HAL’S


BAR & GRILL


PRIVATE DINING ROOM INFORMATION

 Attached are menus for Hal’s Hideaway Private Dining Room

Horsd’oeuvre Menu

Hors d’oeuvres are optional & priced seperately

Four Course Dinner includes...

Appetizer

Choice of one appetizer to be selected by host

Salad or Soup

House Green, Caesar Salad or

 Soup of the Week

Entree

Choice of Entrees

Dessert 
Choice of Three Desserts

Dinners include coffee or tea


Pasta Entrée:
$46


Poultry Entree: 
$47


Fish Entree: 
$48


Meat Entree:
$49

*Alcoholic beverages, specialty coffee & bottled waters are additional 

HAL’S HIDEAWAY PRICING

Dinner: Sun-Thurs. $1200, Fri.-Sat. $1600 minimum guarantee not including tax or service(food and beverage applies towards minimum)

DECEMBER MINIMUM ALL NIGHTS $1600 

Sales tax at current rate and 20% Gratuity will be added
Lunch/Brunch:

Parties under 20 people service charge/gratuity of $325.00

Parties of 21+ people service charge/gratuity of $395.00

Sales tax at current rate will be added. Any additional staff gratuity is at your discretion

All parties cancelled within 14 days of the event are subject to a $350.00 cancellation fee. 

We are happy to accommodate special menu requests whenever possible.  

HORSDOUVRES

(minimum order of 10)

Poached shrimp

guacamole dipping sauce

9 per order (4 pcs.)

Chicken empanadas

mole negro sauce

6 per order (2 pcs.)

Shrimp wontons

green thai sauce

5 per order (3pcs.)

Asian chicken meatballs

6 per order (3 pcs.)

Crab and avocado rolled in rice paper

creamy wasabi dipping sauce

10 per order (2 pcs.)

vegetarian on request 6 per order ( 2 pcs.)

Grilled foccacia, goat cheese and kalamata olivade

3.25 per order (4 pcs.)

Hal’s pizza

winter mushrooms, fresh mozzarella

$4.25 per order (4 pcs.)

Sashimi of New Zealand salmon skewer

spicy tangerine-sesame sauce

9 per order (3 pcs.)

Ahi tuna tartare, cucumber rounds

7 per order (3 pcs.)

Savory profiteroles, winter squash mousse
6 per order (3 pcs.)

Imported & domestic cheese platter

$75

Fried Oysters with soy-coconut sauce

or

Oysters in the half shell with mignonette

market price

minimum order 2 dozen
APPETIZERS

(Choice of One to be pre-selected by host)

PAN ROASTED SEA SCALLOP

creamy yukon potato, parsley root chips, parsley emulsion

DUNGENESS CRAB ENCHILADA

sharp cheddar, crème fraiche, tomatillo salsa

GRILLED FILLET OF BEEF

porcini dusted artichoke, fresh horseradish crème fraiche

SAUTEED DUCK SCALLOPINI

shaved fennel, blood orange, pomegranates, pecorino cheese

ROASTED LAMB LOIN

 grilled vegetables, cumin-tomato dressing, crumbled Humbolt fog cheese

SWEET POTATO RAVIOLI

brown butter sage

PERSONALIZED DINNER MENU 

DATE
APPETIZER

to be selected

SECOND COURSE

choice of:

SOUP OF THE WEEK

CAESAR SALAD   

romaine, romano cheese, garlic croutons and anchovies
HOUSE GREENS   

artichokes, vine-ripe tomato, haricot verts, herbs, champagne vinaigrette

ENTREE

GRILLED CHATEAU STEAK

foie gras truffle butter,

potato puree, broccolini

PAN ROASTED PORK CHOP

blackberry-serrano bbq sauce, 

pancetta, pea shoot tendrils, fiddlehead ferns, roasted potatoes

PAN ROASTED DUCK BREAST 

ruby red port reduction, carrots, La Ratte red potato & black fig gratin 

ROASTED BREAST OF CHICKEN

sherry lemon vinaigrette, 

sauteed white asparagus, red fingerling potato, king oyster mushrooms 

GRILLED WILD KING SALMON

poached oysters, morels, ramps, citrus creamy polenta

PENNE

Hal’s spicy sausage sauce, pecorino romano cheese

DESSERT

CHOCOLATE TRUFFLE CAKE

with berry coulis

HAL’S MINI SUNDAE

vanilla bean ice cream 

caramel & chocolate sauce, whipped cream & nuts

TRIO OF SORBET

blackberry cabernet, lemon rosemary, tangerine 

WINE

please select a red & white to be served

COFFEE OR TEA

HAL’S BAR AND GRILL

CREDIT CARD PRE-PAY AUTHORIZATION

TO:
    _____________________ 

PHONE: _____________________

FAX:       _____________________

I, ___________________authorize HAL’S BAR AND GRILL Restaurant to charge my credit card account for private party deposit.  A guaranteed # of guests must be confirmed within 5 days of event date and client accepts responsibility for payment of that number.  All parties cancelled within 14 days of the event are subject to a $350.00 cancellation fee. 

Name of Party: ____________________

Date of Party:   __________
# Guests: _______ 

Contact Information: phone_____________




  fax________________




  e-mail____________________




  address____________________




____________________________

SIGNATURE:
____________________




authorized cardholder  

PLEASE COMPLETE THE FOLLOWING INFORMATION

Name as it appears on the card: ____________________________

Card Type:      Amex
    Visa
     MasterCard
Diners 
         Discover

Card #:  ______________________________
Expiration Date: ___________

Dinner:

Minimum guarantee for private dining room (not including tax at current rate & 20% gratuity) 

$1600.00 Fri.-Sat $1200.00 Sun.-Thurs., December Minimum all nights $1600

Lunch:

Parties under 20 people service charge of $325.00

Parties of 21+ people service charge of $395.00

Any additional staff gratuity is at your discretion, sales tax at current rate will be added.

Hal’s Bar and Grill

www.halsbarandgrill.com 

1349 Abbot Kinney Boulevard, Venice, CA 90291-3739 ( Telephone: (310) 396-3105 ( Fax:  (310) 396-0011


