
A  M I C H A E L  M I N A  R E S T A U R A N T P R I VAT E & G R O U P D I N I N G 

G R O U P  &  P R I V A T E  E V E N T  D I N I N G

A  R A R E  E X P E R I E N C E ,  W E L L  D O N E .

W A S H I N G T O N  D C



E N J O Y  T H E  M O S T  U N F O R G E T T A B L E  S T E A K H O U S E  D I N I N G  E X P E R I E N C E  I N  D C 

 Encompassing all the tradition of a classic steakhouse with Chef Michael Mina's modern flair, BOURBON STEAK offers 

contemporary American fare with a focus on all natural, organic and hormone free cuts of beef, butter poached and 

finished over the wood-burning grill. Located in Washington DC’s Four Seasons hotel, Bourbon Steak is Chef Michael 

Mina’s love letter to the American steakhouse experience; classic Americana infused with Chef Mina’s arsenal of world 

flavors and flair for the dramatic. Offering the best steak, seafood, and wine selection in the District—plus a one-of-a-

kind whiskey and cocktail experience courtesy of MINA’s signature whiskey cart—Bourbon Steak invites guests to relax 

and indulge.

M A N A G I N G  C H E F 

M I C H A E L  M I N A

E X E C U T I V E  C H E F 

Q U I N T E N  W E L C H

G E N E R A L  M A N A G E R 

E R I C H  S T U M P E

W I N E  D I R E C T O R 

W I N N  R O B E R T O N

E V E N T  C O O R D I N A T O R 

B A S H E E R  M U R S H E D

L O C A T I O N :  

F O U R  S E A S O N S  H O T E L  W A S H I N G T O N  D C 

2 8 0 0  P E N N S Y LV A N I A  A V E N U E  N W 

W A S H I N G T O N ,  D C  2 0 0 0 7 

T E L :  2 0 2 . 9 4 4 . 2 0 4 9
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A  M I C H A E L  M I N A  R E S T A U R A N T P R I VAT E & G R O U P D I N I N G |  R E S TAU R A N T O V E R V I E W

W A S H I N G T O N  D C

P R I V A T E  D I N I N G 

From  personal celebrations to discussions over the state of affairs, our versatile rooms can host groups of all sizes with 

floor to ceiling windows with views of the C&O Canal and Rock Creek Park.

N E E D A N U P DAT E D 
P H OTO TO F I L L 

D E A D S PAC E
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W A S H I N G T O N  D C

S P I R I T ,  B A T C H ,  &  B A R R E L 

This private enclosed section of the restaurant has 

floor to ceiling windows with views of the C&O 

Canal and Rock Creek Parkway and includes a 

60" flat screen television. The room separates into 

Batch and Barrel with their own private entrances 

and sound-proof air wall. 

S P I R I T:  3 8  S E AT E D  /  5 0  R E C E P T I O N

B AT C H :  14  S E AT E D  /  2 0  R E C E P T I O N

B A R R E L :  18  S E AT E D  /  2 5  R E C E P T I O N

M A I N  D I N I N G  R O O M 

This space boasts a sleek, contemporary design 

and can be offered for semi-private events or a full 

restaurant buyout. 

M A X  O C C U PA N C Y:  12 0

T H E  P A T I O 

Book the entirety of our outdoor garden or a semi-

private space by our George Washington Terrace.

M A X  O C C U PA N C Y:  10 0

T H E  L O U N G E 

Enjoy a classic cocktail under the leather ceiling by 

reserving a semi-private space or a perfect cocktail 

party with the whole lounge.

S E M I - P R I V AT E :  12  S E AT E D  /  2 0  R E C E P T I O N 

B A R  &  L O U N G E  P R I V AT E :  5 0  R E C E P T I O N

F I R E S I D E 

For intimate events under a starlit sky, our cozy fire 

pits can be reservered for your whole evening or an 

after dinner experience. 

P E R  F I R E  P I T:  8  S E AT E D

A  M I C H A E L  M I N A  R E S T A U R A N T P R I VAT E & G R O U P D I N I N G |  P R I VAT E S PAC E S
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R AW  B A R  S E R V E D  F A M I L Y  S T Y L E  O N  T H E  T A B L E  O R  S E T  A S  A  D I S P L A Y

I C E - C O L D  S H E L L F I S H  T O W E R  AMERICAN MERROIR, TRADITIONAL SAUCES   45 PER PERSON

C A S T- I R O N  B R O I L E D  S H E L L F I S H  P L AT T E R  MISO BUT TERED  45 PER PERSON

N O R T H  &  M I D - AT L A N T I C  O Y S T E R S   BY THE DOZEN, CHAMPAGNE MIGNONET TE  52 PER DOZEN

C H I L L E D  M A I N E  L O B S T E R  C O C KTA I L  D I J O N N A I S E   40 PER PERSON

S H R I M P  C O C KTA I L  G I N - S P I K E D CO C K TA I L  S AU C E   25 PER PERSON

T U N A  T A R T A R E  A N C H O C H I L E,  A S I A N P E A R,  M I N T,  H A B A N E R O - S E S AM E O I L    30 PER PERSON

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

F I G  &  G O A T  C H E E S E  C R O S T I N I    3 0

J O N A H  C R A B  B E I N G E T S   G A R L I C C R E AM, S A F F R O N, C R I S PY B A S I L    5 2

B L U E  C H E E S E  S T E A K  B I T E  C R I S PY YO R K S H I R E P U D D I N G, H O R S E R A D I S H   3 2

M A I T A K E  M U S H R O O M   T E M P U R A F R I E D,  M I S O AÏO L I    3 0

C R A B  L O U I E   A L A S K A N S N O W C R A B,  G E M L E T T U C E C U P S   4 6

S T E A K  T A R T A R E  C R O S T I N I N  C U P S  P R I M E B E E F A N G U S,  S O U R D O U G H C R O S T I N I   3 2

C A N A P É S

T R A D I T I O N A L  C A V I A R  S E R V I C E 
MA LO S S O L O S E T R A

S I E V E D E G G, R E D O N I O N, C R É M E F R A Î C H E

C H I V E S,  R E D O N I O N, B L I N I  ( S E R V E S 2-4)  

100 G R AM S  450

BEGIN YOUR BOURBON STEAK PRIVATE DINING EXPERIENCE WITH A SELECTION OF 

DELECTABLE TR AY PASSED CANAPÉS OR DISPLAY ED DISHES

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

A R T I S A N A L  C H E E S E  B O A R D  SEASONAL JAM & ACCOMPANIMENTS   165  (SERVES 15-20) 

V E G E TA B L E  C R U D I T E  HUMMUS, FALAFEL, POMEGRANATE, TAHINI   105  (SERVES 10-12) 

B O U R B O N  B U R G E R  B O A R D  P R I M E S T E A K ,  T U R K E Y,  A N D Q U I N OA S L I D E R S  priced per item

S P A R K L I N G  G R E E T I N G 

PA S S E D U P O N A R R I VA L O R S E R V E D A S A TOA S T
 

H O U S E S PA R K L I N G  15  P E R P E R S O N

C H AM PAG N E  29 P E R P E R S O N

A  M I C H A E L  M I N A  R E S T A U R A N T P R I VAT E & G R O U P D I N I N G |  A R R I VA L E X P E R I E N C E
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A  M I C H A E L  M I N A  R E S T A U R A N T P R I VAT E & G R O U P D I N I N G |  D U P O N T C I R C L E M E N U

E N T R É E S C H O I C E  O F  T H E  F O L L O W I N G

8 OZ . FILE T MIGNON

7 OZ . OR A KING SA LMON

PA N-ROAS TED ORGA NIC CHICKEN

T R I O  O F  D U C K  F A T  F R I E S 

M I X E D H E R B & G A R L I C,  T R U F F L E,  O L D B AY S P I C E
A M U S E

A P P E T I Z E R S C H O I C E  O F  T H E  F O L L O W I N G

G E M  L E T T U C E  C A E S A R 

G A R L I C S T R EU S E L ,  T E M PU R A W H I T E A N C H OV Y, PA R M E S A N V I N A I G R E T T E 

T H E  ' W E D G E ' 

BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUT TERMILK DRESSING 

135 PER PERSON

TAX A N D G R AT U I T Y N OT I N C LU D E D

A L L S E A S O N A L I T E M S A R E S U B J E C T TO C H A N G E

D U P O N T  C I R C L E

3  C O U R S E  M E N U

D E S S E R T S C H O O S E  2  S E L E C T I O N S  F R O M  B E L O W 

B O U R B O N  B A S Q U E  C H E E S E C A K E   SE A SONAL FRUITS

2 4 K  B L A C K  F O R E S T  M O L T E N  C A K E  S U N D A E

C H E F ' S  S E L E C T I O N  O F  S O R B E T S

S TA R T  Y O U R  M E A L  W I T H  A  S E L E C T I O N  O F  PA S S E D  O R  D I S P L AY E D  C A N A P É S  F R O M  PA G E  4

W I N E  P A I R I N G S 

P R E M I U M S E L E C T I O N S  95  P E R P E R S O N

G R A N D S E L E C T I O N S:   155 P E R P E R S O N

S A U C E  T R I O 

S E L E C T T H R E E F O R T H E TA B L E   9  P E R P E R S O N

B O U R B O N S T E A K S AU C E |  B O R D E L A I S E |  B É A R N A I S E 

C R E A M Y H O R S E R A D I S H |  AU P O I V R E

S I D E S  F O R  T H E  T A B L E 

WHIPPED POTATOES

TRUFFLE MAC & CHEESE

SAUTÉED SPINACH

A D D I T I O N A L  E N H A N C E M E N T S  AVA I L A B L E  O N  PA G E  9
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A  M I C H A E L  M I N A  R E S T A U R A N T P R I VAT E & G R O U P D I N I N G |  B R I G H T W O O D M E N U

E N T R É E S C H O I C E  O F  T H E  F O L L O W I N G

8 OZ . FILE T MIGNON

16 OZ. NEW YORK S TRIPL OIN

7 OZ . OR A KING SA LMON

PA N-ROAS TED ORGA NIC CHICKEN

T R I O  O F  D U C K  F A T  F R I E S 

M I X E D H E R B & G A R L I C,  T R U F F L E,  O L D B AY S P I C E
A M U S E

A P P E T I Z E R S S E L E C T  T H R E E  O F  T H E  F O L L O W I N G :

G E M  L E T T U C E  C A E S A R 

G A R L I C S T R EU S E L ,  T E M PU R A W H I T E A N C H OV Y, PA R M E S A N V I N A I G R E T T E 

T H E  ' W E D G E ' 

BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUT TERMILK DRESSING

M I C H A E L ' S  T U N A  T A R T A R E 

ANCHO CHILE, ASIAN PEAR, MINT, TRIO OF PEPPERS, HABANERO -SESAME OIL

C H E F ' S  S E A S O N A L  S O U P 

160 PER PERSON

TAX A N D G R AT U I T Y N OT I N C LU D E D

A L L S E A S O N A L I T E M S A R E S U B J E C T TO C H A N G E

B R I G H T W O O D

3  C O U R S E  M E N U

D E S S E R T S B O U R B O N  B A S Q U E  C H E E S E C A K E   SE A SONAL FRUITS

2 4 K  B L A C K  F O R E S T  M O L T E N  C A K E  S U N D A E

C H E F ' S  S E L E C T I O N  O F  S O R B E T S

S TA R T  Y O U R  M E A L  W I T H  A  S E L E C T I O N  O F  PA S S E D  O R  D I S P L AY E D  C A N A P É S  F R O M  PA G E  4

W I N E  P A I R I N G S 

P R E M I U M S E L E C T I O N S  95  P E R P E R S O N

G R A N D S E L E C T I O N S:   155 P E R P E R S O N

S A U C E  T R I O 

S E L E C T T H R E E F O R T H E TA B L E   9  P E R P E R S O N

B O U R B O N S T E A K S AU C E |  B O R D E L A I S E |  B É A R N A I S E 

C R E A M Y H O R S E R A D I S H |  AU P O I V R E

S I D E S  F O R  T H E  T A B L E 

WHIPPED POTATOES, TRUFFLE MAC & CHEESE, SAUTÉED SPINACH

A D D I T I O N A L  E N H A N C E M E N T S  AVA I L A B L E  O N  PA G E  9
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A  M I C H A E L  M I N A  R E S T A U R A N T P R I VAT E & G R O U P D I N I N G |  P E T W O R T H M E N U

E N T R É E S
C H O I C E  O F  T H E

F O L L O W I N G :

8 O Z .  F IL E T  M IG NON

16 O Z .  NE W Y OR K S T R IP L OI N

2 0 O Z .  C O W B O Y R IBE Y E

7 O Z .  OR A K I NG S A L MON

P A N - R O A S T E D OR G A NIC  C HIC K E N

T R I O  O F  D U C K  F A T  F R I E S 

M I X E D H E R B & G A R L I C,  T R U F F L E,  O L D B AY S P I C E
A M U S E

A P P E T I Z E R S
C H O I C E  O F  T H E

F O L L O W I N G :

G E M  L E T T U C E  C A E S A R 

G A R L I C S T R EU S E L ,  T E M PU R A W H I T E A N C H OV Y, PA R M E S A N V I N A I G R E T T E 

T H E  ' W E D G E ' 

BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUT TERMILK DRESSING

C H E F ' S  S E A S O N A L  S O U P 

190 PER PERSON

TAX A N D G R AT U I T Y N OT I N C LU D E D

A L L S E A S O N A L I T E M S A R E S U B J E C T TO C H A N G E

P E T W O R T H

4  C O U R S E  M E N U

D E S S E R T S
C H O I C E  O F  T H E

F O L L O W I N G :

B O U R B O N  B A S Q U E  C H E E S E C A K E   SE A SONAL FRUITS

2 4 K  B L A C K  F O R E S T  M O L T E N  C A K E  S U N D A E

C H E F ' S  S E L E C T I O N  O F  S O R B E T S

S TA R T  Y O U R  M E A L  W I T H  A  S E L E C T I O N  O F  PA S S E D  O R  D I S P L AY E D  C A N A P É S  F R O M  PA G E  4

W I N E  P A I R I N G S 

P R E M I U M S E L E C T I O N S  95  P E R P E R S O N

G R A N D S E L E C T I O N S:   155 P E R P E R S O N

S A U C E  T R I O 

S E L E C T T H R E E F O R T H E TA B L E   9  P E R P E R S O N

B O U R B O N S T E A K S AU C E |  B O R D E L A I S E |  B É A R N A I S E 

C R E A M Y H O R S E R A D I S H |  AU P O I V R E

S I D E S  F O R  T H E  T A B L E 

WHIPPED POTATOES, TRUFFLE MAC & CHEESE, SAUTÉED SPINACH

A D D I T I O N A L  E N H A N C E M E N T S  AVA I L A B L E  O N  PA G E  9

M I C H A E L ' S  T U N A  T A R T A R E 

ANCHO CHILE, ASIAN PEAR, MINT, TRIO OF PEPPERS, HABANERO -SESAME OIL 

S H R I M P  C O C K T A I L 

ESPELET TE, GIN-SPIKED COCK TAIL SAUCE, FRESH HORSER ADISH

A M E R I C A N  W A G Y U  B E E F  T A R T A R E 

TR ADITIONAL GARNISHES, GRILLED SOURDOUGH 

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

F O L L O W I N G :
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69 PER PERSON

TAX A N D G R AT U I T Y N OT I N C LU D E D

A L L S E A S O N A L I T E M S A R E S U B J E C T TO C H A N G E

K I D S  M E N U

A V A I L A B L E  F O R  A G E S  1 2  A N D  U N D E R

F U L L  M E N U  O F F E R E D

E N T R É E S
C H O I C E  O F  T H E

F O L L O W I N G :

GRILLED SA LMON   C A R R O T S ,  M AC & C H E E S E

CRISP Y CHICKEN S TRIPS  FR E N C H FR I E S ,  K E TC H U P

SHELL PAS TA  M A R I N A R A , B U T T E R ,  O R C H E E S E S AU C E

4 OZ FILE T MIGNON  C A R R O T S ,  M AC & C H E E S E

CHEE SEBURGER  A M ER I C AN CH EE SE, FR E N C H FR I E S

T R I O  O F  D U C K  F A T  F R I E S 

M I X E D H E R B,  T R U F F L E,  O L D B AY
A M U S E

D E S S E R T S

A P P E T I Z E R S C H O O S E  O N E  O F  T H E  F O L L O W I N G

M A R K E T  G R E E N S  S A L A D

R A N C H D R E SS I N G 

F A R M E R ' S  M A R K E T  F R U I T  P L A T E

SEASONAL SELEC TION

M A C A R O N I  &  C H E E S E

AGED WHITE CHEDDAR, PARMESAN

C H O O S E  O N E  O F  T H E  F O L L O W I N G

2 4 K  B L A C K  F O R E S T  M O L T E N  C A K E  S U N D A E

C H E F ' S  S E L E C T I O N  O F  S O R B E T S

F R U I T  P L A T E 

DA I LY S E L E C T I O N O F FR E S H C U T FR U I T

A  M I C H A E L  M I N A  R E S T A U R A N T P R I VAT E & G R O U P D I N I N G |  K I D S M E N U

S I D E S  F O R  T H E  T A B L E 

WHIPPED POTATOES, TRUFFLE MAC & CHEESE, SAUTÉED SPINACH



E N T R É E
S U P P L E M E N T S

18 OZ D R Y - A G E D  B O N E - I N  N E W  Y O R K  S T R I P    + 3 0

14 OZ  7 X  W A G Y U  R I B E Y E    + 4 1

C O L O R A D O , U S A

A5 WAGY U S TRIPL OIN    4 4  P E R  O U N C E  ( M I N I M U M  4  O Z .  P E R  O R D E R )

M I YA Z AK I ,  JAPAN

A5 CH ATE AU UENA E    6 9  P E R  O U N C E  ( M I N I M U M  4  O Z .  P E R  O R D E R )

H O K K AI D O, JAPAN

A5 WAGY U DUO    4  O Z .  C U T S  O F  H O K K A I D O  &  M I YA Z A K I    + 2 9 9
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D I N I N G  E N H A N C E M E N T S  |  U P G R A D E  Y O U R  E X P E R I E N C E

S W E E T  E N D I N G S C O F F E E / T E A  S E R V I C E  F R E N C H  P R E S S E D / L O O S E  L E A F   + 9

D E S S E R T  W I N E  P A I R I N G  E X C L U D I N G  W I N E  T A S T I N G  A D D  O N   + 2 2

S W E E T  T A K E A W A Y  C H O C O L A T E  W A L N U T  C O O K I E S   +1 0

S A V O R Y  T A K E A W A Y  B O U R B O N  C A R A M E L  P O P C O R N   +1 0 

E N T R É E
A D D - O N S

G R I L L E D  S H R I M P    + 3 6

H A L F  M A I N E  L O B S T E R    + 6 4

H O R S E R A D I S H  C R U S T    + 4

T R U F F L E  B U T T E R    + 5

S I D E S I N  A D D I T I O N  T O  C H E F ' S  S E L E C T I O N S

S A U T É E D  B R O C C O L I N I   A N C H O V Y  V I N A I G R E T T E ,  C H I L I   + 5

H A R I C O T  V E R T S  G I N G E R  &  G A R L I C  F O R I T O ,  M I N T    + 5

R O A S T E D  C A R R O T S  T A H I N A  S A U C E ,  Z A ' A T A R  S P I C E + 5

C R E A M E D  S P I N A C H  C R I S P Y  S H A L L O T S   + 5 	

M A I N E  L O B S T E R  M A C  &  C H E E S E  A G E D  W H I T E  C H E D D A R   + 2 4

P R I C E D  P E R  P E R S O N  U P O N  C O N S U M P T I O N

A  M I C H A E L  M I N A  R E S T A U R A N T P R I VAT E & G R O U P D I N I N G |  D I N I N G E N H A N C E M E N TS



S O M M E L I E R ' S 
S E L E C T I O N

C H O O S E  F R O M  B E L O W

SPA RK LING 

C H A R L E S O R B A N B R U T BL A NC DE NOIR S  N V  89

C H A R L E S O R B A N B R U T R O S É N V  9 3

L AU R E N T- PE R R I E R C U V E E B R U T  N V 108

R U I N A R T B R U T R O S É N V  180

R U I N A R T B R U T BL A NC DE BL A NC S  N V  195

W HITE  

E R I C LO U I S S AU V I G N O N B L A N C , S A NC E R R E 2021  9 2

D O U B L E E AG L E S AU V I G N O N B L A N C , N A P A VA L L E Y 2020  1 2 8

FLO W E R S C H A R D O N N AY, S ONOM A C O A S T 2021  1 2 8

L A C H A B L I S I E N N E ' L E  F I N AG E',  C H A BL I S , F R A NC E 2020  96

E R M A N N O CO S TA A R N E I S ,  R OE R O , P IE DMON T, I TA LY 2020  6 9

R E D 

H A H N PI N O T N O I R ,  MON T E R E Y C OUN T Y 2021  6 4

M A I S O N N O I R O. P. P.  P I N O T N O I R ,  W IL L A ME T T E VA L L E Y, OR E G ON 2021  9 2 

R AV E L & S T I TC H C A B E R N E T- PE T I T  S I R A H B L E N D, C E N T R A L C O A S T 2018  89

H E N D RY ' H R W ' C A B E R N E T S AU V I G N O N , N A P A VA L L E Y 2020  96

M A L D O N A D O ' PR O PR I E TA RY R E D B L E N D ',  N A P A VA L L E Y 2018  1 4 0

C H AT E AU H AU T-S E G O T T E S C A B FR A N C- M E R LO T,  S T- É MIL ION , BOR DE A U X 2019  9 2

J C V I ZC A R R A T E M PR A N I L LO, R IBE R A DE L DUE R O , SP A IN 2019  8 2

T E R R A Z A S D E LO S A N D E S 'G R A N D M A L B E C ',  ME NDO Z A , A R G E N T IN A 2018  1 2 9

E M A I L :  B O U R B O N S T E A K .WA S @ F O U R S E A S O N S .CO M		  E V E N T S P H O N E :  202 .9 4 4.9173
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I N T E R E S T E D  I N  S O M E T H I N G  D I F F E R E N T ?

D I FFE R E N T G R A PE S? D I FFE R E N T R E G I O N S? D I FFE R E N T PR I C E S?

PL E A S E CO N TAC T O U R H E A D S O M M E L I E R ,  W I N N R O B E R TO N AT 

W INN.ROBER T ON@F OURSE A SONS.C OM . 

H E W I L L B E H A PPY TO C U S TO M I Z E D I FFE R E N T O P T I O N S FR O M O U R JA M E S B E A R D 

N O M I N AT I O N E D W I N E PR O G R A M . C H E E R S!
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O P E N  B A R 
PA C K A G E S

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

STANDARD PACKAGE +55

H O U S E S PI R I T S ,  H O U S E R E D & W H I T E W I N E ,  I M P O R T E D & D O M E S T I C B E E R , 

FR U I T  M I X E R S ,  S O F T D R I N K S ( D O E S N O T I N C LU D E S H O T S O R D O U B L E S)

PREMIUM PACKAGE +75

PR E M I U M S PI R I T S ,  S O M M E L I E R S E L E C T E D R E D & W H I T E W I N E ,  I M P O R T E D 

& D O M E S T I C B E E R ,  FR U I T  M I X E R S ,  S O F T D R I N K S ( D O E S N O T I N C LU D E S H O T S O R 

D O U B L E S)

ADD A PERSONAL BAR AND BARTENDER +350 T O TA L

W H I S K E Y 
F L I G H T S

T H R E E  3 / 4  O Z  P O U R S  S E R V E D  A F T E R  D I N N E R

SMALL BATCH  30 PE R PE R S O N

SINGLE BARREL  4 0 PE R PE R S O N

OUTSIDE KENTUCKY  39 PE R PE R S O N

 

RYE  35 PE R PE R S O N

INTERNATIONAL  4 0 PE R PE R S O N

JAPANESE  29 PE R PE R S O N

HEAVY PEAT SCOTCH  61 PE R PE R S O N

LIGHT PEAT SCOTCH  34 PE R PE R S O N

I N T E R E S T E D  I N  S O M E T H I N G  D I F F E R E N T ?

A S K O U R P R O F E S S I O N A L S A B O U T A C U S TO M I Z E D E X P E R I E N C E

L E A D B A R T E N D E R:  ENGIDAWORK.ALEBACHEW@FOURSEASONS.COM

A  M I C H A E L  M I N A  R E S T A U R A N T P R I VAT E & G R O U P D I N I N G |  B E V E R AG E



T U R N  M O M E N T S  I N T O  M E M O R I E S  D U R I N G 

Y O U R  N E X T  V I S I T  T O  W A S H I N G T O N  D C

O U R E V E N T CO O R D I N ATO R W I L L W O R K W I T H 
D C'S  B E S T V E N D O R S TO E N H A N C E YO U R S P E C I A L 
E V E N T W I T H A NY F LO R A L,  B A L LO O N S, C U S TO M 
L I N E N S,  C I G A R PAC K AG E S,  E N T E R TA I N M E N T,  E TC. 
A N D A S S I S T W I T H A NY N E E D S S U C H A S V I S UA L/
AU D I O,  T R AV E L,  G I F TS A N D M O R E. 

 

C O N T A C T 

B A S H E E R  M U R S H E D

E M A I L 

B A S H E E R . M U R S H E D @ F O U R S E A S O N S . C O M

P H O N E 

2 0 2 - 9 4 4 -2 0 2 0
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W A S H I N G T O N  D C
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Michelin-Starred Chef Michael Mina first appeared on the culinary map as executive chef at Aqua 

Restaurant in San Francisco. Shortly after, Mina’s culinary and business vision led to the founding of his 

company Mina Group, with partner Andre Agassi in 2002. 

Under the auspices of Mina Group, he has opened over 45 restaurants. His accolades include James 

Beard Foundation “Who’s Who of Food & Beverage” inductee in 2013 Wine Enthusiast Magazine 

Restaurateur of the Year 2012, Gayot Restaurateur of the Year 2011, Food Arts Silver Spoon Award winner 

May 2011, Bon Appétit Chef of the Year 2005, San Francisco Magazine Chef of the Year 2005, as well as 

the International Food and Beverage Forum’s Restaurateur of the Year 2005. 

Michael Mina has also played an integral part in the development of the San Francisco dining scene, 

contributing to such outstanding projects as RN74, Michael Mina, Bourbon Steak and Clock Bar.

M I C H A E L  M I N A
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