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If you’re looking for an inviting place to celebrate the holiday season this year with
colleagues or loved ones, look no further than Andrei’s Conscious Cuisine in Irvine. From
a sophisticated dinner setting for two or a corporate holiday lunch for thirty or more,
Andrei’s Event Team can help create the perfect setting tailored to your needs and can
also accommodate home or office gatherings with both fast-casual and gourmet catering
options. In addition to events and catering, Andrei’s also offers gift cards (available for
purchase at the restaurant or online at www.andreisrestaurant.com) making it easier than
ever to give the gift of conscious cuisine.

For a truly spectacular soirée, the entire restaurant may be rented on select dates.

‘Tis the Season at 
Andrei’s Conscious Cuisine & Cocktails!

Starting with the two-story granite and
limestone lobby and waterfall, follow
the stairs to the second floor restaurant
to discover a distinctly contemporary
and warm atmosphere. The large open
windows reveal glimpses of some of
the area’s most beautiful high-rises,
providing a cosmopolitan dining
experience right in the heart of Irvine.
The sustainable pecan floors, central
granite bar and large open floor plan
create an ideal environment for a
cocktail reception or elegant dinner. 

Chef Porfirio Gomez sources
ingredients from local farms and
ranches to invent dishes that delight
the senses and provide a creative
alternative to standard banquet fare.
For larger events, more extravagant
stations and buffets can be set up
featuring gourmet sliders, kebabs or
tender cuts of meat for carving. Prix-
fixe menus can include everything from
House-Braised Short Ribs to Pan-
Roasted Red Ora Salmon. Clients
wishing to host cocktail parties with
small bites can expect tray-passed
delights such as Mini Dungeness Crab
Cakes, Beef Sashimi or Mini Kahlúa
Tiramisu Shooters.  

Andrei’s was established in memory of
the owner Natalia Ostensen’s brother
and in order to pay forward his legacy
of kindness, 100% of the restaurant’s
net profits are donated to the Andrei
Foundation
(www.andreifoundation.com). Over the
years this non-profit has made
significant contributions to life-changing
organizations such as Guide Dogs for
the Blind, Foundation Fighting
Blindness, Hoag Promise and Miracles
for Kids. 

In addition to holiday events, Andrei’s
can serve as a venue for corporate
meetings, social mixers, charity events,
weddings, bar & bat mitzvahs,
anniversary & birthday celebrations
and tradeshows. For event facility
information and reservations, please
contact Jennifer Simmons at (949)
387-8750 or
Jennifer@andreisrestaurant.com.  

Andrei’s is located at 2607 Main Street
in Irvine at the corner of Jamboree and
Main, with convenient access to the
405 and 5 Freeways. The restaurant is
open to the public Monday through
Friday 11:30 a.m. to 9 p.m. and
Saturdays from 11 a.m. to 9 p.m. and
can be reached at (949) 387-8887 and
www.andreisrestaurant.com. Valet and
Self Parking are available.
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The passion to consistently provide
patrons with an exceptional dining
experience in a warm and inviting
setting has recently earned Co-
Proprietor, Jim Walker the title of
inaugural, “Business Person of the
Year” by the Newport Beach Chamber
of Commerce.  

A pioneer in the Orange County
culinary scene for almost five
decades, Jim Walker comes from a
family of hospitality and ventured into
the restaurant business when he
opened his first establishment in the
early 1970’s. Since then, Walker has
owned and operated a number of successful
restaurants throughout his career. Currently,
he is best known as co-owner of The
Bungalow in Corona del Mar and Cedar
Creek Inn Brea along with his business
partner, Louie Feinstein.  

To his credit, Walker became very active as a community
leader representing the culinary industry. For many years,
Jim has been a stalwart member of the Newport Beach
Chamber of Commerce, ultimately serving as the Board
Chair. Early in its birth, he also joined the Newport Beach Restaurant Association, serving
as Chair for many years. He helped found the very successful Newport Beach Restaurant
Week and convinced the City to allow patio dining in front of restaurants along Pacific
Coast Hwy. He has been a fixture at City Hall fighting for the restaurant community.

Both of Walker and Feinstein’s fine dining establishments offer custom, Chef-driven menus
for both small and large on-site corporate events, specializing in USDA Prime Steaks, fresh
seafood, handcrafted signature cocktails and boast amazing wine cellars featuring premium
vintages. The Bungalow also offers full-service off-site catering for business meetings, large
events and corporate outings featuring specialty items from the menu and lunch time
favorites. And, don’t forget Bungalow and Cedar Creek gift cards make the perfect
corporate holiday gift.  

For more information, call: 
The Bungalow Newport Beach (949) 673-6585 or visit www.thebungalowrestaurant.com
Cedar Creek Inn Brea (714) 255-5600 or visit: www.cedarcreekbrea.com

Jim Walker from the Bungalow Newport Beach
Named Inaugural “Business Person of the Year”

Co-Proprietors, Louie Feinstein and Jim Walker from
The Bungalow Restaurant and Cedar Creek Inn Brea
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