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Cﬁﬂ)mtc%dc@ QuUICK REFERENCE

WINE ROoOM PRIVATE |2 SEATED
WEST RooM PRIVATE |16 SEATED
20 COCKTAIL
EAST RooM PRIVATE 24 SEATED
30 COCKTAIL
RUTHERFORD RooM PRIVATE 48 SEATED

50 COCKTAIL

LOUNGE SEMI—PRIVATE 25 COCKTAIL

EAST BAR SEMI—PRIVATE 20—120 COCKTAIL

Buy OuT PRIVATE | 78 SEATED

250 COCKTAIL
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THE BEAN $35
coffee, tea and soft drinks included

— Jalad —

HOUSE SALAD (r (V) (DF)

— retree —

guest’s choice of one on~-site

ALL AMERICAN BURGER

black angus beef, cheddar, lettuce, tomato

BLACKENED MAHI SANDWICH (pF)

lettuce, tomato, onion, remoulade

CHICKEN DIP
rotisserie chicken, jack cheese, mayo, tomato

onion, arugula, chicken aujus

VEGGIE PANINI (veo)
mushroom, red pepper, avocado, tomato, arugula,

Jjack cheese, srirachamayo

— Devsert —

host’s choice of one

SHARED SKILLET COOKIE

withvanillaice cream

INDIVIDUAL CHOCOLATE CHIP COOKIE
with vanillaice cream

THE 20O NORTH $45
coffee, tea and soft drinks included

— JWWJM —

host’s choice of one

SouP OF THE DAY

HOUSE SALAD (r (V) (DF)

— Cretree —

guest’s choice of one on-site

SIXTY SOUTH SALMON (GF)
simply grilled, lemon butter, asparagus

CHICKEN
fromthe rotisserie, mashed potatoes, jus

VEGETABLE RISOTTO (VE®)

asparagus, red bell peppers, seasonal vegetables

(can be made vegan*)

— Degsert —

host’s choice of one

SHARED SKILLET COOKIE

withvanilla ice cream

INDIVIDUAL CHOCOLATE CHIP COOKIE

withvanilla ice cream

SEASONAL BERRIES & MASCARPONE (GF) (VEG)

macerated berries, honey, orange whipped mascarpone

available for lunch service only

GF = GLUTEN FREE V = VEGAN

REMINGTON'S

VEG = VEGETARIAN DF = DAIRY FREE
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THE GRANT PARK $70
Coffee, tea and soft drinks included

—JWWJM— — Sretree —

’ . . .
host’s choice of one guest’s choice of one on-site

PRIME RIB
SoOouP OF THE DAY

slow roasted, au jus

(+ $10 perguest)
HOUSE SALAD (r (v) (oF)

CHICKEN

CAESAR SALAD (veo) from the rotisserie, jus
parmesan, garlic crouton

SIXTY SOUTH SALMON (GrR
simplygrilled, lemon butter

VEGETABLE RISOTTO (vE®)
asparagus, red bell peppers, seasonal vegetables

(can be made vegan*)

- Jc'a/ce/m -

host’s choice of two

ROASTED CAULIFLOWER (cF) (v) (DF)
ROASTED BRUSSELS SPROUTS (GF (V) (DF)
GRILLED ASPARAGUS (cF) (vEG) (DF)
MASHED POTATOES (m
CREAMED SPINACH

— Devsert —

host’s choice of one

SHARED SKILLET COOKIE
withvanillaice cream

INDIVIDUAL CHOCOLATE CHIP COOKIE
withvanillaice cream

SEASONAL BERRIES & MASCARPONE (GF) (VEG)
macerated berries, honey, orange whipped mascarpone

FLOURLESS CHOCOLATE CAKE (e
ganache, powdered sugar, fresh fruit

REMINGTON'S 10
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THE MICHIGAN AVE $85
Coffee, tea and soft drinks included

— Jtarters — — retrce —

host’s choice of two guest’s choice of one on-site
LoBSTER DEVILED EGGS r (om CHICKEN
CAPRESE BRUSCHETTA (veo) fromthe rotisserie, jus

CHICKEN THIGH BROCHETTE R

BACON WRAPPED DATES (cr) (oF) VEGETABLE RISOTTO veo)

STUFFED MUSHROOMS (vea asparagus, red bell peppers, seasonal vegetables
(can be made vegan*)

STUFFED PEPPERS (cr) (vEG)

CHICKPEA FRITTERS ) (oF) SIXTY SOUTH SALMON (aF)
AVOCADO TOAST ) (oF) simply grilled, lemon butter

FILET MIGNON

- JWM‘ Tielzcd — 80z, béarnaise

(+ $1 Operguest)

host’s choice of one

SouP OF THE DAY — Jg’& /Z’wy&r —

host’s choice of two
WEDGE SALAD (R

marinated tomatoes, hard cooked egg ROASTED CAULIFLOWER (cF) (V) (oF)
smoked bacon, maytag blue cheese ROASTED BRUSSELS SPROUTS (cF (V) (bF)
GRILLED ASPARAGUS (GF) (VEG) (DF)
WRIGHTWOOD SALAD (veo) MASHED POTATOES ()
tomatoes, craisins, avocado CREAMED SPINACH
goat cheese, corn, almonds, citrus vinaigrette
cornbread croutons
— Desrert —
CAESAR SALAD (veo) host’s choice of one

parmesan, garlic crouton

SEASONAL BERRIES & MASCARPONE (GF) (VEG)

macerated berries, honey, orange whipped mascarpone

FLOURLESS CHOCOLATE CAKE (R
ganache, powdered sugar, fresh fruit

SHARED SKILLET COOKIE withvanillaice cream

INDIVIDUAL CHOCOLATE CHIP COOKIE
with vanillaice cream

REMINGTON'S

GF = GLUTEN FREE V = VEGAN VEG = VEGETARIAN DF = DAIRY FREE



THE MILLENNIUM $ 100
Coffee, tea and soft drinks included. Sparkling Toast

— Jtarters —
host’s choice of three

LoBsSTER DEVILED EGGS (e (o)
CRAB TOAST
CAPRESE BRUSCHETTA (veo)
CHICKEN THIGH BROCHETTE (om
BACON WRAPPED DATES (cr (bF)
STUFFED MUSHROOMS (vea)
STUFFED PEPPERS (GF) (VEG)
CHICKPEA FRITTERS () (bR
BEEF BROCHETTE rm
AVOCADO TOAST v) (bF)
SIMPLY GRILLED SHRIMP

— M"Jdéid—

ost’s choice of salad
guest’s choice of soup or salad on-site

WEDGE SALAD (R
marinated tomatoes, hard cooked egg

smoked bacon, maytag blue cheese

WRIGHTWOOD SALAD (vea)
tomatoes, craisins, avocado
goat cheese, corn, almonds, citrus vinaigrette

cornbread croutons

CAESAR SALAD (veo)

parmesan, garlic crouton

GF = GLUTEN FREE

V = VEGAN

— retrce —

guest’s choice of one on-site

PORK CHOP (oF)
12 0z,, duroc, brined

FILET MIGNON
8 0z, béarnaise

SIXTY SOUTH SALMON (Gr)
simply grilled, lemon butter

PRIME RIB

slow roasted, au jus

CHEF’s FRESH FIsSH

- Jc'a/ce/m -

host’s choice of three

ROASTED CAULIFLOWER (GF) (V) (DF)
ROASTED BRUSSELS SPROUTS (GF) (V) (DF)
GRILLED ASPARAGUS (GF) (VEG) (DF)

MASHED POTATOES r
CREAMED SPINACH

— @WJwt —

host’s choice of one

SEASONAL BERRIES & MASCARPONE (GF) (VEG)
macerated berries, honey, orange whipped mascarpone

FLOURLESS CHOCOLATE CAKE (cm

ganache, powdered sugar, fresh fruit

CARROT CAKE pecans, classic cream cheese frosting
SHARED SKILLET COOKIE withvanillaice cream

INDIVIDUAL CHOCOLATE CHIP COOKIE

withvanilla ice cream

KEY LIME PIE
graham cracker crust, walnuts, whipped cream

REMINGTON'S

VEG = VEGETARIAN DF = DAIRY FREE
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CHEF’'s DINNER $ 125
Coffee, tea and soft drinks included. Sparkling Toast

— Jtarters —
host’s choice of Five

CHICKPEA FRITTERS smokedtomato dip v
AVOCADO TOAST everything bagel seasoning and radish «v)
TuNA PokKE CANAPE avocado, nori, macadamia nuts (or)

50y ginger vinaigrette
SIMPLY GRILLED SHRIMP lightlyseasoned andgrilled (sr)or)

CRAB TOAST jumbo lump crab, avocado puree, lime, pickled chilies
CHICKEN THIGH BROCHETTES ginger sesame vinaigrette,

pineapple, peppers
BEEF BROCHETTES srirachamayo, cilantro, onion (cr
FILET MIGNON SIDERS bluecheese, candied red onion
PRIME RIB SIDERS horseradishmayo
BLACKENED MAHI SIDERS lettuce, tomato, remoulade (or
MUSHROOM BRUSCHETTA (veo)
BRIE & APPLE BRUSCHETTA (vea)
RED PEPPER & GOAT CHEESE BRUSCHETTA (veo)
WHIPPED RICOTTA & PISTACHIO BRUSCHETTA (veo)

- %WW —
ost’s choice of salad

guest’s choice of soup or salad on~-site

WEDGE SALAD (R
marinated tomatoes, hard cooked egg

smoked bacon, maytag blue cheese

WRIGHTWOOD SALAD (vea)
tomatoes, craisins, avocado
goat cheese, corn, almonds, citrus vinaigrette

cornbread croutons

CAESAR SALAD (veo)

parmesan, garlic crouton

GF = GLUTEN FREE V = VEGAN

— retrce —

FILET MIGNON
80z, béarnaise, loaded baked potato

CHEF’s FRESH FIsH

RIBEYE
16 0z, boneless, loaded baked potato

SIXTY SOUTH SALMON (e

simply grilled, lemon butter, grilled asparagus

PorRkK CHOP

12 0z, duroc, bone-in, roasted brussels sprouts

— @WJwt —

host’s choice of two

SEASONAL BERRIES & MASCARPONE (GF) (VEG)
macerated berries, honey, orange whipped mascarpone

CHOCOLATE CHIP COOKIE
withvanillaice cream

FLOURLESS CHOCOLATE CAKE (P
ganache, powdered sugar, fresh fruit

CARROT CAKE pecans, classic cream cheese frosting

KeY LIME PIE
graham cracker crust, walnuts, whipped cream

REMINGTON'S

VEG = VEGETARIAN DF = DAIRY FREE
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BUFFET & FAMILY STYLE MENUS

BREAKFAST $35
GROUPS OF 20+
coffee, tea and orange juice included

SCRAMBLED FARM EGGS R (vea)
FRENCH TOAST
HASHBROWN CASSEROLE
APPLEWOOD SMOKED BACON
PORK SAUSAGE
GRANOLA YOGURT PARFAIT (veo)
FRESH FRUIT m
ENGLISH MUFFINS

—@@%w —

ASSORTED BAGELS $5
WAFFLES $5
SMOKED SALMON $15 r (oM
with accoutrements

LUNCH $30
GROUPS OF 20+

coffee, tea and soft drinks included

HOUSE SALAD () (v)

CHEF’s CHOICE OF ASSORTED SANDWICHES

HouseE MADE CHIPS & SALSA (cF) (ves) (DF)

COLESLAW (R

HouseE MADE CHOCOLATE CHIP COOKIES

NUTELLA BROWNIE BITES

GF = GLUTEN FREE

V = VEGAN

VEG = VEGETARIAN

DINNER $60
GROUPS OF 20+

coffee, tea and soft drinks included

— Jalad —

WRIGHTWOOD SALAD (vea)

tomatoes, craisins, avocado
goat cheese, corn, almonds, citrus vinaigrette
cornbread croutons

— Cretrece —

SALMON lemon butter (cr)
CHICKEN fromthe rotisserie, jus

- Jc'c&c/tw?&f -

GRILLED ASPARAGUS (GF) (VEG)
MASHED POTATOES (cm

— @WJwt —

host’s choice of two

House MADE CHOCOLATE CHIP COOKIES

NUTELLA BROWNIE BITES
KEY LIME PIE BITES
CARROT CAKE BITES

— A -vrer —

ROTISSERIE BEEF TENDERLOIN $30 ©om

horseradish sauce, red wine onions, brioche buns

ROTISSERIE PRIME RIB $25 ©on
horseradish, beefjus

PorRkK CHOP $ | 7 ©om

duroc, bone-in

REMINGTON'S

DF = DAIRY FREE
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CONTINENTAL BREAKFAST $22 PLATED BREAKFAST $26
can be served buffet or family style coffee, tea and juice included
coffee, tea and juice included

GRANOLA YOGURT PARFAITS (sr) (vea) - JZJM&' -
served family-style

FRESH SLICED FRUIT r v
CORNBREAD
BAGELS AND HERB CREAM CHEESE

FREsH BAKED CROISSANTS, MUFFINS, DANISH - Cﬁﬂzb"ee -
guest’s choice of one on-site
SMOKED SALMON PLATTER (add$8perguest) (GF) (DF)
OMELET (veo)

SHRIMP COCKTAIL (add$6pergue5t) (GF) (DF) mozzarella, mushrooms, spinach, hollandaise

PRIME RIB HASH

two eggs over easy, peppers, cilantro, chipotle sour cream

FRIED EGG SANDWICH

two eggs over easy, cheddar, bacon, red onion, marble rye

REMINGTON'S 15
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Hors D’OEUVRES $90
Priced per platter (two dozen) unless noted.
(*)indicates three dozen.

— Jleat — —JMM—

BACON STUFFED MUSHROOMS garlicbreadcrumbs * CRAB TOAST jumbo lump crab, avocado puree, lime, pickled chilies
BACON WRAPPED DATES balsamic reduction* (sr) (or) OYSTERS ROCKEFELLER
ROTISSERIE CHICKEN SALAD mayo, celery, LoBSTER DEVILED EGGS () (om
dried cranberry, crostini, sour cream CRAB CAKE BITES remoulade (om
CHICKEN THIGH BROCHETTES ginger sesame vinaigrette, SALMON TARTARE chive, mustard, caper, hard- boiled egg (or)
pineapple, peppers TUuNA PoKE CANAPE avocado, nori, macadamia nuts (or
BEEF BROCHETTES sriracha mayo, cilantro, onion (cr) 50y ginger vinaigrette
— SLIDERS $1 20 — — SLIDERS $1 20 —
FRIED CHICKEN buttermilk, pickle, jalapefio, mayo BLACKENED MAHI lettuce, tomato, remoulade (or)
TURKEY BURGER asian coleslaw, spicy mayo AHI TUNA srirachamayo, ginger slaw, sesame seed crust (or)

BACON CHEESEBURGER special sauce, pickle
FILET MIGNON blue cheese, candied red onion (+$30)
PRIME RIB horseradishmayo (+$20)

- /Zvazd?ﬂ"d‘ & A Aetzcresr —
— WWZ — Family Style Platters-Stationed

STUFFED MUSHROOMS garlic bread crumbs* ASSORTED CHEESE PLATTER driedfruits, nuts, toast

CAPRESE BRUSCHETTA mozarella, tomato, basil, balsamic HUMMUS—VEGETABLE PLATTER (cr v (o,

EAST & WEST CoAST OYSTERS cocktail sauce,

VEGGIE PANINI BITE mushroom, red pepper, avocado, tomato, _
mlgnonette (GF) (DF)

arugula, jack cheese, sriracha mayo
STUFFED PEPPERS goatcheese, lemon zest, fresh herbs* (or) VEGGIE QUESADILLA peppers, onions, pepper jack

GOAT CHEESE AND TAPENADE TOAST* GUACAMOLE avocado, jalapefio, onion, tomato, cilantro (cr) v (or)

SHRIMP CEVICHE jalapeno, onion, limejuice,

RICOTTA AND HONEY TOAST candied pecans® i
orange juice, cilantro (cF) (o)

SHRIMP COCKTAIL (oF
CHICKPEA FRITTERS smokedtomato dip™
TAPENADE BRUSCHETTA*

TOMATO BASIL BRUSCHETTA extravirgin olive oil, balsamic
AVOCADO TOAST everything bagel seasoning and radish

With Dinners:
No Family Style (unless mentioned)

NoSliders REMINGTON'S 16
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THE BAR

Hosted bars are based on consumption and can be customized
based onyour preferences or budget. Ifyou’d like to preselect wines for your event,
please see our list of wines on pg. 18. Please see below for bar packages options.

Heverage Packages

— PACKAGE A -
SELECT BEER AND WINE, NON-ALCOHOLIC BEVERAGES
2 HOURSs $30
3 HOURS $40
4 HOURS $45

— PAckaAGE B -
PREMIUM LIQUOR, SELECT BEER AND WINE, NON-ALCOHOLIC BEVERAGES
Doubles, shots, rocks and martini style cocktails not included or can be charged on consumption
2 HOURS $40
3 HOURS $50
4 HOURS $55

— PAckaAGE C -
SUPER PREMIUM LIQUOR, SELECT BEER AND WINE, NON-ALCOHOLIC BEVERAGES
Doubles, shots, rocks and martini style cocktails not included or can be charged on consumption
2 HOURS $50
3 HOURS $60
4 HOURS $65

— REFRESHERS -
BLoobYy MARY’'s, MIMOSAsS, BELLINIS, JUICE
2 Hours $25

— A LA CARTE -
SPARKLING TOAST $8
SPARKLING RECEPTION $20

REMINGTON'S
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CHAMPAGNE AND SPARKLING

2016 SCHRAMSBERG BLANC DE BLANcs Napa, California

N /V Louls BouILLOT “PERLE D’AURORE” BRUT ROSE Burguncb/, France
N/V PoL RoGer BRUT Champagne, France

N /V TATTINGER BRUT Champagne, France

2008 DoM PERIGNON Champagne, France

VARIOUS WHITES

84

72

98

108

350

2020 RICHTER RIESLING KABINETT BRAUNEBERGER JUFFER Mosel, German)) 68

2020 CRISTOM “LOUISE VINEYARD” VIOGNIER Willamette Valley, Oregon
2020 VENICA & VENICA “JESERA” PINOT GRiGlo Collio, Italy
2020 Livio FELLUGA FRIULANO Friuli, Italy

2021 DopPFF & IRIONS PINOT BLANC Alsace, France

SAUVIGNON BLANC AND CHARDONNAY

2021 CHATEAU GRAVILLE LACOSTE BORDEAUX BLANC Bordeaux, France
2021 DOG POINT SAUVIGNON BLANC Marlborough, New Zealand

2020 QUIVIRA VINEYARDS SAUVIGNON BLANC Dry Creek Valley, California
2020 MERRY EDWARDS SAUVIGNON BLANC Russian River Valley, California
2020 DOMAINE FLEURIET SANCERRE Loire Valley, France

2020 HENRI BAILLY SANCERRE Loire Valley, France

2020 CHALK HILL “ESTATE” CHARDONNAY Russian River Valley, California
2019 CHATEAU MONTELENA CHARDONNAY Napa Valley, California

2021 CAKEBREAD CHARDONNAY Napa Valley, California

2021 FLOWERS CHARDONNAY Sonoma Coast, California

Vintages subject to change. Reserve list available upon request.

62

55

63

51

54

57

65

88

74

68

82

94

89

PINOT NOIR

2020 DUCKHORN “MIGRATION" Sonoma Coast, California

2021 FAILLA Sonoma Coast, California

2018 LA FoLLETTE “Sanciacomo” North Coast, California

2019 MERRY EDWARDS Russian River Valley, California

2020 BERGSTROM CUMBERLAND ReSeRVE Willamette Valley, Oregon

2018 DuMoL Russian River Valley, California

VARIOUS REDS

2019 MATANZAS CREEK MERLOT Sonoma Coast, California
2019 DUCKHORN MERLOT Napa Valley, California

2021 CATENA “VISTA FLORES” MALBEC Mendoza, Argentina

2018 KLINKER BRICK “OLD GHOST” ZINFANDEL Lodi, California

INTERNATIONAL GEMS

2016 CHATEAU DES LAURETS BORDEAUX St. Emilion, France

2018 CHATEAU LAROSE—PERGANSON BORDEAUX Haut-Médoc, France
2019 XAVIER VIGNON VACQUEYRAS RHONE BLEND Rhone Valley, France
2019 VIEUX TELEGRAMME CHATEAUNEUF-DU-PAPE Rhone, France

2018 VIETTI BAROLO CASTIGLIONE Piedmont, Italy

CABERNET SAUVIGNON AND BLENDS

2019 BONANNO CABERNET SAUVIGNON Napa Valley, California

2019 TREFETHEN CABERNET SAUVIGNON Napa Valley, California
2018 TOLAINI “VALDISANTI” BORDEAUX BLEND Tuscany, Italy

2017 HEITZ CELLARS CABERNET SAUVIGNON Napa Valley, California
2019 ZD CABERNET SAUVIGNON Napa Valley, California

2020 CHAPPELLET MOUNTAIN CuvEE Napa Valley, California

2017 BEAULIEU VINEYARDS “TAPESTRY” RESERVE BORDEAUX BLEND

Napa Valley, California

2021 THE PRISONER Napa Valley, California

REMINGTON'S
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76

74

84

116

112

129

69

96

54

84

82

77

78

104

115

69

87

87

134

124

88

105

94



