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Fueled by a passion for excellence, his signature restaurant, La Toque, has been bestowed with a prestigious Michelin Star

Chef Ken Frank welcomes you!

every year they have been awarded in Wine Counttya Toque i s also the recipient of
Grand Award, for our wine list and service excellenc&ll menushave been customized by our chefs with your event in mind,
using seasnal ingredients sourced from our network of local artiseaxmers producers, and growers. Our devotion to using only
the finest seasonal ingredients is manifest on every plate W e alsohave a strongcommitment to responsibly grown and ethically
produced foods.

We canaccommodate groups of up to@ guests in ar main dining room, and groups up to gbestson our beautiful glass
enclosed, fully heated terracgyear-round. For larger groups of up to 240 guests, we offer 12,000 square feet of evespace,
inside and outwithin theWestin Verasa Napa property. Let us create a memorable experience for your next important event.

ABOUT KEN
Since becoming a chef in the miti970s, Ken Frank has earned a stellar reputation for his personalized stylecabking,
grounded in the French cuisine he grew to know and love while living in Franag¢esshager. Frank first achieved national acclaim
when he was Chef of La Guillotine Restaurant at age 21 in 1977. At that time he was a pioneer, insisting on usirig the
freshest, seasonal, quality ingredients. He was the ori
birthplace of *“California Cuisine,” which he left in 49
year run, Frank sold the original La Toque in 1994 and spent the next year working for The House of Blues. In 1996, he
opened the awardwinning Fenix at the Argyle Hotel. He finally heeded the call of the wine country and moved north to open a
new La Toque in Rutherford in 1998. After a successful teryear-run in Rutherford, Frank moved his signature reatrant to

the new Westin VerasaNapa, in the fall of 2008.

La Toque at The Westin Verasa Napa is a s h diwgassisreforfinewineC h
This “French chef in a California body,” as he | iriermlg t o
direction and the restaurant has becomeellknown for its savvy wine pairings.

La Toque Entrance

***All prices subject to change at any time. Prices listed in this packet can only be guaranteed with an Agreement/Contract signed by March 31, 2022.***
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MENU & DINING OPTIONS

For groups of 9 or menuéVegetable Tasty élénl are offeresl.t | ng M

I n consideration of other guests’ comfort, di

To ensure the best experience for yourguests, we hee designed the following menu options

40" Annual All Black Truffle Tasting Menu
Six course degustation menus featuring fresh Black Australian Winter Truffles irevery course $265 per person.
Optional wine pairing, $125 per person.

Chef’ s Vegetable Tasting Menu
Six -course vegetarian degustation menDairy and eggs are used, but no fish, meat, or meat stods25 per person.
Optional wine pairing,$95 per person.

*Menu items may change due &easonality &availability of product, but we will make every attempt to prepare your men
as selected*

Allowances for dietary restrictions are always happily madejth advance noticeoneither tastingmenu.
Vegetarian options are always available.

The wine pairings listedon our menusre optional but arefighly suggested Our sommeliers bring years of service and
wine knowledge directly to your table. Their expertly chosen wines and interaction with your guests can make for a trd
memorable dinne If you would prefer to choose wines by the bottle from our extensive cellar, please inquire about the

latest wine list.

63° Taramasso Ranch Egg, Potato Gribiche, Regiis Ova Ossetra
***All prices subject to change at any time. Prices listed in this packet can only be guaranteed with an Agreement/Contract signed by March 31, 2022.***
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PRIVATE DINING

Our gorgeous Terrace serves as ouiprivate room for goups of 21 or moreguests.The Terrace, although
"outdoors", is covered, heated (there are heaters above vasll as a beautifulireplace),and waterproof, naking it
available for useyear-round.

*Please note, groups of 1 or more are required to rent out th&errace spaceexclusively. *

La Toque Terrace

Private dining for your group (p to 45 guestsmaximum) rgebe available on the La Toque Terrace depending on
availabilityThere is a Food and Be verage Minimump/usa Site/Set -up Fee requiredfor the exclusive use of the
Terrace.

Food and Beverage Minimuns for the exclusive use of the Terrace:

Peak Season (April thru November and December weekends-ri. Sat. & Sun. )
$7,500++

Off -Peak Season (December thru MarchEEXCEPT  Decemberweekends Fri. Sat. & Sun. )
$5,000++

Site/Set -up Fee for exclisive use of the Terrace
$750++

***All prices subject to change at any time. Prices listed in this packet can only be guaranteed with an Agreement/Contract signed by March 31, 2022.***




La Toque Terrace & Main Dining Room

Restaurant Buy -Out Information:
If your group is larger than 45 guests, private dining (up to 120 guests maximum) may be available in La Toque Restay
depending on availabilityThere is a Food and Beverage Minimump/usa Site/Set -up Fee required for the exclusive
use of La Toque Restaurant (restaurant buyout).

*Please note: Between our Main Dining Room and our beautiful, enclosed Terrace, the maximum number of guests th
our restaurant can accommodate is 120 people.

Food and Beverage Minimums for the exclusive use of La Toque Réaurant (Buy -out):
Peak Season (April thru Novemberand December weekends- Fri. Sat. & Sun. )

Wed. & Thurs. - $17,000++
Fri., Sat., & Sun. - $22,000++

Off Peak Season (December thru March, (EXCEPT December weekends - Fri. Sat. & Sun. )

Wed. & Thurs - $15,000++
Fri., Sat., & Sun.-$20,000++

Site/Set -up Fee for exclusive use of La Toque Restaurant (Buyout):
$750++

La Toque Main Dining Room
***All prices subject to change at any time. Prices listed in this packet can only be guaranteed with an Agreement/Contract signed by March 31, 2022.***
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La Toque Entrance

Availability of space for large groups is subject to rapid change. Please note that a credit card is required to place ademp

hold on your reservationUpon receipt of signedFinal Reservation Agreement and deposit, if required, your reservation is

confirmed.Please refer to your Agreement for applicable cancellation policie. 75% écal sales tax and 2% service chge are
additional onall charges.

La Toque Terrace set for a private group

Policies & Additional Information

Function Space: Existing fumiture set will be usd. We reserve the right to move an event to a different space sttbul
weather necessitate the chang#e number of guests increase or decreasggnificantly, orif there is an engineering issue
with the pace (plumbing, electrical, etcBlease be advised, as previously stated, room fees are subjecbtall sales tax of

7.75% and 236 service charge.

Tax & Service Charge : 23% service charge will be applied to all food, beveragnd room fees for groups of &r more.
All charges are sibject to local sales tax of 7.7%, including service charges.

Gratuity: Additional gratuity is optional and not subject to local sales tax. Gratuity will listributed equitably among the
service team.

Attendance Guarantee: We require that youprovide an atterdance guaranteaio less than seven Jausiness days prior
to your event date.This will constitute the minimum number charged on your finallbilhere are more guests in
attendance than your guaranteed, we will do our best to accommodate them, and you will be charge accordingly

Please note that the Guaranteed Gueg Count is not subject to reduction.

***All prices subject to change at any time. Prices listed in this packet can only be guaranteed with an Agreement/Contract signed by March 31, 2022.***




Payment:We will prepareone checkitemizing all charges as indicated on the event agreement. We will present the chetk

for your verification and payment. All events must be paid in full on the day of the event.atept cash, checks, and all
major credit cardsWe will acceptonly one credit cardfor payment of all events.

Wine, Beverage & Corkage:Beverages will be charged on consumption and added to the final bill. If, however, we do 1
offer your selection, orour wine buyer is unable to get it in stock, we will gladly uncork and properly serve your wine fo
$50.00 fee per 750mibottle - 4 Bottle Limit , plus 7.7%%6 sales tax and 28 service charge.
No outside liquor or beer is permitted.

Audio Visual Equipment: A/V equipment is only permitted in La Toque during a restaurant buyput. Five-star audio
visual is the selected osite audio visual/staging service provider for the hotel. We highly recommend using them for all
your audio-visualneeds. Please call (707257-5148 for assistance and guidance. For all outside vendors, thedio-visual
source standards agreement must be signed and a 29% Service Charge and 7% Damage Insurance Charge of retail v

of Audio Visual servicesmay apply.

Floral & Décor: Thoughts in Bloom is the selected onsite floral designer for La Toque and the Westin Verasa Napa.

They may be contacted at www.ThoughtsinBloom.net. We request that all other floral arrangements and decorations

providedstaywi hi n La Toque and The Westin Verasa Napa’'s tr

brought into the restaurant must be approved prior to arrival. Open flames are not permitted per local fire codes. All
candles must be enclosed in glass. Baons are not permitted at any time.

Dress Code: We do request proper attire in our dining room. OutSmart Casual" dress code means gentlemen are not
required to wear jackets, though many d6horts, tank-tops, T -shirts, tennis shoes, athletic apparddgll caps, hoodies, or
Jjerseys, for example) and flip flops are inappropriate*Please inform all of your guests of our dress code. ***

Parking:We offer complimentary*valet parking to all obur La Toque guests. Please pull up to the front of The Westin
Verasa Hotel to utilize this serviceAmple street parking is also available.

(*Please note: due to COVID -19, Valet Parking is currently unavailable.)

Hawaiian Kanpachi Crudo with Green Apple
and Pink Peppercorns

Maine Lobster Bisque with Fresh Black Trufile

***All prices subject to change at any time. Prices listed in this packet can only be guaranteed with an Agreement/Contract signed by March 31, 2022.***
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40" Annual All Black Truffle Tasting Menu

La Toque has long been known for our extravagant truffle menus. This menu offers a completely -cledécted presentation,
with fresh BlackTruffles in every course. Menu subject to change regularly.
Optional wine pairings are available to accompany your mue Current pairing selections are listed below each dish.
Note: This very specialmenu is only available frodanuary 7" through January 30"
Afterthis time, we s wi t ¢ h b a cTasting blenw.ur Chef ' s

Al l Bl ack Tr u500 |WineMeinrui.n g0 .6. . 125

Truffle Soup “en croute” in honor of
Champagne Ruinart, Blanc de Blancs, Grand Cru

X

Lake Superior Walleye Quenelle with Lobster Truffle Sauce
2016 Chardonnay, Stagl/in Family Vineyard

X

Tajarin Corti di Ortiche with Fresh Black Winter Truffle
2007 Barolo, Galina, Alessandria Crissante

X

New York Strip Rolled in Fresh Black Truffle, T r uf f | ed *‘ P ani®sce Pe&igoardire ,
(-substitute Striploin for: A4 Oita Prefecture Wagyu Beef [40z.] withFresh Shaved Black Truffle,
Truffl ed ‘' P amwBauce Paigourdine-,$110 supplement)

7

2015 Cabernet Sauvignon, Seavey Vineyard," Car avi na’, Napa Vall

X

Brillat -Savarin ripened with Fresh Black Truffle
(Optional Cheese Course Wine Pairing Addition -So mme | i er '’ s Se/ e 818 sugplemény e

X

Frangelico Black Truffle Ice Cream Bombe with Hazelnuts and Caramel
NV Pedro Xi ménec_z, Lustau, Centenary Sel e

~Coffee Service & Mignardises~

*Menu includes reqular & decaf brewed coffee service, tea service, as weMamardises.*

Specialty coffee drinks, Espresso, and French Press Coffees are offered at an additional charge

***All prices subject to change at any time. Prices listed in this packet can only be guaranteed with an Agreement/Contract signed by March 31, 2022.***
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Chef’'s Vegetable Tasting Mer

Thevegetarian ver si on o fdainy ane egghaeefused, bt aosfishi megt, okMaeatistocksibject to change

regularly. Optional wine pairings are available to accompany your menu. Current pairing selections are listed below each digh.

Chef ' s VEagtiag Mebnl te..25.\8ilne Pai9%ings.. . $

Crispy Fried Brussells Sprouts with Lemon Zest, Capers and Parmesan
2016 Gruner Veltliner, Bachgarten, Federspiel, Franz Pichler, Wachau

X

Roasted Celery Root “Café de Paris”
with Parsnip Crisps and Arugula,
2020 Sancerre, Chavignol, Domaine Yves Martin

X

Winter Vegetabl e Cassoul et
2017 Kale, Syrah, Hyde Vineyard, Napa Valley

X

Cocoa Tajarin with Butter Nut Squash, Chanterelles, Brown Butter and Sage
(-subsitute Tajarin Corti di Ortiche with Fresh Black Winter Truffle - $48 supplement)
2016 Chianti Classico, Il Poggio, Monsanto

X

2018 Berner Hobelkdse AOP, Alp Satteleggli, 6 Grain Toasts, Quince Compote
(-subsitute Brillat -Savarin ripened with Fresh Black Truffle - $28 supplement)

X

Frangelico Black Truffle Ice Cream Bombe with Hazelnuts and Caramel

wi th Rancho

NV Pedr o Xi méne_z, Lustau, Centenary Sel

~Coffee Service & Mignardises ~

*Menu includes reqular& decaf brewed coffee servicetea serviceas well aMignardises.*
Specialty coffee drinks, E spresso,and French Press Coffees areoffered at an additional charge

***All prices subject to change at any time. Prices listed in this packet can only be guaranteed with an Agreement/Contract signed by March 31, 2022.***
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Menu Additions

The special items belovare available asadded coursesto your tastingmenu.
Optional Wine Pairing with each dish is available for an additional cost.

Decadent Grilled Black Truffle Sandwich
A full Ounce of Sliced Black Truffle and a little Truffled  Brillat -Saverin Cheese,
infused for 48-hours between two slices of Buttered Model Bakery Bread
Whole Sandwich (Serves 4 Guests Max)- $120 per sandwich
(Seasonal & Limited Availability)

X

Rosti Potato with Caviar
Rosti Potato — Créme Fraiche, Half O unce Regiis Ova Ossetra Cavia, Chive $65 pp

X

Wagyu Beef
A4 Oita Prefecture Wagyu Beef (4 0z) with Lobster Crushed Potatoes
and Lobster Bordelaise Sauce $145 pp
(You can substitute the maircourse on your tasting menu with this item for al§llpp supplemental charge
OR you can add this course to your menu for 85 pp)

X

Cheese Plate
One selection of fine ripe cheese with seasonal accoutrements3i2p
(Each additional cheese- $15 pp)

' e
o T ¢ o
- . @ »
Rosti Potato with Créme Fraiche and Ossetra Caviar
***All prices subject to change at any time. Prices listed in this packet can only be guaranteed with an Agreement/Contract signed by March 31, 2022.***
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ENGAGING RECEPTIONS

(Hosting a Reception and ordering Passed HorsDd / A & @ ondy@vailable if you have reserved a

private space for your group .)

All prices are per piece. Minimum 1 piece per selection per person.
We recommend the following:
3 Pieces per Person perHalf Hour for a Light Reception
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***All prices subject to change at any time. Prices listed in this packet can only be guaranteed with an Agreement/Contract signed by March 31, 2022.***




