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64 West Union Street ~ Old Pasadena, CA 91103

Phone: 626-564-4200 ~ Fax: 626-564-4227
Email: rococo@cafesantorini.com
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Located in historic Old Town Pasadena, Café Santorini offers an ideal setting for weddings,
personal celebrations, or corporate events. Specializing in Mediterranean food, we offer grilled
meats, seafood dishes, and an array of pastas and family style appetizer platters.

We have four separate dining areas in which to host your event. Our staff, whose goal is to
ensure that you and your guests relax and enjoy every moment of your special event, is extremely
experienced and knowledgeable. You can select from our specially created menu. We have an

extensive wine collection and full bar as well.

Keservations

A minimum non-refundable deposit of 30% based on the minimum amount of the bill
is required to secure the date. The number of guests must be guaranteed one week in advance of
the reservation date. If we are not notified of the confirmed number of guests, then the estimated
attendance will be the guarantee and may not be reduced. Charges will be made for the
guaranteed or actual attendance, whichever is greater. In addition, a 50% deposit is required three
months prior to the event. Full prepayment of the balance of all estimated charges is due one week
in advance. All deposits are non-refundable. Café Santorini accepts cashier’s checks, cash, or major
credit cards for the final payment.

Cancellation Policy: All deposits are non-refundable and non-transferable. Cancellations within
two weeks of a scheduled event will require full payment of estimated balance.

No food or beverages will be permitted from the outside except for a cake: In the event that a
cake is brought in, a cake-cutting fee of $1.50 per person is applied. All unconsumed food and
beverages, with the exception of an outside cake, is not permitted to leave the premises.

Service [Tees

State tax is applied to food and alcohol as well as any other additional services provided.
All group events will be charged a 20% service charge and California Sate tax (Currently 9.75%)
If the event exceeds the allotted time, a minimum overtime charge of $150 per half hour
will be added based on party size and staffing requirements.

(03/11)



Available Time 5|ots

Luncheons: 11:00 a.m. to 4:00 p.m.
Dinners: 6:00 p.m. to 11:00 p.m.

Room Minimums

To guarantee the exclusive use of these areas, a variable minimum of food and beverages is
required based on the time of day, the day of the week, and/or the size of the party. If the
minimum is not met, the difference will be charged in the form of a room fee. Room minimums do
not include service charge or sales tax and are subject to change without notice.

Thc Rococo Koom

Monday thru Thursday Luncheons: $1,500.00 food & beverage minimum
Monday thru Thursday Evenings: $2,000.00 food & beverage minimum
Friday, Saturday, and Sunday luncheons: $2,000.00 food & beverage minimum
Friday & Sunday evenings: $4,000.00 food & beverage minimum
Saturday evenings: $6,000.00 food & beverage minimum
The Rococo Room has large round tables that can accommodate up to 10 guests and are 60” across.
Cocktail tables are also available for $10 each.
A minimum of $250.00 will be applied to all wedding ceremonies at The Rococo Room.
Please note: In case we have a guest with a wheelchair that cannot dine upstairs at Café Santorini, a
space will be provided for them in The Rococo Room.

ROCOCOHOURS OF OFERATION

Luncheons: 11:00 a.m. to 4:00 p.m.
Monday to Thursday Evenings: 6:00 p.m. to 10:30 pm
Friday, Saturday & Sunday Evenings: 6:00 p.m. to 11:00 p.m.

Mezzanine

Minimum of 15 persons (with set menu)
Maximum of 25 persons (sit-down)
Luncheons: $300.00 food & beverage minimum
Evenings: $750.00 food & beverage minimum

MEZZANINE. HOURS OF OFERATION
Luncheons: 11:00 a.m. to 2:00 p.m. & 2:30 p.m. to 5:30 p.m.
Monday to Thursday Evenings: 5:45 p.m. to 8:15 p.m. & 8:30 p.m. to 10:30 p.m.
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Friday, Saturday & Sunday Evenings: 6:00 p.m. to 11:00 p.m.

Mcnu

Any size party can request a special events menu, although we do not require it for groups of less
than 15. We have many different entrée selections to choose from and will be more than happy to
accommodate special vegetarian or dietary needs. Prices are subject to change based on inflationary
market costs.

Scating
Please let the management know table setting arrangements and if any special tables are needed,
such as a gift table, head table or sweetheart table.

Farking

Valet parking is available for $7.00* (with validation) located on Union and De Lacey Street.
Self-parking is also available for $7.00* in a parking garage directly across the street.
*Prices are subject to change

Audio & Video Capabilitics

The Rococo Room - There are many amenities available to enhance your event in The Rococo

Room. There is a podium and a removable stage that can be configured into either 8'x 12" or 8'x 9".
There is an automated drop-down projector screen available for a $30 fee. We also have a ceiling-

mounted projector with full video capabilities including DVD, VHS, laptop input (VGA or DVI),

and even 5G iPod video. There are three microphones available - a wireless hand-held
microphone, a wireless lapel microphone, and a microphone in the podium, which can be used for
a $55 fee. The entire A/V package, which includes all of the aforementioned, is available for $250.
Club quality disco lights are also available for $100.

Mezzanine - The Mezzanine has a 52” HD flat screen TV with DirecTV, laptop input capabilities
(VGA or DVI) and a DVD player. This package is available for $150.00. A projector screen can also
be set up in this room for a $30 fee.

Café Santorini’s Patio & Dining Room - A projector screen can be set up in either of these areas
for a $30 fee. Please note that the patio is outside and although it has retractable awnings, a
projection system will not be effective during daylight hours.
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Flowers & [Decorations

Although our rooms have an elegant décor and ambiance, you may consider centerpieces and/or
other accessories for the tables, the bar or buffet. In any case, items must be dropped off at and
taken from the premises the day of the event. Setup times need to be arranged with management.
In order to prevent damage to fine fixtures and furnishings, items may not be attached to walls,
windows, or ceilings. Candles may be used but the flame must be completely enclosed in glass.
All favors and decorations need to be approved by management. A minimum set up fee of $100.00
may be applicable.
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Colcl Hors D‘Oeuvres

Ceviche

On Mini Tostada
$2.50 per piece

Bruscl—lctta

Tomato and Basil Crostini
Drizzled with Olive QOil
$1.35 per piece

Beef Carpaccio

seared New York Steak wrapped
around asparagus
$2.75 per piece

T abbouleh

A parsley, tomato, onion, olive oil
& cracked wheat salad
$1.75 per person

Babaganoush

Eggplant spread with garlic,

tahini & lemon
$2.50 per person
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Minimum orderis 50 /D/cfccs of each.

Mediterranean Stacks

A tower of Feta cheese, cucumber,

tomato and olives
$1.50 per piece

Eggplant Deligl'xt
Goat cheese and roasted peppers
wrapped with sautéed eggplant
$2.00 per piece

Mezzes & DiPs

Minimum orderis 50 Picccs of each

Smokcd Salmon Or\ Wonton

With Seaweed salad and Chili oil
$2.75 per piece

Seared Ahi T una and Avocado

Cucumbchar‘t
$2.50 per piece

Gra e leaves
P

Grape leaf stuffed with rice and
spices
$2.25 per piece

Humus

Garbanzo bean puree with garlic,
tahini, and lemon juice
$1.25 per person

Feta Cheese, Greek Olives,
Cucumbcrs & Tomatocs

Combination plates set on tables
$4.75 per person



Hot Hors D’Ocuvrcs

Minimum orderis 50 P/cccs of each

BCCF Skewers

With a sweet & spicy chili sauce
$2.25 per piece

Chccsc Borck

Filo Pastry filled with
mint, feta and mozzarella
$2.50 per piece

Moroccan Lamb Chops

With a cucumber yogurt sauce
$4.25 per piece

Cajun Shrimp E_gg Rolls
With chopped ginger
& sesame oil
$2.75 per piece

Crispg Potato Pancakes
With creme fraiche
and caviar
$2.75 per piece

Chicken Skewers

With a sweet & spicy chili sauce

$2.25 per piece

BCCF Empanac}as

Seasoned ground beef in a
puff pastry
$2.25 per piece

Red Currg Buttered Shrimp

Simple, delicious, famous!
$2.00 per piece

Chicken Quesadillas

With peppers & onions
on flour tortillas
$2.00 per piece

K ubbe

A cracked wheat crust stuffed
with seasoned ground beef and
pine nuts
$3.00 per piece

Spanokopitas

Spinach and feta cheese
wrapped in a puff pastry
$2.00 per piece

Crab E_mPanac]as

In a sweet chili sauce
$2.50 per piece

Crispg T una Rolls
With a Cajun remoulade
$2.75 per piece

Bar~B~Quc Chicken
Tostaclas

With a sour cream and
avocado aioli
$2.50 for 2 pieces

Spinach and Cheese

Fried Artichoke [Hearts Mini Quichc
With créme fraiche
$1.75 per piece $2.00 per piece
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Startcr Sa]ads
Select One

|nsalata di Casa
Organic field greens with tomatoes

and tossed with a Balsamic dressing

Babg Spinach & (Goat (Cheese
Served with a Dﬁon mustard vinaigrette

Greek Salad

Sweet romaine, kalamata o]ivcs, peppers,
tomatoes, cucumbcrs, feta C}‘ICCSC, & oregano

with a red vinaigrettc olive oil lemon dressing

|nsalata di Caesar
C]assic (aesar salad with sweet romaine,

herbed croutons and Farmesan cheese

Gorgonzola Salad

Sweet romaine, gorgonzola, fresh aPPles

walnuts & watercress in a shallot vinaigrette

(Aa’c/$ /.jOPchcrson)



Lunch E_ntrécs

//7¢/ua/cs a starter 53/3(], entrée and dessert.
Soft drinks, iced tea, coffee, and hot tea are also included.

| _obster Ravioli

|na slﬁrimp bisque sauce with artichokes over field

greens $25.95

Farfalle Con Pollo

Bowtie pasta with grincd chicken in a cilantro pesto
cream sauce with Roma tomatoes and Farmesan

cheese $26.95

Filet & Chicken K ebob C ombination

With rice Pilaxc and roasted vegetaHes, hummus and
pita $26.95

Filet & Mediterranean (Ground Chicken

(C ombination
With rice Pilaxc and roasted vegetaHes, hummus and
pita $26.95

Girilled Chicken Breast Duo

Wit}‘n a saffron and c)‘wcrrﬂ tomato cream sauce
served with mashed Potatoes ancl seasonal

vegctab]es $28.95

Roastec] Bonclcss Chicken

|n a Marsala wine sauce served with mashed

Potatoes and scasonal vegetaHes $29.95

Jn choosing menu selections for your

Grilled Filet of Salmon

With a lemon tarragon beurre blanc with seasonal

vegeta]:)]es and mashed Potatocs $30.95

Ginger Sea Pass CaPPe”ini
Angcl hair pasta with C!‘xdean Sea Pass, Picuec{
ginger, onions tomatoes, basil and a white wine cream

sauce $31.95

Girilled Ribcgc 5tcai<

With roasted Potatocs and seasonal vcgctablcs
$32.95

Santorini |_amb Souvlaki

Gri”cd marinated lamb with roasted vegetables, rice
Pl’la)CJ hummus, tzatziki and Pita $32.95

Girilled |_amb ChoPs

Mashed potatoes and seasonal vcgctablcs $%6.95

Herb Crusted Filet Mignon

Served with potatoes dauphincs and seasonal
vegetables $38.95

guests, P]case consider:

You may choose up to 3 entrée choices for 25 guests or more.

The highcr Pricc of the entrée choices determines the Pricc per person for the entire event. | he confirmed number of entrée

choices is rcquircd one week Prior to the event. Co[or~co&ed P]ace cards must be Proviéccl for Par‘tics greater than 30 guests.
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Dinner [T ntrées

//7c/ua/cs starter sa/aaf entrée, and dessert.
Soft drinks, iced tea, coffee and hot tea are also included.

| _obster Ravioli

Ina shrimp bisque sauce with artichokes over field

greens $%%.95

Mediterranean (Ground
Chicken K ebob

Ground chicken seasoned with Mediterranean
herbs, onions, roasted tomatoes and tzatziki $34.95

Grilled Chicken Preast Duo
Witl‘l a saffron and cherrg tomato cream sauce
served with mashed Potatocs and seasonal

vegetables $%5.95

Roasted Poneless Chicken

]n a mushroom Marsa|a wine sauce served with

seasonal vcgctablcs and mashed Potatocs $%6.95

Filet Mignon Brochette
Girilled marinated [Filet Mignon kebob served with
roasted vegetables, rice Pilalc} hummus and Pita

$38.95

Girilled Filet of Salmon

Witlﬁ alemon tarragon beurre blanc with seasonal

vcgctablcs and mashed Potatocs $37.95

Pan Roasted Bluc~Nosc SeaPass
With a mango papaya relish, cranberry aPricot

couscous and seasonal vegetables $38.95

Jn choosing menu selections for your g

Gingcr Sea Pass CaPPc"ini
Angel hair pasta with Chilean Sea Pass, Piciclecl

ginger, onions, tomatoes, basil and a white wine cream

sauce $39.95

Grilled Rib—figc Steak

Roasted Potatoes and secasonal vegetaHes $3%9.95

Braised | amb SHank

Served with garlic mashed potatoes, vegetables and

a sun-dried tomato mushroom wine reduction $39.95

Santorini |_amb Souvlaki
(irilled marinated lamb with roasted vegetables, rice
Pi|a£ hummus, tzatziki and Pita $41.95

Girilled |_amb ChoPs
Witl’l mashed Potatoes and seasonal vegetables
$42.95

Girilled Swordfish
Toppcc{ with a mango papaya relish, served with an

cranberry aPricot couscous and vegetables $44.95

Herb Crusted Filet Mignon

Served with potatoes dauphines and scasonal

vegetaHes $46.95

guests, P]case consider:

You may choose up to 3 entrée choices for 25 guests or more.

The highcr Pricc of the entrée choices determines the Pricc per person for the entire event. | he confirmed number of entrée

choices is rcquircc{ one week Prior to the event. Color-coded P]ace cards must be Providcd for Par‘tics greater than 30 guests.
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Vegctarian " ntrées

For vegetarian guests we have the fo//ow/n(g olotfons:

Spinaclﬁ Ravioli

]n avodka Pink sauce over field greens

CaPPe“ini Angclo
As aragus, tomatoes and roasted potatoes with
parag P

angel hair Pasta tossed in a white wine basil sauce

Wholc But’ccmut Squash
Steamed butternut squash hollowed out and stuffed with
fresh herbs, rice and Mediterranean vegetabies

Girilled \/cgctablc Platter (\/cgan)
Zucchiﬂi, eggp[ant, squasl’r, potatoes and

asparagus drizzled with a balsamic vinegar reduction
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(_ombination [ ntrées

/nc/uc/cs sa/aaf entrée and dessert.
Soft drinks, iced tea, cotfee, and hot tea are also included.

K obe Beef and ScamPi Langostinos
with potatoes &aupl‘n’nois and vegetab]es

Frimc Sirloin 5tcal< and Maine Lobstcr (Markct Fricc)

served with double bake Potatoes and vegetaio!es

Chilean Sea Pass with Pan Seared Jumbo Sea Sca”ops
With black truffle risotto

$49.95 LUHC}‘I
$59.95 Dinner

Jn choosing menu selections for your guests, P]easc consider:

You may choose up to % entrée choices for 25 guests or more.
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Thc highcr Pn’ce of the entrée choices determines the Pricc per person for the entire event. T he confirmed number of entrée

choices is rcquirccl one week Prior to the event. Co[or~co&ed P]ace cards must be Proviéecl for Par‘tics greater than 30 guests.
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Dcsscrts

Sc]ect one

SANTORINPS SIGNATURE TIRAMISU

| _uscious lagcrs of laclg)cingers soaked in

€SPI"CSSO Wlti’? mascarPone CI"IGCSC

DOUBLE CHOCOLATE MOUSSE CAKE

SCI"VCd with rasterr9 sauce

MEDLEY OF SORBETS
Served with fresh berries

AFPLE TART

Scrvcd with caramel sauce

and cinnamon gelato

64 dd $2.00 per Pcrson}

FANNACOTTA

Servedin mango sauce with a confetti
of mixed berries

M dd $2.00 per Iocrson)
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Bar Fackagcs

[Hosted per ConsumPtion & (Cash Par [rices:
We” Drinks starting at $7.00
Fremium Drini(s starting at $8.00
(ocktails starting at $7.00 - $9.00
(Cordials starting at $7.50
Champagne T oast starting at $38.00 per bottle

5o1c’c drinks, cogee, and iced tea $3.50 per person

Hostcd Bar Fackages

FPer Hour Premium Drinks
| Hour Hostcd $20.00 per person
2 Hours fﬂosted $27.00 per person
3 Hours fﬂosted $%2.00 per person
4 Hours Hostccl $%9.00 per person
5 Hours Hosted $44.00 per person

Note: [Tor the use of a “(Cash Par’ some conditions may apply
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