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FOOD 

PASSED Hors d'oeuvres 

Kanpachi Crudo spoons | shallots/calamansi vinegar/tangerine lace 

Trout Rillettes toast point | leeks/espelette/chervil 

Mini Grilled Cheese | young comte/hooks/riojana 

PLATED 4 COURSE DINNER 

CAVIAR COURSE  
Petrossian Caviar Service  | traditional accompaniments  

Second COURSE  
Big Eye Tuna Crudo | roasted allium yolk sauce/scallion/chili oil/
verjus 
OR 

Bibb Lettuce Salad | fines herbs/shaved parmesan/red wine vinaigrette  

MAIN COURSE  
Seared Chicken Breast | fines herbs sauce/arugula salad 
OR 

Roasted Halibut | carrot soubise/pickled carrots/pea salad 
OR 

30 Day Dry Aged NY Steak | bordelaise/maitake mushrooms/arugula 
salad 

DESSERT  
Crémeux au Chocolat | jasmine whipped cream/dulcey pearls 

WINE 

DINNER MENU  

Welcome Seasonal TBD CocktailS 
Pascal Ponson, Prestige, Champagne, Fr. 
erste + neue pinot bianco, alto-adige, it 
Domaine de La Reniere, La Reniere, Saumur, Loire, FR 



ITEM AMOUNT
Tray Passed Canapes ($33 pp) 

Welcome champagne ($88 bottle) 
Welcome cocktail ($22 per cocktail)

Guided sommelier selections - ($130 pp) 

4 Course Dinner w/ Caviar Service ($225 pp) 

After Dinner Drinks/Open Bar

Room Rental/Buy Out Fee ($5,000)

Valet Parking (15 cars @ 12 per car)

Sub Total

Event Staffing (Chefs, Bar & Service Staff) 

Service Charge (22%)

Sales Tax (9.5%)

TOTAL

EVENT SUMMARY 
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CONFIDENTIAL AND PROPRIETARY
This document and the information contained herein is
CONFIDENTIAL and PROPRIETARY and is not to be
used by or disclosed to any other person without the

express written consent of STERLING ENGAGEMENTS INC.

Alexandra Rembac/Sterling Engagements

Tommy's Beverly Hills
235 N Canon Dr
Beverly Hills, CA 90210
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EVENT DETAILS 

GUARANTEED GUEST COUNT 
To assure our best service, we require a Final Guaranteed Guest Count seventy-two hours prior to your function. 

In the absence of a Finalized Guaranteed Guest Count, the number of guests referenced at the time of the original booking will 
serve as the Final Guaranteed Guest Count.

DEPOSITS & FINAL PAYMENT 
We require a non-refundable deposit of 50% of the total invoice cost, in order to secure the date and time of the client's 
event. Deposits may be transferable up to 14 days prior to the event depending on the time and resources that have been 
spent on preparation for the event.  

Final payment is due along with the final minimum guest count (10) days prior to the event date. 

SPECIAL SERVICES & DECORATIONS   
To ensure a successful event, we are pleased to provide assistance with cakes for special occasions, floral arrangements, ice 
carvings, decorations, theme accessories and your audio/visual needs. 

CONTACT 

SEAN@SURLEVERT.COM 

235 N. CANON DRIVE, BEVERLY HILLS, CA 90210

MENU SELECTIONS 
We look forward to collaborating with you to design the menu of your choice. Menu items are subject to seasonal availability 
and market conditions. We guarantee pricing as agreed to in signed contracts. Menus are set two weeks prior to events. Please 
apprise us of special preferences, including allergies, within one week prior to the event. 
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