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Celebrate your next event with the Patina Restaurant Group in Downtown
Disney®! With four unique dining experiences conveniently located in Anaheim,
our restaurants offer something for everyone at Tortilla Jo’s, Naples Ristorante,
Catal Restaurant and the festive outdoor Uva Bar.

Whether it’s on a balcony
with a view of the
Disneyland fireworks or in
one of our private rooms,
Catal Restaurant has the
perfect space for your next
meeting or event.
Celebrate with Mediterranean inspired appetizers, superb steaks or seafood, an
award-winning wine list and outstanding desserts.

Enjoy the amazing Southern California weather with cocktails and hors d’oeuvres
at the Uva Bar & Café. There is no better place to dine al fresco than in the heart
of Downtown Disney®! You can bask in the sunshine during the day and enjoy the
sounds of live entertainment in the evenings.

Be the first to dine at our newly renovated patio at Naples Ristorante! Enjoy a
taste of Southern Italy with an authentic menu that includes specialties from
Campania, Piemonte and Toscana, which will be paired with the perfect regional
wines.

It’s not just an ordinary dinner when you dine at Tortilla Jo’s, it’s an experience to
remember. For groups of 18 to 1200, we can customize an authentic menu for
your event. Our menus offer an assortment of upgraded specialty “stations,” great
Mexican lasagna, traditional Arroz Con Pollo and more. 

Book your holiday party early this year and we will give YOU the gift! If you book
before October 30, you will receive a $50 Patina Preferred Guest Card for every
$500 you spend on food and beverage. For more information and to check date
availability, please call us at 714-776-4000. To see our virtual tours, please visit
http://patinagroup.com/downtowndisney.

Genuine Hospitality. Extraordinary Cuisine.
Patina Restaurant Group.
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AAA Five Diamond-rated Monarch Beach Resort is
host to a talented culinary team that is ready to take
your next event to a new level. Each restaurant
boasts a unique atmosphere for your gathering
from Orange County’s #1 Restaurant, Bourbon
Steak Orange County, by Michael Mina to the light,
airy glass enclosed room at AVEO Table + Bar
serving up Mediterranean Fare.

Bourbon Steak Orange County
Bourbon Steak Orange County is now open at
Monarch Beach Resort! Boasting a panoramic view
of the Pacific Ocean, this modern American
steakhouse offers guests an unforgettable dining
experience complemented with breathtaking ocean
views. The menu highlights Chef Michael Mina’s
signature butter-poached and dry-aged prime steaks along with creative-yet-
refined dishes showcasing locally-sourced, seasonal ingredients. The beverage
program pays homage to the timeless 20th century cocktails and offers a robust
whiskey selection brought to life with unique tables side offerings including
Japanese Whisky Service.

Private Dining
The private dining room accommodates up to 24 guests for a seated dinner.
Bourbon Steak Orange County is also available to reserve in its entirety for up to
200 guests.

AVEO Table + Bar
Fusing healthy eating and seaside elegance, AVEO Table + Bar offers an al fresco
experience for breakfast, lunch and dinner. The Mediterranean concept restaurant

Private Dining for Any Occasion
embraces the seasonal bounty of the Californian
coastline in a beautifully redesigned setting with an
outdoor terrace that offers expansive views of the
ocean and the Monarch Beach Golf Course. Taking a
“Farm-to-Bar” approach, the cocktail menu will
showcase local ingredients.

Private Dining
AVEO offers breakfast, lunch and dinner in two
private dining spaces: Clemente, located in the heart
of the restaurant with two existing tables, allows for
up to 20 guests. Alternatively, these tables can be
situated together to accommodate up to 18. Floor-to-
ceiling glass doors can be closed for privacy while
still allowing your guests to enjoy the energy of the
restaurant and for evening functions, a stunning

sunset. For larger groups, Catalina Private Dining Room is available. This space
features a narrow terrace for an optional welcome reception. Two double glass
doors let in natural light and provide a view of the pools and ocean, while still
ensuring privacy. This space comfortably accommodates up to 40 guests.

The Wine Cave by Bourbon Steak
This truly unique venue features 100-year-old French paved flooring and stone
walls creating an old world ambiance, mahogany and a wine inventory of 10,000
bottles from around the world. With seating for up to 50 guests, this location is
ideal for an intimate dinner or recognition ceremony. Its delightful outdoor terrace
seats up to 40 guests, and features columns topped by colorful bougainvillea.

For more information, call 949-234-3900 or visit our website at
monarchbeachresort.com.
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With an abundance of culinary choices to
choose from around Orange County, let
Andrei’s set your next private event apart
from the rest with its classic and
sophisticated catering options. From casual
artisan sandwiches to elegant seafood
displays, the dedicated catering and events
team will ensure that whatever the
occasion, nothing but first-class service and
conscious cuisine will be delivered.

Whether it’s for business or pleasure,
Andrei’s can accommodate everything from
off-site office lunches or intimate private
dinners to larger social gatherings or
weddings. Andrei’s kitchen sources
ingredients from local farms and ranches to
invent dishes that delight the senses and
provide a creative alternative to standard
catering. The catering menu options abound
with a large selection of fast casual cuisine, tray-passed hors d’oeuvres, prix fixe
menus featuring items like Mary’s Farm Organic Roasted Chicken and California
Sea Bass, plus sumptuous buffets and stations serving everything from fresh
seafood to custom pastas.

For those looking for a perfect venue in the heart of Orange County, the restaurant
and event space is also available for semi-private and private events. Presenting
friendly and professional service, artfully presented cuisine and beautiful
surroundings, dining at Andrei’s will surely impress you and your guests
throughout the experience. Andrei’s has consistently proven to be an excellent

Impress Your Guests With Andrei’s Artful Catering 
for Your Office, Home or Private Event

choice for corporate meetings, charity events,
weddings, B’nai Mitzvah, holiday parties,
tradeshows, anniversary and birthday
celebrations, and offers several venue options
depending on your group size. Andrei’s event
facility can host as few as 10 guests or as many
as 175 seated guests and up to 300 cocktail
reception guests. Enjoy a large private patio,
stunning onyx bar, 120” projection screen for
presentations, a podium and wireless
microphone, as well as Andrei’s signature
cuisine and bar offerings. 

Owner Natalia Ostensen opened Andrei’s in
2009 as a tribute to her late brother, Andrei, and
his belief in eating natural, local and sustainable
food while also supporting a relaxing, friendly
and inspiring atmosphere for guests. In order to
further these ideals, all of the restaurant’s
profits are donated to the Andrei Foundation

(www.andreifoundation.com), which supports a number of local charities.

For information regarding catering, private dining or events, 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 andreisrestaurant.com.
Valet and self-parking are available.

The Classic Q Billiards and Sports Club has been established since 1991. We are
located at 4251 MacArthur Blvd., a mile south of John Wayne, just off of
MacArthur Blvd. between Birch and Von Karman. Our long-time regulars, and
those who know us best know us as just the “Q.”

We offer 50 high-definition, flat-panel
TVs, seven professional pool tables,
two dart boards, and a gorgeous
outside dining patio that fills up quickly
on sunny days. Free Wi-Fi access
means our business clientele can
keep up with the office during a quick
lunch, and that our super fantasy
football fans can have real-time
access during the NFL season.

Whether you’re hosting a social
gathering or business function, we’ll custom tailor an event worthy of the occasion.
We’re available for private parties daily in each of our three event rooms.

Happy Hour is Monday – Friday from 3 – 6 pm, and if you miss us early in the
evening, join our Late Night Happy Hour Monday – Thursday from 10 pm –
midnight.

Our fun staff; cold beer; great tasting cocktails; and menu full of delicious
appetizers, salads and sandwiches will keep you coming back for more. We hope
to see you for a quick lunch, allow us to host your next event or let us be the
meeting spot for your happy hour.

To book your private party at The Classic Q, please call us at 949-261-9458 or
visit www.classicq.com.

Classic Q Billiards and Sports Club
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Second to none in service,
enter The Ranch at Laguna
Beach. At this historical
hideout and resort, you’ll
find canyon views and
California foods from the
garden-inspired to fresh-
caught seafood and
everything in between.

Guests kick their feet up in
one of the boutique resort’s
97 Tuvalu-designed cottage
or canyon rooms with oh so comfy accommodations, planners may need to set a
later breakfast time. Activities abound with the Ben Brown’s 9-hole Golf Course,
Sycamore Spa, the Pond Pool and Palapa Bar, Sand Volleyball Court and Porch for
live music and firepit treats nightly.

This unexpected gem is close enough to experience downtown Laguna and its
coveted coves, but also secluded enough for coworkers to truly check out and
retreat into southern California’s Aliso and Wood Canyons.

Masters in laid-back luxury, the Catering Team at the resort is a crew of hospitality
ninjas, from the tech team to catering and set design to private dinners, every guest
is a VIP and each event is tailored to wow every guest. Meeting spaces blend the
boundaries of the indoors and outdoors with classroom style seating to outdoor
team building with group sizes varying from 10 to 250 people. Explore South
Laguna’s coolest resort for meetings and events where canyon and coast meet.

For more information, call 949-715-1414 or visit RanchLB.com.

Meet California’s 
National Geographic Unique Lodge

Building on more than 30
years of culinary excellence
on the Orange County
dining landscape, Prego
Mediterranean has settled
into its new home at The
District at Tustin Legacy.
Long-time supporters and
new guests have been
enjoying the lively bar area
and grand dining room at
the new location, where
Chef Ugo Allesina continues
to lead the culinary team.
With two decades of
experience at Prego, Chef
Ugo has brought back
signature items and has added new Mediterranean-focused dishes to the menu.
The kitchen continues to focus on utilizing seasonal ingredients, the best meat
and seafood, and freshly made pastas.

New Mediterranean-focused dishes include Seasonal Hummus of mushroom and
truffle, sundried tomato and roasted garlic basil, served with house-made rustic
flatbread; Golden Beet Salad with mixed baby greens, yellow beets, goat cheese
and caramelized onions tossed in a balsamic reduction; and Lobster and Shrimp
Stuffed Sole in a white wine, garlic, lemon and caper sauce.

Adding a splash of Mediterranean color to California, Prego Mediterranean
features a lively exhibition kitchen, allowing diners to view the artful chefs creating
their delicious dishes. With a capacity to seat more than 250 guests, Prego
features al fresco dining, full bar, private dining and catering services.

For more information, visit www.pregoOC.com.

An Orange County Institution

Prego owners Ruth and Tony Bedi
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