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Thanks you for your interest in McNamara’s Steak & Seafood for your special event! We look forward to serve you. McNamara... 
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Thanks you for your interest in McNamara’s Steak & Seafood for your special event! We look forward to serve you. McNamara’s has three private meeting and dining rooms for all needs. Whether your event is business or a personal celebration, we are ready to serve you; our experienced staff is eager and ready to handle every detail from beginning to end. This banquet packet will provide you with all the information about our banquet facilities and guide you through creating your own menu. Though it is recommended to use pre fix menu for party of fifteen or more; you always have an option to use our regular menu. Please feel free to contact us at (925)833-0995, We are available to discuss and plan your event between 10am to 5pm Monday through Saturday. LOOKING FORWARD TO HEARING FROM YOU McNamara’s STEAK & SEAFOOD 925-833-0995 [email protected] www.mcnamarasteak.com
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Dear McNamara’s Customer, Page 3



Since our inception, McNamara’s Steak & Seafood has been committed to providing our customers with superior quality through our products and services. We have done a great deal over the years to implement and achieve our vision while maintaining top notch service. The quality of our products and the customer service you receive is the ingredient to our success. We are honored by the loyalty and support our customers have shown overtime. Our staff enjoys hearing customers referring our business to others, blogging about our service, and writing personal reviews. We are currently in the process of expanding our business, and therefore, starting January 2016, we will start opening for Sunday Brunch as well as catering services to fulfill our customers’ needs.



Catering service will be available for any and all



events, including business meetings, lunches, and larger occasions for 500+ invitees. We would like to earn your business, not just get your business. Any feedback you would like to provide is more than welcome. We look forward to serving you. Yours Truly, The Management at McNamara's
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Banquet Rooms Board Room: Our Board Room is our smaller banquet room. Perfect for corporate dinner meetings, or simply family and friends get together. The room is equipped with Projection Screen and projector, and laptop is also available for use.     



Maximum Capacity 24 Guests Minimum Charge $1,000, excluding sales tax and gratuity Projection Screen & Projector is Available ($85) Background Music (Off & On Switch) Non-refundable deposit of $250 is required to reserve this room.



Fire Side Room: Our Fire Side Room is the largest banquet room. It has a beautiful fireplace and variety of options for table setup. This room can be connected to the patio if needed. Room is equipped with Projection Screen and projector, and laptop is also available for use.      



Maximum Capacity 70 Guests Minimum Charge $2,000, excluding sales tax and gratuity Projection Screen & Projector is Available ($85) Background Music (Off & On Switch) Dance floor available for ($100) Non-refundable deposit of $500 is required to reserve this room



Piano Room: Piano room is our midsize banquet room. It has a beautiful fireplace and a piano. The room have seven booths installed and four Tables, Booths can accommodate four guests each and tables can be configured for 4 or 6 seating.     



Maximum Capacity 52 Guests Minimum Charge $1,500, excluding sales tax and gratuity Projection Screen & Projector is Available ($85) Background Music (Off & On Switch) Non-refundable deposit of $375 is required to reserve this room Page 5



Other Available Banquet Services  We also do catering for parties of 20 and more. If you have any other venue in mind or simply would like dinner or lunch to be catered at your office, home or venue, we would be glad to bring our fine dining food services to you!  Every Friday and Saturday night, McNamara’s has a live Piano player. If requested, Piano Player (Glen Osur) can be available during weekdays also.  3-4 piece bands are also available for Weddings or any other occasions. (subject to availability)  All our rooms are decorated for the event, in case if you like to customize for your theme party; party planners and decorators are available to help plan and decorate the banquet rooms as per your party theme for additional charges.  Parties larger than 70 welcome to inquire to book the whole restaurant (subject to availability).



Prefixed Menu Selections To ensure the quality and timeliness of the food and service, we recommend that parties over 15 guests create a selected menu. In the following pages, we will guide you thought prefixed selection process and also will provide you sample prefixed menus.



Cocktails McNamara’s has a full bar. You need to decide if you will be serving cocktails to your guests. A Cocktail server can be assigned to your party or guests can walk down to the bar and order cocktails and we can also station a mini bar in your banquet room. You can also limit the number of drinks for each guests (discuss this option with your banquet manager). Additional charge of $2.75 per head will be added for soft drinks.
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Wine McNamara’s has a wide selection of wines to choose from. Current wine list is available in this package for your consideration. If you are looking for any specific wine not listed in our wine list, please feel free to ask and we can arrange your choice of wine. If you plan to bring your own collection of wine, we allow maximum of two bottles and corkage fee is $20 for the first bottle and $25 for the second bottle. In case if you would like to bring in more than two bottle, please talk with our banquet manager. McNamara’s Wine List



Sparkling Wines Bottle Villa Sandi, Prosecco NV Domaine Chandon, Brut NV Mumm, Brut Rose NV Domaine Carneros, "Tattinger" Brut '10 Moet & Chandon, "Imperial" Epernay, France Veuve Clicquot, "Yellow Label" Brut Moet & Chandon, "Dom Perignon" '05



44 48 50 64 94 100 235



Chardonnay Bottle Pepperwood Grove, Chile "House Chardonnay' Acacia, Carneros '13 Raymond, "Private Reserve" Napa '13 Clos du Bois, "Reserve" Russian River '13 Wente, "Riva Ranch" Livermore '14 Stag's Leap, Napa '12 Sonoma-Cutrer, Russian River Ranch '12 Landmark, "Overlook" Napa '11 Mer Soleil, Santa Lucia Highlands '13 Jordan, Russian River '13 Cakebread, Napa '12



36 38 40 42 44 48 52 54 56 68 80 Page 7



Other Whites Bottle Beringer, White Zinfandel, Napa '10 Frisk, Reisling, Australia '14 Simi, Sauvignon Blanc, Sonoma '12 Brassfield, Sauvignon Blanc, High Valley '14 Brassfield, Pinot Grigio, High Valley '13



30 32 34 36 36



Cabernet Sauvignon Bottle Pepperwood Grove, Chile 'House Cabernet' Educated Guess, Napa '13 Liberty School, Paso Robles '12 Clos du Bois, "Reserve" Sonoma '12 B.V., Napa '12 Alexander Valley Vineyards, Alexander Valley '12 Robert Mondavi, Napa '12 Franciscan, Napa '12 B.R. Cohn, Sonoma County '13 Raymond, "Reserve" Napa '12 Justin, Paso Robles '13 Mia Nipote, Livermore '10 Mount Veeder, Napa '12 Chateau Montelena, Napa '12 Jordan, Napa '11 Frank Family, Napa '12 Groth, Oakville - Napa '11 Trefethen, Oak Knoll District Napa, '11 Duckhorn, Napa '11 Pahlmeyer, Napa '11 Silver Oak, Alexander Valley '10 Robert Mondavi, "Private Reserve" Napa '12



36 38 40 42 44 46 50 52 56 58 58 60 68 78 86 88 92 94 104 106 120 142 Page 8



Opus One, Napa '11 Plumpjack Jack Estate '12 Silver Oak. 'Napa' '10 Staglin Family Vineyard Estate Rutherford'11



299 149 149 259



Cabernet Blends Bottle Estancia, "Meritage" Paso Robles '12 B.V., "Tapestry" Napa '11 Joseph Phelps, "Insignia" Napa '11



48 80 240



Merlot Bottle Pepperwood Grove, Napa Costa Castle, Livermore '09 Wild Horse, Central Coast '12 Markham, Napa '13 Trefethen, "Estate" Napa '12 Grgich, Napa '07 Duckhorn, Napa '12 Emmolo by Caymus, Napa '12



36 38 40 44 52 60 84 95



Pinot Noir Bottle Snap Dragon, California '12 Brassfield, High Valley '12 Fess Parker, Santa Rita Hills '12 Acacia, Carneros '13 Mac Murray Ranch, Russian River '11 Argyle, Willamette Valley '12 "Jayson" by Pahlmeyer, Sonoma Coast '12



36 40 44 48 56 68 88 Page 9



Zinfandel Bottle Seghesio, Sonoma '13 Dry Creek, "Old Vine" Dry Creek '12 Frank Family, Napa '12 Rosenblum, "Rockpile" Dry Creek '10 Louis Martini, "Gnarly Vine" Monte Rosso '10



44 52 58 68 72



Other Reds Bottle Concannon, Petite Sirah '13 Alamos, Malbec, Argentina '14 Murrieta's Well, "The Spur" Livermore '12



36 40 46



Petite Sirah Blend



Shell Creek, Petite Sirah, Paso Robles '10 Nipozzano, Chianti Rufina "Riserva", Italy '10 The Prisoner, Napa '12



50 56 70



Zinfandel Blend
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Hors D’oevures / Appetizers Hors D’oevures are served right at the time your guests start arriving. Pricing is based on 50 pieces per tray. If you would like to provide Hors D’oevures / Appetizers; please select from the following menu. It is recommended to select three to four appetizers of your choice. Hors D’oevures / Appetizers Selections



Platter



For a smaller party size; you may order half platter of appetizers



Chilled Shrimps Oyster on half shell Smoked Salmon Sundried Tomato Crostini’s Chilled Carpaccio with Baguettes Tomato Brochette Ahi Tuna Seared and Blackened Brochette of Filet Medallions Baby Back Ribs with BBQ Sauces Spicy Crab Cake with Dipping Sauces Portobella Mushroom stuffed with Shrimp and Crab Prime Rib of Beef with Jack Daniels Peppercorn Sauce Deep Fried Artichoke Hearts Crispy Fried Calamari Oysters Rockefeller Deep Fried Prawns Fish and Chips



195 195 195 90 139 90 175 190 139 210 195 195 130 135 235 219 139



Salad, Entrée and Desserts Pre Fixed Entrée prices listed in this package include the choice of: Small Salad (select one) …………. Caesar or Iceberg Wedge Potato (select one) …………………Asiago Au Gratin or Horseradish Smashed Page 11



Small Dessert (select two)……. Cheesecake, Chocolate Brownie & Toasted Bread Pudding. You may also substitute Salad, Potato or Dessert with the following choices for additional charge.



Salad Upgrade Large Caesar Salad Large Iceberg Wedge Salad House Chop Salad Spinach Salad Beef / Chicken Salad Red Bartlett Pear and Green



Add Add Add Add Add Add



$3.00 per plate $3.00 per plate $3.00 per plate $3.00 per plate $5.00 per plate $3.00 per plate



Potato Upgrade Baked Potato



Add



$1.00 per plate



Dessert Upgrade New York Cheesecake Rich Warm Chocolate Brownie Toasted Bread Pudding Regular Chef Michaels’ Crème Brulee Chocolate Decadence Artic Summer



Add Add Add Add Add Add



$6.00 per plate $5.00 per plate $4.00 per plate $6.00 per plate $7.00 per plate $8.00 per plate



Entrée All entrée comes with choice of potato and sessional vegetables. Select up to four items for your pre fix menu Prime Rib Petite Angus (8oz.) Prime Rib “Angus” (12oz.) Prime Rib “Angus” (16oz.) Twin Filet Béarnaise with Crab Meat



41.00 46.00 49.00 49.00 Page 12



Filet Mignon “Angus” (10oz) Filet Mignon “Prime” (7oz.) (signature dish) New York Steak AU Poirve (8oz.) New York Strip “Angus” (14oz.) Peppercorn New York Strip with Maytag Bleu Cheese New York Steak “Prime” (12oz.) McNamara’s Rib Eye Chop (26oz.) Rib Eye Chop “Prime” (26oz) Rib Eye Steak Boneless “Prime” (12oz) Porterhouse (22oz.) Pork Chops Double Cut Apple Glazed (16oz.) Pork Chops Stuffed Apple Cranberry Baby Back Ribs Chicken Oven Roasted Halibut with Tropical Fruit Salsa Stuffed Atlantic Salmon Atlantic Salmon Ahi Tuna (Seared Rare) Petrale Sole Lobster Tail Garlic Prawn Scampi Lobster Ravioli Portobella Mushroom Ravioli Pasta Primavera



48.00 62.00 43.00 49.00 49.00 54.00 59.00 78.00 55.00 55.00 45.00 42.00 45.00 37.00 42.00 42.00 40.00 40.00 39.00 59.00 42.00 42.00 42.00 39.00



Entrée Upgrade Add 3 Jumbo Scampi Prawns Add 6oz. Lobster Tail Add 12oz. Lobster Tail Jack Daniels Peppercorn Sauce



Add Add Add Add



$10.50 $25.00 $45.00 $ 4.00 Page 13



Marsala Wine Sauce Hollandaise or Béarnaise Sauce Fresh Crab Meat, Asparagus & Hollandaise Fresh Crab Meat, Béarnaise Sauce & Bleu Cheese Cracked Pepper Rub with Melted Maytag Bleu



Add Add Add Add Add



$ $ $ $ $



4.00 4.00 7.00 6.00 5.00



Side Dishes Mushroom and Caramelized Sweet Onion Traditional Creamed Spinach Whole Sherried Mushroom Lobster Mac & Cheese (small / large)



$ 8.00 $ 7.00 $ 7.00 $ 17/26
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Pre Fixed Menus Samples
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October 26th 2015



Banquet Lunch Menu Salad choices Chophouse Salad small plate Iceberg Wedge Salad small plate



Entrees choices Petite Angus Prime Rib 8oz House Cut Filet Mignon 10oz Atlantic Salmon Oven Roasted Chicken



Desserts choices New York cheesecake small Toasted Bread Pudding
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DINNER MENU [EVENT DATE]



First Course (SELECT ONE)



CESAR SALAD BEEFSTEAK TOMATO SALAD



Main Course (SELECT ONE)



PRIME RIB (16OZ) HOUSE CUT FILET MIGNON (10) FRESH HALIBUT WITH TROPICAL FRUIT SALSA MUSHROOM RAVIOLI



Desserts NEW YORK CHEESECAKE CRÈME BRULEE (Vanila – Chocolate – Coconut)
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MCNAMARA’S STEAK & SEAFOOD



December 4th 2015



Dinner Menu Salad McNamara’s Chop House Salad Caesar Salad



Entrée Prime Rib 12 oz. New York Strip Au Poirve 8 oz. Oven Roasted Chicken Fresh Atlantic Salmon



Dessert Chocolate Brownie New York Cheesecake Your Business Logo Annual Sales Meeting
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Date January 1st 2016



Dinner Menu Salad Spinach Salad Caesar Salad



Entrée Prime Rib 12 oz. New York Strip Au Poirve 8 oz. Rib Eye steak 26oz. “Prime” Filet Mignon 7oz. “Prime” Fresh Atlantic Salmon



Dessert Chocolate Brownie New York Cheesecake Chocolate Decadence
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Catering Package



Page 20



Appetizers Chilled Shrimps Oyster on Half Shell Smoked Salmon Sundried Tomato Crostini’s Chilled Carpaccio with Baguettes Tomato Brochette Ahi Tuna Seared and Blackened Brochette of Filet Mignon Baby Back Ribs with BBQ Sauce Spicy Crab Cake with Dipping Sauces Mushroom stuffed with Shrimp and Crab Seared Ahi Tuna Prime Rib of Beef with Jack Daniels Peppercorn Deep Fried Artichokes Hearts Crispy Fried Calamari Oyster Rockefeller Cheese Sticks Cheese and Cracker Platter



Quantity 1-10 Guests Customer Pick Up Only



Quantity 11-20 Guests



Quantity 21-40 Guests



½ Platter with 25pcs or for 10-15 Guests



Platter with 50pcs or for 25 Guests



$90.00 $90.00 $90.00 $43.00 $69.50 $43.00 $90.00 $95.00 $65.00 $98.00 $95.00 $70.00 $95.00 $65.00 $70.00 $110.00 $45.00 $75.00



$180.00 $180.00 $175.00 $85.00 $139.00 $85.00 $175.00 $190.00 $130.00 $195.00 $195.00 $140.00 $195.00 $130.00 $140.00 220.00 $90.00 $140.00
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sOUP



Quantity 1-10 Guests Customer Pick Up Only



Quantity 11-20 Guests



Quantity 21-40 Guests



½ pan for 10-15 Guests



Price Per Pan



Price per guest Shrimp and Lobster Bisque House Three Cheese French Onion New England Clam Chowder Bread Bowl Clam Chowder



$9.00 $9.00 $9.00 $10.00



$8.50 $8.50 $8.50 $9.50



$7.50 $7.50 $7.50 $8.50



Pan for 25 -30 Guests



$65.00 $65.00 $65.00



$125.00 $125.00 $125.00
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Sandwiches



Prime Rib Philly Cheesesteak Clubhouse Sandwich BLTA Crab Cake Sliders Fish Tacos Steak Taco Vegetarian Sandwich Prime Rib Sliders Hamburgers



Quantity 1-10 Guests Customer Pick Up Only



Quantity 11-20 Guests



Quantity 21-40 Guests



16 16 14 18 16 15 12 13 12



15.50 15.50 13.50 17.50 15.50 14.50 11.50 12.50 11.50



15.00 15.00 13.00 17.00 15.00 14.00 11.00 12.00 11.00



½ pan for 10-15 Guests



Pan for 25 -30 Guests
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Seafood & Pasta



Halibut with Tropical Fruit Salsa Stuffed Atlantic Salmon Ahi Tuna (Seared Rare) Petrale Sole Seared Sea Scallops Atlantic Salmon Lobster Ravioli Mushroom Ravioli Garlic Prawn Scampi Shrimp Scampi Grilled Chicken Penne Pasta Cajun Shrimp Pasta



Quantity 1-10 Guests Customer Pick Up Only



Quantity 11-20 Guests



Quantity 21-40 Guests



½ pan for 10-15 Guests



Pan for 25 -30 Guests



31 31 30 30 31 30 29 29 32 33 16 18



30 30 29 29 30 29 28 28 31 32 15 17



29.50 29.50 28.50 28.50 29.50 28.50 27.50 27.50 30.50 31.50 14.50 16.50



387.50 387.50 375.00 375.00 387.50 375.00 362.50 362.50 400.00 412.50 200.00 225.00



677.00 677.00 656.00 656.00 775.00 750.00 571.00 571.00 699.00 725.00 350.00 395.00
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Steak – Lamb Chicken Pettie Angus Prime Rib 8oz. Angus Prime Rib of Beef 16oz. Twin Filet Béarnaise with Crab Meat House Cut Filet Mignon 10oz. Angus New York Strip 14oz. Porterhouse 22oz. New Zealand Lamb Chops Apple Glazed Pork Chops Apple Cranberry Stuffed Pork Chops Oven Roasted Chicken



Quantity 1-10 Guests Customer Pick Up Only



Quantity 11-20 Guests



Quantity 21-40 Guests



½ pan for 10-15 Guests



Pan for 25 -30 Guests



31 39 37 39 39 45 36 36 31 28



30 38 36 38 38 44 35 35 30 27



29.50 37.50 35.50 37.50 37.50 43.50 34.50 34.50 29.50 26.50



368 469 445 469 469 545 435 435 368 368



645 820 775 820 820 950 760 760 645 645
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Your Company Logo January 1st 2016



Today’s Menu Salad Chop House Salad Caesar Salad



Entrée Filet Mignon 8oz. Fresh Atlantic Salmon Oven Roasted Chicken Pasta Primavera or Mushroom Raviolis



Dessert Vanilla Crème Brulee – New York Cheesecake
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This menu is designed for executives’ lunch meeting. Lunch will be delivered and served on-site while it is hot. We will carry all items on the menu for each guest, where guest will have the choice of pick any of the items from the menu. Leftover food will be available for you to keep. Server will be onsite to serve, pickup and clean. Minimum Charge $225 per head 18% gratuity and applicable sales tax will be added to the ticket.



Service Name: Platinum
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