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Special Occasion Packages 

 

The Plush Package 
 

Includes the following per person  
 
 

Hors d’ Oeuvres 
(Select Two – Four Pieces per Person) 

Swedish Meatballs 
Spicy Chicken Drumettes 

Mini Quiche Lorraine 
Deep Fried Mushrooms 

Seafood Stuffed Mushrooms 
Fresh Cut Seasonal Fruit 

Spicy Chicken or Beef Satay 
Vegetable Crudités 

 
Cash Bar 

Champagne Toast & Unlimited Fruit Punch 
Cake Cutting Included 

 
Entrée Selection 

Marinated Sirloin Steak 
Grilled to perfection 
Chicken Marsala 

Topped with sweet marsala wine sauce & mushrooms 
Baked Salmon 

Accented with a creamy dill sauce 
 

All above entrees are served with mixed green salad or Caesar salad,  
Red Rosemary Potatoes or Rice Pilaf, Fresh Seasonal Vegetables and Rolls & Butter 

Coffee, Decaf, Iced Tea and Hot Tea 

 
Buffet available for  

Lunch  
& 

Dinner  
 

All Prices are subject to an 18% Service Charge & 8.25% Sales Tax 

11022 Aviation Blvd., Los Angeles, CA 90045 • (310) 670-3093 
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Special Occasion Packages 

 

The Elegant Package 
Lunch  

& 
Dinner 

Includes the following per person  
 

Hors d’ Oeuvres 
(Select Three – Four Pieces per Person) 

Swedish Meatballs 
Spicy Chicken Drumettes 

Mini Quiche Lorraine 
Deep Fried Mushrooms 

Seafood Stuffed Mushrooms 
Fresh Cut Seasonal Fruit 

Spicy Chicken or Beef Satay 
Vegetable Crudités 

 
One Hour Hosted Soft Bar 
Includes: Beer, Wine, Soda & Juice 

Champagne Toast & Unlimited Fruit Punch 
Cake Cutting Included 

 
Entrée Selection 

Marinated Sirloin Steak 
Grilled to perfection 
Chicken Marsala 

Topped with sweet marsala wine sauce & mushrooms 
Baked Salmon 

Accented with a creamy dill sauce 
 

All above entrees are served with mixed green salad or Caesar salad,  
Red Rosemary Potatoes or Rice Pilaf, Fresh Seasonal Vegetables and Rolls & Butter 

Coffee, Decaf, Iced Tea and Hot Tea 
 
 

Buffet available for  
Lunch 

& 
Dinner 

 
All Prices are subject to an 18% Service Charge & 8.25% Sales Tax 

11022 Aviation Blvd., Los Angeles, CA 90045 • (310) 670-3093 
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Special Occasion Packages 

 

The Elite Package 
Lunch 

& 
Dinner 

Includes the following per person  
 

Hors d’ Oeuvres 
(Select Four – Four Pieces per Person) 

Swedish Meatballs 
Spicy Chicken Drumettes 

Mini Quiche Lorraine 
Deep Fried Mushrooms 

Seafood Stuffed Mushrooms 
Fresh Cut Seasonal Fruit 

Spicy Chicken or Beef Satay 
Vegetable Crudités 

 

One Hour Hosted Bar 
Includes: Well drinks, Beer, Wine, Soda & Juice 

Champagne Toast & Unlimited Fruit Punch 
A Glass of House Cabernet or Chardonnay with Dinner 

Cake Cutting Included 
 

Entrée Selection 
Roast Prime Rib of Beef 

Served with au jus & creamed horseradish 
Chicken Mozzarella 

Stuffed with spinach and mozzarella cheese 
Baked Salmon 

Accented with a creamy dill sauce 
 

All above entrees are served with mixed green salad or Caesar salad,  
Red Rosemary Potatoes or Rice Pilaf, Fresh Seasonal Vegetables and Rolls & Butter 

Coffee, Decaf, Iced Tea and Hot Tea 
 

Buffet available for  
Lunch  

& 
Dinner 

 
All Prices are subject to an 18% Service Charge & 8.25% Sales Tax 
11022 Aviation Blvd., Los Angeles, CA 90045 • (310) 670-3093 

 



 

Uâyyxà 
 (Minimum 75 Guests Required) 

Buffet includes Choice of Rice, Potato or Pasta.   
Fresh Vegetables, Dessert, Rolls & Butte,. Coffee or Tea. 

 
Salad Selections 
Lunch Select Four 
Dinner Select Five 

 
California Greens & Dressings 

Red Skin Potato Salad 
Fresh Melon & Citrus Fruits 

Italian Pasta Salad 
Oriental Chicken Salad 

Marinated Cucumber & Tomato 

Farfalla Pasta with Chopped Vegetables & Bay Shrimp 
Tropical Fruit Salad with Candied Walnuts 

Surimi, Crab Style Salad 
Sliced Domestic Cheese & Crackers 
Caesar Salad, Croutons & Parmesan

 
 

Entrée Selection 
Lunch Select Two 

Dinner Select Three  
 

Broiled Halibut, Meuniere 
Baked Salmon, Dill Sauce 

Shrimp & Scallop Fettuccini 
Rigatoni with Zesty Marinara 

Sirloin Tips with Roasted Potatoes 
Penne Pasta Pesto, Spicy Italian Sausage 

Baked Ham, Pineapple Glaze 
Roast Beef, au jus 

Slow Roasted Turkey Breast 
Breast of Chicken, Sun dried tomato, artichoke & olives, finished with a red coulis 

Chicken Mozzarella, Peppercorn Sauce 
        

Additional Specialties 
(In place of one entrée are charged per person) 

 
Cold Poached Salmon, Garni  

Roast Prime Rib of Beef, au jus carved table side 
Beef Wellington, carved tableside

 
 

Desserts 
 

An Assortment of Cakes, Pastries and Cheesecakes 
 
 

 
All Prices are Subject to an 18% Service Charge & 8.25% Sales Tax.    

11022 Aviation Blvd., Los Angeles, CA 90045 • (310) 670-3093 
 



 

11022 Aviation Blvd., Los Angeles, CA 90045 • (310) 670-3093 
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Please review the following when booking your event with The Proud Bird 

 
Event Hours  

 Lunch 11 am to 4 pm     Dinner 6 pm to 12 am 
(A charge of $200.00 if evening functions would like to extend reception until 1:00 am.) 

(Day functions cannot extend past 4:00 pm, unless written confirmation is received by the catering office.) 
 

 

Ceremonies:  
All ceremonies include a rehearsal prior to the event, Gazebo, Aisle Runner and Chairs. 
Ceremony times are as follow: Lunch – 10:00 am / Dinner 5:00 pm 
 
Room Rental:  
Rental charges are contingent upon the food and beverage minimum of your room. 
Rentals will be charged to functions set for meetings only and are based on minimums, 
labor charges and related charges. 
 
Bar & Bartender Fees:  
A complete bar service is available with a required minimum of $200.00 in sales or a 
$75.00 bartender fee will be assessed.   
 
Food & Beverage:  
No food or beverage may be brought onto the premises.  All food catered for each event 
is prepared by our Executive Chef. 
 
Guarantees & Final Payment:  
All final guarantees of attendance and payment must be given to the catering office no 
later than 5 DAYS prior to the event. No menu or linen changes or decreases in 
guarantee will be accepted after 14 days prior to the function. The Proud Bird will 
charge the final guaranteed number of guests or the actual number of guests, whichever 
is greater. Final payment is accepted in the form of cash, cashier’s check or money 
order and due 3 days prior to the event. 
 
Served Entree Selection:  
We recommend that you limit your entree selection to ONE entree, however if TWO 
entrees are requested, you will be required to pay the higher of the two prices.. 
 
Service Charge & Sales Tax:  
All prices are subject to an 18% Service Charge and 8.25% sales tax.   
 
Loss or Damage:  
The Proud Bird will not assume any responsibility for damage or loss of merchandise or 
articles left on the premises prior to or following the event. 


