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n April 2015, Sundried Tomato Bistros & Catering
opened the new and exciting Plaza de
Magdalena, located halfway between Los
Angeles and San Diego, just steps from the
Amtrak station and convenient to the 5 Freeway.

This picturesque event venue is entered through
traditional wrought iron gates that lead to The
Courtyard, a refreshing, open-air space with a
serene waterfall and twinkling market lights. The
spacious and elegant Magdalena Room includes a
separate VIP lounge with restroom, and is equipped
with state-of-the-art sound and lighting systems to
customize any event. The Teofilo Room is an
adjacent suite perfect for pre-event preparation or
vendor staging. Numerous site configurations and
options are available, and all packages include round
tables, chaivari chairs, ivory linens and tableware.

“We are very pleased to add an event venue of this
quality to our offerings and the Southern California
community,” said Sundried Tomato owner, Rob Quest.
“It offers a first-class destination for events of all kinds,
and is a perfect complement to our superb cuisine.”

Catering
As our catering division continues to grow, we have

expanded our infrastructure to keep up with demand.
Having just completed construction on our new
catering-specific kitchen, procuring another van, and
creating rental packages for full-service events, we
have been able to reach even more clients.  Our FULL-
SERVICE catering ranges from private dinners for two
on the beach to galas for more than 600 guests. For
those of you who would like our awesome offerings
delivered right to your office, we offer our NEW
Corporate Catering Menu. From delicious, individually
boxed meals to fun, interactive action stations, we can
cater almost any event, anywhere. Delivery is free to
many areas, so call today! 

Sundried Tomato Bistros & Catering Opens Plaza de Magdalena
Bistros

We hope you will join us at one of our bistros soon. Try
one of our fabulous Happy Hour Specials or enjoy one of
our delicious new brunch dishes. Twice a year, the
Sundried Tomato team evaluates and updates our
extensive menus with dishes created by our very talented
chefs. And while we love introducing patrons to something
new, we’re honored when they request our signature
dishes over and over. Like many, they “enjoy the great
food we’re known for!”

History
Sundried Tomato American Bistros & Catering was

founded in 1993 as a small café and catering company in
Whittier, CA. Later, we relocated to Orange County and
established our two popular restaurants in San Juan
Capistrano and San Clemente, plus an expanded catering
company in downtown San Juan Capistrano, all
specializing in creative New American Cuisine. The name
Sundried Tomato comes from a unique sun dried tomato
marinade that we originally developed and now use as the
base for our Signature Creamy Sundried Tomato Soup.
This dish is so delicious and memorable that after tasting
it, you’ll understand why we use “Sundried Tomato” in our
name! We are committed to using fresh, quality
ingredients in our unique dishes, always made from
scratch, and varying with the seasons and regions.

For more information, email
patti@sundriedtomatobistro.com or call 949.661.1239.

www.plazademagdalena.com
www.sundriedtomatobistro.com

I
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The Venues
Over 53,000 square feet of dedicated restaurant, saloon and private event space, with

three kitchens, comprises three venues under one roof. The award-winning RANCH
Restaurant is on the ground floor with its own private entrance and adjacent to the wildly
successful upscale live country music and dance venue THE RANCH Saloon. The sixth
floor is home to THE RANCH Restaurant & Saloon Private Dining & Events Center which
includes:
▶ The Study – Seating 40 guests
▶ The Dining Room – Seating 60 guests
▶ The Hospitality Suite – Seating up to 100 guests
▶ The Great Room – Seating 264 guests

The Food
Adding a unique feature to THE RANCH’s Private Dining & Events Center is the cuisine

of critically acclaimed Executive Chef & Certified Sommelier Michael Rossi. The award-
winning cuisine that is available in THE RANCH restaurant is the same award-winning
cuisine all guests receive in THE RANCH’s Private Dining & Events Center.

Private Dining & Events Center Design Details
The element of surprise is seen on guests’ faces as

the opulence of the venue is immediately felt as they
step off the elevator into the lobby adorned with Italian,
white Calcatta marble floors. The floor-to-ceiling raised
panel walls made of clear premium grade Alder, stained

wood flooring, dark Emperador marble countertops, and Private Dining room ceilings
treated with a highly specialized acoustical plaster to counteract the other hard surfaces,
indicate no detail was spared in the design of THE RANCH Restaurant & Saloon Private
Dining & Events Center. Special window treatments allow each room to appear as though
one is inside an estate home that eliminates the feel of being in an office building. In
addition, all rooms have full audio and visual capabilities for important meetings, or
celebrating life’s special moments.

The Saloon
The Saloon is available for buyouts on select nights and features a 40’ concert stage with

a state-of-the-art Meyer sound system and a custom-made 47’ x 26’ sunken dance floor. It
is an upscale small club venue with an intimate atmosphere. In addition, there are two full-
service bars: the 47’ Long Horn Bar and the 27’ Mustang Bar.

To reserve private space in THE RANCH Restaurant & Saloon or to reserve space in
THE RANCH Private Dining & Events Center, please contact Gina Mauri at 714.687.6320
or gmauri@theranch.com.

he Story
THE RANCH Restaurant & Saloon Owner and Founder Andrew Edwards will

tell you, “My deep passion for country music began at an early age growing up
in North Carolina while driving with my father in his 1949 Ford, listening to Hank
Williams Senior.”

Fast forward to the early to mid-90s, to what was known locally in Orange County
as the old Crazy Horse®. Once located off of the 55 Freeway and Dyer Road,
Edwards developed his other passion there -- dancing the Two-Step and West Coast
Swing! The Crazy Horse® is where Edwards taught his then 12-year-old daughter,
Ashton, how to dance the Two-Step and where he also met his wife, Morgan.

After the old Crazy Horse® closed down, “there was no place like it for me and my
family, and the country crowd to go in Orange County. That’s when I decided to build
my own upscale saloon, so my family and the country community would have a place
to enjoy live country music and country dancing again,” said Edwards. After a couple
of years trying to select the right location, none of them fit Edwards’ vision until 2008
when his company, Extron Electronics, was in the planning process of building its
international headquarters off of Ball Road in
Anaheim. Edwards then decided he would utilize the
ground floor space of his new six-story office building
as home for the 20,000-square-foot restaurant and
upscale live country music and dance venue. During
construction of the project, Edwards then determined
that finishing out the 33,000-square-foot sixth floor of
the Extron building as a private dining and event space would complete his overall
vision of THE RANCH and give the ability to host large-scale events.

Edwards’ passion for fine dining and exquisite cuisine led him to hire Master
Sommelier Michael Jordan. In the year prior to opening, Jordan crafted THE
RANCH’s award-winning wine list and 14,000+ bottle wine cellar. Edwards then
pursued and hired Executive Chef Michael Rossi, “who is just as much of a
perfectionist as [Edwards] is.” Michael Rossi developed THE RANCH’s critically
acclaimed menu and all kitchen operations in THE RANCH’s R&D kitchen. In just one
year, THE RANCH Restaurant & Saloon achieved a ZAGAT rating of 28 for food, 29
for décor and a 28 for service, the highest rating in the American Cuisine Category in
Orange County.

It all began with Edwards’ deep passion for country music, dancing the Two-Step
with his daughter, and dining with his wife, Morgan, that led to what has now become
known as the critically acclaimed and award-winning dining, dancing and
entertainment venue it is today. Guests can often see Andrew and Morgan Two
Stepping in THE RANCH Saloon.

THE RANCH Restaurant & Saloon

T
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he newly renovated Westin South
Coast Plaza enjoys a prime
location in the heart of Orange
County, within close proximity to
world-renowned shopping, cultural

variety, exciting attractions and
spectacular beaches. The hotel is
located a short drive from John Wayne
Airport and adjacent to South Coast
Plaza, an international shopping
destination, featuring 280 of the world’s
luxury retail stores and signature
restaurants. 

Accommodations
Guests rejuvenate in 394 spacious,

newly redesigned guest rooms. The
world-renowned Heavenly® Bed
promises a sublime slumber, while the
spa-like Heavenly® Shower invigorate
the senses. Soothing hues of grey and
blue elevate your spirit as you recharge
in your tranquil guest room beautifully
appointed with amenities for the most
discerning traveler, including luxury bath amenities, hair dryers
and coffee makers with complimentary Starbucks® coffee. 

Meeting Space and Menus
With over 35,000 sq ft of unique indoor and outdoor meeting

space, The Westin South Coast Plaza is the leading destination
for corporate meetings, galas, or intimate social events.
Providing uncompromising service, Westin South Coast Plaza’s
mission is to focus on the well-being of their guests while being kind to the
environment. The experienced staff is dedicated to make every stay and occasion
memorable and the signature amenities empower you to execute highly
productive meetings. The banquet menus are packed with Westin’s signature
SuperFoodsRx™. Treat your attendees to delicious dishes packed with nutrients
and energy.

The Westin South Coast Plaza is creative in approach and innovative in design

and technology. It has created an
unparalleled host of earth-friendly
amenities for greener meetings from
recycled paper to water conservation.

Available by the hour, for small groups
of up to four people, Tangent™ allows
you to be your best from the moment you
walk up and plug in.

Recreation and Local Area
Located just off the Pacific Coast

Highway in the rolling hills of Orange
County, Costa Mesa affords guests a
culturally rich experience that infuses
entertainment, shopping and the arts with
classic California charm.

A short pedestrian bridge connects
guests to the sophistication of South
Coast Plaza, with its impressive array of
high-end retail and fine dining
establishments. The Segerstrom Center
for the Arts and South Coast Repertory is

located within the immediate area and offer thrilling
performances year-round.

Just a few minutes’ drive away, two world-famous theme
parks—The Disneyland® Resort and Knott’s Berry Farm—
delight guests of all ages with thrilling rides and spectacular
shows. When it’s time for an escape, enjoy the always optimal

California climate and sunbathe on one of the many nearby beaches. The Westin
South Coast Plaza offers a daily shuttle to Disneyland® for $5.

Westin South Coast Plaza
Trine Ackelman – Director of Sales and Marketing

686 Anton Boulevard
Costa Mesa, CA 92657

714.662.6619
www.westinsouthcoastplaza.com

Come Experience the New Westin South Coast Plaza

T
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ith more than 20 years of
experience, Best Chauffeured
continues to provide first-
class transportation
solutions. Best maintains a

large fleet serving several of Orange
County’s top corporations, celebrities,
VIPs, hotels, meeting planners and
DMCs. As a Best Chauffeured client or
guest, you’ll gain the freedom to make
the most of your time whether you
travel for business or leisure. Best
Chauffeured strives to go beyond
transportation to give you the best
experience imaginable and become
your most trusted transportation
partner. Best offers worldwide service –
24 hours a day – 365 days a year.

The Best Customer Service
The Customer Service and Reservations Department at

Best Chauffeured consists of senior-level customer service
specialists who are carefully selected and provide years of
experience in dealing with corporate and executive
transportation needs throughout the world. They truly
understand the level of expectation of those they serve
and are available to handle any and all needs that may
arise – any time of day from anywhere in the world.

Groups & Meetings
The Group Department at Best Chauffeured makes planning the

transportation for your next event simple. Over the past 20 years, Best
Chauffeured perfected the process of coordinating transportation and logistics
for group events and meetings. Best Chauffeured’s Group Department will
work with your event planners to understand the needs and challenges of your
event. They will suggest the most efficient way to utilize the diverse fleet of
vehicles (accommodating groups of all sizes), seven days a week.

Your program manager will coordinate and book your event using their

The Best Chauffeured Difference
experience and expertise to organize the
group. These professionals are able to
understand the specific requirements of
your day. The Best team will organize
and oversee the details, from creating
customized maps and itineraries to
making reservations. For challenging
venues, they will send their logistics team
for on-site inspections to evaluate and
provide professional recommendations.
Their coordinators will also be present
and attentive on-site, to oversee all meet-
and-greet needs and facilitate the staging
and loading of the vehicles.

Beyond. Transportation.
With an extensive fleet of sedans,

limousines, vans, SUVs, minicoaches
and motorcoaches, Best Chauffeured
accommodates any type of transportation

need. Professionally trained chauffeurs, pristine vehicles,
24-hour reservations support, vehicle tracking and flight
tracking provide customers with the highest level of service
possible.

Best Chauffeured’s professional team is at your service,
ready to take you anywhere you need to be. Whether your
destination is an international airport or an internationally
renowned restaurant, Best Chauffeured is here to ensure

you arrive at your destination – on time and in style.

Let Best Chauffeured take care of the details. Regardless of what your
transportation need requires, you may rest assured all will be taken care of.
From determining the most efficient route to ensuring the vehicle is stocked
with requested beverages, Best Chauffeured’s goal is to allow you time to relax
and enjoy the journey.

To make a reservation or to learn more about Best Chauffeured, please visit
www.bestchauffeured.com or call 866.323.BEST (2378).

W
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t is the first of a brand new fiscal quarter; and if you’re like
most business executives, you have stepped up your efforts
to evaluate your business’s assets in search of fresh new
approaches that will enhance your company’s positioning for
your market share.

While corporations spend millions of dollars each year
protecting tangible assets, very little can be said about the
protection of a business’s often-times, equally valuable intangible assets.
Intangible assets may be the quality of service you provide, the uniqueness of the
product you sell, or the effectiveness of the results you create. Often, the product
of sweat equity and ingenuity in building your business are left undervalued.
Protecting them can result in the most unexpected places, and the most
unexpected hour by simply nurturing productivity in the workplace, motivating
employees to outpace the competition, and empowering associates to think

The Perfect Blend - 
Where Luxury Meets Business

outside of the box and work more effectively as a team.

Savvy business leaders are encouraged to discover an out-
of-the-box approach to leveraging a successful business.
They’re seeing the value of the space that opens up when
leaving the confines of the office with their teams, while getting
a taste of all the flavors Southern California Temecula Valley
Wine Country has to offer. With two extraordinary winery resort

destinations to choose from, South Coast Winery Resort and Spa and Carter
Estate Winery and Resort, business gets done with productive meetings that
include fine dining, unmatched lodging, spa time and team building experiences,
all tucked away in the Carter family vineyards just an hour away.

For more information, contact Senior Sales & Catering Manager Patricia
Manansala at 866.994.6379.

I
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analetto Ristorante Veneto, located in Newport Beach’s renowned Fashion Island,
offers guests the most authentic, complete Venetian dining experience in the
country. Canaletto’s sophisticated, welcoming Italian ambiance is highlighted by
gracious and abundant hospitality, five-star service at every table and a diverse
menu with choices for every taste.

Executive Chef Maurizio Mazzon has recreated the authentic foods from his
Veneto, Italy homeland through signature dishes starting with classic Venetian breads
served with extra-virgin olive oil and balsamic vinegar, fresh seafood, expertly prepared
rotisserie and grilled meats, along with poultry and game specialties. Salumi cured meats,
sliced using a Berkel gravity feed slicer to ensure the meat’s flavor isn’t changed through
the slicing process (electric slicers can warm the meat during slicing) are available at an
on-site Italian Mercato along with fresh oysters and shrimp, as well as seafood sourced for
the restaurant’s specialty dishes. Guests will enjoy the extensive menu of risottos prepared
to order Veneto-style, housemade and imported pastas, authentic thin-crust Italian pizzas
from a wood-burning oven, Italian salads and soups, seasonal antipasti, and a wide variety
of regional desserts made on-site.

Canaletto’s namesake is the famous 17th century Venetian artist Giovanni Antonio Canal,
known for his large scale cityscapes of Venice. Echoing the painter’s style, Canaletto’s
architecture was inspired by the great restaurants of Venice. The multiple-room interior is
designed to comfortably fill the third place in guests’ lives, between home and work, a
place for a celebratory meal or an after-work drink. 

Canaletto’s menu, combined with its distinctive wine list sourcing great labels from the
same region of Italy, results in a truly authentic Veneto-inspired dining experience for
guests at lunch or dinner. Canaletto’s expert staff makes guests feel immediately welcome
and eager for their return to Canaletto’s Italian hospitality.

For reservations, please call 949.640.0900 or visit www.ilfornaio.com/canaletto.

Canaletto is located in Newport Beach’s Fashion Island.

C
Canaletto Ristorante Veneto, 

Newport Beach

ust two hours north of Orange County, Ventura County West is an ideal
corporate destination offering accommodations and activities for groups and
executive retreats craving uninterrupted surf, sand, sunshine and shopping.

Ventura County West is made up of four unique city destinations –
Camarillo, Oxnard, Ventura and Port Hueneme – united to provide an array of
affordable, convenient
and inspiring options for
meetings and events,
any time of year. More
affordable than Los
Angeles, and closer than
Santa Barbara, Ventura
County West combines
small-town charm with
big-city access and all
the conveniences of a
seasoned hospitality
industry.

Ventura County West
has more than 5,100 guest rooms and 200,000 square feet of meeting space
within 60+ internationally known hotel brands. This relaxing coastal destination
offers competitive rates for prime meeting spaces and unique event venues such
as beachfront/oceanview, historic, arts/entertainment, museums, natural
environments and full-service hotel conference centers.

Attractions and Adventures
Known as the gateway to California’s central coast, Ventura County West

delivers exciting experiences without the big-city traffic and crowds. Boasting
diverse natural attractions, plentiful shopping, outdoor activities and adventure,
historic sites, a thriving arts and cultural scene, golf courses, farm-to-table dining,
and a lively mix of urban wineries and craft breweries, this gem has it all. Group
adventures are easy here, with the incredible Channel Islands National Park just
12 miles off the coast of Oxnard.

For more about hosting a meeting or event in Ventura County West, visit
VenturaCountyWest.com/Meetings.

Affordable, Convenient, Inspiring

J
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he holidays are around the corner
and Andrei’s is the perfect setting for
all of your upcoming events.
Whether you’re hosting an intimate
dinner for 10 or a corporate

reception for 300, Andrei’s has the ideal
setting to accommodate your event.
Presenting friendly and professional
service; artfully presented cuisine; and
beautiful surroundings, including tasteful
holiday deco; hosting your event at
Andrei’s will surely impress you and your
guests throughout the experience.

Andrei’s offers several venue options
for your private events. There is a
beautiful and convenient event facility on
the ground floor. Andrei’s event facility
can host as few as 10 guests or as many
as 175 seated guests and up to 300
cocktail reception guests. Enjoy a large
private patio, stunning onyx bar, 120”
projection screen for presentations, a
podium and wireless microphone, as
well as Andrei’s signature cuisine and bar offerings.

For a truly spectacular private event, the entire
restaurant may be rented on certain dates. Starting with
the two-story granite and limestone lobby and waterfall,
follow the stairs to the second floor restaurant to discover a
distinctly contemporary and warm atmosphere. The large
open windows reveal glimpses of some of the area’s most
beautiful high-rises, providing a cosmopolitan dining experience right in the heart
of Irvine. The sustainable pecan floors, central granite bar and large, open floor
plan create an ideal environment for a cocktail reception or elegant dinner. There
is also a large private terrace for events or dining, complete with an herb and
citrus garden, fire features and a 65” screen for presentations. 

Paris-trained Chef Yves Fournier sources ingredients from local farms and
ranches to invent dishes that delight the senses and provide a creative

alternative to standard banquet fare.
Andrei’s menu options abound, from
traditional three-course menus, featuring
items like Burrata Mozzarella and
Seasonal Tomato Salad and All-Natural
Filet Mignon with Black Truffle Sauce, to
sumptuous buffets and stations serving
everything from an array of sliders to
custom pastas. Andrei’s California-
inspired private event menu offers
something for every palate. The bar
subscribes to the same philosophy, using
only fresh juices, fruits, herbs and liquors
to develop a tantalizing array of specialty
cocktails and a wine list that is equally
thoughtful and diverse.

Owner Natalia Olenicoff opened
Andrei’s in 2009 as a tribute to her late
brother, Andrei, and his belief in eating
natural, local and sustainable food while
also supporting a relaxing, friendly and
inspiring atmosphere for guests. In order
to further these ideals, all of the

restaurant’s profits are donated to the Andrei Foundation
(www.andreifoundation.com), which supports a number of
local charities. 

In addition to holiday events, Andrei’s is wonderful for
corporate meetings, charitable events, weddings, B’nai
Mitzvahs, tradeshows, anniversary and birthday
celebrations. For event facility information and

reservations, please contact Jennifer Simmons at 949.387.8750 or
Jennifer@andreisrestaurant.com.

Andrei’s is located at 2607 Main Street in Irvine at the corner of Jamboree and
Main, with convenient access to the 405 and 5 Freeways. The restaurant is open
to the public Monday through Friday 11:30 am to 10 pm and Saturdays from 5
pm to 10 pm and can be reached at 949.387.8887 and
www.andreisrestaurant.com. Valet and self-parking are available.

Come Celebrate the Holidays at Andrei’s

T
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roup Dining & Banquets
Conveniently located in the heart of Orange County, Prego Ristorante is

the perfect venue for group dining and banquets, with the capacity to seat
between 150 and 250 guests in a number of comfortable settings. The
space can also be transformed into the perfect venue for an intimate

gathering for smaller parties.

Prego has all that one could wish for in a fine Italian restaurant; an elegant, yet
comfortable atmosphere, attentive service and cuisine that strikes the perfect
balance between traditional authenticity and innovative preparations. The menu
emphasizes regional Italian cuisine, featuring authentic pizza baked in a wood-
fired oven, freshly made pastas, grilled fresh fish, spit-roasted meats and fowl,
and an extensive list of wines from Italy and California that will please even the
most discriminating wine connoisseur. Homemade desserts and pastries make a
perfect ending to an unforgettable dining experience.

Looking for off-site catering? From weddings and rehearsal dinners to
fundraising galas and corporate meetings, our menus can be tailored for each
event. From appetizers to desserts and everything in between – we can bring our
in-house experience to you!

For more information, sample menus, or to make reservations, please call
Special Events Coordinator Alyssa Miller at 949.553.1333.

Prego Ristorante
18420 Von Karman Avenue

Irvine, CA 92612
949.553.1333

www.PregoRistoranti.com

Allow Prego to Help You Create 
Memorable Events

Owners Ruth and Tony Bedi

Executive Chef Ugo Allesina

G
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eatro Martini is a new, edgy, fun and interactive experience that merges
upscale dining with a tantalizing and daring show for couples and groups.
Acrobatics, world-class magic, singing and expert dancing are included in
the show to appease Southern California’s
demanding entertainment marketplace.

Teatro Martini offers a gourmet five-course meal,
served in an intimate, dinner cabaret setting for
200 people.

Located on Beach Boulevard in the heart of
Buena Park, Teatro Martini is the HOTTEST new
show in town. We have many celebrated entertainers that are featured in
various scenes of the show. The acts will be alternating to provide a fresh
experience for new and returning guests.

Our five-course meal will be served throughout the duration of the show. The
menu begins with a tray-passed appetizer, tomato bisque soup and a baby

New SoCal Entertainment Dinner Theater Experience for Grown Ups
green salad topped with a raspberry vinaigrette dressing. Entrees include a
choice of Certified Angus beef brisket, a center cut salmon filet or a quarter
piece of slow roasted chicken, marinated in a savory blend of spices. For

dessert, patrons are delighted with a thick and
creamy cheesecake placed on a graham cracker
crust.

Teatro Martini features an 18-and-over interactive
cabaret and a fine dining experience, signature
drinks and a five-course dinner. Group packages
are available upon request. The shows are

scheduled to run at 8 p.m. on Thursdays, Fridays, Sundays and 9 p.m. on
Saturdays.

Located at 7600 Beach Blvd., Buena Park, California 90620. Shows are
subject to availability. Call for reservations at 844.249.765 or visit
www.teatromartini.com.

irate’s Dinner Adventure is acclaimed as “The World’s
Most Unique Interactive Dinner show.” Guests are
entertained with an astonishing display of special
effects wizardry, aerial artistry, swashbuckling
swordplay, dynamic duels and a classic story of good
vs. evil.

The stage is set on an authentically replicated 18th-century
Spanish galleon in a 250,000-gallon, indoor lagoon with night
sky lighting. Voyagers on each of the six “ships” have their
own fearless pirate “mascot” whom they cheer on as the
adventure unfolds with a cast of a dozen actors, singers and
stunt performers engaging in a bounty of action-packed
exploits accompanied by cannon blasts, and a liberal dose of wit and wizardry. In
addition, more than 150 guests have the chance to play an actual role in each
show as the evil Captain Sebastian the Black leads his crew of renegades to the
ship, taunting the seaport “villagers” (audience members) along the way.

Delicious dining is part of the experience. You get a preshow,
the main show and a three-course meal with every ticket. The
meal includes a variety of appetizers, choice of vegetable soup
or fresh garden salad, bottomless roasted chicken with a
barbeque beef kabob, mashed potatoes and seasoned mixed
vegetables. For dessert, you will receive a fudge brownie a la
mode. Guests can also enjoy unlimited soft drinks during the
show. A cash bar and gift shop is also available.

The adventure hasn’t ended yet because in December, the
Pirates will take Christmas! Bring the family for dinner and stow
away with Captain Kringle and his crew! You might even get a

ship-side visit from Santa Claus himself!

Contact reservations at 714.690.1497 or visit us at
www.piratesdinneradventureca.com. We are located at 7600 Beach Blvd., Buena
Park, CA 90620.

Set Sail for Adventure at the World’s Most Interactive Dinner Show

P
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hen you are searching for the ultimate Italian dining experience, step inside Il
Fornaio in Irvine and take a culinary journey through Italy. Early mornings bring
rustic, crisp crusted bread hot from the oven accompanied by the scent of
fresh-brewed espresso. During lunch and dinner hours, pastas and flavorful
sauces simmer while meats and vegetables roast over hot coals. Bottles of

wine from small, regional wineries
are uncorked to complement the
dishes, which have been crafted in
the custom of Italy’s chefs, bakers
and homemakers.

The authentic food, bread and
wine will transport you to Italy and
the beautiful private dining room
space will create the ultimate
event experience for you and your
guests. Ask to speak with the on-
site event coordinator when
planning your next business
meeting, family gathering,
rehearsal dinner or wedding.

Enjoy happy hour daily with
complimentary antipasti or hold a bocce ball tournament/ happy hour with friends or
colleagues using Il Fornaio’s very own bocce ball court.
Festa Regionale celebrates regional selections

Il Fornaio aspires to bring its guests closer
to Italy with each visit to the restaurant. In
addition to the core menu, Il Fornaio
features a different region of Italy each
month as part of its Festa Regionale
celebration. Dine from this special regional
menu and receive a monthly stamp on the
Passaporto and a reward: a complimentary
loaf of fresh baked Il Fornaio bread or Il
Fornaio’s specially pressed olive oil, for
example. At the end of six consecutive stamped months, Passaporto holders receive a
hand-painted authentic Italian ceramic plate and will be entered for a chance to win the
ultimate Italian experience: a trip for two to Italy.

Il Fornaio is located at 18051 Von Karman Avenue in Irvine. For reservations, please call
949.261.1444 or learn more about Il Fornaio at www.ilfornaio.com.

Transport Your Events 
to Italy at Il Fornaio

W

day of their stay with us. For guests who prefer a serve yourself option,
our Corner Pantry is available 24 hours for your convenience. Choose
from an array of snacks, beverages and sundries any time of the day or
night.

Additionally, the Hilton Costa Mesa offers a full menu of services to
enhance the quality of your special event, whether it’s a corporate
conference, a family reunion or anything in between. From catering to

audiovisual equipment, our professional event planners are on hand to assist with any and
all of your Orange County event needs. The Hilton also supplies online tools including a
Guest List Manager and Resources to make event organizing even easier.

Book your next group at the Hilton Orange County/Costa Mesa and receive a special
incentive. Please contact the Sales Office and mention promo code “Poppy” for more
information. 714.540.7000

here’s no better place in the country to enjoy the good life than in
Southern California. At the Hilton Orange County/Costa Mesa,
we’ve distilled the essence of California into an unforgettable
hotel experience.

Contemporary, and with an intuitive approach to service that never
feels forced, we help guests relax in a way that’s only possible here.
From our fresh California Rim cuisine to our proximity to the beaches,
wineries, and a wealth of arts and culture, it all adds up to one thing: A delicious slice of
California life!

Hilton Orange County/Costa Mesa is home to wonderful dining options, from the casual
elegance of our signature restaurant, Bristol Palms California Bistro, to the on-the-fly, grab-
and-go choices at our coffee bar, Bristol Brew. We also offer guests 24-hour room service,
and Executive Level guests are welcome to an included breakfast and reception hour every

T
The Hilton Orange County/Costa Mesa Celebrates the Essence of California
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nfused with modern
elegance and classic,
chic style, the AAA Four
Diamond Awarded
Avenue of the Arts

Hotel is the perfect urban
gathering place. Poised in
the hub of Orange
County’s Corporate and
Cultural Center and the
Performing Arts District,
the hotel’s tranquil lakeside
atmosphere provides an
eclectic blend of artistic
elements, luxury and
unmatched personal service. Here,
you’re just steps away from the
acclaimed Segerstrom Center for the
Arts and just a short walk from world-
renowned shopping at South Coast
Plaza. Not to mention, just minutes
from all the excitement of the city.

The hotel’s state-of-the-art
executive meeting and conference
facilities encompass over 15,000
square feet of flexible indoor and outdoor space. In addition, the hotel’s well-
appointed 238 guest rooms feature resort-style lodging with premier amenities
and its signature restaurant, Silver Trumpet, which offers contemporary Californian
cuisine to help create the perfect location to host your event.

The event professionals at the Avenue of the Arts Hotel are eager to help you
plan a truly unforgettable event and are available to assist you with every last
detail, from custom menus to audio-visual equipment to centerpieces.

For more information, please contact Avenue of the Arts Hotel’s catering
professionals today at 714.442.8607 to arrange a tour and see for yourself how
the style and flexibility of the hotel’s space can best serve your needs.

Costa Mesa’s Only Four Diamond Hotel

I

usiness trips don’t have to be all about work. Today’s business travelers
have a new mindset. They’re not just business people on their way to a
meeting or conference, but rather individuals thinking about making the most
of every opportunity. “Bizcations” – a blending of business and pleasure
vacations – are on the rise. Also known as “bleisure” travel, it’s the new

trend in travel. Why not blend work and play when there are so many benefits?
Seeing the local sites before or after meetings, or tacking on extra vacation days
to the beginning or end of a business trip and bringing your family along makes
the travel that much more enjoyable.

As the lines between our professional and personal lives continue to blur with
24/7 connectivity, so do our travel habits. According to an Orbitz trend report, 72%
of U.S. business travelers surveyed said that they take extended business trips
adding a leisure component, and 43% take their significant others on business
trips.

The reason behind the boom in bleisure travel extends far beyond the fact that it
stretches your vacation dollars; it also stretches your limited vacation time,
meaning less time away from the office overall.

Of course, as with any new trend, new rules of protocol apply. Here are some
tips for appropriately mixing play into your work schedule.

u Clear it with your company in advance to avoid misperception of expense-
report impropriety.

u Make sure your hotel provides executive/business facilities so that you can 
get your work done when necessary without distraction.

u Consider working in a weekend before or after your business commitments 
and check with the hotels and car rental agencies to see if weekend rates 
drop.

If you’re the boss, you’ll look like a hero for offering this option to your key
people. Of course you want your employees to keep business as the focus of a
business trip, but if incorporating some personal time can help employees relax
and enjoy themselves while on the road, they will likely be happier, more
productive, loyal members of your team.

At West Coast Charters, we are recognizing an evolution in the priorities of the
charter customer. The one-time priority of utilizing private aircraft to maximize
business productivity is now about finding the best way to use the asset to fulfill all
travel needs. When chartering an aircraft you, in effect, “own” the entire aircraft.
Why not fill the extra seats with your family or friends and stay through the
weekend? We offer a diverse fleet of private aircraft from turboprops to heavy jets
able to fulfill virtually any flight mission, including your bizcation!

www.wcas.aero

B
The Bizcation: 

A Growing Trend in Business Travel
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cott’s Restaurant & Bar, founded by the late Malcolm Stroud and Simon
Snellgrove, founding principal of Pacific Waterfront Partners, and directed by
General Manager Robert Redaelli is taking its final bow after 26 wonderful
years. Located for more than a quarter-century next door to Orange County’s
thriving Theater District at its landmark corner of Bristol and Anton streets,

Scott’s will close January 2016.

“I am highly proud of what we accomplished at Scott’s. It has
been a tremendous honor to have served our patrons over the
last 26 years,” said Simon Snellgrove. “We will cherish the
many memories that were created here with generations of
families, and we are lucky to have been part of a very special
time when the area grew up around us. The time is right for us
to say thank you Orange County, it has been lovely.”

Scott’s, while receiving coveted awards this year including The International Star
Diamond Award and the 2015 Golden Foodies People’s Choice Award for Best

Scott’s Restaurant & Bar –
Join Us for Our Final Holiday Season!

Seafood, will exit on a high note.
General Manager Robert Redaelli
credits Scott’s excellence and success
to Executive Chef Michael Doctulero
and the entire Scott’s team. “It is with a
heavy heart that we are ending our time
here at South Coast Plaza. Our success
is simply a result of the excellence and
creativity our team exudes and has
maintained consistently for years.”

Scott’s final bow gives way to King’s
Seafood Company, whose plan is to
rebuild the landmark corner with its
premium seafood restaurant Water Grill
slated to open August 2016. King’s will
take possession of their new lease
February 1.

Scott’s, as they always have, will be
celebrating their final holiday season in
grand style. Details on Thanksgiving,
Christmas Eve and New Year’s Eve can
be found at
scottsrestaurantandbar.com. Scott’s
also has limited dates available for your
holiday event. 

Book your holiday event now and you
will receive a complimentary
champagne toast for your guests
(applies only to private events in the
month of December). Contact Scott’s
Director of Events Aaron Maher today at
714.979.8121 or at
amaher@scottsseafood.com. Scott’s
will make it a holiday PARTY to
remember.

About Scott’s Restaurant & Bar
The late Malcom Stroud opened

Scott’s Seafood in San Francisco at the
corner of Lombard and Scott in 1974
and then, together with Simon
Snellgrove, they brought the restaurant
to South Coast Plaza in July 1989 at the
request of the late Henry T. Segerstrom.
The restaurant rebranded in 2009 as
Scott’s Restaurant & Bar and is
considered South Coast Plaza’s best
seafood restaurant. This year, it proudly
celebrated 26 years at South Coast
Plaza. Scott’s is the area’s preferred
restaurant choice for special occasions,
power-lunches, pre-theater dinners,
happy hour, Sunday jazz brunch or for
private events. This impressive
restaurant always served the highest
quality ingredients and the season’s
freshest produce, harvested from a local
organic farm. Classic, yet contemporary,
seafood was the restaurant’s trademark
along with outstanding service in a
stylish, yet warm and friendly,
atmosphere. It is considered a
cherished landmark restaurant akin to
San Francisco-style dining.

S
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