
TIBURON | PRIVATE DINING



ABOUT US
The Bungalow Kitchen by Michael Mina presents a dynamic new social dining 
experience and vibrant community clubhouse in the heart of Tiburon - Marin 
County’s charming waterfront neighborhood along the San Francisco Bay.  
 
Award-winning chef Michael Mina and hospitality veteran Brent 
Bolthouse joined forces with renowned interior designer Martin Brudnizki 
to create a lively bohemian atmosphere with bold cuisine, five-star service, 
and thoughtful touchpoints that pay homage to Tiburon’s storied past.  
 
The menu presents elevated California cuisine options for dinner, late-
night and weekend brunch, as well as a robust wine list and inventive 



MEET THE TEAM

CHEF-PARTNERS

EXECUTIVE CHEF

Chef Michael Mina
				  
Brent Bolthouse

Daniela Vergara

EVENT SALES MANAGER
Nancy Zammit

LEAD SOMMELIER
Ian MacDonald

5 Main Street, Tiburon, CA 94920 | 415.366.4088 | bungalowkitchen.com



MAIN DINING ROOM   |  PATIO  |  LISTENING ROOM

FIRST FLOOR



LISTENING ROOM
Our homage to the artists that feed our souls. Perfect for a seated 
coursed meal. Enjoy your own private dining space, enhanced with an 
unmatched sound system. Gorgeous from top to bottom, It ’s the ideal 

backdrop for an unforgettable event.

•	 Wilson Audio System
•	 (1) Samsung Frame Television
•	 AV capabilities (upon request)
•	 12 Person capacity seated
•	 18 Person capacity reception



PATIO
The Golden Child. Everyone loves the California sun, and 
you can soak up every minute of it on our Patio. This 
view doesn't hurt either. The covered pergola keeps you 

going, rain or shine.

•	 Full Service Bar
•	 Pergola with fully retractable roof and sides
•	 AV capabilities (upon request)
•	 58 person capacity seated
•	 80 person capacity reception



MAIN DINING ROOM
Our stunning dining room radiates a luxe yet laidback 
ambiance with floor-to-ceiling windows that lead to 
a plush patio full of greenery, offering maximizing 

viewpoints of the City, Angel Island and beyond.

•	 Full Service Bar
•	 Patio Access
•	 Working gas fireplace
•	 (1) Samsung Frame Television
•	 AV capabilities (upon request)
•	 75 person capacity seated
•	 160 person capacity reception



SALON  |  SUN ROOM

SECOND FLOOR



SALON
Laid out in lounge seating vignettes, guests can

saddle up to the speakeasy-style bar, challenge friends 
to a billiards match in the adjoining game room, or create 
a home-like ambiance near the crackling fireplace over 

cocktails and good conversation.

•	 Full size pool table
•	 (1) Samsung Frame Television
•	 DJ Booth with full setup
•	 AV Capabilities (upon request)
•	 50 person capacity reception



SUN ROOM
It’s easy to imagine sundrenched brunches accompanied by bottles of 
Rosé, as well as late nights at the outdoor bar synced to the beat of the 
DJ while taking in the sparkling coastline and cityscape. You will not find 

a better view of San Francisco. Period.

•	 Full service bar
•	 Pergola with fully retractable roof
•	 AV capabilities (upon request)
•	 75 Person capacity seated
•	 150 Person capacity reception



ADDITIONS & RECEPTIONS
SUSH I  PL AT T ER S

	» Farmer 's  Market  Seasonal  Crudité   75 
walnut  romesco,  gre en go ddess ,  lemon - p oppy se e d

	» Ice - Cold Raw Bar   20 0 
10 paci f ic  oys ter s ,  10  shr imp,  ahi  tuna t ar t are, 
champagne mignonet te,  g in -spike d co ck t ai l  s auce

	» Cali fornia  Cheeses   150  |   chef 's  se le c t ion 
toas te d nut s ,  honeycomb,  preser ves ,  walnut  bread

	» Ar tisanal  Charcuterie   150  |   chef 's  se le c t ion 
pick le d ve get ables ,  house - made mus t ards

C ANAPÉS
priced per piece (minimum 10 per item)

	» Bungalow Beef  Sl iders   9
	» Prosciut to -Wrapped Seasonal  Fruit   5
	» Chicken Karaage Skewer   6
	» Jalapeño Lobster  Toast   7
	» Bacon Deviled Eggs   4
	» Michael  Mina's  Ahi  Tuna Tar tare   7
	» Mushroom Tempura with Yuzu Aiol i   4 
	» Happy Spoon -  Oyster,  Uni ,  Ikura,  Ponzu  18 
	» Mini  Roasted Cherr y  Tomato Tar t  &  Pesto  5
	» Seasonal  Vegetable  Burrata  Crostini   5
	» Shrimp Cock tai l   5   |   s er ve d s t at io nar y

	» Oyster  on the Half  Shell   4   |   s er ve d s t at io nar y

	» Chef 's  Selec tion of  Nigir i  24pc /180 -  4 8pc /350 
tuna,  s a lmon,  scal lop,  hamachi

	» Chef 's  Selec tion of  Sashimi  24pc /180 -  4 8pc /350 
tuna,  s a lmon,  scal lop,  hamachi

	» Mak imono Rolls  6 4pc /140 -  128pc /270 
Spic y  Tuna,  Rainb ow,  Ve get able,  Shr imp Tempura

SHA R E AB LE  PL AT T ER S
serves up to 10 guests

PA S T RY  B I T E S
priced per piece

	» Assor ted Chocolate  Truf f les  7
	» Assor ted French Macarons 7

 
s a l e s  t a x ,  m i n i m u m 20 % g r a t u i t y  a n d a  6% t a x a b l e  s e t  u p f e e n o t  i n c l u d e d

 m e n u i te m s s u b j e c t  to  c h a n g e b a s e d o n s e a s o n a l  av a i l a b i l i t y



B U N G A LO W  B R U N C H
$65 per  person 

groups of  40 or  greater  wil l  need entree counts  and place cards

ENTRÉES  
select three for your guests to choose from | individually plated

Ginger-Scal l ion Br ick  Chicken
Schmaltz  Seasoned R ice

Chi l i - G ar l ic  Crunch Cucumbers

Bungalow Bene dic t
Po a ch e d Eg gs ,  C a n a d ia n B a co n 
H o l la n d a is e ,  B re a k f as t  Pot ato e s 

Miso Broi le d Salmon
Sna p Pe as ,  Zu cchin i

Shim ej i  M ushro o ms ,  G in g e r  Dashi

Steak & Eggs
Fi l e t  M i g n o n M e d a l l i o ns ,  S cr a m b l e d Eg gs

B re a k f as t  Pot ato e s
in d i v i du a l  a d d o n $35

STARTERS 
 select two, served family style | additional starters 12 per person

Ahi  Tuna Tar t are
Chi l i  Pe p p e r s ,  M int ,  G a r l i c

Pin e N u t s ,  H a b a n e ro -S e s a m e O i l
$10 su p p l e m e nt  p e r  p e r s o n

Chicken K araage
Sr i r a ch a  A ï o l i

To g ar ashi

But ter  Let tuce &
H ear t s  of  Palm Salad  

R u by G r a p e f r u i t ,  B ro k aw Avo c a d o
R a dish ,  D i j o n V ina i g re t te

B lack  Truf f le  Caes ar
Onion Crema, Parmesan

Truffle Vinaigrette

T he Bungalow 
Wag y u Burger

W hi te  Ch e d d a r  Ch e e s e,  P i ck l e s 
O ni o n Ja m ,  Cr in k l e - Cu t  Fr i e s

 
s a l e s  t a x ,  m i n i m u m 20 % g r a t u i t y  a n d a  6% t a x a b l e  s e t  u p f e e n o t  i n c l u d e d

 m e n u i te m s s u b j e c t  to  c h a n g e b a s e d o n s e a s o n a l  av a i l a b i l i t y

DESSERTS
 select one | individually plated

T hre e L ayer  Cho colate  Cake
s a l te d c a r a m e l  s au ce

Key L ime Pie
Crè m e Ch a nt i l l y

Cavate l l i  'Cacio  E  Pep e'
B la ck  Tr u f f l e ,  Par m e s an

W i l d M ushro o m



B U N G A LO W  LU N C H
$75 per  person I  avai lable  monday -  f r iday

groups of  40 or  greater  wil l  need entree counts  and place cards

DESSERTS
 select one | individually plated

Key L ime Pie
Crè m e Ch a nt i l l y

T hre e L ayer  Cho colate  Cake
s a l te d c a r a m e l  s au ce

 Gr i l le d Hal f  Lobs ter
Roasted G ar l ic - Chi l i  Butter

a d d o nto a ny e nt r é e $ 45 e a ch

ENTRÉES 
select three for your guests to choose from | individually plated

Ginger-Scal l ion Br ick  Chicken
Schmaltz  Seasoned R ice

Chi l i - G ar l ic  Crunch Cucumbers

T he Bungalow Wag y u Burger
W hi te  Ch e d d a r  Ch e e s e,  P i ck l e s 

O ni o n Ja m ,  Cr in k l e - Cu t  Fr i e s

Miso Broi le d Salmon
Sna p Pe as ,  Zu cchin i

Shim ej i  M ushro o ms ,  G in g e r  Dashi

Oak- Fire d 8 oz Hanger  Steak
Horseradish Crusted Roasted Tomato

Red Wine Jus

STARTERS 
select two, served family style | additional starters 12 per person

Chicken K araage
Sr i r a ch a  A ï o l i

To g a r ashi

But ter  Let tuce &
H ear t s  of  Palm Salad  

R u by G r a p e f r u i t ,  B ro k aw Avo c a d o
R a dish ,  D i j o n V ina i g re t te

Ahi  Tuna Tar t are
Chi l i  Pe p p e r s ,  M int ,  G a r l i c

Pin e N u t s ,  H a b a n e ro -S e s a m e O i l

B lack  Truf f le  Caes ar
Onion Crema,  Parmesan

Truff le  Vinaigrette

Cavate l l i  'Cacio  E  Pep e'
B la ck  Tr u f f l e ,  Par m e s an

W i l d M ushro o m

 
s a l e s  t a x ,  m i n i m u m 20 % g r a t u i t y  a n d a  6% t a x a b l e  s e t  u p f e e n o t  i n c l u d e d

 m e n u i te m s s u b j e c t  to  c h a n g e b a s e d o n s e a s o n a l  av a i l a b i l i t y



B U N G A LO W  FA M I LY  S T Y L E
$95 per  person 

PASTA COURSE
 $20 supplement per person

DESSERTS
 

Cavate l l i  'Cacio  E  Pep e'
B la ck  Tr u f f l e ,  Pa r m e s a n

W i l d M ushro o m

T hre e L ayer  Cho colate  Cake
s a l te d c a r a m e l  s au ce

ENTRÉES 

Ginger-Scal l ion Br ick  Chicken
Schmaltz  Seasoned R ice

Chi l i - G ar l ic  Crunch Cucumbers

Miso Broi le d Salmon
Sna p Pe as ,  Zu cchin i

Shim ej i  M ushro o ms ,  G in g e r  Dashi

Oak- Fire d Fi let  Mignon M e dal l ions
Horseradish Crusted Roasted Tomato

Red Wine Jus

STARTERS 

Ahi  Tuna Tar t are
Chi l i  Peppers ,  Mint ,  Gar l ic

Pine Nuts ,  Habanero-Sesame Oi l

B lack  Truf f le  Caes ar
Onion Crema,  Parmesan

Truff le  V inaigrette

 
s a l e s  t a x ,  m i n i m u m 20 % g r a t u i t y  a n d a  6% t a x a b l e  s e t  u p f e e n o t  i n c l u d e d

 m e n u i te m s s u b j e c t  to  c h a n g e b a s e d o n s e a s o n a l  av a i l a b i l i t y

 Gr i l le d Hal f  Lobs ter
Roasted G ar l ic - Chi l i  Butter

a d d o nto a ny e nt r é e $ 45 e a ch



B U N G A LO W  E X P E R I E N C E
$105 per  person 

family  st y le  star ters  &  individually  plated entrees
groups of  40 or  greater  wil l  need entree counts  and place cards

PASTA COURSE
$20 supplement per person

DESSERTS
 select one 

Cavate l l i  'Cacio  E  Pep e'
B la ck  Tr u f f l e ,  Pa r m e s a n

W i l d M ushro o m

Key L ime Pie
Crè m e Ch a nt i l l y

T hre e L ayer  Cho colate  Cake
s a l te d c a r a m e l  s au ce

ENTRÉES 
select three for your guests to choose from | individually plated

Ginger-Scal l ion Br ick  Chicken
Schmaltz  Seasoned R ice

Chi l i - G ar l ic  Crunch Cucumbers

T he Bungalow Wag y u Burger
W hi te  Ch e d d a r  Ch e e s e,  P i ck l e s

O ni o n Ja m ,  Cr in k l e - Cu t  Fr i e s

Miso Broi le d Salmon
Sna p Pe as ,  Zu cchin i

Shim ej i  M ushro o ms ,  G in g e r  Dashi

Oak- Fire d 8 oz Fi let  Mignon
Horseradish Crusted Roasted Tomato

Red Wine Jus

STARTERS 
select two, served family style | additional starters 12 per person

Ahi  Tuna Tar t are
Chi l i  Peppers ,  Mint ,  Gar l ic

Pine Nuts ,  Habanero-Sesame Oi l

Chicken K araage
Sr i r a ch a  A ï o l i

To g ar ashi

But ter  Let tuce &
H ear t s  of  Palm Salad  

R u by G r a p e f r u i t ,  B ro k aw Avo c a d o
R a dish ,  D i j o n V ina i g re t te

B lack  Truf f le  Caes ar
Onion Crema,  Parmesan

Truff le  V inaigrette

in d i v i du a l  a d d o n $20

 
s a l e s  t a x ,  m i n i m u m 20 % g r a t u i t y  a n d a  6% t a x a b l e  s e t  u p f e e n o t  i n c l u d e d

 m e n u i te m s s u b j e c t  to  c h a n g e b a s e d o n s e a s o n a l  av a i l a b i l i t y

 Gr i l le d Hal f  Lobs ter
Roasted G ar l ic - Chi l i  Butter

a d d o nto a ny e nt r é e $ 45 e a ch



YA M A S A N ' S  J A PA N E S E  E X P E R I E N C E
$135 per  person •  family  st y le 

$50 per  person •  sake pair ing 3oz pours 

SECOND

DESSERT
Assor ted Mochi  Ice  Cream

Tempura Maitake Mushrooms
Yuzu Aïo l i

Miso - Broiled Sea Bass
Sugar  Snap Peas,  Zucchini ,  Shimej i  Mushrooms,  Ginger  Dashi

Spic y  tuna Crispy Rice
Brok aw Avo cado,  Fur ik ake

Happy Spoon 
Uni ,  Ikura ,  Tobiko,  O ys ter,  Ponzu Creme Fraiche

THIRD

 
s a l e s  t a x ,  m i n i m u m 20 % g r a t u i t y  a n d a  6% t a x a b l e  s e t  u p f e e n o t  i n c l u d e d

 m e n u i te m s s u b j e c t  to  c h a n g e b a s e d o n s e a s o n a l  av a i l a b i l i t y

FIRST 

Jidori  Chicken Karaage
Sr iracha Aïo l i

Jalapeño Lobster  Toast
Ginger  Aïo l i ,  To garashi ,  Ci lantro

Chef 's  Selec tion of  4  piece Nigir i
Was abi ,  H ouse Soy

Fi let  Mignon Medall ions
Wasabi  Potato Purée,  Truf f le  Ponzu

H amak awa Shoten,  T h e G ent l eman,  To k ub e t su Junmai ,  Ko chi ,  Jap an 

M ab o roshi ,  N ak ao’s  S e cre t ,  Junmai  G injo,  H iroshima ,  Jap an

Yoshi  N o G awa ,  S ake O no,  Junmai  Daiginjo,  N i igat a ,  Jap an



T H E  M O V E A B L E  F E A S T
$125 per  person •  buf fet-st y le  of fered to  groups of  50 or  greater

Michael  Mina Reser ve K aluga Caviar
Cr ispy Pot ato C a ke s ,  D i ce d R e d O ni o n ,  Eg g M im os a ,  Crè m e Fr a îch e

CAVIAR STATION 
$95 supplement per person *½ oz  p e r  gu e s t

SIDES

DESSERTS
Key Lime Pie
Crè m e Ch a nt i l l y

T hre e L ayer  Cho colate  Cake
s a l te d c a r a m e l  s au ce

 

ENTRÉES 
select two | additional entrees 20 per person

Ginger-Scal l ion Chicken Hanger  Steak

Roas te d Salmon Oak- Fire d Fi let  Mignon M e dal l ions
$20 su p p l e m e nt  p e r  p e r s o n

STARTERS 
select two | additional starter 12 per person

Ahi  Tuna Tar t are
Chi l i  Peppers ,  Mint ,  Gar l ic

Pine Nuts ,  Habanero-Sesame Oi l

But ter  Let tuce &
H ear t s  of  Palm Salad  

R u by G r a p e f r u i t ,  B ro k aw Avo c a d o
R a dish ,  D i j o n V ina i g re t te

B lack  Truf f le  Caes ar
Onion Crema,  Parmesan Cheese

 Truff le  Vinaigrette

Cavate l l i  'Cacio  E  Pep e'

Sauté e d Bro ccol i
G a r l i c- Chi l i  Cr u n ch

Roas te d Pot ato es
Lemon-Par lsey  Butter

Roas te d Zucchini
Pesto,  Pecor ino Cheese

 
s a l e s  t a x ,  m i n i m u m 20 % g r a t u i t y  a n d a  6% t a x a b l e  s e t  u p f e e n o t  i n c l u d e d

 m e n u i te m s s u b j e c t  to  c h a n g e b a s e d o n s e a s o n a l  av a i l a b i l i t y



BUNGALOW BEVERAGES

B E V ER AG E  PACK AG E S
for parties of 20 or more guests based 
on 2 hours of service, price per person

additional hours available
	» FULL BAR PACK AGE  

$65 per  person  $33 for  each addit ional  hour 
2  specia l t y  cocktai l  opt ions,  wel l  spir i ts 

	» house wines  (white,  red,  spark l ing)
	» seasonal  beers 
	» PREMIUM PACK AGE 

$75 per  person  $38 for  each addit ional  hour
	» 2  specia l t y  cocktai l  opt ions,  premium spir i ts
	» house wines  (white,  red,  spark l ing)
	» seasonal  beers 
	» BEER & WINE PACK AGE 

$52 per  person $27 for  each addit ional  hour
	» house wines  (white,  red,  spark l ing)

CR A F T  CO CK TA I L S
minimum 30 cocktails, $17 Per Cocktail 

Charged Based On Consumption 

	» The L ast  Free Ride 
apple - inf use d b ourb on,  spice d ginger,  lemon

	» Spic y  Pina 
ja lap eño - inf use d te qui la ,  p ineapple,  agave, 
l ime

	» Seagulls  L anding       
cucumb er  & c i t rus- inf use d vo dk a,  domaine de 
canton ginger  l iqueur.  lemon

	» For  wine recommendations, 
please ask  to  speak with our                    
Lead Sommelier

 
s a l e s  t a x ,  m i n i m u m 20 % g r a t u i t y  a n d a  6% t a x a b l e  s e t  u p f e e n o t  i n c l u d e d

 m e n u i te m s s u b j e c t  to  c h a n g e b a s e d o n s e a s o n a l  av a i l a b i l i t y



Get in touch for more information and to 
start planning your event. 

 
You can find us at: 

tiburon.events@bungalowkitchen.com

CONTAC T

5 Main Street, Tiburon, CA 94920 | 415.366.4088 | bungalowkitchen.com


