
COCKTAIL HOUR

$25.00 Per person, plus tax & gratuity
(Lavender Bistro offers cocktail hour in addition to a selected dinner menu

and for events that begin at 5:00pm)

COLD HORS D’OEUVRES

(Host pre-selects 6 items prior to event)

House smoked salmon on corn and scallion pancake
 Coriander crusted tuna on wonton crisps

 Tomato bruschetta on crostini with shaved parmesan
 Skewered marinated cherry tomato, mozzarella and basil

 Sliced flat iron steak with shallot confit and horseradish cream
 Seasonal melon wrapped with prosciutto

HOT HORS D’OEUVRES

 Baked scallop wrapped in bacon
 Chicken satay with curry sauce

 Mini maryland crab cake with saffron aioli
 Assorted mini quiches

 Vegetable thai spring rolls
 Bacon wrapped medjool dates

Puff pastry filled with short ribs confer and topped with horseradish cream

SEAFOOD BAR
  (Seafood Bar is a separate price)

Lavender Bistro Seafood Platter
 6 Oysters / 6 Jumbo Shrimp / 7oz.Lobster Tail / Market price



DINNER 1

WILD MUSHROOM SOUP
Truffle oil and chives

WEDGE SALAD
Baby organic iceberg lettuce, point reyes bleu cheese dressing, grape tomatoes, chives,

candied walnuts, applewood-smoked bacon, crispy crab fritters

CAESAR SALAD
White spanish anchovies, brioche croutons, shaved grana padano cheese

MAIN COURSE
(Each guest will select one at the event)

MISO GLAZED NORWEGIAN SALMON
Roasted corn and mango salsa, purple okinawa potato puree, sauteed asparagus,

yuzu beurre blanc

JIDORI HALF-ROASTED ONE-BONE CHICKEN
Watercress with champagne-vinagrette, roasted garlic red-skin mashed potatoes,

whole grain mustard tarragon cream sauce

PRIME CENTER-CUT FILET MIGNON
Bourbon caramelized onions and bacon-green beans, duck fat crispy

potatoes, cabernet demi-glaze and bearnaise

BUTTERNUT SQUASH RAVIOLI
Candied walnuts, spanish manchego cheese, roasted squash, sage butter

DESSERT

CHEF’S DESSERT SAMPLER

$85.00 Per person, plus tax & gratuity

STARTER
(Each guest will select one at the event)



DINNER 2

MAIN COURSE
(Each guest will select one at the event)

SOY SAUCE MARINATED CHILEAN SEA BASS
Japanese white rice, sauteed sugar snap peas, unagi beurre blanc, crispy leeks

14OZ. HONEY BRINE KUROBOTA PORK CHOP
Roasted garlic red-skin mashed potatoes, asparagus, braised red cabbage,

apple mostrada, cabernet demi-glaze

PRIME CENTER-CUT FILET MIGNON
Bourbon caramelized onions and bacon-green beans, duck fat crispy

potatoes, cabernet demi-glaze and bearnaise

BUTTERNUT SQUASH RAVIOLI
Candied walnuts, spanish manchego cheese, roasted squash, sage butter

DESSERT

CHEF’S DESSERT SAMPLER

$95.00 Per person, plus tax & gratuity

SOUP

STARTER
(Each guest will select one at the event)

OVEN ROASTED DUO OF BEET SALAD
Hazelnut dressing, applewood-smoked bacon, creme fraiche, goat

cheese, citrus greens

HEIRLOOM TOMATO SALAD
Buratta cheese, sweet red onions, basil pesto,

olive tapenade and roasted shallot balsamic vinaigrette

WILD MUSHROOM SOUP
Truffle oil and chives



DINNER 3

SOUP

SALAD
(Each guest will select one at the event)

WARM ALMOND-CRUSTED GOAT CHEESE SALAD
Mixed greens, belgium endive, dried cranberries, caramelized figs, pear vinaigrette

OVEN ROASTED DUO OF BEET SALAD
Hazelnut dressing, applewood-smoked bacon, creme fraiche, goat cheese, citrus greens

HEIRLOOM TOMATO SALAD
Buratta cheese, sweet red onions, basil pesto, olive tapenade

and roasted shallot balsamic vinaigrette

WILD MUSHROOM SOUP
Truffle oil and chives

MAIN COURSE
(Each guest will select one at the event)

MAINE LOBSTER RAVIOLI
Half-lobster tail, pan-roasted baby tomatoes, roasted corn, leeks, basil lobster bisque

PISTACHIO-CRUSTED RACK OF LAMB
Roasted purple cauliflower puree, green beans, black mission fig demi-glaze, and goat cheese

PRIME CENTER-CUT FILET MIGNON
Bourbon caramelized onions and bacon-green beans, duck fat crispy

potatoes, cabernet demi-glaze and bearnaise

BUTTERNUT SQUASH RAVIOLI
Candied walnuts, spanish manchego cheese, roasted squash, sage butter

DESSERT

CHEF’S DESSERT SAMPLER

$105.00 Per person, plus tax & gratuity



DINNER 4

SOUP

SALAD
(Each guest will select one at the event)

WARM ALMOND-CRUSTED GOAT CHEESE SALAD
Mixed greens, belgium endive, dried cranberries, caramelized figs, pear vinaigrette

OVEN ROASTED DUO OF BEET SALAD
Hazelnut dressing, applewood-smoked bacon, creme fraiche, goat cheese, citrus greens

HEIRLOOM TOMATO SALAD
Buratta cheese, sweet red onions, basil pesto,

olive tapenade and roasted shallot balsamic vinaigrette

WILD MUSHROOM SOUP
Truffle oil and chives

MAIN COURSE-DUO SELECTIONS
(Host will select one entree prior to the event.

All guests will be served the same entree)

GRILLED PRAWNS & PRIME CENTER-CUT FILET MIGNON
Bourbon caramelized onions bacon-haricot verts, duck fat crispy potatoes

and cabernet demi-glaze
$110 Per person, plus tax & gratuity

MISO-GLAZED NORWEGIAN SALMON & PRIME CENTER-CUT FILET MGNON
Bourbon caramelized onions bacon-haricot verts, duck fat crispy potatoes

and cabernet demi-glaze
$110 Per person, plus tax & gratuity

8 OZ. LOBSTER TAIL & PRIME CENTER-CUT FILET MIGNON
Bourbon caramelized onions bacon-haricot verts, duck fat crispy potatoes

and cabernet demi-glaze
$125 Per person, plus tax & gratuity

DESSERT

CHEF’S DESSERT SAMPLER



Guarantee Policy
A guaranteed minimum guest count is due 5 business days prior to the event. If a lesser number of 
guests is seated at the time of the event, the guaranteed minimum number will apply as contracted.

If the guaranteed minimum number has not been received, the expected number of guests as defined 
on the original menu/contract will be used as the guarantee.

A guaranteed minimum number of 20 guests will be required for all functions.

Tax, Gratuity and Fees
All event/banquet charges are subject to state sales tax. Additional staffing rates may apply.  20% 
gratuity is applied. For the patio, a fee of $30.00 per person is added to your bill. For the month of 
October and May, the patio is fee is waived.

Food & Beverage
All food and beverage is supplied and prepared by Lavender bistro. No food or beverages of any kind 
may be brought into the event by guests without prior special permission and agreement of Lavender 
Bistro. *Cakes brought in for Birthdays will incur a $5.00 per slice for presenting, plating, serving fruit or ice 
cream.

Wines
You can choose from our wine list.  if you choose to bring your own wine: up to 7* bottles of wine at 
$30.00 corkage per bottle. 8* bottles and more at $65 corkage fee per bottle.

Decorations
We will be happy to assist with decorations.  We can procure balloons, flowers, tea lights etc. All 
purchased items will be added to your bill. 

We are not responsible for any items left, lost or damaged at the event.

Deposit Policy
An appropriate deposit is required to confirm a reservation and to hold an event date. The deposit is 
fully refundable if the event is canceled 30 days or more prior to the scheduled date for parties.  For 
parties booked less than 30 days-the deposit is refundable 14 days prior.  For parties booked within or at 
14 days and cancelled less than a week prior to event date, a refund is not applicable.

78-073 Calle Barcelona, La Quinta, CA 92253
(760) 564-5353    Fax (760) 564-4415

www.lavenderbistro.com


