





EL DORADO
KITCHEN

Fireplace Lounge:

A generous fireplace is the main focus with contempo-
rary décor gracing the bookshelves. This stylish room
with its high, boxed-beam ceiling features a glimpse of
the ELl Dorado circa 1865, where a portion of the original
adobe structure is visible. With a view of Sonoma’s
Plaza & French doors that open onto the stone court-
yard patio, it's a favorite for more intimate gatherings.
This is our most popular venue graced with candle
light!

40 seated / 60 reception

Fig Tree Courtyard :

A welcoming addition to the Fireplace Lounge. With
the French doors opened, the Fig Tree Courtyard is an
inviting space to host a reception prior to being seated
for dinner, guests for post dinner toasts or additional
seating for up to 20 guests.

+20 seated / +40 reception

Courtyard Patio:

This inviting stone courtyard is surrounded by wisteria
draped balconies. The oldest fig tree in Sonoma is the
center piece for this comfortable, sunlit location by the
pool. Large umbrellas and semi private cabanas en-
hance this unique setting. Perfect for a wedding recep-
tion, rehearsal dinner or a birthday celebration on a
warm summer night under the clear, star-filled sky.
The courtyard is our most versatile location, offering
partial courtyard, inside, & outside capabilities.

full courtyard with fireplace lounge and fig:
120 seated / 150 reception

poolside courtyard:
100 seated /100 reception

3 cabanas: 8 guests at each =24 seated
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Michelin Guide Recommended

Private Dining Room:

This casual, yet sophisticated room is the ultimate lo-
cation for exclusive parties with French doors that al-
low a view onto the stone courtyard patio with a
glimpse of the pool in the distance. Frosted glass
doors provides added seclusion from the restaurant
for your gathering.

This space is also ideal for meetings of 8-25 guests!

30 seated / 50 reception

San Francisco Chronicle:
"Dessert solidified EDK's place on
Sonoma’s must visit restaurant”
Michael Bauer

Bridge Table:

This long, solid oak table was created from a bridge
built in Vermont in 1810. It is the focal point in the
heart of the restaurant, with full views of the exhibition
kitchen. It's the favorite dining spot to see and be
seen, and ideal for close family & friends.

22 seated / 0 reception

West Spain street :

This location is in close proximity to our exhibition
kitchen for the foodie that likes to watch the action. A
semi private portion of our dining room filled with light
during the day from the entire span of mullioned win-
dows along West Spain Street.

Need additional seating, add the Bridge Table!

30 seated / 0 reception

www.eldoradosonoma.com 707.996.3030 angie(@eldoradosonoma.com



i(

EL DORADO
KITCHEN
Presss Democrat:
‘rates a starring role on the towns culinary tour”
Jelf Cox

Financial Planning:

We do not have a rental or site fee to book event space. Our
costs are based on a required food and beverage minimum,
which varies for the differing event spaces offered. Other vari-
ables include, time of the year, day of the week, day or evening
events and event timing.

In addition to the required food and beverage minimums, you are
required to pay 9% tax and a 20% service charge. If the required
food and beverage minimum is not hit, we will add an additional
charge “Event Minimum” to your final bill.

At the El Dorado, we provide personalized service from the start.
This is why we ask you to contact Angie for specific pricing. This
allows us to discuss your needs and desires and help you choose
the accommodations you'll find most pleasing.

Thank you for your interest in the El Dorado Hotel & Kitchen. We
are delighted that you are considering us for your event. From
beginning to end, we will be dedicated to provide you & your
guests with a memorable experience through our commitment
to high quality products and service.

Contact:

Angie Bettinelli Cain

Director of Hotel & Restaurant Events
405 1% Street West

Sonoma CA 95476

707-996-3030 ext. 305
angieldeldoradosonoma.com
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Chef Justin Everett
Tasting Menus

Your guests will enjoy a unique and exciting experience when Chef Justin
showcases his creative talents with each course served throughout
your dinner. His menu draws inspiration from the abundance of local and
regional products, and yields a straightforward yet innovative collection of dishes.

Tasting Menu Options

Select 4 to 7 courses

soup
salad
pasta / rice
fish
meat
cheese
dessert

4 courses = $65
5 courses = $70
6 course = $75
7 course = $80

Chef Everett's Wine Country experience is also reflected in the menu, which serves
to complement renowned wines from California and the rest of the world.

Optional Wine Pairings with each Course

(2 0z Servings paired with each course)

$35. / per person
$55. / per person

www.eldoradosonoma.com 707.996.3030 angie(@eldoradosonoma.com
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3 Course Dinner Menu

starter mixed greens
seasonal fruit, candied nuts, champagne vinaigrette

hearts of romaine salad
cucumber, tapenade bruschetta, parmesan dressing

daily seasonal soup

warm mushroom tart
maitake & king trumpet mushrooms, goat cheese, frisee

mid course chef’s seasonal selection = an additional $10 per person

entrée roasted sterling salmon = $55 per person
seasonal farm fresh vegetables, rancho gordo quinoa

seared ahi tuna = $60 per person
potato confit, braised fennel, nicoise olives, piquillo peppers

truffle risotto = $55 per person
arborio, white truffle foam, garlic chips

beef tenderloin = $60 per person
potatoes, caramelized onions, bacon lardons, frisee, sauce bordelaise

new york steak (for groups of 20 or less) = $65 per person
di cicco broccoli, celery root gratin, mushroom pan perdu, sauce au poivre

bacon wrapped pork tenderloin = $55 per person
polenta, farm fresh vegetables, sauce bordelaise

free range chicken breast = $55 per person
bell weather farms ricotta gnocchi with pesto purée

seared liberty duck breast = $60 per person
sunchoke, braised farm fresh greens, apricot duck sauce

seared sea bass = $55 per person
house cured pancetta, forest mushrooms, sautéed spinach, sauce soubise

roasted leg of lLamb = $65 per person
rancho gordo heirloom beans, tomato, garlic confit, whole grain mustard sauce

red wine braised beef pave = $55 per person
potato puree, sweet carrots

menu options 3 course menu = select 2 starters, 2 entrées & 2 desserts

4 course menu = select 2 starters, mid course, 2 entrées & 2 desserts
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for the table
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EL DORADO
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Dessert Offerings

s’mores tart
graham cracker crust, guittard chocolate ganache, italian meringue, vanilla
ice cream

vanilla creme brulee
fresh berries, chocolate shortbread cookie

chocolate cake
mascarpone filling, raspberry sauce, vanilla anglaise, espresso ice cream

vanilla cheesecake
raspberry sauce, caramel ice cream

fresh berries & house made ice cream
shortbread cookie

vanilla crepes
whipped créme fraiche, fresh strawberries, strawberry sauce, vanilla ice cream

Idiazabal spain / raw sheep’s milk*
sliced asian pears, candied walnuts

fourme d’ambert france / raw cow’s milk*
local sonoma honey comb

laura chenel tome sonoma / goat’s milk*
citrus, beets

grilled ricotta salata italy /cow’s milk*
house made apple butter

mt. tam cowgirl creamery petaluma /cow’s milk*
fig marmalade

cheese tasting plate $30/5 to 8 people to share*

Cheeses may be used as a dessert selection or served family style for the
guests to share by selection the cheese tasting or choice of three.
* cheese selections must be made 1 week in advance to ensure availability

dessert wine pairings
pricing varies, please inquire

www.eldoradosonoma.com 707.996.3030 angie(@eldoradosonoma.com



available
year round

spring only
(4/1 - 5/31)

summer only
(6/1 - 9/15)

fall only
(9/16 - 12/15)

winter only
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Canapé Menu
minimum 2 dozen of each

mushroom cigars = $28 dz.
aioli / served hot

endive spears = $26 dz.
laura chenel chévre / served cold

smoked salmon hache = $29 dz.
cucumber round, lemon bavoise / served cold

quiche lorraine tartlet = $25 dz.
ham, pickled red onion, gruyere / served hot

seared beef tenderloin = $30 dz.
horse radish créme fraiche, gaufrette potato / served cold

crispy brandade = $28 dz.
remeloude sauce / served hot

seared rare ahi tuna = $30 dz.
avocado mousse, lime salt, sesame cracker / served cold

chilled asparagus soup = $22 dz.
truffle oil, shot glass / served cold

english pea mascarpone = $27 dz.
mint, crouton / served cold

chilled shellfish gazpacho = $29 dz.
manila clam, avocado / served cold (vegan optional)

heirloom b.L.t. slider = $26 dz.
hobbs shore bacon / served cold

cauliflower & curry volauvent = $26 dz.
pickled cauliflower florette / served hot

whipped laura chenel cherve = $27 dz.
cranberry marmalade, crispy sage / served cold

grilled ricotta salata = $26 dz.
pumpkin puree, sliced apple, pumpkin seeds / served cold

www.eldoradosonoma.com angie@eldoradosonoma.com 707.996.3030
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artisanal cheese
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specialties
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Artisanal Menu

Charcuterie may be served family style for the guests to share.
[shahr-K0O-tuhr-ee] taken from the term cuiseur de chair, meaning “cooker of
the meat,” it refers to the craft of salting, smoking or curing meats. Examples
include sausages & pates, duck pastrami, paprika cured pork loin.

charcuterie tasting plate $35/5 - 8 people

beef tenderloin carving station $20 per person
5 oz serving per, horseradish créme fraiche, house brioche

Cheeses may be served family style for the guests to share or substituted as a
dessert course selection. Examples include a triple cream with house made fig
marmalade & fourme d’ambert a bleu cheese with honey comb.

cheese tasting plate $30/5 - 8 people

Seafood may be served family style for the guests to share. Examples include
oysters, prawns, mussels, dungeness crab. We can set up a raw bar station,
including a server to shuck oysters (suggested for groups of 40 people or more.)

seafood tasting plate $105/5 - 8 people
oysters on the half shell $32 per dozen

raw bar station $100 set up fee

farm frites
specially selected local organic vegetables, lightly breaded & fried,
herb aioli $12

truffle fries
crispy fries, truffle oil, parmesan cheese $9

house made mushroom pizza
laura chenel chevre, garlic confit, truffle oil $15

warm marinated olives
hummus, wood fired flatbread $11
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EL DORADO HOTEL

San Francisco Chronicle:
‘The El Dorado Hotel in Sonoma, is on the quaint down
town square and offers lovely outdoor spaces to enjoy,
plus rooms with private terraces featuring views of the
pool and plaza.”

Celebrate:

When you and your guests stay in our 27 tastefully decorated guest
rooms, seamless ease will characterize and complete your entire
event experience.

Sleep:

Set on the historic downtown Sonoma Plaza, 45 minutes north of
San Francisco, our contemporary boutique hotel reflects the sim-
ple charm of the wine country as well as the urban sophistication
of our guests.

Rooms Types:

The El Dorado offers 23 standard rooms upstairs in the main
building. Standard rooms include either 1 King or 1 Queen sized
bed.

There are 4 newly remolded ground level bungalows detached
from the main building. Each bungalow has 1 Queen sized bed & 2
of our bungalows are ADA accessible.

Amenities:

Each room features original art, a four poster bed, with a down
comforter and private bathrooms with showers. A TV, DVD player,
IPod alarm clock, mini-beverage chiller and a solar heated pool
are among the array of amenities offered.

Lonely Planet Guide:
It's just a tad pretentious, but swanky minimalism is
what the El Dorado is all about, from the cool, lofty lobby
to the stylish restaurant and the small and simple but
chic rooms.”
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EL DORADO HOTEL

Frommer’s Star Rating:
“Chic décor - more town than country - and excellent plaza
location.”

Room Blocks:

We hold room blocks for the convenience of guests hosting events
in the El Dorado Kitchen. Any group of reservation that requires 8
or more rooms is referred to as a room block. Room blocks are
accepted ONLY with a minimum $3,000 contracted event in the
restaurant.

Hotel Kitchen
8 rooms $3,000
15 rooms $10,000
27 rooms $20,000

Food & Beverage Minimums:

The number of rooms contracted in the block is based on the mini-
mum food and beverage expense for the event and the day of the
week.

Deposit:

A paid in advance deposit, equivalent to 50% of the total room cost
for the duration of the stay is required to guarantee your group
reservation. Deposits are refunded upon fulfillment of group
blocks.

Cancellation:

Cancellation for any or the entire group must take place before 30
days leading up to the arrival date. If cancellation occurs within 30
days of the cancellation date, the deposit will be forfeited.

Rates:
High Season April - November $195.00-$225.00 plus city tax.
Low Season December - March $165.00-$195.00 plus city tax.

www.eldoradosonoma.com 707.996.3030 angie(@eldoradosonoma.com



