
Private Dining & Events
Updated January 2018

Event Contact Info: Temecula@ballastpoint.com 

TASTING ROOM & KITCHEN
IN TEMECULA



WELCOME!

At Ballast Point Temecula, our mission is to create unique and specialized experiences, 

catered to you and your event. We pair handmade dishes with handcrafted beers to 

provide you and your guests with an exceptionally customized experience. 

Whether a small dinner for your closest friends, or a large company event, Ballast Point 

offers four distinct private areas to create a memorable experience in Temecula. 

For small parties of up to 25, dine in our Commodore’s Quarters (pg.2)

For larger parties of up to 50, choose our Private Patio (pg. 3), or our Sea Monster Wing 

(pg.4)

Looking to host a large group? Our Full Patio (pg.5) and our Upstairs (Pg.6) are available 

to 80+ of your closest friends.
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COMMODORE'S QUARTERS

Seating capacity: 18 seated, 25 cocktail style

Availability: Monday–Sunday 11am-2pm, 3pm-6pm or 7pm-10pm

Rental fee: $250

Food & Beverage Minimum: 

$1,000 before tax and gratuity (rental fee waived if minimum is met)

* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.



PRIVATE PATIO

Seating capacity: 20 seated, 50 cocktail style

Availability: Monday-Sunday from 11am-2pm, 3pm-6pm or 7pm-10pm

Rental fee: $250

Food & Beverage Minimum: 

$1,000 before tax and gratuity (rental fee waived if minimum is met)
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* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.
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SEA MONSTER WING

Seating capacity: 40 seated

Availability: Monday-Sunday from 11am-2pm, 3pm-6pm or 7pm-10pm

Rental Fee: $250 

Food & Beverage Minimum: 

$1,000 before tax and gratuity (rental fee waived if minimum is met)

* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.
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OUTSIDE PATIO BUYOUT

(excluding private section)

Seating capacity: 75 seated, 100 cocktail style

Availability: Monday-Sunday from 11am-4pm or 5pm-10pm

Rental Fee (rental fee waived if minimum is met): 

Monday-Thursday $500 + $2,500 F&B minimum required before tax and gratuity 

Friday-Sunday $500 + $3,500 F&B minimum required before tax and gratuity

* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.
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UPSTAIRS BUYOUT

Seating capacity: 45 seated, 80 cocktail style

Availability: Monday-Sunday from 11am-4pm or 5pm-10pm

Rental Fee (rental fee waived if minimum is met): 

Monday-Thursday $500 + $2,500 F&B minimum required before tax and gratuity 

Friday-Sunday $500 + $3,500 F&B minimum required before tax and gratuity

* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.



HORS D'OEUVRES 
Priced per piece, 10 piece minimum* 

Whipped Brie & Black Mission Fig Crostini $2

Grilled Seasonal Vegetable Bruschetta $2

Mini Twice Baked Potato with Bacon & Chive Sour Cream $2

Meatballs with Tomato Fonduta $2

Spiced Chicken Skewers with Sweet Chili Sauce $3

Stuffed Mushrooms with Pesto Goat Cheese $3

Caprese Salad Skewer with Basil and Balsamic Reduction $3

Mini Crab Cakes with Remoulade $3

Ahi Tartare with Soy Truffle Vinaigrette and Portabella Mushroom $4

Cajun Shrimp 'n Grits Bites $4

Mini Crab Cake with Red Pepper Aioli $4

Thai Chicken Lettuce Cups with Sweet Chili Sauce $4

BBQ Pork Sliders with Poppy Seed Slaw and Crispy Onions $5

Seared Albacore Sliders with Asian Slaw $5

BLT Sliders with Pork Belly, Lettuce, and Tomoato Jam  $5

Braised Short Rib with Garlic Mashd Potatoes and Horseradish Crema $5
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* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.



8

APPETIZER PLATTERS
Serves 6 – 8

House Made Guacamole & Grilled Salsa with tortilla chips $30 
Add Poblano Cheese for an additional $10 per platter

French Fries with dipping sauce $25

Truffle Fries with truffle oil and truffle powder $30

Garlic Parmesan Fries $30

Pretzel Bites with California Amber beer mustard $30

Vegetable Crudité with blue cheese dipping sauce $45

Vegetable Spring Rolls with sweet chili sauce $25

Fried Brussels Sprouts with crispy bacon and balsamic glaze $45

BP Wings dry rub or buffalo $45

Mediterranean Platter with roasted garlic hummus, pita bread and marinated olives $60

SALAD PLATTERS
Serves 6 / Add chicken to any salad $15

House Made Caesar with parmesan cheese, romaine lettuce & croutons $35

Greek with Kalamata olives, feta cheese, cucumber, greens & red wine vinaigrette $35 

Mixed Greens with shaved carrot, cucumber, Wahoo beer vinaigrette $25

Beet Salad with roasted beets, goat cheese, arugula, candied pistachios in a 
vanilla white balsamic vinaigrette $45

* All pricing excludes tax and gratuity.
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is
able to provide you with a unique and personalized experience.



Choice of two proteins:
Carnitas, Fresh Catch of the Day, Chicken, Beef or Vegetable served with rice and beans,
shredded cabbage, house salsa, crema, cheese and corn tortillas

Add guacamole $2 per person 

Additional protien $7 per person 

 

Herb Roasted Chicken Breast with rosemary potato, seasonal vegetables and tarragon sauce $250

Dry Rubbed Grilled Tri Tip with garlic confit haricot vert, roasted potatoes and  
California Amber beer mustard $275

Beer Braised Short Rib with sour cream whipped potato and glazed baby carrots $300

Grilled Vegetable Linguini with goat cheese, basil, roasted tomato and aged parmesan $200

Roasted Turkey Breast with garlic mashed potatoes, roasted green beans and cranberry sauce $275

Roasted Salmon with roasted potatoes, mixed vegetables and lemon caper butter sauce $300

Beer Braised Bratwurst with sauerkraut, fried potatoes and California Amber beer mustard $220

Barley with fried Brussels sprouts, glazed carrots and roasted potatoes $200
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STREET TACO BAR
$20 per person (15 person minimum)

ENTRÉE (BUFFET STYLE)
Serves 10

* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.



Flourless Chocolate Cake (serves 12) $70

Cheesecake with seasonal fruit compote (serves 12) $50

Chocolate Chip Cookie Platter (serves 12) $25

Cinnamon Rolls with orange cream cheese frosting (serves 12) $60 

Brownie Platter (serves 12) $35

Seasonal Fruit Platter (serves 6-8) $60

Chef's Whim Cheese Plate with fruit compote and artisan bread (serves 6-8) $70

Chocolate Covered Strawberries (10-piece minimum) $2 each 

Churros with chocolate dipping sauce (serves 12) $35
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DESSERT

* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.

WE CAN ALSO SOURCE LOCAL BAKERIES TO CATER TO WHATEVER YOU NEED FOR YOUR SPECIAL EVENT!



AMUSE BOUCHE

Shrimp Toast Bites with Avocado Mousse and Black Garlic Powder

FIRST COURSE

Watermelon Carpaccio

Paired with Sea Rose

SECOND COURSE

Endive Salad with Lobster Foam and Citrus Segments

Paired with California Amber

THIRD COURSE

Confit Crispy Chicken with Barley Risotto

Paired with Grapefruit Sculpin IPA

FOURTH COURSE

Chicken Liver Pate with Balsamic Carmelized Shallots on Crostinis

Paired with Big Eye IPA

DESSERT

Peach Tarts with Charred Vanilla Meringue 

Paired with Gin Barrel Aged Barmy

PERSONALIZED BEER DINNER
$100/PERSON*
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CHOOSE FROM OUR SAMPLE MENU OR CREATE YOUR OWN MENU 

AND PAIRINGS WITH THE HELP OF OUR TALENTED STAFF

* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.



BAR SERVICES

HOSTED BAR TAB | BILLED PER DRINK
Hosted bars are available on a per drink basis with the bar tab included with a final payment 
at the conclusion of the event. Bar includes all Ballast Point draft beer as well as glasses 
of wine from our wine list. Host of event may specify any limitations on the tab.

Draft Beer $5-8

Soda Fountain and Iced Tea $3

Wine by the Glass $7-15

DRAFT BEER & WINE TICKETS | $ PER PERSON
Redeemable for any draft beer, wine by the glass or non-alcoholic beverage. Billed per drink
on consumption.

NO HOST BAR | CASH & CARRY
Guests purchase drinks on their own tabs. Beverage pricing will reflect current pricing offered 
in the tasting room for all draft beers, wines and non-alcoholic beverages.

BEER TASTING | $8 PER FLIGHT
Beer tasting flight of 4 of our main production & limited releases.
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* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.



PRIVATE EVENT DETAILS

MENU SELECTIONS & GUEST COUNTS
All menu changes & selections are due 7 days prior to your event date and submitted to the Events 
Department. An increase in menu items will be acceptable with 72 hours notice to the Ballast Point 
Culinary Team. Final guest counts are due 7 days in advance for buffet style service or plated meal 
options. You will be charged for the guaranteed count or the actual number of guest served; which-
ever is greater. 

F&B MINIMUMS/RENTAL FEES
All private and semi-private reservations are based off a food and beverage minimum requirement 
or a flat rental fee. All F&B minimums will be discussed with the Events Team: Holidays and Peak 
Season minimums are subject to increase. The 20% service charge is subject to sales tax.

DÉCOR
Please note glitter and/or confetti are not allowed on our premises. 'Family Friendly' decorations 
are allowed but we kindly ask that you refrain from using pins in favor of wall friendly tape.

PAYMENT GUARANTEES/CANCELLATION POLICY
A credit card number is needed to secure your reservation; a deposit is not required for your event 
unless specified by the Events Department. The balance of the total bill is due the day of the event, 
nothing will be charged to you card until the end of the event. Other form of Final payment can 
be made in cash or credit card. All charges incurred are subject to a 20% service charge and 
appropriate sales tax. The 20% service charge is subject to sales tax. If you must cancel your event, 
please do so no later than 72 hours in advance or you will be charger the full rental fee amount 
that was agreed upon.
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* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.


