THEPLANT

CAFE ORGANIC

thank you for considering our services for your upcoming special event.

here at The Plant: Café Organic we offer casual, upscale waterfront dining, a diverse menu & warm professional service.

we provide a selection of fresh sustainable seafood, organic, free range poultry and local, seasonal vegetables...
...a substantial selection of vegetarian, vegan and gluten free options...
...all of them organic, sustainable and affordable.

from our specialty coffees, unique teas, freshly made juices and house-made pastry to our extensive selection of sustainable wines and spirits,
we strive to create an ecologically sound, singularly satisfying experience.

our historic space is comprised of a covered & heated outdoor waterfront patio, adjoining dining room & bar, partially solar-powered kitchen and private mezzanine.
simple, warm and sustainably designed, our mission is to provide healthy and delicious food..which is often growing and ripening only days before being served.

so, whether it be an all day corporate meeting, a vip cocktail hour or an intimate private affair,
we are here to help you plan and sucessfully execute your next important event.

Sascha Weiss Fred Burrell
Executive Chef Private Events Director
415.984.0406

Monday, February 7, 2011


http://www.metropolismag-digital.com/metropolis/201002/?pg=58&pm=2&u1=friend&sub_id=fyhpEVW2umvb
http://www.metropolismag-digital.com/metropolis/201002/?pg=58&pm=2&u1=friend&sub_id=fyhpEVW2umvb

TH=PLANT

CAFE ORGANIC
all our seafood is sustainable, poultry free range & organic, vegetables local and organic

a la carte | hors d’oeuvres

[choose chicken or shrimp for skewers]

a la carte
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TH=PLANT

CAFE ORGANIC
all our seafood is sustainable, poultry free range & organic, vegetables local and organic

prix fixe menus

or

or

or

for parties of 25 or more an exact plate count is required
seven days prior to event

please note prix fixe price does not include wine | cocktails, coffee | tea service or room rates (when applicable)

prix fixe menu
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all our seafood is sustainable, poultry free range & organic, vegetables local and organic

for parties of 25 or more an exact plate count is required
seven days prior to event

TH=PLANT

CAFE ORGANIC

prix fixe brunch menus

please note prix fixe price does not include wine | cocktails, coffee | tea service or room rates (when applicable)

prix fixe brunch
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TH=PLANT

CAFE ORGANIC
all our seafood is sustainable, poultry free range & organic, vegetables local and organic

small plates menus

includes draught beer & wine includes draught beer & wine

please note price for happy hour | small plates is based on a two hour party and does not include spirits, coffee | tea service

small plates
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THEPLANT

CAFE ORGANIC

wine + spirits

BEER & WINE
unlimited pours of any of our (selected) wines by the glass (excluding sparkling wines) or draught beers at the
bar. For seated events chef will pair wines for appetizers (one red | one white) and entree (one red | one white).

prix fixe bar menu

+ beer & wine only $35
+ full bar (well spirits) $45 FULL BAR (WELL)

. - includes vodka, gin, tequila, rum, whiskey and basic mixers + bar fruit
+ premium organic liquors $55

PREMIUM ORGANIC
Includes Rain Organic Vodka, Bluecoat Organic Gin, 4 copas Organic Tequila, Ypioca Organic Cachaca and

SAMPLE WINE + SEASONAL SPIRITS LIST BEmealn Qe lHeseal plus e

REDS Premium Organic Bar Package includes a single Signature Cocktail created with seasonal elements by our
o _ _ _ _ _ talented bar staff.
jeriko estates pinot noir, mendocino, california 2006
BOTTLE SERVICE (only available for parties of 25 or fewer)

eagle point ranch grenache, mendocino, california 2007 .
Selected wines & beers can be pre-purchased for your guests

chianti san fabiano, arezzo, italy 2007
WHITES NON-ALCOHOLIC
Includes fresh, housemade juices (orange | grapefruit | carrot)*, Blue Bottle French-press coffee, Zevia Cola
alta mesa cellars, verdehlo, lodi, california 2009 (sweetened with Stevia), Housemade Herbal Iced Tea, Basic Bar Mixers, filtered water (still or sparkling) and
tea service. *up to three glasses of fresh juice per guest
handley chardonnay, anderson valley 2006 - e IS S

bella ragazza, pinot grigio, sonoma 2009 CORKAGE POLICY
corkage is $20 per bottle for a maximum of six bottles or unlimited corkage/pour service for $S20 per guest

SIGNATURE ORGANIC COCKTAILS FOR FULL BAR AND PREMIUM ORGANIC BAR PACKAGES A MENU OF BEVERAGE CHOICES WILL BE MADE
AVAILABLE TO YOUR GUESTS

the honeysuckle

square one vodka | sage | grapefruit | lemon | honey | bitters [N e e RS L L B C R R S
: ) PREMIUM ORGANICS, ETC.) AVAILABLE A LA CARTE TO YOUR GUESTS (either cash bar or charged to you the

absinthe minded host)
4 copas tequila | absinthe | raspberries | lemon | cayenne salt all wines are grown and/or vinted using sustainable practices

rosemary’s berry all wine§ are s_us_tainably_p_roduced, man_y made Wi_th organic grapes raised Wit_hout the_use of
synthetic pesticides, fertilizers or genetically modified organisms; some are biodynamically
produced utilizing only natural pesticides | deterrents such as other plants or bugs, going

beyond California organic certification standards.

blue coat gin | chartreuse | strawberries } rosemary | ginger

wine + spirits
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CLICK HERE TO VIEW MORE PHOTOS OF OUR SPACE

home | alacarte | prix fixe menu | prix fixe brunch | small plates | wine + spirits | | booking
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http://ccs-architecture.com/press/?id=9
http://ccs-architecture.com/press/?id=9

THEPLANT

CAFE ORGANIC

due to the size of our european-style kitchen all parties over 20 require a set menu.
all parties of 25 or more require a room rental-we offer half-room rates and our private mezzanine for smaller groups (up to 25 guests).
our room rates are based on season, guest count and day of the week
all menus are subject to change relative to seasonality/availability

PLEASE CLICK BELOW TO REQUEST A PROPOSAL TAILORED TO FIT THE NEEDS OF YOUR EVENT

thank you and please keep us in mind for all of your events
fred burrell, private events director 415.984.0406

e

booking
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http://spreadsheets0.google.com/a/theplantcafe.com/viewform?hl=en&formkey=dFltZEViR1JBdVNvV0Z0RHpEQ0x5UGc6MQ%23gid=0
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http://sites.google.com/a/theplantcafe.com/event-inquiry/

