WE LOOK FORWARD TO
HOSTING YOUR NEXT PARTY
OR PRIVATE EVENT!

We offer a variety of menu options for brunch, lunch, and dinner events, or we can custom
make one to suit your budget. For parties of 20 or more, we offer family-style menus, so
guests can try a variety of dishes. You can reserve our entire dining room or just a section
of it. Our beautiful, heated patio is also available.

Our dining room accommodates up to 80 guests. We can provide a sit-down dinner for 80
or a full restaurant buy-out cocktail and appetizer party for 100. Our patio accommodates
50 for a sit-down dinner or 70 for a cocktail party.

Please call or email us at least seven days before your event, all menu selections are due
within 4 days of the event. A deposit is required to book your event and will be credited to
your bill at the time of your event. Sales tax and 22% gratuity will be added to your final bill.
If you cancel within 14 days, we will refund your deposit.

To book your event, please contact email or call so we can arrange your special event!
casadeltorohayward@gmail.com

Call: 510.200.7304
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HOLIDAY EVENT MENU ONE

—PLATED STYLE MENU-
$85 PER PERSON

L

FIRST COURSE
CHOICE OF ONE
Heirloom Beet Salad

citrus, candied pumpkin seeds, blood orange vinaigrette, &
aged goat cheese
Butternut Squash Soup
roasted apples, creme fraiche, spiced pumpkin seeds

MAIN COURSE
CHOICE OF TWO
Pan Roasted Salmon

Celery puree, brussels sprouts, brown butter sauce, apple &
pomegranate salsa
Braised Short Rib
Cilantro mashed potato, pearl onions, red wine braised &
baby carrots
Pollo ala Brasa
Citrus marinated Mary’s half chicken cabbage & carrot slaw
Saffron Risotto
Trumpet mushrooms, onions, broccolini, parmesan cheese

DESSERT
CHOICE OF ONE
Pumpkin Cheesecake

Spiced whipped cream & cranberry sauce
Warm Chocolate Cake
Crema chantilly, cajeta, berry sauce




HOLIDAY EVENT MENU TWO

—FAMILY STYLE-
$75 PER PERSON

CHOICE OF ONE
Heirloom Beet Salad
Citrus, candied pumpkin seeds, blood orange
vinaigrette, & aged goat cheese
Butternut Squash Soup
Roasted apples, creme fraiche, spiced pumpkin seeds

CHOICE OF TWO-FAMILY STYLE
Pollo ala Brasa
Cabbage & carrot curtido
Mezcal Glazed Salmon
Chipotle butter sauce
Saffron Risotto
Trumpet mushrooms, onions, broccolini, parmesan
cheese
Braised Short Rib
Casa Del Toro steak sauce

CHOICE OF TWO
Saffron Fice- onions, peppers, garlic, butter
Seasonal Vegetables - garlic, herbs, olive oll
Cilantro Mashed Potatoes- butter & cream

CHOICE OF ONE
Pumpkin Cheesecake

Spiced whipped cream & cranberry sauce
Warm Chocolate Cake
Crema chantilly, cajeta, berry sauce




HOLIDAY EVENT MENU THREE

—Family Style—
$110 per person

FIRST COURSE
CHOICE OF ONE

Heirloom Beet Salad
Citrus, candied pumpkin seeds, blood orange vinaigrette, &
aged goat cheese
Butternut Squash Soup
Roasted apples, creme fraiche, spiced pumpkin seeds

MAIN COURSE
CHOICE OF TWO

Braised Short Rib Pollo a la Brasa
Casa Del Toro steak sauce Cabbage & carrot curtido

Grilled Hanger Steak Mezcal Glazed Salmon
Glazed Cipollini onions, Chipotle butter sauce
chimichurri

SIDES
CHOICE OF TWO
Saffron Rice- onions, peppers, garlic, butter
Seasonal Vegetables- garlic, herbs, olive oil
Cilantro Mashed Potatoes- butter & cream

DESSERT
CHOICE OF ONE

Warm Chocolate Cake
Crema chantilly, cajeta, berry sauce

Pumpkin Cheesecake
Spiced whipped cream &
cranberry sauce




APPETIZER PREORDER
MENU

—MINIMUM ORDER OF 25-
$6.00 PER PIECE

Empanadas de Setas
Wild mushrooms, onions, basil, queso Oaxaca

Empanadas de Carne
Ground beef, olives, eggs, raisins, onions, bell peppers

Choripan Bites
Argentinian sausage, arugula, grilled bread, chimichurri,
salsa criolla

Beef Sliders

20z burger patty, white cheddar, bone marrow butter,
lettuce, garlic aioli

Stuffed Jalapefos
Stuffed jalapenos with cotija cheese, wrapped with
empanada dough

Camarones & Tocino
$8.00 per piece

Bacon wrapped prawns, herbed crema, salsa brava

Gambas Negras
Grilled baguette, jumbo prawn, black garlic, spice butter
sauce

SKEWERS
$6.00 per piece

Pollo al Pastor
Chicken, onions, pineapple

Carne
Hanger Steak, chimichurri




