESSERT
SEASONAL SORBET

STAKE CHocOLATE CAKE

CANDIED CAcAO0 NIBS, CHOCOLATE SAUCE,
WHIPPED CREME FRAICHE

STAKE CARROT CAKE

CREAM CHEESE FROSTING, PINEAPPLE RumM COMPOTE,
PEcCAN, CARAMEL




ULTIMATE
FEAST MENU ey e
CHILLED SEAFOOD TOWERS

$195 Per Person STAKE TARTARE
CORNICHON, CRIsPY CAPERS, PoTATO CHIPS

BROOKLYN BACON STEAK

SALAD
WOODFIRED VEGETABLES

WEDGE SALAD

ICEBERG LETTUCE, BACON LARDON,
BLEU CHEESE, TOMATO

CAESAR SALAD
ROMAINE, SHAVED PARMESAN, TORN CROUTON

MAIN COURSE

FAMILY STYLE

WHOLE ROASTED AND SLICED BEEF
TENDERLOIN, NY STRIP LOIN OR RIBEYE

SEARED AHI TUNA
SEASONAL VEGETABLE
TRUFFLE PoMME PUREE

BUTTER BRAISED MUSHROOMS

DESSERT

SEASONAL SORBET

STAKE CHocOLATE CAKE

CANDIED CAcCAO NIBSs, CHOCOLATE SAUCE,
WHIPPED CREME FRAICHE

STAKE CARROT CAKE

CREAM CHEESE FROSTING, PINEAPPLE RumM COMPOTE,
PECAN, CARAMEL




