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ADULT PACKAGE
HOSTED BAR PACKAGE (4 HOURS)
Distinctive Brand

SIX TRAY PASSED HORS D ‘OEUVRES (1 HOUR)
PHILLY CHEESESTEAK
Air bread, cheddar, Wagyu beef
CROQUETAS DE POLLO
Chicken and béchamel fritter
MORRALITOS
Thinly sliced jicama filled with guacamole
SMOKED SALMON
with air bread with Tzatzikiyogurt
WATERMELON & TOMATO SKEWERS
watermelon cubes with cherry tomatoes and sherry dressing
NOT YOUR EVERYDAY CAPRESE
cherry tomatoes, liquid mozzarella

THREE COURSE PLATED DINNER
CALIFORNIA CITRUS SALAD
Baby frisse, Belgium endives, almond butter, manchego cheese, fragrant herbs and citrus vinaigrette
BONE IN NEW YORK STEAK
Idiazabal mashed potatoes, sautéed Brussel Sprouts and pattypans, and veal jus
SLS Layered Chocolate Mousse
Freshly brewed regular & decaffeinated coffee, and specialty tea

A 16.5% taxable staff charge, a 8.5% taxable house charge, and 9.5% sales tax will be added to food, beverage, and room rental charges.
The staff charge is distributed to banquet employees. The house charge is retained by the hotel to cover non-itemized costs of your
event. No fees or charges (other than house and staff charges), including, without limitation, administrative fees, set up fees, and bar or
food station fees, are tips, gratuities or staff charges for staff.

KIDS PACKAGE
NON-ALCOHOLIC BEVERAGE BAR (4 HOURS)
Assorted Stubborn Brand Sodas
Bottled Juices
Includes: One Signature Mocktail

DINNER BUFFET

Comes with Caesar Salad, French Fries, and Non-Alcoholic Beverage
Choice of Three (3)
Beef Mini Sliders
Chicken Fingers
Mac-N-Cheese
Pasta with Marinara Sauce
Three Cheese Ravioli
Flatbread Margherita
Pizza (Cheese, and Pepperoni)

ENHANCEMENTS
ADD (4) HORS D ‘OEUVRES TO KIDS’ RECEPTION
NITRO CART (1 HOUR)

The grand show of creating frozen drinks using liquid nitrogen
*Requires a Bartender at $175/station

A 16.5% taxable staff charge, a 8.5% taxable house charge, and 9.5% sales tax will be added to food, beverage, and room rental charges. The
staff charge is distributed to banquet employees. The house charge is retained by the hotel to cover non-itemized costs of your event. No
fees or charges (other than house and staff charges), including, without limitation, administrative fees, set up fees, and bar or food station
fees, are tips, gratuities or staff charges for staff.

ENHANCEMENTS
SUSHI STATION (60 Mins of Service)

Assorted Nigiri and Rolls
Rolls only
*Requires a Chef Attendant at $175/station

FISH TACO STATION

Battered Cod, Chips, Guacamole, Salsa, Sour Cream, Cilantro, Taco Shells, Soft Corn & Flour Tortilla,
Cabbage Slaw, and Corn Salad

PASTA STATION

Casarecci (choice of shrimp or chicken) with marinara sauce
Three cheese ravioli with seasonal wild mushroom sauce
Potato gnocchi with homemade tomato sauce, shaved parmesan, and micro basil
Garlic bread, grated Parmigiano Reggiano and extra virgin olive oil

THE PATISSERIE FROM THE BAZAAR BY JOSÉ ANDRÉS

A whimsical collection of assorted confections dreamt up by Chef José Andrés
Carrot cake, chocolate and vanilla mini cupcakes
Lemon meringue, and yuzu raspberry mini tarts
Fleur de sel, chocolate pecan and chocolate chip cookies
Dark chocolate lollipops
Rice crispy bonbons, signature tablets and chocolate pop rocks
Assorted pate de fruit and assorted marshmallows
(minimum of 50 people for patisserie station)

TABLESIDE CHOICE OF ENTRÉE
SLS WINE SERVICE WITH DINNER
Charged per Bottle

A 16.5% taxable staff charge, a 8.5% taxable house charge, and 9.5% sales tax will be added to food, beverage, and room rental charges. The
staff charge is distributed to banquet employees. The house charge is retained by the hotel to cover non-itemized costs of your event. No fees
or charges (other than house and staff charges), including, without limitation, administrative fees, set up fees, and bar or food station fees, are
tips, gratuities or staff charges for staff.
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