
E V E N T  D I N I N G
 



Trailblazer Tavern  
San Francisco’s Hawaiian hideaway – Trailblazer Tavern is 

an unforgettable culinary experience mixed with oceans 

of flavor drawn from the Hawaiian Islands and the Pacific 

Rim. With a little bit of paradise infused in every detail, 

this culinary experience crafted by Chef Michael Mina and 

James Beard-nominated Hawaiian Chefs Michelle Karr-

Ueoka and Wade Ueoka of Honolulu’s MW Restaurant is a 

tribute to the trio’s shared love of the Islands nestled in San 

Francisco’s burgeoning East Cut neighborhood. 

Located within the Salesforce East building, Trailblazer 

Tavern offers high-energy dining that blends the true Aloha 

spirit with the magic of its signature chefs across a series 

of dishes all infused with the bountiful flavors of the Pacific 

Ocean. With an array of Hawaiian and Pacific Islands 

inspired dishes, fruit-forward cocktails, and award-winning 

desserts – this is more than just a tavern, this is an island of 

craveable whimsy. Whether you want to seal the deal over 

a memorable lunch, indulge in an unparalleled happy hour 

or dine on the best desserts in San Francisco Trailblazer 

Tavern reminds you that the perfect day starts and ends in 

paradise.

L O C A T I O N  
3 5 0  M I S S I O N  S T R E E T 
S A N  F R A N C I S C O ,  C A  9 4 1 0 5  

M A N A G I N G  C H E F 
M I C H A E L  M I N A 
M I C H E L L L E  K A R R - U E O K A 
W A D E  U E O K A

 
G E N E R A L  M A N A G E R 
J E R R Y  T A B I J E 
 

F U L L  R E S T A U R A N T  B U Y O U T 
2 0 0  R E C E P T I O N

1 2 5  S E A T E D 

M E Z Z A N I N E 
7 2  R E C E P T I O N

O H A N A  R O O M 
2 4  S E A T E D

415. 625. 54 6 0 E V E N T S -S F @ T R A I L B L A Z E R TAV E R N .CO M                 W W W. M I C H A E L M I N A . N E T	



Trailblazer TavernEvent Dining Overview

E V E N T  D I N I N G 
Trailblazer Tavern can accommodate a party, large or 

small, and can host special events for either lunch or 

dinner. Adorned with scenic images of islands of Hawaii, 

Trailblazer Tavern offers the Ohana Room separated 

from the main restaurant. This room is equipped with a 

flat screen monitor for AV needs and can accommodate 

groups up to 24 guests as a seated lunch or dinner. The 

restaurant is also available to reserve partially and in its 

entirety for any special event.
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Born in Cairo, Egypt, and raised in Ellensburg, Washington, 

Chef Michael Mina has enjoyed a love affair with the kitchen, 

creating memorable dining experiences for guests from a 

very early age. 

Chef Mina’s epicurean journey began in 1987 at the Culinary 

Institute of America in Hyde Park. During those 18 months 

of formal schooling, he spent his weekends sharpening his 

natural talents with hands-on experience in Charlie Palmer’s 

kitchen at the upscale Aureole in New York City. 

At the start of his career, Chef Mina was presented with the 

opportunity of a lifetime with then-executive chef of the 

Bel Air Hotel in Los Angeles, Chef George Morrone. The two 

were asked to develop a concept and create a menu for an 

upscale seafood restaurant in San Francisco – the city Chef 

Mina had dreamed of calling home one day. 

M I C H A E L  M I N AA B O U T
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Welcomed to San Francisco by a major earthquake 

his second day in the city, he was unfazed and went 

to work immediately under Chef George’s direction. 

Chef Mina dedicated himself to creating a complete 

dining experience – training the entire kitchen staff 

personally and refining the menu as chef de cuisine. 

AQUA opened to rave reviews and national acclaim 

in 1991. Chef Mina served as AQUA’s executive chef 

from 1993 to 2002, where he was awarded Rising 

Star Chef of the Year in 1997 and Best California 

Chef in 2002 by the James Beard Foundation. 

Chef Mina’s culinary and business vision led to the 

founding of his company, MINA Group, with partner 

Andre Agassi in 2002.

Honored with numerous accolades, including a Michelin 

star at MICHAEL MINA from 2012 to 2018, James Beard 

Foundation “Who’s Who of Food & Beverage” inductee in 

2013, Gayot Restaurateur of the Year 2011, Bon Appétit 

Chef of the Year 2005, and many more, Chef Mina continues 

to dazzle the culinary world with bold dining concepts. 

Chef Mina has been featured in such national media as Bon 

Appétit, Food & Wine, Newsweek, TIME, Robb Report, Travel 

+ Leisure, Wine Spectator, in addition to the Food Network, 

the CBS Early Show, the NBC Today Show and Fox’s 

syndicated “Good Day Live.” He has been a featured guest 

chef at the James Beard House numerous times and cooked 

for three U.S. presidents: Bill Clinton, George W. Bush, and 

Barack Obama. 



Born and raised in Honolulu, acclaimed husband-and-wife 

team Michelle Karr-Ueoka and Wade Ueoka are the force 

behind both Trailblazer Tavern and Oahu’s renowned MW 

Restaurant. 

Michelle Karr-Ueoka

Michelle is the human embodiment of the aloha spirit. She 

began training at The Culinary Institute of America in Hyde 

Park, NY where her talents caught the eye of none other 

than Chef Thomas Keller. He invited her to join the team 

at The French Laundry where she honed her craft, and 

yet the islands kept calling to Michelle. Eventually, she left 

the mainland and rejoined Alan Wong’s. There, she spent 

six years relishing the savory side of the business and yet 

Michelle has always enjoyed the sweeter things in life. When 

Chef Keller invited her to join his team at Per Se as a pastry 

chef, she wholeheartedly accepted the career-changing 

role. After years of hard work and many moves around the 

country, Michelle finally achieved her dream of becoming a 

pastry chef. 

M I C H E L L E  K A R R  &  W A D E  U E O K AA B O U T
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Wade Ueoka

Wade began his career as a celebrated chef in an 

unusual place: a fry cook at Zippy’s. After earning a 

culinary degree from Kapiolani Community College 

and after just two years at Zippy’s, Wade landed 

a job as a prep cook at Alan Wong’s before rising 

through the ranks to chef de cuisine after a mere 

two years. 

Wade’s career journey continued with excitement 

and prestige. He lent his talents to The French 

Laundry and Las Vegas’ Alex. However, Wade’s 

biggest inspirations are the Asian delicacies that his 

mother cooked when he was a child.  

That’s why Wade and Michelle opened their first joint 

venture, MW Restaurant, in 2013. The following year, MW 

was nominated by the James Beard Foundation for Best 

New Restaurant. 

To say that Chef Mina was blown away by his first experience 

at MW Restaurant would be an understatement. He recalled, 

“after dining at the celebrated MW, I was completely 

inspired by everything they were doing and wanted to 

bring their authentic experience and ‘ohana spirit’ to San 

Francisco.” In partnership with Chef Mina, Michelle and 

Wade opened Trailblazer Tavern in 2018. With lively dining 

and jaw-dropping desserts, the restaurant quickly earned the 

reputation as a hidden gem.



TA X AN D G R AT U I T Y N OT I N CLU D ED  -   M EN U I T EMS SU B J EC T TO CHAN G E BA SED O N SE A SO NAL AVAI L AB I L I T Y

A H I  P O K E  N A C H O S 

H E A R T  O F  P A L M  S U N O M O N O

U N A G I  A N D  B U T T E R F I S H  A R A N C I N I 

G R A I N S  &  S P R O U T S  S A L A D

F R I E D  C H I C K E N   

M O C H I - C R U S T E D  O P A H

H U L I - H U L I  C H I C K E N

R O A S T E D  J A P A N E S E  E G G P L A N T  

M I S O  H O N E Y - G L A Z E D  B U T T E R F I S H

N O R T H  S H O R E - S T Y L E  K A U A ’ I  S H R I M P

K A L B I  S H O R T R I B   

P E P P E R - C R U S T E D  B A V E T T E

‘ L O C O  M O C O ’

avocado salsa, bubu ar are, wonton chips  

k ing cr ab, cucumber, macadamia nut (addi t ional $4 per per son)

nor i  t sukudani,  kabayak i mus tard   

s tone f rui t ,  spic y & sour p lum v inaigret te 

k imchee v inaigret te, gar l ic soy sauce, s sam f ix in’s  

chi l i - l ime dres sed s law, spiced peanut s

r ice cakes , chinese broccol i ,  chi l i  sauce

as sor ted banchan, k imchee f r ied r ice

bok choy namul,  chinese broccol i ,  as sor ted banchan 

spic y gar l ic sauce, edamame, car rot s ,   (addi t ional $4 per per son)

k imchee potato salad, coconut r ice, p ick led kohlr abi

shi i take mushroom, sal t-baked potatoes (addi t ional $7 per per son)

beet & bean pat t y,  sunny s ide farm eg g , shi i take gr av y

Main Plates

S E L E C T  T W O  O P T I O N S  S E R V E D  F A M I L Y - S T Y L E

S E L E C T  T W O  O P T I O N S  S E R V E D  I N D I V I D U A L L Y

A  M I C H A E L  M I N A  R E S TA U R A N T
E V E N T  D I N I N G

MAKANI LUNCH
S E R V E D  F A M I L Y  S T Y L E  &  I N D I V I D U A L L Y  P L A T E D

$ 4 5  P E R  P E R S O N

M W  C H O C O L A T E  C A K E

C O C O N U T  C A K E  

valrhona manjar i  chocolate dobash, j i var a chocolate crunch

coconut chi f fon, haupia pudding , vani l la chant i l l y

Dessert

S E L E C T  O N E  O P T I O N  S E R V E D  I N D I V I D U A L L Y 

Pupus 

*Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of food borne illness.



TA X AN D G R AT U I T Y N OT I N CLU D ED  -   M EN U I T EMS SU B J EC T TO CHAN G E BA SED O N SE A SO NAL AVAI L AB I L I T Y

WAI LUNCH
S E R V E D  F A M I L Y  S T Y L E

$ 5 5  P E R  P E R S O N

M W  C H O C O L A T E  C A K E

C O C O N U T  C A K E

S T R A W B E R R Y  S H A V E  I C E

valrhona manjar i  chocolate dobash, j i var a chocolate crunch

coconut chi f fon, haupia pudding , vani l la chant i l l y

haupia tapioca, coconut sorbet ,  s t r awber r y -hibiscus

Dessert

S E L E C T  T W O  O P T I O N S ,  S E R V E D  I N D I V I D U A L L Y

A H I  P O K E  N A C H O S 

M A R K E T  V E G E T A B L E  P O K E 

U N A G I  A N D  B U T T E R F I S H  A R A N C I N I 

H E A R T  O F  P A L M  S U N O M O N O

K O N A  K A M P A C H I  C E V I C H E  

G R A I N S  &  S P R O U T S  S A L A D

‘ F R I E D  C H I C K E N ’

avocado salsa, bubu ar are, wonton chips  

baby tomatoes, summer squash, wa x beans 

t sukudani,  kabayak i mus tard   

k ing cr ab, cucumber, macadamia nut (addi t ional $4 per per son)

pick led tomato, avocado salsa, f resh corn tor t i l las

s tone f rui t ,  spic y & sour p lum v inaigret te

k imchee v inaigret te, gar l ic soy sauce, s sam f ix in’s  

S E L E C T  T H R E E  O P T I O N S  S E R V E D  F A M I L Y - S T Y L E

M O C H I - C R U S T E D  O P A H

H U L I - H U L I  C H I C K E N    

N O R T H  S H O R E - S T Y L E  K A U A ’ I  S H R I M P

R O A S T E D  J A P A N E S E  E G G P L A N T

K A L B I  S H O R T R I B   

P E P P E R - C R U S T E D  B A V E T T E

‘ L O C O  M O C O ’ 

chi l i - l ime dres sed s law, spiced peanut s

r ice cakes , chinese broccol i ,  chi l i  sauce

spic y gar l ic sauce, edamame, car rot s ,  shor t- gr ain r ice

as sor ted banchan, k imchee f r ied r ice

k imchee potato salad, coconut r ice, p ick led kohlr abi

shi i take mushroom, sal t-baked potatoes  (addi t ional $7 per per son)

beet & bean pat t y,  sunny s ide farm eg g , shi i take gr av y

Main Plates

Pupus

A  M I C H A E L  M I N A  R E S TA U R A N T
E V E N T  D I N I N G

*Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of food borne illness.

S E L E C T  T H R E E  O P T I O N S  S E R V E D  F A M I L Y - S T Y L E



H U L I - H U L I  C H I C K E N  

R O A S T E D  J A P A N E S E  E G G P L A N T

M I S O  H O N E Y - G L A Z E D  B U T T E R F I S H

M O C H I - C R U S T E D  O P A H

N O R T H  S H O R E - S T Y L E  K A U A ’ I  S H R I M P

P E P P E R - C R U S T E D  B A V E T T E

K A L B I  S H O R T R I B   

‘ L O C O  M O C O ’

M W  C H O C O L A T E  C A K E

S T R A W B E R R Y  S H A V E  I C E

C O C O N U T  C A K E

r ice cakes , chinese broccol i ,  chi l i  sauce

as sor ted banchan, k imchee f r ied r ice

as sor ted banchan, bok choy namul

chi l i - l ime dressed s law, spiced peanut s

gar l ic but ter sauce, edamame, car rot ,  shor t- gr ain r ice

shi i take mushroom, sal t-baked potatoes (addi t ional $7 per per son)   

k imchee potato salad, coconut r ice, p ick led kohlr abi

beet & bean pat t y,  sunny s ide farm eg g , shi i take gr av y

valrhona manjar i  chocolate dobash, j i var a chocolate crunch

haupia tapioca, coconut sorbet ,  s t r awber r y -hibiscus

coconut chi f fon, haupia pudding , vani l la chant i l l y

Main Plates

Dessert

S E L E C T  T H R E E  O P T I O N S  S E R V E D  F A M I L Y - S T Y L E

S E L E C T  O N E  O P T I O N  S E R V E D  I N D I V I D U A L L Y

TA X AN D G R AT U I T Y N OT I N CLU D ED  -   M EN U I T EMS SU B J EC T TO CHAN G E BA SED O N SE A SO NAL AVAI L AB I L I T Y

MAUI DINNER
S E R V E D  F A M I L Y - S T Y L E

A H I  T U N A  P O K E  N A C H O S 

M A I T A K E  M U S H R O O M  T E M P U R A

G R A I N S  &  S P R O U T S  S A L A D

avocado salsa, bubu ar are, wonton chips  

yuzu moussel ine, scal l ion, togar ashi - l ime 

s tone f rui t ,  spic y & sour p lum v inaigret te

Pupus 

U N A G I  A N D  B U T T E R F I S H  A R A N C I N I  
F R I E D  C H I C K E N

S . P . A . M .  M U S U B I 

 H E A R T  O F  P A L M  S U N O M O N O

nor i t sukudani,  kabayak i mus tard

k imchee v inaigret te, gar l ic soy sauce, s sam f ix in’s     

mochi - crus ted smoked pork ar abik i  meat loaf   

k ing cr ab, cucumber, macadamia nut (addi t ional $4 per per son)

S E L E C T  T H R E E  O P T I O N S  S E R V E D  F A M I L Y - S T Y L E

$ 7 5  P E R  P E R S O N

A  M I C H A E L  M I N A  R E S TA U R A N T
E V E N T  D I N I N G

*Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of food borne illness.



A  M I C H A E L  M I N A  R E S TA U R A N T
E V E N T  D I N I N G

GRAND LUAU DINNER
F A M I L Y - S T Y L E  F E A S T

TA X AN D G R AT U I T Y N OT I N CLU D ED  -   M EN U I T EMS SU B J EC T TO CHAN G E BA SED O N SE A SO NAL AVAI L AB I L I T Y

$ 9 5  P E R  P E R S O N

H U L I - H U L I  C H I C K E N  

J A P A N E S E  R O A S T E D  E G G P L A N T

M I S O  H O N E Y - G L A Z E D  B U T T E R F I S H

M O C H I - C R U S T E D  O P A H

K A L B I  S H O R T R I B   

P E P P E R - C R U S T E D  B A V E T T E

N O R T H  S H O R E - S T Y L E  K A U A ’ I  S H R I M P

‘ L O C O  M O C O ’

r ice cakes , chinese broccol i ,  chi l i  sauce

as sor ted banchan, k imchee f r ied r ice

as sor ted banchan, bok choy namul

chi l i - l ime dressed s law, spiced peanut s

k imchee potato salad, coconut r ice, p ick led kohlr abi

shi i take mushroom, sal t-baked potatoes (addi t ional $7 per per son)

gar l ic but ter sauce, edamame, car rot ,  shor t- gr ain r ice

beet & bean pat t y,  sunny s ide farm eg g , shi i take gr av y

Main Plates

Dessert

S E L E C T  T H R E E  O P T I O N S

A H I  P O K E  N A C H O S 

H E A R T  O F  P A L M  S U N O M O N O

G R A I N S  &  S P R O U T S  S A L A D

M A R K E T  V E G E T A B L E  P O K E 

avocado salsa, bubu ar are, wonton chips  

k ing cr ab, cucumber, macadamia nut (addi t ional $4 per per son)

s tone f rui t ,  spic y & sour p lum v inaigret te

baby tomatoes, summer squash, wa x beans 

Cold Pupus

U N A G I  A N D  B U T T E R F I S H  A R A N C I N I  
F R I E D  C H I C K E N   

S . P . A . M .  M U S U B I   

M A I T A K E  M U S H R O O M  T E M P U R A

B I G  F I N  R E E F  S Q U I D

nor i t sukudani,  kabayak i mus tard

k imchee v inaigret te, gar l ic soy sauce, s sam f ix in’s     

mochi - crus ted smoked pork ar abik i  meat loaf   

yuzu mous sel ine, scal l ion, togar ashi - l ime

shishi to pepper, calamansi a io l i

Hot Pupus

S E L E C T  T H R E E  O P T I O N S

M W  C H O C O L A T E  C A K E

C O C O N U T  C A K E

C O F F E E  &  C R E A M  S H A V E  I C E

S T R A W B E R R Y  S H A V E  I C E

valrhona manjar i  chocolate dobash, j i var a chocolate crunch

coconut chi f fon, haupia pudding , vani l la chant i l l y

vani l la - tapioca manulele panna cot ta, lamil l  cof fee gelée

haupia tapioca, coconut sorbet ,  s t r awber r y -hibiscus

S E L E C T  T W O  O P T I O N S  S E R V E D  I N D I V I D U A L L Y

*Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of food borne illness.

S E L E C T  T H R E E  O P T I O N S

A C C O M P A N I E D  B Y  C H E F  S E L E C T I O N  O F  S I D E S

G I N G E R  &  S C A L L I O N  W H O L E  B R O I L E D  K O N A  K A M P A C H I
roas ted er yngi i  mushrooms, coconut r ice, kaf f i r  l ime v inaigret te

A D D I T I O N A L  M I D - C O U R S E

$ 2 5  P E R  P E R S O N



A  M I C H A E L  M I N A  R E S TA U R A N T
E V E N T  D I N I N G

S P A R K L I N G  

PIERRE GERBAIS GRAINS DE CELLES	  			    
Champagne, France NV 
citrus, brioche, almonds

PARIGOT BLANC DE BLANCS   
Burgundy, France NV  
cranberry, rose buds, orange

W H I T E  

SANDHI CHARDONNAY  		   
Santa Barbara, California 2015  
meyer lemon, white flowers, pinenuts

SOMM BLANC SAUVIGNON BLANC 
North Coast, California 2016  
grapefruit, passion fruit, almond

R E D

PENCE ESTATE PINOT NOIR	  
Sta. Rita Hills, California 2017  
red plum, strawberry, anise

CHAPPELLET CABERNET SAUVIGNON  
Sonoma, California 2015 
black cherry, cassis, violet

R O S E

CHATEAU DE BERNE ‘ROMANCE’  CINSAULT  	  
Provence, France 2018 
cherry, tangerine, rose petals 

Sommelier Selection Wine Options

95

67

67

 

67

67

71

43

P R I C E D  P E R  B O T T L E

F O R  F U R T H E R  S E L E C T I O N S ,  P L E A S E  C O N T A C T  O U R  S O M M E L I E R

B E N  H I G A S H I

B H I G A S H I @ T R A I L B L A Z E R T A V E R N . C O M



A  M I C H A E L  M I N A  R E S TA U R A N T
E V E N T  D I N I N G

TA X AN D G R AT U I T Y N OT I N CLU D ED  -   M EN U I T EMS SU B J EC T TO CHAN G E BA SED O N SE A SO NAL AVAI L AB I L I T Y
*Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of food borne illness.

L A N D  

Pepper- Crus ted Rib Eye   

Porchet ta L au L au

S E A  

Half Maine Lobs ter

Diver Scal lops

S I D E S

Kimchee & Pork Bel ly Fr ied Rice

Yak i - Onigir i  wi th Black Truf f le But ter

Bl is tered Long Beans wi th Szechuan Peanut s

Sautéed Pea Greens wi th House-made XO

Supplement Dishes & Sides

18

30

25

12

10

9

9

10

T O  B E  A D D E D  T O  A N Y  S I G N A T U R E  M E N U

P R I C E D  P E R  P E R S O N

Ahi Poke Nachos

Kona Kampachi Tos tadas

Prosciut to & Pineapple Skewer s

Unagi & But ter f ish Arancini

S .P. A .M. Musubi

Spic y Fr ied Chicken Let tuce Cups

Vegetable Poke

Togarashi -Spiced Gr i l led Pineapple

Mochi- Crus ted Vegetable Tofu

Cocktail Reception Options
S T A T I O N A R Y  P L A T T E R S

$ 5 2  E A C H  ( S E R V E S  1 0 )
Whole Roas ted Kalhua Pig

includes s team e d buns & t radit ional  condim ent s 

$ 7 5 0  E A C H  ( S E R V E S  2 0 - 3 0 )

Build-Your- Own Poke 

Brow n and W hite r ice

Ahi  Tuna ,  S a lmon and Ve ge t ar ian Po ke

Che f ’s  s e le c t ion of  condim ent s and s auces

$ 3 0  P E R  P E R S O N

Ginger & Scal l ion Whole Broi led Kona Kampachi

er y ngi i  mushro oms ,  co conut r ice,  b o k choy

k af f i r  l im e v inaigre t te

$ 3 0  P E R  P E R S O N

Shell f ish Display

includes s easonal  oys ter s ,  k ing crab,  shr imp, lobs ter

$ 2 5  P E R  P E R S O N

C H E F  S T A T I O N S



A  M I C H A E L  M I N A  R E S TA U R A N T
E V E N T  D I N I N G

TA X AN D G R AT U I T Y N OT I N CLU D ED  -   M EN U I T EMS SU B J EC T TO CHAN G E BA SED O N SE A SO NAL AVAI L AB I L I T Y

Group Brunch Dining

M O C H I  P A N C A K E S 

C H I C K E N  A N D  W A F F L E

K A L B I  S H O R T  R I B

pog coul is ,  macadamia pr al ine, coconut whipped cream

but termilk f r ied chicken, ro l led bubble waf f le,  as sor ted banchan

k imchee potato salad, coconut r ice, p ick led kohlr abi

valhrona manjar i  chocolate dobash, j i var a chocolate crunch

coconut chi f fon, compres sed pineapple

Main Plates

Dessert

 

S H R I M P  T O A S T

U N A G I  &  B U T T E R F I S H  A R A N C I N I

japanese whi te breas , s weet shr imp, black sesame 

nor i  t sukudani,  kabayak i mus tard

Pupus 

M A R K E T  S W E E T  B U N S

S . P . A . M  M U S U B I

V E G E T A B L E  P O K E

F R U I T  B O W L

D O N U T  ‘ H O L E S ’

baked pineapple buns, l i l ikoi cus tard

mochi - crus ted smoked pork ar abik i  meat loaf  

baby tomatoes, squash, wa x beans  

seasonal and t ropical f rui t s ser ved in a pineapple  

chef s selec t ion of t ropical coul is

$ 4 5  P E R  P E R S O N

 

M W  C H O C O L A T E  C A K E

C O C O N U T  C A K E

1 0  P E R S O N  M I N I M U M

S P I C Y  G A R L I C  F R I E S

T H I C K  C U T  B A C O N

K I M C H E E  F R I E D  R I C E

Sides 
togar ashi,  fur ikake aio l i

5 spice maple g laze

sunny s ide eg g , pork bel l y,  ko chu jang

A L L  I T E M S  S E R V E D  F A M I L Y - S T Y L E

C H O O S E  T W O

C H O O S E  T H R E E

C H O O S E  O N E

C H O O S E  O N E



A  M I C H A E L  M I N A  R E S TA U R A N T
E V E N T  D I N I N G

Break fas t Pas tr ies and Frui t   

Choice of 2 Beverages: 
J U I C E / / T E A / / B O T T L E D  W A T E R / / C O F F E E  

Business Breakfast

$25 P P

C O N T I N E N T A L  B R E A K F A S T 

8 : 3 0  -  1 0 : 3 0  A M

1 0  P E R S O N  M I N I M U M

R E Q U I R E S  A  4  D A Y  N O T I C E  P R I O I R  T O  D A T E  O F  E V E N T

TA X AN D G R AT U I T Y N OT I N CLU D ED  -   M EN U I T EMS SU B J EC T TO CHAN G E BA SED O N SE A SO NAL AVAI L AB I L I T Y

Beverage Packages 
M I N I M U M  1 0  P E O P L E

W I N E  &  B E E R  P A C K A G E  

house wines (white, red, sparkling), seasonal beers 
$ 8  E A C H  A D D I T I O N A L  H O U R ,  P E R  P E R S O N

F U L L  B A R  P A C K A G E  

2 speciality cocktail options, well spirits, house wines (White, Red, Sparkling)
seasonal beers
$ 1 0  E A C H  A D D I T I O N A L  H O U R ,  P E R  P E R S O N

F U L L  B A R  P R E M I U M  P A C K A G E

2 speciality cocktail options, premium spirits, house wines (White, Red, Sparkling)
seasonal beers 
$ 1 5  E A C H  A D D I T I O N A L  H O U R ,  P E R  P E R S O N 

P R E M I U M  W I N E  U P G R A D E

$30 P P

$4 0 P P

 

$50 P P

$15 P P

B A S E D  O N  2  H O U R  B A R  S E R V I C E


