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Holidays with a View 

At the Porto Vista Hotel in Little Italy 

 

 

 

Fun | Fabulous | Festive | Frugal 

This year the Porto Vista Hotel makes holiday entertaining Fun.  Choose from several 
Fabulous plated, buffet, or reception Menus for lunch or dinner celebrations.  Be 

Festive this year and dine overlooking the San Diego Bay from The Glass Door Restaurant, 
our tented roof top or one of our private venues at the Porto Vista Hotel…all with a view.  

Where else can you get a killer view, amazing food, spot-on service and be frugal...                             
without appearing to be! 

 

 

 

Our gift to you 

For every 1,500 dollars you spend in holiday entertaining from December 1st to January 
16th you will receive one deluxe room with breakfast for two (subject to availability) as 

our gift to you!  The more you spend the more you earn.  Redeem your room on the night of 
your event, raffle it off at your party or hang on to it for a special occasion. 

 

 

 

 

 

 

 

To book your event or for further information contact our Events Department. 

619-564-3998 
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Plated Options 

Our plated meals offer choices for the group for each course and are accompanied by artisan 
rolls, iced tea for lunch | coffee & tea for dinner 

 

Velvet 
first course 

Chefs Seasonal Soup 
or 

Mercato Salad 
baby greens | bosc pear | candied walnuts | manchengo cheese 

Michigan sweet tart cherries |champagne vinaigrette 
 

second course 
Grilled Chicken Breast 

sweet potato hash | Brussels sprout petals | chicken jus 
or 

Grilled Coho Salmon 
swiss chard | leek | shallot |  peruvian potato | roasted fennel | buerre rouge  

or 

 Cabernet Braised Short Ribs 
truffled macaroni & cheese | crimini mushrooms  

 

third course 
baileys glazed doughnuts & coffee 

30 dollars per guest 
 

Silk 
first course 

Chefs Seasonal Soup 
or 

Crab Cake 
granny smith apple | fennel | spiced cider aïoli | chive caviar 

or 

Mercato Salad 
baby greens | bosc pear | candied walnuts | manchengo cheese 

michigan sweet tart cherries |champagne vinaigrette 
 

second course 
Grilled Chicken Breast 

sweet potato hash | Brussels sprout petals | chicken jus 
or 

 Cabernet Braised Short Rib 
truffled macaroni and cheese | crimini mushrooms  

or 

 Lobster Risotto 
artichoke hearts | leeks | mushrooms | corn | asparagus 

or 

Vegetarian Cassolette 
Flageolet Beans | Cannellini Beans | Cranberry Beans 

 

third course 
Warm Apple Pie & cinnamon ice cream 

36 dollars per guest 
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Buffet Options  

Our buffet meals are accompanied by artisan rolls, iced tea for lunch | coffee & tea for dinner 
 

Organza 

Mercato Salad 
baby greens | bosc pear | candied walnuts | manchengo cheese 

michigan sweet tart cherries |champagne vinaigrette 
 

Antipasto 
duck prosciutto | capicolla | salumi | sopressata | marinated olives  

 roasted peppers | pommery mustard | grilled vegetables 
 

Grilled Chicken Breast 
 steamed spinach & chicken jus 

 

 Maple Brined Pork Loin 
cider reduction 

 

 Apple Braised Green Cabbage 
crème fraîche mashed potatoes 

 

Petite Fours 
25 dollars per guest 

 

Tulle 

Mercato Salad 
baby greens | bosc pear | candied walnuts | manchengo cheese 

michigan sweet tart cherries |champagne vinaigrette 
 

Roasted Beet Salad 
baby greens | goat cheese chiogga beet | golden beet | fennel 

champagne vinaigrette 
 

Antipasto  
capicolla | salumi | sopressata | marinated olives  

 roasted peppers | pommery mustard | grilled vegetables 
 

Grilled Chicken Breast 
steamed spinach & chicken jus 

 

 Cabernet Braised Short Rib gremolata 
 

 Maple Brined Pork Chop 
cider reduction 

 

Apple Braised Green Cabbage 
crème fraîche mashed potatoes 

 

Assorted Petite Fours 
35 dollars per guest 
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Reception 

 
Our receptions are based on a minimum of 40 guests 

 
Chiffon 

 
passed 

 ~choose 3 selections~ 
 

crab cake | chicken brochette 
poached apple & blue cheese tartlet 

shrimp ceviche in a tortilla cup | spanikopita 
petite corn soufflés | crab poppers 

pork wontons | assorted mini flatbreads 
 

Stations 
The Mercato Salad 

baby greens | bosc pear | candied walnuts | bleu cheese 
michigan sweet tart cherries |champagne vinaigrette 

 

Cheese Board 
brie | humbolt fog | gorganzola | manchengo | crostini | lavosh | grapes | toasted nuts 

 

Charcuterie 
duck prosciutto | capicolla | salumi | sopressata | marinated olives  

 roasted peppers | pommery mustard 
 

Carving 
 Maple Brined Pork Loin 

warm cabbage salad & cider reduction 
 

Dessert & Coffee Station 
assorted cookies | brownies | petite fours 

coffee | tea 
 

55 dollars per guest 
 
 

Beverage Package 
house selected beer & wine | soft drinks 

1 hour of service 
10 dollars per guest 
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Glass Door Restaurant 

These menus are available exclusively at the Glass Door Restaurant 

Charmeuse Luncheon 

first Course 
~choose one for the group~ 

Chefs Seasonal Soup 
or 

Mercato Salad 
baby greens | seckle pear | candied walnuts | manchengo cheese 

Michigan sweet tart cherries |champagne vinaigrette 
 

second course  
~choose one for the group~ 

Grilled Chicken Breast 
sweet potato hash | brussel sprout petals | chicken jus 

or 
 Cabernet Braised Short Rib 

truffled macaroni & cheese | crimini mushrooms  
 

third course 
gingerbread Pudding & rum raisin ice cream 

19 dollars per guest 
 
 

Sauvage Dinner 
 
 

first course 
Seafood Beggars Pouch 

Shrimp | scallops | bouillabaisse 
Marquee Chardonnay, Australia 2008 

 
second course 

Flat Iron Oscar 
Hollandaise | crab timbale | asparagus 

Martin & Weyrich Nebbiolo, Central Coast 2006 
or 

Pan Seared Snapper 
roasted vegetable farotto | orange zabaglione 

Newton “Red Label” Chardonnay, Napa 2007 
 

third course 
Jamaican Spiced Rum Cake 

maple syrup foam 
Eggnog Martini 

25 dollars per guest | 35 dollars with the 2 ounce wine pairings 
 


