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Banquet Package

Thank you for your interest in Kimera Restaurant Lounge. We look forward to creating an enjoyable and memorable event for you and your guests.

Kimera, sister restaurant of Bistango and Bayside restaurants, offers a unique take on global fusion cuisine in a luxurious lounge atmosphere. Kimera strives in providing excellent service as well as creative cuisine served in an unparalleled décor, sure to astonish you. We recommend you stop in for a visit to gain a true feel for what Kimera Restaurant Lounge is all about!

Enclosed are our current banquet menus as well as our eclectic wine list. Please take in mind we also offer customized menu planning and complimentary personalized headings on every party menu! 

At your convenience, please contact us so we may assist you in planning your next event. 

Very sincerely,

Kimera Management

19530 Jamboree Road, Irvine, CA 92612

 Phone 949.261.1222     Fax 949.261.8999
http://www.bistango.com/kimera.shtml 

KIMERA’S ROOM DESCRIPTION

BAR PATIO

The Bar Patio is a fully enclosed and heated patio. It is the perfect area for hosting a mixer. The maximum occupancy for this area is 75 guests (reception style). The minimum in food and beverage sales to reserve the Bar Patio is $1000.00, excluding Saturday Nights ($1,500), and excluding the month of December, where a minimum of $2000.00 in food and beverage sales is required.

DINING ROOM PATIO

The Dining Room Patio offers a fully enclosed area which can accommodate groups up to 60 guests for a sit down dinner. The minimum in food and beverage sales to reserve the Dining Room Patio is $1,500.00, excluding the month of December, where a minimum of $2000.00 in food and beverage sales is required. 

CIGAR PATIO

The Cigar Patio is an outdoors patio that is ideal for any mixer up to 50 guests. It is surrounded by tall bamboo walls and a dramatic red wall and a large firepit that create an exotic vibe. The minimum in food and beverage sales to reserve the Cigar Patio is $700.00, excluding the month of December, where a minimum of $1000.00 in food and beverage sales is required.

UPPER LEVEL DINING ROOM

The Upper Level  Dining Room is an area slightly raised from the main dining room level. It can comfortably accommodate groups up to 40 guests. The minimum in food and beverage sales to reserve the Upper Level Dining Room for dinner is $1000.00, excluding Friday and Saturday nights, where a minimum of $1,500.00 in f/b is required, and excluding the month of December, where a minimum of $2000.00 in food and beverage sales is required.

Saturday & Sunday Daytime

Have the restaurant all for yourself! Ideal for Weddings, bar/bat mitzvahs, showers, corporate gatherings. You can arrange and customize the restaurant to fit your needs. $4,000.00 minimum in food and beverage sales is required in order to open for Saturday or Sunday lunch. Sunday evenings require a minimum of $7,500 in food and beverage sales depending on the type of event.    

Note: All room minimums are subject to change. Kimera restaurant reserves the right to relocate your function to a more appropriate space should your group’s expected attendance change significantly. The minimum in food and beverage sales is required when reserving an area as a private function.

General Information and Policies

Attendance and Guarantee

A guaranteed guest count is required three business days prior to your event and is not subject to reduction. You will be billed for the guarantee or the number of guests served, whichever is greater.  We will be prepared to seat and serve a maximum of 10% over the guaranteed count. We reserve the right to relocate your function to a more appropriate space should your group’s expected attendance change significantly.

Deposit and Payment

A $500 deposit (or 30 % of the projected cost of the event for parties over 65 guests) is required to secure an event reservation and will be deducted from your final bill. Payment must be made in full at the event’s conclusion. The deposit is refundable with thirty days cancellation notice, excluding holiday reservations, wedding receptions and during the month of December, where 60 days cancellation notice is required. Wedding receptions and parties of 75 guests or more require payment for the estimated final bill 7 days prior to the event along with the final guest count. The payment must be made in cash, cashier’s check or with a major credit card.

Service and Tax

20% service charge (comprising of a 15 % service charge and a 5% banquet charge) will be added to all food and beverage sales. California State Law requires sales tax to be calculated on all food, beverage, service charges and rental fees.

Food and Beverage

All food and Beverage must be purchased solely through the restaurant unless prearranged with management. Cocktails can be arranged on a hosted (one check) or a no-host (cash & carry) basis. Wine and champagne* are priced by the bottle. Liquor will be billed on actual consumption.

*Note: wines and champagnes served by the glass on our wine list may be billed on actual consumption rather than priced by the bottle.

Tapas-Style menu 

(Buffet-style)
$22.75
tomato mozzarella “Caprese”

riviera salad with aged feta

soba noodle salad with marinated prawns

spicy tuna sashimi, soy, wasabi, ginger

sirloin beef sliders with cheddar cheese

hoisin chicken “drummets”

crab cakes with chili aioli

fusilli pasta with sausage and peppers

assorted pizzas from baker’s oven

Optional

assortment of sweets $6.75 extra

LUNCH MENU 1

$21 per person* 

plus tax and 15% service charge +5% banquet charge
*All menu items and prices are subject to change
bacon cheese burger

tomato, lettuce, avocado, aged cheddar, skinny fries   

soba noodle salad

grilled beef, mango, tomato, avocado, soft herbs, peanuts, sticky soy    
california riviera salad

 peppered seared tuna, garden vegetables, dijon vinaigrette   
penne pasta

italian sausage, peppers, tomato   

****

warm flourless chocolate torte

with toasted almond gelato
coffee or tea will be served with desserts

LUNCH MENU 2

$36 per person* 

plus tax and 15% service charge +5% banquet charge

*All menu items and prices are subject to change

caesar salad 

focaccia croutons, parmesan   
soup of the day

****

fusilli  pasta

shrimp, sun-dry tomato, capers, basil  

chicken breast

yukon gold potatoes and season’s vegetables   

atlantic salmon

mashed potato and season’s vegetables

****

warm flourless chocolate torte

with toasted almond gelato
coffee or tea will be served with desserts

LUNCH MENU 3

$39 per person*

plus tax  and 15% service charge + 5 % banquet charge
*All menu items and prices are subject to change

organic greens

baby tomato, balsamic vinaigrette   

vine ripe tomato, mozzarella, avocado, basil, red onion   
****

swordfish 

roasted pepper, olive tapenade and lemon rice   
filet mignon

pepper sauce, yukon gold potatoes and season’s vegetables

chicken breast

yukon gold potatoes and season’s vegetables

****

warm flourless chocolate torte

with toasted almond gelato
coffee or tea will be served with desserts 

Hors d’oeuvres

Minimum of 15 pieces per selection

tax and 15% service charge +5% banquet charge will be added

Passed Selection
ahi

red kim chee and mango chutney  $3.00/piece

mini philly steak

onion, pepper, and swiss cheese  $3.50

beef satay skewer  $3.00 

pizza (slice) $2.50
tomato and mozzarella caprese  $3.00

shrimp skewer  $3.00

cheese empanadas

onion and cilantro $3.50

mini crab fritters

with chili aioli  $3.00

shrimp spring roll 

with chili and garlic sauce $3.00

Station  ($10.50 per person charge)
fruit and cheese 

meat and cheese platter
crudités (vegetables)

DINNER MENU 1

$36 per person* 

plus tax and 15% service charge +5% banquet charge
*All menu items and prices are subject to change

caesar salad, focaccia croutons, parmesan   
soup of the day

****

penne pasta

italian sausage, peppers, tomato

atlantic salmon

yukon gold potatoes and season’s vegetables

chicken breast

yukon gold potatoes and season’s vegetables

****

warm flourless chocolate torte

with toasted almond gelato
coffee or tea will be served with desserts 

DINNER MENU 2

$39 per person* 

plus tax and 15% service charge +5% banquet charge

*All menu items and prices are subject to change
organic greens, baby tomato, balsamic vinaigrette   

vine ripe tomato, mozzarella, avocado, basil, red onion   

****

atlantic salmon

yukon gold potatoes and season’s vegetables
london sirloin

gorgonzola potato fondue, asparagus, pesto   

chicken breast

yukon gold potatoes and season’s vegetables

****

warm flourless chocolate torte

with toasted almond gelato
coffee or tea will be served with desserts

DINNER MENU 3

$42 per person* 

plus tax  and 15% service charge + 5 % banquet charge
*All menu items and prices are subject to change
vine ripe tomato and mozzarella

avocado, basil, red onion   

organic greens

baby tomato, balsamic vinaigrette   

****

fusilli  pasta

shrimp, sun-dry tomato, capers, basil   

swordfish 

roasted pepper, olive tapenade and lemon rice   

filet mignon

pepper sauce, yukon gold potatoes and season’s vegetables   
****

warm flourless chocolate torte

with toasted almond gelato
coffee or tea will be served with desserts

DINNER MENU 4

$49 per person* 

plus tax and 15% service charge + 5 % banquet charge
*All menu items and prices are subject to change

 organic greens

baby tomato, balsamic vinaigrette   

soup of the day

****

hong kong style crab griddle cake

smoked chili  aioli   

roasted red beets 

goat cheese, toasted walnuts, mini arugula, balsamic glaze  
****

filet mignon 

pepper sauce, yukon gold potatoes and season’s vegetables 

swordfish 

roasted pepper, olive tapenade and lemon rice   

chicken breast

yukon gold potatoes and season’s vegetables

****

warm flourless chocolate torte

with toasted almond gelato

coffee or tea will be served with desserts

Banquet Wine List*

CHAMPAGNE AND SPARKLING WINE

101 Mumm, Chef De Caves, Napa, NV
  
33

102 Piper-Heidsieck, Brut, Reims, France, NV

68

104 Moët et Chandon, "White Star", Epernay, France, NV

70

107 Veuve Clicquot Ponsardin, "Yellow Label", Brut, Reims, France, NV
89

CHARDONNAY 

139 Au Bon Climat, Santa Barbara County, 2006

33

128 Silverado Vineyards, Napa Valley, 2006

44

138 Jordan, Sonoma County, 2006




46

124 Cuvaison, Carneros, Napa Valley, 2006

48

131 Cakebread Cellars, Napa Valley, 2006

73

SAUVIGNON BLANC
167 Ferrari-Carano, Fumé Blanc, Sonoma County, 2007
  
35

162 Groth, Napa Valley, 2007




39

CABERNET SAUVIGNON
241 Ray’s Station, Sonoma/Napa, 2005
  


36

247 Clos Du Val, Napa Valley, 2005




56

250 Heitz Cellars, Napa Valley, 2003                                              72

264 ZD, Napa Valley, 2005

80

251 Jordan, Alexander Valley, 2004




87

265 Groth, Oakville, Napa Valley, 2005



95

248 Chimney Rock, Napa Valley, 2005



98

246 Silver Oak, Alexander Valley, 2003

99

MERLOT

282 Rodney Strong, Sonoma County, 2004 
  
  33

283 Alexander Valley Vineyards, Alexander Valley, 2005

  38

290 Raymond, Reserve, Napa Valley, 2004

  46

291 Stelzner Vineyards, Stags Leap District, Napa Valley, 2005
  71

PINOT NOIR

322 Castle Rock, Sonoma County, 2007
  
  34

324 Bearboat, Russian River Valley, Sonoma County, 2006 

44

325 Acacia, "Carneros", Napa Valley, 2006

46



329 Chalone Vineyard, "Estate", Monterey, 2006

48

330 Rodney Strong, Russian River Valley, 2005

78

MERITAGES

391 Cain Cuvée, Napa Valley, NV

60

395 Rodney Strong, "Symmetry", Alexander Valley, 2004

86

397 Franciscan Estate, “Magnificat”, Napa Valley, 2004

91

393 Flora Springs, “Trilogy”, Napa Valley, 2004
          99

*Kimera’s complete wine list is also available (based on availability)
champagne cocktails





kir pomegranate





kir royale





kir imperial





kir spéciale





kir framboise





pear royal





fraise royal





mango twist





bella-lini





tickled pink





french 77





poinsettia





champagne cobbler





10.75








