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BAR / BAT MITZVAH PACKAGE 
 

Regency Caterers would be pleased to host your special event.  
To help you in the early planning stages we would like to offer the following complete  
Bar/Bat Mitzvah package. Included in the price per person are the following… 
 

 

 Full Hosted Bar with Call Cocktails, Beer, Wines, Juices, Soft Drinks and Mineral Waters  
(One Hour Service) 

  

 Tray Passed Hors D’oeuvres for Adults and Hors D’oeuvres Buffet for Young Adults 

  

 A Toast with Champagne for Adults and Martinelli Sparkling Cider for Young Adults 

  

 Your Choice of a Three-Course Plated Lunch, Dinner or an Abundant and Scrumptious Buffet 

  

 One Glass of Red Wine or White Wine for each Adult during dinner service 

  

 Cake Cutting 

  

 Tables, Chairs, Linens, Silver Table Stands & Numbers, Silverware, China, Glassware, and your Banquet Room 

  

 Draped Tables for Gifts, Guest Book, and Cake Table. Dance Floor & Stage for your DJ or Band 

  

 24” Round Mirrors and (3) Votive Candles for each table 

  

 Challah Bread for the Blessing 

  

 Complimentary Suite for the family the night of the event at the Hyatt Regency Irvine 

  

 Special Guest Room Rates for your Friends and Family at the Hyatt Regency Irvine 
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GENERAL INFORMATION & POLICIES 
 

 

 CATERING MANAGER RESPONSIBILITYCATERING MANAGER RESPONSIBILITYCATERING MANAGER RESPONSIBILITYCATERING MANAGER RESPONSIBILITY 
Regency Caterers is delighted in taking care of all details, allowing you to enjoy your family and friends for this 
occasion. To add your personalized touch, we will provide several detailed consultations prior to the event. Your 
decisions and arrangements made in advance, and our Catering Manager’s attention to each and every wish, 
will create a memorable celebration on this Special Day. 
 

 CONFIRMATION OF SPACE, DEPOSITS & PAYMENTSCONFIRMATION OF SPACE, DEPOSITS & PAYMENTSCONFIRMATION OF SPACE, DEPOSITS & PAYMENTSCONFIRMATION OF SPACE, DEPOSITS & PAYMENTS 
An initial non-refundable deposit of 25% of the total estimated charges is required to confirm your date.  Full 
payment of your estimated charges will be due 10 days prior to your event.  The final guarantee of attendance 
and any additional payment will be due 72 hours prior, or 3 days prior, to your Event. All Payments within two 
weeks of your event may be paid in the form of cash, cashier’s check, money order or credit card. No personal 
checks accepted. 
 

 ALCOHOLIC BEVERAGESALCOHOLIC BEVERAGESALCOHOLIC BEVERAGESALCOHOLIC BEVERAGES 
If Alcoholic beverages are to be served on the premises, Regency Caterers will require that beverages be 
dispensed only by hotel servers and bartenders. The Hotel’s alcoholic beverage license requires the Hotel to (1) 
request proper identification (photo ID) of any person of questionable age and refuse alcoholic beverage service 
if the person is either underage or proper identification cannot be produced and (2) refuse alcoholic beverage 
service to any person who, in the Hotel’s judgment, appears intoxicated. Service must conclude by 1:00am. 
 

 DECORATIONS & LINENSDECORATIONS & LINENSDECORATIONS & LINENSDECORATIONS & LINENS 
Complimentary selection of white or black table linens are provided. Specialty Table Touches such as fabrics, 
linens, chair covers with Sashes or 60” round table mirrors are available for an additional charge. Ice Carvings 
are available in various designs beginning at $300.00. All decorations incorporating candles must meet with 
the approval of the City of Irvine Fire Department.  
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 GUARANTEEGUARANTEEGUARANTEEGUARANTEE 
Your group’s minimum revenue guarantee will be determined by your Catering Manager at the time of booking 
the event. This will be considered your minimum financial guarantee, not subject to reduction, for which you 
will be charged should less attend. Your actual attendance must definitely be specified 72 hours in advance. We 
will be prepared to serve 5% over this figure. 
 
 

 GUEST ACCOMMODATIONSGUEST ACCOMMODATIONSGUEST ACCOMMODATIONSGUEST ACCOMMODATIONS 
Special rates will be offered, based on availability, to any guest attending your event at The Hyatt Regency 
Irvine. Check in time is 3:00pm and check out is 12:00 noon. 
 
 

 MENU PLANNINGMENU PLANNINGMENU PLANNINGMENU PLANNING 
Current prices are indicated on the enclosed menus. We will make every effort to adjust menus to conform to 
religious or dietary preferences. No food or beverage, alcoholic or otherwise, shall be brought onto the premises 
by the client or attendees from outside sources. 
 
 

 MUSICMUSICMUSICMUSIC 
Recommendations for orchestras, ensembles, bands and entertainment are available through your Catering 
Manager.  
 
 

 SEATINGSEATINGSEATINGSEATING 
Seating will be at round tables seating 10 guests at each table, unless otherwise requested. Special seating 
diagrams with numbered tables are available if there is to be assigned seating. Other seating variations are 
available upon request. 
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 TIMETIMETIMETIME 
Clients agree to vacate the reception room at the contracted closing time. In the event that the room is occupied 
past the contracted closing time, the client agrees to pay $500.00 per hour past closing time. Time allotted for 
your event is 6 hours. 
    
    
    

 ADDITIONAL CHARGESADDITIONAL CHARGESADDITIONAL CHARGESADDITIONAL CHARGES 
A taxable 22% service charge and 7.75% sales tax is added to all food and beverage. (California State Board of 
Equalization Regulation No. 1603)  Kosher menus are available at an additional cost. Rabbinical fees are 
determined by the Rabbi. Off Premise Kosher events will be individually evaluated on a case by case basis.  
The Staff at Regency Caterers look forward to working with you to make this day a special one to remember! 
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Tortilla Chips, Pretzels, Potato Chips 
Guacamole, Salsa, and Ranch Dip 

 
Unlimited Assorted Soft Drinks 

 
 
YOUR CHOICE OF TWO OF THE FOLLOWING:YOUR CHOICE OF TWO OF THE FOLLOWING:YOUR CHOICE OF TWO OF THE FOLLOWING:YOUR CHOICE OF TWO OF THE FOLLOWING:    

 
 

Cocktail All Beef Franks 
in Puff Pastry 

All Beef with Grain Mustard 

 
Chicken Coconut Fingers 

Mango Chutney 

 
Beef Yakatori 

Teriyaki Dipping Sauce 

 
Bruschetta 

Rubbed in Garlic, Olive Oil and Topped 
 with Fresh Chopped Roma Tomatoes 

 
Mini Egg Rolls 

Sweet and Sour Sauce 

 
Pizza Puffs 

The Unlimited Hosted Bar for one hour will offer call 
brand liquors as well as wine, beer, and a fine 

assortment of non-alcoholic beverages. 
 

 
HORS D’OEUVRESHORS D’OEUVRESHORS D’OEUVRESHORS D’OEUVRES    

Tray Passed by our White Gloved Waiters 
(Your Choice of Three from below or from our full 

Reception Menu) 
 

    

Chicken & Papaya Brochette 

 
Smoked Salmon Rosette 

 
Toasted Pita 

Filled with Grilled Seasonal 
Vegetables and Tahini 

 
Olive Bread 

Sun-Dried Tomatoes 
and Pesto 

    
Seared Ahi on Cucumber 

Caviar Garnish 

HOTHOTHOTHOT 

Spinach Phyllo Purse 

 
Beef & Mushroom Puff 

 
Mini Quiche with Sun-
Dried Tomatoes and 

Spinach 

 
Chicken Teriyaki 

Brochette 

 
Beef Satay 

 with Peanut Sauce 
 

COLDCOLDCOLDCOLD 

YOUNG ADULT’S COCKTAIL  

HOUR-BUFFET 

ADULT’S COCKTAIL HOUR 
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YOUNG ADULT’S BUFFET MENU 

FIRST COURSEFIRST COURSEFIRST COURSEFIRST COURSE    
(Your Choice of Two) 

 
Southland SaladSouthland SaladSouthland SaladSouthland Salad    

Seasonal Greens with Tomatoes, Radishes, Carrots & Cucumber 
Honey Mustard or Ranch Dressing 

 
Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit SaladSaladSaladSalad    

A Variety of Sliced Seasonal Fresh Fruit 
Served with Non-Dairy Whipped Topping 

 
Caesar SaladCaesar SaladCaesar SaladCaesar Salad    

Romaine lettuce, Croutons, Parmesan Cheese 
Classic Caesar Salad dressing 

 
 

EEEENTRÉE SELECTIONSNTRÉE SELECTIONSNTRÉE SELECTIONSNTRÉE SELECTIONS    
(Your Choice of Three) 

 
Grilled HamburgerGrilled HamburgerGrilled HamburgerGrilled Hamburger    

Served with French Fries and Sliced Carrots 
 

Chicken Fingers with Honey Mustard Dipping SauceChicken Fingers with Honey Mustard Dipping SauceChicken Fingers with Honey Mustard Dipping SauceChicken Fingers with Honey Mustard Dipping Sauce    
Served with Mashed Potatoes and Corn on the Cob 

 
Penne PastaPenne PastaPenne PastaPenne Pasta    

With Strips of Seasoned Grilled Chicken in a Light Marinara Sauce 
Green Beans sautéed in Garlic and Olive Oil 

 
PizzaPizzaPizzaPizza    

Individual size cheese and vegetarian pizza 
*** 

Challah Rolls and Margarine 
 

Unlimited Soft Drinks 
    

Lunch: $39.00 Lunch: $39.00 Lunch: $39.00 Lunch: $39.00         Dinner: $48.00Dinner: $48.00Dinner: $48.00Dinner: $48.00 

ADULT’S PLATED MENU 

SALAD SELECTIONSSALAD SELECTIONSSALAD SELECTIONSSALAD SELECTIONS    
    

Southland SaladSouthland SaladSouthland SaladSouthland Salad    
Mixed Garden Greens topped with Red Cabbage,  

Jicama, Daikon Sprouts, 
Carrots, Cucumber Slices and Tomatoes 

Basil Balsamic Vinaigrette 
 

Spinach CitrusSpinach CitrusSpinach CitrusSpinach Citrus    
Roasted Asparagus, Spinach and Endive Salad, Mandarin Oranges, 

Strawberries and Toasted Walnuts 
Caramel Citrus Vinaigrette 

 
 

ENTRÉE SELECTIONSENTRÉE SELECTIONSENTRÉE SELECTIONSENTRÉE SELECTIONS    
    

Seared Marinated Chicken BreasSeared Marinated Chicken BreasSeared Marinated Chicken BreasSeared Marinated Chicken Breastttt    
Herbed Crusted Seared Chicken Breast with 

Seasonal Vegetables, Wild Rice 
Pilaf, Pink Peppercorn Sauce 

Lunch: $58.00 Lunch: $58.00 Lunch: $58.00 Lunch: $58.00         Dinner: $66.00Dinner: $66.00Dinner: $66.00Dinner: $66.00    
    

Oven Roasted Atlantic SalmonOven Roasted Atlantic SalmonOven Roasted Atlantic SalmonOven Roasted Atlantic Salmon    
Pomegranate Glaze, Herbed Polenta, Diamonds and 

Seasonal Vegetables 
Lunch: $61.00 Lunch: $61.00 Lunch: $61.00 Lunch: $61.00         Dinner:Dinner:Dinner:Dinner:    $68.00$68.00$68.00$68.00    

 
Grilled Rib Eye SteakGrilled Rib Eye SteakGrilled Rib Eye SteakGrilled Rib Eye Steak    

Aged Prime Rib Steak with Tuscan Bean Ragout, Tobacco Onions 
and Roasted Garlic Butter, Seasonal Vegetables 

Lunch: $63.00Lunch: $63.00Lunch: $63.00Lunch: $63.00            Dinner: $73.00Dinner: $73.00Dinner: $73.00Dinner: $73.00    
 

Tournedos of Beef & Grilled Filet of SalmonTournedos of Beef & Grilled Filet of SalmonTournedos of Beef & Grilled Filet of SalmonTournedos of Beef & Grilled Filet of Salmon    
or Grilled Breast of Chickenor Grilled Breast of Chickenor Grilled Breast of Chickenor Grilled Breast of Chicken    

Green Peppercorn, Lemon-Dill, or Lemon Caper Sauces 
Lunch: $67.00 Lunch: $67.00 Lunch: $67.00 Lunch: $67.00         Dinner: $73.00Dinner: $73.00Dinner: $73.00Dinner: $73.00    

 
Challah Rolls & Margarine 
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         ADDITIONAL FEES 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERT MENU 

Fresh Fruit TartFresh Fruit TartFresh Fruit TartFresh Fruit Tart    
Berry Coulis 

 
 
 

Pareve Vanilla Bean Ice CreamPareve Vanilla Bean Ice CreamPareve Vanilla Bean Ice CreamPareve Vanilla Bean Ice Cream    
Fresh Berries 

 
 
 

Chocolate Laced Pastry Filled with Fresh BerriesChocolate Laced Pastry Filled with Fresh BerriesChocolate Laced Pastry Filled with Fresh BerriesChocolate Laced Pastry Filled with Fresh Berries    
On a Swirl of Vanilla Bean and Strawberry Sauces 

 
 
 

Fresh Lemon NapoleonFresh Lemon NapoleonFresh Lemon NapoleonFresh Lemon Napoleon    
Raspberry Coulis 

 
 
 

Ask your Catering ManAsk your Catering ManAsk your Catering ManAsk your Catering Managerageragerager    
to see ourto see ourto see ourto see our    

Dessert Enhancements MenuDessert Enhancements MenuDessert Enhancements MenuDessert Enhancements Menu    
    
    
    
    
    
    
    
    
    
    
    
    
    

All fees are based on the location of the event, number of 
guests, the logistical aspects, timing and duration, and 
event difficulty. 
 

Transportation / Truck Fees  Minimum $450.00/tax 
Set-up Fees    Minimum $350.00/tax 
Oven Rental Fee   Minimum $350.00/tax 
Kitchen Tent    As Quoted 
Bartenders    $150.00 Each 
Additional Servers   $150.00 Each 
Special Chef Attendants  $150.00 Each 
 

 


