
	

	

	
	
	
	
	
	
	
	
	
	

	
	

	
	

    
  

 
         

 PRIVATE LUNCH MENU 

CATERING AND SPECIAL EVENT SALES 
P 213 405 0005 | cafepinotevents@patinagroup.com 

700 W. Fifth Street, Los Angeles, CA 90071 | cafepinot.com 

http:cafepinot.com
mailto:cafepinotevents@patinagroup.com


	

	

	
	
	
	
	
	
	
	
	



	

 
 
 

	



	

                 
     

	

 
	

	

       

       

      
 

 

 

      
     

    
      

    
    

    
     
    

       
      

 
 
 
 
 
 

  
	

	

     

    

     
 

 

 

         
 

 
 

 

 

 

	
	
	
	
	
	
	
	

	

	

     

           

          

TRAY-PASSED HOR D’OEUVRES 

30 MINUTES SELECTION OF THREE I $15 PER PERSON 

45 MINUTES SELECTION OF THREE I $20 PER PERSON 

1 HOUR SELECTION OF FOUR I $25 PER PERSON 

Beef Tartare Mushroom confit, tarragon, little gem 
Chicken Croquette Mornay, piquillo pepper sauce 
Mini Crab Cakes Lemon aioli 
Sliders Spicy aioli, pickled onions, Raclette cheese 
Mushroom Arancini Truffle aioli 
Duck Prosciutto Melon, mint 
Burrata Crostini Basil, pistou 
Whitefish Ceviche Avocado mousse, jicama 
Chickpea Panisse Citus yogurt 
Braised Short Rib Roasted garlic purée, crispy shallots 
Cauliflower Ceviche Redish cilantro, lime, red onion 

CHEF SELECTION OF ASSORTED DOMESTIC AND IMPORTED CHEESES 

30 MINUTES $14 PER PERSON 

1 HOUR $18 PER PERSON 

2 HOURS $28 PER PERSON 

Accompanied with honeycomb, seasonal fruit and nuts, toasted bread 

Special dietary requests can be accommodated on site. 

We are happy to customize a menu for your event. 

Beverages charged upon consumption and customized to complement your menu. 

Priced per person, unless otherwise noted. Current state sales tax and service charge is additional. Menu items subject to availability, 
restaurant reserves the right to substitute menu items. 



	

                 
     

	

  	
	

	

          

         

 
 

 

             

       

            

        

 
 

    

  

    

 
 

  	

 

 

           

           

           

 

 

 

            

           

        

 
 

        

            

            

         

 

 

     

  

    

 

 

                

        

2-COURSE LUNCH $29 

GROUPS OF 25 OR FEWER Select 2 entrées, 2 desserts 

GROUPS OF 25 Select 2 entrées, 1 dessert 

ENTRÉE 

Chopped Salad Grilled chicken, smoked provolone, cucumber, chick pea, red wine-mustard vinaigrette 

Atlantic Salmon Peas, asparagus, morels, warm buttermilk vinaigrette 

Jidori Chicken Quinoa, sunflower seed, pecorino, red onion, avocado, red-wine vinaigrette 

** A vegetarian option is always available upon request. 

DESSERT 

Buttermilk Panna Cotta Vanilla, berries 

Strawberry Shortcake 

Chocolate Bread Pudding 

3-COURSE LUNCH $36 

GROUPS OF 25 OR FEWER Select 2 starters, 3 entrées, 2 desserts 

GROUPS OF 26-40 Select 1 starter, 2 entrées, 1 dessert 

GROUPS OVER 40 Select 1 starter, 1 entrée, 1 dessert 

STARTER 

Little Gem Caesar Creamy cracked pepper dressing, white anchovy, garlic croutons 

Wild Arugula Blue cheese, walnut, blueberry black pepper vinaigrette 

Mixed Green Salad Shaved fennel, Parmesan cheese, citrus vinaigrette 

ENTRÉE 

Atlantic Salmon Peas, asparagus, morels, warm buttermilk vinaigrette 

Jidori Chicken Quinoa, sunflower seed, pecorino, red onion, avocado, red-wine vinaigrette 

Cape Grimm New York Salt mine potatoes, baby carrots, mustard seed caviar, béarnaise 

** A vegetarian option is always available upon request. 

DESSERT 

Buttermilk Panna Cotta Vanilla, berries 

Strawberry Shortcake 

Chocolate Bread Pudding 

Special dietary requests can be accommodated on site. We are happy to customize a menu for your event. 

Beverages charged upon consumption and customized to complement your menu. 

Priced per person, unless otherwise noted. Current state sales tax and service charge is additional. Menu items subject to availability, 
restaurant reserves the right to substitute menu items. 


