Private Event Packages

WELCOME TO MEDITERRANEO
Mediterraneo is located on the grounds of the beautiful Westlake Village Inn,
nestled between its very own private lake and authentic working vineyard
on 17 lush acres.
Mediterraneo brings the culinary excellence and stylish atmosphere of a
European bistro to beautiful Westlake Village. The restaurant captures the essence
and warmth of the Mediterranean region with its diverse menu, featuring Greek,
Italian and French food. Mediterraneo offers unique bistro-style dining with its
fresh, locally sourced, nutritious and wonderfully delicious dishes.
Our menu is inspired by a passion for fresh, seasonal cuisine that showcases the
best of local produce and tantalizes guests with classic and contemporary
favorites, fusing sunny Mediterranean and Californian influences. We specialize
in serving Mediterranean dishes in a sexy and romantic setting.
Surrounded by lush gardens, vineyards and a private lake, Mediterraneo
is the best venue to provide you and your guests with the most unforgettable
private dining experience in Westlake Village. Our location provides a unique
setting for your next special occasion. We combine atmosphere, exceptional
service and modern elegance to create the perfect setting for your next
corporate or social event. With our luxurious private and semi-private dining
rooms, each venue offers a variety of dining options to accommodate both
seated parties and cocktail receptions.
To schedule a private event, please contact us with any questions
or make reservations by calling us at 818.889.9105.
We look forward to creating a memorable experience for you and your guests.

SORRENTO TERRACE

FIRESIDE ROOM

Styled after a Mediterranean estate, replete with signature charm
and a cozy stone fireplace, our Tuscan style patio is the perfect location
for alfresco dining.

Enjoy elegant fine dining overlooking the lake in our semi-private venue
featuring two glowing crystal chandeliers, an intimate fireplace and beautiful
wrought iron candlelit alcoves.

(800 sf)

(851 sf)

LAKESIDE PATIO

ZURICH

(1102 sf)

Partake in alfresco dining while enjoying splendid views of the lake, our private
vineyards and the golf course. This romantic patio provides stunning views
and exquisite scenery.

STARTERS

Guest selection of the following:

chef ’s zuppa

Chef’s daily soup creation

mediterraneo caesar salad

with pecorino anchovy dressing, crostini and shaved parmesan

MAINS

Guest selection of the following:

rocky`s roasted 1/2 chicken

herb rubbed free range chicken, roasted potatoes,
heirloom carrots, chicken jus

tagliatelle bolognese

ribbon pasta with Emilia romagna region meat sauce

king salmon

roasted NZ salmon,Yukon gold creamer potatoes, heirloom carrots
and Italian salsa verde

DESSERTS
white chocolate mousse

white chocolate mousse with wild berries and almond florentine

$42.00 per person

IBIZA

FLORENCE
STARTERS

STARTERS

Guest selection of the following:

chef ’s zuppa

with pecorino anchovy dressing, crostini and shaved parmesan

mediterraneo caesar salad

bolognese and mozzarella in crispy rice balls with arrabiata sauce

arancini

vine ripe tomatoes, imported buffalo mozzarella, basil with extra virgin olive oil

MAINS

Guest selection of the following:

rocky`s roasted 1/2 chicken

herb rubbed free range chicken, roasted potatoes, heirloom carrots, chicken jus

prime sirloin

char grilled 8oz angus filet served with with roasted potatoes and carrots in a barolo sauce

paccheri con melanzane

wide tube pasta, eggplant ragu, pomodoro, ricotta salata

Guest selection of the following:
Chef’s daily soup creation
with pecorino anchovy dressing, crostini and shaved parmesan
bolognese and mozzarella in crispy rice balls with arrabiata sauce

Guest selection of the following:
herb rubbed free range chicken, roasted potatoes, heirloom carrots, chicken jus
12 oz. prime sirloin with roasted potatoes and carrots in a barolo sauce
wide tube pasta, eggplant ragu, pomodoro, ricotta salata

king salmon

roasted NZ salmon,Yukon gold creamer potatoes, heirloom carrots
and Italian salsa verde

DESSERTS

Guest selection of the following:

tiramisu

espresso soaked Italian cookies, marsala mascarpone cream, chocolate

white chocolate mousse

white chocolate mousse with wild berries and almond florentine
$49.00 per person

mediterraneo caesar salad
arancini

caprese salad

MAINS

rocky`s roasted 1/2 chicken
filet mignon

paccheri con melanzane
king salmon

roasted NZ salmon served with Yukon-gold creamer potatoes, heirloom carrots
and Italian salsa verde

DESSERTS

Guest selection of the following:

tiramisu

espresso soaked Italian cookies, marsala mascarpone cream, chocolate

white chocolate mousse

white chocolate mousse with wild berries and almond florentine

New York cheesecake

classic cheesecake topped with fresh berries
$59.00 per person

PARIS
STARTERS

Guest selection of the following:

chef ’s zuppa

Chef’s daily soup creation

arancini

bolognese and mozzarella in crispy rice balls with arrabiata sauce

MAINS

Guest selection of the following:

mediterraneo salad

butter lettuce, chicken, candied pecans, Fuji apples, dried cranberries, bleu cheese
and scallions tossed in our citrus vinaigrette
*Vegetarian option available

turkey club

fresh roast turkey, Applewood smoked bacon, lettuce, tomato, aioli, ciabatta bread

grilled chicken paillard

pounded marinated free range chicken breast, arugula salad with fennel, tomato, olive,
lemon dressing

salmon piccata

grilled salmon, sautéed spinach, lemon caper sauce

DESSERTS

Guest selection of the following:

flourless chocolate cake

warm tortino served with fresh whipped cream, mixed berries

white chocolate mousse

white chocolate mousse with wild berries and almond florentine
$36.00 per person
(lunch only)

VIENNA
MAINS

Guest selection of the following:

breakfast wrap

scrambled eggs, cheddar cheese, applewood smoked bacon, avocado and potatoes in a
spinach flour tortilla, served with fresh fruit

wild mushroom omelet

wild mushrooms, caramelized onions, mozzarella cheese, baby spinach, served with fresh
fruits and breakfast potatoes

grilled salmon and quinoa

baby spinach, quinoa, cucumber, avocado, tomatoes, fresh herbs, preserved lemon
vinagrette

mediterraneo salad

butter lettuce, grilled chicken, candied pecans, apples, dried cranberries, blue cheese, scallions, citrus dressing

pan plano

thin crispy flat bread with a salad of tomatoes, black olives, caper berries, pesto, chile flakes,
ricotta cheese and arugula

the burger

with aged cheddar, diced tomatoes, red onions, pickles, lettuce and aioli on brioche bun.
served with fries.

DESSERTS

Guest selection of the following:

white chocolate mousse

white chocolate mousse with wild berries and almond florentine

tiramisu

espresso soaked Italian cookies, marsala mascarpone cream, chocolate
$32.00 per person
(brunch only)

BAR MENU
Mediterraneo proposes a great selection of craft cocktails for your guests’ enjoyment.
A few favorites include: French Diva, Balsamic Strawberry Martini, IL Segreto.

EVENT DETAILS
PRIVATE ROOM MINIMUMS
All private event spaces require a minimum food and beverage guarantee. The
minimum guarantee is based on food, beverage and alcohol. The minimum guarantee
does not include gratuity and sales tax.

COCKTAIL & BEVERAGE PRICING
Cocktail menu available upon request

WINE BY THE BOTTLE
Our extensive wine list is available at www.med-rest.com

*pricing is approximate and is subject to change

HOTEL ACCOMMODATIONS
The Village at Westlake Village Inn™ is the ultimate choice for any special event or
a weekend getaway. The Inn offers almost everything a guest could ask for on a
holiday or special occasion. Whether it’s a day event or a week-long stay, our staff is
always ready to cater to your needs.
Call now for reservations | 818-889-0230.
www.westlakevillageinn.com
You may also connect with the Westlake Village Inn’s
FaceBook, Twitter, Instagram and Pinterest accounts for updates.

32037 Agoura Road | Westlake Village, CA | 91361
www.med-rest.com
located on the grounds of the Westlake Village Inn

