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BRIX offers a variety of private and semi-private dining options perfect for happy hour,
casual dining, business functions and special events. We provide you and your guests
with gracious and knowledgeable staff, custom menus and personalized beverage
service. Our event manager is dedicated to helping you plan and coordinate your event.
Please feel free to call, email, or visit anytime to talk with us. We look forward to
hosting you!

BRIX has 4 private rooms and a lounge:

e The Bordeaux Room seats up to 50 people. With a beautiful stone carved décor
and a state of the art fireplace, it is a beautiful and unique setting for your event.

e The Vista Room accommodates up to 30 guests with views of the Piazza and
opens up to the covered patio.

e The Tuscan Room (perfect for groups of 10 to 12) will features an intimate
setting accented by two cellar doors and quaint view of the patio to give an “Old
World” feel.

e The Cellar Room seats up to 24. Set off of our main dining room, it has stunning
vaulted ceilings and two cellar doors that close to make your event private.

e The Grotto is great for “mix and mingle” gatherings and wine tastings.

Any of these will be perfect for your next party or business dinner. BRIX does not
charge for the rooms. We do ask, however, that you meet a food and beverage
minimum which varies by the season and the day of the week.

Special requests and amenities
BRIX can arrange to have flowers or custom centerpieces delivered to your event. The
Cellar Room is equipped with a 65” plasma television. The Bordeaux Room has a 70”
LCD television. Both rooms have VGA connectivity for a computer and a Blu-Ray/DVD
player.

Staff

BRIX is happy to provide a professional and efficient staff for your private dining
experience for a gratuity of 20%. Some events may require extra fees. All fees and costs
will be listed in the Event Agreement for your event.

Beverages
BRIX will help you select the perfect wine for your event. Selections will be based on
number of guests, duration of event and special wine requests. We offer an
international wine list as well as hand-selected draught and bottled beers. We have
something that every palate will enjoy!

Custom Menus
At BRIX you have several options for your dinner event. Choose from one of our pre-
selected menu options below or have our chef design a dinner specifically for your
guests. Vegetarian substitutions are available on all menus. Please notify us of any
special dietary requirements or food allergies.




Wine and Hors d'ceuvre Events

BRIX has the perfect setting to host your next hors d'ceuvre gathering! We are able to
accommodate parties of 10 to 100. We provide a beautiful setting for corporate functions

or a more casual atmosphere to enjoy with friends and family. Choose from our
gourmet hors d'ceuvre menu and award-winning wine list.

Tenderloin crostini w/ cheddar cream sauce, shaved tenderloin & mushrooms.
Beef slider with prosciutto & aged cheddar

Chicken slider with butterkédse cheese, pancetta, arugula & balsamic vinaigrette
Jumbo shrimp with spicy tomato & coconut dip

Mini crab cake with tomatillo cocktail sauce (minimum 3 dozen)

Ceviche shooter with pineapple, serranos & fresh herbs (minimum 3 dozen)
Parma ham & shaved Parmigiano-Reggiano bruschetta

Mini griddled Gruyere & prosciutto sandwich

Crispy beef wonton with spicy mango sauce

Pork & peanut wonton with plum sauce

Chicken satay with peanut sauce

Beef satay with hot mango dip

Greek-spiced beef kofta with fresh mint

Tomato & basil bruschetta

Warm mushroom & manchego bruschetta

Pepperoni pizza crostini

Minimum order of 12 pieces per item (unless otherwise specified)
Order must be placed 72 hours in advance

Each
$3
$5

$3
$2.5
$2
$2
$2
$2
$2
$2
$2
$2
$2
$1.5
$1.5




Wine and Cheese Pairings
(minimum of 10 people)

Wine and cheese is a classic combination that has gone hand in hand for centuries.
Either one tasted alone can be good, but when paired correctly together, can leave a
lasting impression. Our wine and cheese pairings give you the opportunity to taste

individually paired cheeses with complementing wines.

Choose any combination of wine (2 red, 2 white; 3 red, 1 white; etc) and we will pair
each wine with one of our hand-selected cheeses.

Minimum one white wine selection, minimum of 10 people

3 wines $30 per person

4 wines $35 per person

5 wines $40 per person

6 wines $45 per person

Select up to 10 pairings




The Tuscan Room

Friday Night Chef’s Table in the Tuscan Room

Every Friday our chef will create a family-style menu for 10 people. The menu will be

based on chef’s inspiration from local markets and the best ingredients available. Put
your trust in our hands for a memorable Friday night. Call now to make your
reservation! On other days of the week, the Tuscan Room Menu is available for your
intimate gathering.

$89 per person (plus tax & gratuity)

Tuscan Room Menu
(available Monday + Thursday and Saturday after 5pm)

First Course - select one:

e Jumbo shrimp nachos w/ chorizo sauce

e Jumbo shrimp, scallion & bacon risotto

e Pizza w/ chipotle pesto, shrimp, mozzarella, bacon, arugula, fried egg & truffle
oil

e House salad w/ organic greens, gazpacho vegetables and sherry shallot
vinaigrette

e Caesar salad w/ applewood smoked bacon and fried egg

e Arugula salad with shaved nectarine, brie, diced mango, spiced pecans &
balsamic vinaigrette

Second Course - select one:

e House made spicy fettuccine with seared chicken, sun-dried tomato butter, fried
capers, cherry tomato, green and red peppers

e Seared steelhead salmon served over shrimp, scallion & bacon risotto w/ lemon
oil

e Filet mignon w/ Parisian gnocchi, wilted greens & red wine shallot reduction

e BRIX burger topped w/ pancetta, caramelized onions, and Cambozola cheese
served w/ truffle fries

e 14-oz French-cut pork chop brined, rubbed, roasted & served w/ fried
mascarpone polenta sticks, greens & smoked port reduction w/ fresh sage

Third Course - select one:
e House made creme briilée
e Summer berry bread pudding
e Chocolate terrine, creme anglaise w/ dried stone fruit gastrique
e Chocolate Truffles
e Chef’s choice of artisan cheese

$69 per person (plus tax & gratuity)




Wine & Dine Dinner
Available Monday thru Wednesday after 5pm

Select a glass of red or white wine

Select one entrée:
e BRIX Burger w/ Cambozola cheese & caramelized onion on a pretzel bun w/
truffle fries
e Chicken sandwich w/ pepper jack cheese, guacamole, arugula & chipotle
mayonnaise
e BRIX chicken salad w/ romaine, tomatoes, apples, hominy, poblanos, tortilla
strips & toasted pepitos with toasted cumin vinaigrette

$20 per person (plus tax & gratuity)

BRIX Modest Menu
Available Monday thru Wednesday after 5pm
An economic approach to the three course dinner: elegant and delicious!

First Course:
House Salad

Second Course - select one:
e Bacon wrapped beef and veal meatloaf served over potato puree & topped w/
red wine shallot reduction
e Chicken piccata with garlic sautéed spinach & lemon risotto

Third Course - select one:
e House made creme briilée
e Summer berry bread pudding
e Chocolate terrine, creme anglaise w/ dried stone fruit gastrique
e Chocolate Truffles
e Chef’s choice of artisan cheese

$30 per person (plus tax & gratuity)




Three Course Signature Dinner Menu
(Available after 5pm)

First Course
House Salad

Second Course - select one:
Seared Steelhead Salmon shrimp, bacon & scallion risotto w/ lemon oil
Filet mignon w/ Parisian gnocchi, wilted greens & red wine shallot reduction
14-0z French-cut pork chop brined, rubbed, roasted & served w/ fried
mascarpone polenta sticks, greens & smoked port reduction w/ fresh sage

Third Course - select one:
House made creme briilée
Summer berry bread pudding
Chocolate terrine, creme anglaise w/ dried stone fruit gastrique
Chocolate Truffles
Chet’s choice of artisan cheese

$49 per person (plus tax &gratuity)




Four Course Grand Dinner Menu
(Available after 5pm)

Appetizer - select one:
e Jumbo Shrimp Nachos
e Chausseur Pizza
e Thai Shrimp salad cups

First Course:
Mini Grilled Cheese with house salad and gazpacho with avocado cream

Second Course - select one:
e Filet mignon w/ Parisian gnocchi, wilted greens & red wine shallot reduction
e 14-0z French-cut pork chop brined, rubbed, roasted & served w/ fried
mascarpone polenta sticks, greens & smoked port reduction w/ fresh sage
e House made fettuccine with jumbo shrimp, anchovy butter, green and red
peppers and cherry tomato

Third Course - select one:
e House made creme briilée
e Summer berry bread pudding
e Chocolate terrine, creme anglaise w/ dried stone fruit gastrique
e Chocolate Truffles
e Chef’s choice of artisan cheese

$59 per person (plus tax & gratuity)

*All food subject to change seasonally.




