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Fueled by a passion for excellence, his signature restaurant, La Toque, is the recipient of Wine Spectator’s
highest honor, the ‘Grand Award’, for our wine list and service excellence. All menus have been
customized by our chefs with your event in mind, using seasonal ingredients sourced from our network
of local artisan farmers, producers, and growers. Our devotion to using only the finest seasonal
ingredients is manifested on every plate. We also have a strong commitment to responsibly grown and
ethically produced foods.

Chef Ken Frank welcomes you!

We can accommodate groups of up to 10 guests in our Main Dining Room, and groups of up to 45 guests
on our beautiful glass-enclosed, fully heated Terrace, year-round. For larger groups of up to 240 guests,
we offer 12,000 square feet of event space, inside and out, within the Westin Verasa Napa property. Let
us create a memorable experience for your next important event.

ABOUT KEN

Since becoming a chef in the mid-1970s, Ken Frank has earned a stellar reputation for his personalized
style of cooking, grounded in the French cuisine he grew to know and love while living in France as a
teenager. 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 using only the freshest, seasonal, quality ingredients. He
was the original Chef at Michael’s in Santa Monica, considered the Los Angeles birthplace of “California
Cuisine,” which he left in 1979 to open the first La Toque on the Sunset Strip at age 23. After a 14-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 award-winning 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 ten-year run
in Rutherford, Frank moved his signature restaurant to the new Westin Verasa Napa in the fall of 2008.

La Toque at The Westin Verasa Napa is a showcase for Chef Frank’s modern French cuisine and his
passion for fine wine. This “French chef in a California body,” as he likes to call himself, has pushed his
cuisine in a more harmonious, wine-friendly direction, and the restaurant has become well known for its
savvy wine pairings.
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LA TOQUE ENTRANCE
*All prices subject to change at any time. F&B Mins. listed in this packet can only be guaranteed with an Agreement/Contract signed by June 30, 2026.*




MENU & DINING OPTIONS

For groups of 9 or more, our Chef’s Tasting Menu & Vegetable Tasting Menu are offered.

In consideration of other guests’ comfort, dining with young children is discouraged.

To ensure the best experience for your guests, we have designed the following menu options:

CHEF'S TASTING MENU

Six-course degustation menu - 250 per person.
Optional Wine Pairing - +125 per person.

CHEF'S VEGETABLE TASTING MENU

Six-course vegetarian degustation menu.
Dairy and eggs are used, but no fish, meat, or meat stocks - 170 per person.
Optional Wine Pairing - +125 per person.

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

Allowances for dietary restrictions are always happily made, with advance notice, on either tasting menu.
Vegetarian options are always available.

The wine pairings listed on our menus are optional but are highly 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 truly memorable dinner. 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

*All prices subject to change at any time. F&B Mins. listed in this packet can only be guaranteed with an Agreement/Contract signed by June 30, 2026.*




PRIVATE DINING

Our gorgeous Terrace serves as our private room for groups of 11 or more guests. The Terrace space is
fully glass-enclosed, heated (there are heaters above, as well as a beautiful fireplace), and waterproof,
making it available for use year-round.

*Please note, groups of 11 or more are required to rent out the Terrace space exclusively. *

LA TOQUE TERRACE

Private dining for your group (up to 45 guests maximum) may be available on the La Toque Terrace,
depending on availability.

There is a Food and Beverage Minimum, plus a Site/Set-up Fee required for the exclusive use of the
Terrace.

FOOD AND BEVERAGE MINIMUMS FOR THE EXCLUSIVE USE OF THE TERRACE:

Peak Season (April through November AND December weekends- Fri, Sat, & Sun.)
8,500++

Off-Peak Season (December through March, EXCEPT December weekends- Fri, Sat, & Sun.)
7,000++

SITE/SET-UP FEE FOR THE EXCLUSIVE USE OF THE TERRACE:
750++

*All prices subject to change at any time. F&B Mins. listed in this packet can only be guaranteed with an Agreement/Contract signed by June 30, 2026.*




LA TOQUE TERRACE & MAIN DINING ROOM

RESTAURANT BUY-OUT INFORMATION:

If your group is larger than 45 guests, private dining (up to 118 guests maximum) may be available in La
Toque Restaurant, depending on availability. There is a Food and Beverage Minimum, plus a Site/Set-up
Fee required for the exclusive use of La Toque Restaurant (restaurant buy-out).

*Please note: Between our Main Dining Room and our beautiful, fully-enclosed Terrace, the maximum
number of guests that our restaurant can accommodate is 118 people.

FOOD AND BEVERAGE MINIMUMS
FOR THE EXCLUSIVE USE OF LA TOQUE RESTAURANT (BUY-OUT):

Peak Season (April through November AND December weekends - Fri. Sat. & Sun.)

Wed. & Thurs. - 18,500++
Fri., Sat., & Sun. - 22,500++

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

Wed. & Thurs - 16,500++
Fri., Sat.,, & Sun. - 20,500++

SITE/SET-UP FEE FOR THE EXCLUSIVE USE OF LA TOQUE RESTAURANT (BUYOUT):
750++

LA TOQUE MAIN DINING ROOM

*All prices subject to change at any time. F&B Mins. listed in this packet can only be guaranteed with an Agreement/Contract signed by June 30, 2026.*




LA TOQUE ENTRANCE

Availability of space for large groups is subject to rapid change. Please note that a deposit of $100
per person is required to place a temporary hold on your reservation. Upon receipt of a signed
Final Reservation Agreement (and secondary deposit if required), your reservation is set and
confirmed.

Please refer to your Agreement for applicable cancellation policies.

8.75% local sales tax and 24% service charge are additional on ALL charges.

LA TOQUE TERRACE SET FOR A PRIVATE GROUP

POLICIES & ADDITIONAL INFORMATION

FUNCTION SPACE: Existing furniture set will be used. We reserve the right to move an event to a different

space should weather necessitate the change, the number of guests increase or decrease significantly, or if there is
an engineering issue with the space (plumbing, electrical, etc.). Please be advised that, as previously stated, room
fees are subject to local sales tax of 8.75% and a 24% service charge.

TAX & SERVICE CHARGE: A 24% service charge will be applied to all food, beverages, and room fees for
groups of 9 or more. All charges are subject to the local sales tax of 8.75%, including service charges.

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

*All prices subject to change at any time. F&B Mins. listed in this packet can only be guaranteed with an Agreement/Contract signed by June 30, 2026.*




ATTENDANCE GUARANTEE: We require that you provide an attendance guarantee no less than seven (7)
business days prior to your event date. This will constitute the minimum number charged on your final bill. If

there are more guests in attendance than your guaranteed number, we will do our best to accommodate them, and
you will be charged accordingly.
*Please note that the Guaranteed Guest Count is not subject to reduction.*

PAYMENT: We will prepare one check itemizing all charges as indicated on the event agreement. We will present

the check for your verification and payment. All events must be paid in full on the day of the event. We accept cash,
checks, and all major credit cards. We will accept only one credit card for payment of all events.

WINE, BEVERAGE & CORKAGE: Beverages will be charged on consumption and added to the final bill. If,
however, we do not offer your selection, or our wine buyer is unable to get it in stock, we will gladly uncork and

properly serve your wine for a $60.00 fee per 750ml. bottle - strict 4 Bottle Limit, plus 8.75% sales tax and 24%
service charge.
No outside liquor or beer is permitted.

AUDIO VISUAL EQUIPMENT: A/V equipment is only permitted in La Toque during a restaurant buy-out.

Five-star audio visual is the selected on-site audio-visual /staging service provider for the hotel. We highly
recommend using them for all of your audio-visual needs. Please call (707)-257-5148 for assistance and guidance.
For all outside vendors, the audio-visual source standards agreement must be signed, and a 29% Service Charge
and 7% Damage Insurance Charge of the retail value of Audio/Visual services may apply.

FLORAL & DECOR: Thoughts in Bloom is the selected on-site 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 provided stay within La Toque and The Westin Verasa Napa’s tradition of excellence. Decorations,

linens, or displays 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.
Balloons & Sparkler Candles are not permitted at any time.

DRESS CODE: We do request proper attire in our dining room. Our “Smart Casual" dress code means gentlemen
are not required to wear jackets, though many do. Shorts, tank-tops, T-shirts, tennis shoes, athletic apparel (ball caps,
hoodies, or jerseys, 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 of our La Toque guests. Please pull up to the front of The
Westin Verasa Hotel to utilize this service. Ample street parking is also available.
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HAWAIIAN KANPACHI CRUDO WITH GREEN
APPLE AND PINK PEPPERCORNS

MAINE LOBSTER BISQUE WITH

FRESH BLACK TRUFFLE
*All prices subject to change at any time. F&B Mins. listed in this packet can only be guaranteed with an Agreement/Contract signed by June 30, 2026.*




CHEF'S TASTING MENU

Considered the ultimate La Toque experience, this menu offers a completely chef-selected presentation.

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

dish.

CHEF'S TASTING MENU 250 WINE PAIRINGS +125

Optional First Course Addition:
ROSTI POTATO - CREME FRAICHE, HALF OUNCE REGIIS OVA OSSETRA CAVIAR, CHIVE
75 PP SUPPLEMENT
ADD CHAMPAGNE WINE PAIRING - 20 PP SUPPLEMENT

~

STEAMED DUNGENESS CRAB AND KOSHIHIKARI RICE
SESAME, THAI BASIL AND SHISO, AROMATIC CRAB FUMET
2023 RIESLING, GG, MARIENBURG ROTHENPFAD, CLEMENSBUSCH, MOSEL

X

BROILED TRUE DOVER SOLE, CHERMOULA BUTTER
2013 CHABLIS, PREMIER CRU, LES LYS, DANIEL-ETIENNE DEFAIX

X

BLUE RIDGE RABBIT “SOUP TORTELLINI”
SUGAR SNAP PEAS AND SHOOTS, FRESH HERB, AND CALABRIAN CHILI CRUNCH
2018 SCHIOPETTINO, RONCHI DI CIALLA, FRIULI COLLI ORIENTALI

X

PAN ROASTED VEAL TENDERLOIN
SPAETZLE WITH SPRING ONIONS, ASPARAGUS, AND FAVA LEAVES
(-SUBSTITUTE VEAL FOR: JAPANESE A4 WAGYU BEEF, MIYAZAKI PREFECTURE {4 Oz}
POTATO MILLES FEUILLES, LOBSTER BORDELAISE - 120 PP SUPPLEMENT)
2021 MERRY EDWARDS PINOT NOIR, RICHAVEN VINEYARD, RUSSIAN RIVER VALLEY

X

FLEUR DU MAQUIS WITH PUMPERNICKEL CRISPS
2024 VERMENTINU, VIEILLES VIGNES, CUVEE FAUSTINE, DOMAINE COMTE ABBATUCCI, CORSICA

X

MEYER LEMON CHIBOUSTE AND SPELT SHORTBREAD
CHAMOMILE HONEY ICE CREAM
2022 CHATEAU PIERRE-BISE, QUARTS DE CHAUME, GRAND CRU, LOIRE

~Coffee Service & Mignardises~

*Menu includes regular & decaf brewed coffee service, tea service, as well as Mignardises.*

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

*All prices subject to change at any time. F&B Mins. listed in this packet can only be guaranteed with an Agreement/Contract signed by June 30, 2026.*




CHEF'S VEGETABLE TASTING MENU

The vegetarian version of the Chef’s Tasting Menu; dairy and eggs are used, but no fish, meat, or meat stocks.
Subject to change regularly.
Optional wine pairings are available to accompany your menu. Current pairing selections are listed below each
dish.

CHEF'S VEGETABLE TASTING MENU 170 WINE PAIRINGS +125

STEAMED DELTA ASPARAGUS, CALAMONDIN MALTAISE
2020 ZAHEL, BLANC DE BLANCS BRUT NATUR, WIEN, AUSTRIA

X

PUFFED JASMINE RICE BOWL
ASIAN “FINES HERBES”, PICKLED WINTER VEGETABLES, BLOOD ORANGE
2023 RIESLING, GG, MARIENBURG ROTHENPFAD, CLEMENSBUSCH, MOSEL

X

RAVIOLI DOPPIO WITH STINGING NETTLE AND PORCINI
SUGAR SNAP PEAS AND SHOOTS, ROBIOLINA ESPUMA
2018 SCHIOPETTINO, RONCHI DI CIALLA, FRIULI COLLI ORIENTALI

X

GRILLED PORTOBELLO MUSHROOM STEAK
SPAETZLE WITH SPRING ONIONS, ASPARAGUS, AND FAVA LEAVES
BLACK GARLIC BEARNAISE
2021 MERRY EDWARDS PINOT NOIR, RICHAVEN VINEYARD, RUSSIAN RIVER VALLEY

X

FLEUR DU MAQUIS WITH PUMPERNICKEL CRISPS
2024 VERMENTINU, VIEILLES VIGNES, CUVEE FAUSTINE, DOMAINE COMTE ABBATUCCI, CORSICA

X

OLIVE OIL CAKE WITH RUBY RED GRAPEFRUIT BRULEE
ALMOND CREMEUX AND SPRUCE TIP ICE CREAM
2023 VIGNA SENZA NOME, MOSCATO D" ASTI, BRAIDA

~Coffee Service & Mignardises~

*Menu includes regular & decaf brewed coffee service, tea service, as well as Mignardises.*

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

*All prices subject to change at any time. F&B Mins. listed in this packet can only be guaranteed with an Agreement/Contract signed by June 30, 2026.*




MENU ADDITIONS

The special items below are available as added courses to your tasting menu.
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-SAVARIN 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 - CREME FRAICHE, HALF OUNCE REGIIS OVA OSSETRA CAVIAR, CHIVE 75 PP

X

JAPANESE A4 WAGYU BEEF
JAPANESE A4 WAGYU BEEF, MIYAZAKI PREFECTURE (4 OZ)
POTATO MILLES FEUILLES, LOBSTER BORDELAISE
-YOU CAN SUBSTITUTE THE MAIN COURSE ON YOUR TASTING MENU WITH THIS ITEM
FOR A 120 PP SUPPLEMENTAL CHARGE.
-OR YOU CAN ADD THIS COURSE TO YOUR MENU FOR 160 PP

X

CHEESE PLATE
ONE SELECTION OF FINE RIPE CHEESE WITH SEASONAL ACCOUTERMENTS 30 PP
(EACH ADDITIONAL CHEESE - 18 PP)
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ROSTI POTATO WITH CREME FRAICHE AND OSSETRA CAVIAR

*All prices subject to change at any time. F&B Mins. listed in this packet can only be guaranteed with an Agreement/Contract signed by June 30, 2026.*




ENGAGING RECEPTIONS

Hosting a reception with passed hors d’oeuvres is available exclusively to guests who have reserved

a private dining space.

All items are priced per piece. A minimum of one piece per selection, per person, is required.

Our recommendation:
For a light reception, we suggest three pieces per person per half hour.

PASSED HORS D’OEUVRES

Seafood
Caviar Potato Cup with Creme Fraiche ... 16
Mini Lobster BLT with Tomato Jam, Pancetta & Basil ... 10
White Fish Ceviche “On the Half Shell” ... 9
Octopus Cone with Saffron Aioli ... 8
Nori-Wrapped Bluefin Tuna ... 10
Meat
Beef Tartare on Crispy Potato Gaufrette ... 10
Smoked Chicken Croustade ... 7
Duck Confit Croquette with Mostarda ... 8
Duck & Chicken Paté Tartlet ... 9
Moroccan-Spiced Lamb Loin on Saffron Panisse Cake ... 11
Vegetarian
Porcini-Stuffed Ableskiver with Porcini Cream ... 6
Avocado & Beemster Croissant ... 7
Parmesan Crispy Polenta ... 6
Asian Pickle Rice “Pillow” ... 6

Ratatouille “Barque” ... 7

*All prices subject to change at any time. F&B Mins. listed in this packet can only be guaranteed with an Agreement/Contract signed by June 30, 2026.*




