
1309 Orange Avenue, Coronado CA 92118
(619) 522-0077    |    WWW.STAKECHOPHOUSE.COM

PRIVATE EVENTSPRIVATE EVENTSPRIVATE EVENTSPRIVATE EVENTS



PRIVATE EVENT HOURS

SUN - THURS 5PM - 10PM

FRI & SAT 5PM - 11PM  (Last seating at 8PM)

AMENITIES

Wi-Fi

Heated Lamps For Patio Seating

Add-On Floral Arrangements

PARKING

Free Street Parking Available

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



SPACE CAPACITIES

BUYOUT
150 guests

ORANGE AVE PATIO
40 guests

PRIVATE WINE CELLAR
20 guests

MAIN DINING ROOM
50 guests



BOOK WITH US

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.





Woodfired Oysters Rockefeller   8

Vegetable & Goat Cheese Crostini  6

Mexican Prawn Ceviche Tostada   8
Avocado, Chili Crema

Petite Crab Cake      10
Remoulade

Stake Katsu Sandwich     12
Brioche, Wagyu, Tonkatsu Sauce, Wasbi Aioli

Mini Lobster Rolls     12
Tarragon Aioli, Caviar, Toasted Brioche

Seasonal Vegetable Flatbread  (2-3 ppl) 18

Beef Sugo Flatbread  (2-3 ppl)   18
Mozzarella, Peppers

Ahi Crudo on Cucumber     8

Shrimp Tapenade Skewer    7

Hamachi Crudo      8
Rice Cracker, Preserved Lemon Puree, White Soy

Steak Tartare on Potato 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

HORS
D’OEUVRES

Prices Are Per Piece.
Min. 12 Orders Per Item.

HORS
D’OEUVRES

Prices Are Per Piece.
Min. 12 Orders Per Item.



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

Mary’s Herb Roasted Chicken

Filet Mignon

For The Table
Seasonal Vegetables, Truffle Pomme Purée,

Butter Braised Mushrooms

DESSERT

Seasonal Sorbet

Stake Chocolate Cake
Candied Cacao Nibs, Chocolate Sauce,

Whipped Crème Fraîche

Stake Carrot Cake
Cream Cheese Frosting, Pineapple Rum Compote,

Pecan, Caramel

DINNER
MENU

$140 Per Person

DINNER
MENU

$140 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 Purée,

Butter Braised Mushrooms

DESSERT

Seasonal Sorbet

Stake Chocolate Cake
Candied Cacao Nibs, Chocolate Sauce,

Whipped Crème Fraîche

Stake Carrot Cake
Cream Cheese Frosting, Pineapple Rum Compote,

Pecan, Caramel

RESERVE
DINNER MENU

$170 Per Person



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 Purée,

Butter Braised Mushrooms

DESSERT

Seasonal Sorbet

Stake Chocolate Cake
Candied Cacao Nibs, Chocolate Sauce,

Whipped Crème Fraîche

Stake Carrot Cake
Cream Cheese Frosting, Pineapple Rum Compote,

Pecan, Caramel

PREMIER
DINNER MENU

$180 Per Person

PREMIER
DINNER MENU

$180 Per Person



FIRST COURSE
Family Style

Chilled Seafood Towers

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 Purée

Butter Braised Mushrooms

DESSERT

Seasonal Sorbet

Stake Chocolate Cake
Candied Cacao Nibs, Chocolate Sauce,

Whipped Crème Fraîche

Stake Carrot Cake
Cream Cheese Frosting, Pineapple Rum Compote,

Pecan, Caramel

ULTIMATE
FEAST MENU

$195 Per Person

ULTIMATE
FEAST MENU

$195 Per Person


