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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

WELCOME! 

Thank you for considering Ballast Point Kitchen at Miramar for your upcoming event! We offer a 
variety of private dining spaces for meals, meetings, happy hours, and other private functions. We 
can accommodate additional people for presentations, meetings or standing events depending on the 
set-up. Please contact our event staff for more details. 

The following pages list our event spaces and menu packages. We can accommodate dietary 
restrictions or specific needs. Please let us know how we can help customize your event. 

FOR INQUIRIES & ASSITANCE PLEASE CONTACT: 

miramarevents@ballastpoint.com 
(858) 790-6901

Cheers! 
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

THE SCULPIN ROOM 

Food and Beverage minimum varies by days of week and season.  

Linens and decor not included. Can be rented for an additional cost. 
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

DORADO ROOM 

Food and Beverage minimum varies by days of week and season.  

Linens and decor not included. Can be rented for an additional cost. 
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

PATIO

Full patio: max capacity 220  

Half patio: max capacity 130 

Food and Beverage minimum varies by days of week and season. 
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

SEXTANT

Max capacity 50 people, cocktail style 

Food and Beverage minimum varies by days of week and season. 
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

TASTING ROOM

Max capacity 30 people, cocktail style 

Food and Beverage minimum varies by days of week and season. 
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

A NOTE ON MENUS: 

Special requests for menu items can be accommodated by our team of chefs. 
Availability and pricing depend on time of year and size of event. 

Personal touches can be arranged prior to event with banquet chef and event manager. 
Optional entrées for vegan and/or dietary restrictions. 

SMALL BITES 
Priced per piece, 20 piece minimum 

Vegetable Spring Rolls $4 

Jalapeno Poppers $4 

Skewered Tomato, Basil, and Mozzarella $4 

Chicken Rolled Tacos $4 

Thai Chicken Sate teriyaki aauce $4 

Beef Empanada $5 

Crab Cake Tartelettes $6 

Coconut Shrimp sweet chili glaze $6 

Wagyu Beef Sliders lettuce, tomato, onion, and cheddar cheese $7 

Buffalo Chicken Sliders $6 

Deviled Eggs choice of Classic or Spicy Asian $4 

Lumpia choice of beef or chicken $4 

Pot Stickers choice of pork or chicken $4 
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

A LA CARTE APPETIZERS 
Serves 20 

Margarita Pizza (per pizza- serves 8) $16 

Smoked Sausage Pizza (per pizza- serves 8) $17 

Salsa and Guacamole tortilla chips $50 

Truffle Fries garlic aioli and truffle powder $55 

Sweet Potato Waffle Fries curry ketchup and comeback sauce $40 

Chef’s Seasonal Hummus choice of: Sculpin buffalo, roasted garlic, or lemon pesto $45 

Buffalo Cauliflower Bites house made Sculpin hot sauce, blue cheese crumbles, and 
ranch dipping sauce $55 

Pretzel Bites hot beer cheese and beer mustard $55 

Ahi Poke wonton crisps $120 

Cheese & Charcuterie Board $120 

Ballast Point Wings choice of: Sculpin buffalo or BA Piper Down BBQ $110 

APPETIZER PACKAGES 

Choose four: $30 per person 
Choose six: $40 per person 
Choose eight: $50 per person 

Margarita Pizza (based on 1 pizza per 8 guests)  

Smoked Sausage Pizza (based on 1 pizza per 8 guests)  

Salsa and Guacamole tortilla chips  

Truffle Fries garlic aioli and truffle powder  

Sweet Potato Waffle Fries curry ketchup and comeback sauce  

Chef’s Seasonal Hummus choice of Sculpin buffalo, roasted garlic, or lemon pesto 

Buffalo Cauliflower Bites house made Sculpin hot sauce, blue cheese crumbles, and 
ranch dipping sauce  

Pretzel Bites hot beer cheese and beer mustard 

Ahi Poke wonton crisps  

Cheese & Charcuterie Board  
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

BREAKFAST 
$23 per person 

Assorted Pastries 

Bagels and Muffins served with butter and cream cheese 

Fruit Preserves 

Greek Yogurt served with house made granola and fresh fruit 

Served with apple juice, orange juice, and fresh brewed coffee 

SANTA MARIA BBQ BAR 
$50 per person 

SALAD 

Baby Green Salad cherry tomato, onion, croutons, and lemon thyme vinaigrette

ENTRÉES (CHOOSE TWO) 

BBQ Chicken Breast 

Santa Maria Salsa Grilled Skirt Steak 

Grilled Linguica Sausage 

Mindful “Chicken” Fajitas +$6 per person (vegetarian/vegan upon request) 

SIDES 

Grilled Seasonal Vegetables with smoked tomato vinaigrette 

White Cheddar and Truffle Mac & Cheese 

DESSERT 

Fresh Baked Cookies and Brownies 
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

SANDWICH BAR 
$45 per person 

SALAD 

Baby Green Salad cherry tomato, onion, croutons, and lemon thyme vinaigrette

SANDWICHES (CHOOSE THREE) 
Additional entrée +$14 per person 

Roast Turkey on Rye lettuce, Swiss cheese, and bacon  

Roast Beef brie cheese, caramelized onion, and beer mustard 

Chicken on Ciabatta lettuce and avocado 

Mindful “Chicken” Caesar Wrap (vegan) 

Tomato and Mozzarella on Focaccia pesto mayo (vegetarian) 

SIDES (CHOOSE ONE) 
Additional side +$7 per person 

Truffle Fries 

Sweet Potato Fries 

Italian Pasta Salad 

DESSERT 

Fresh Baked Cookies 

TACO BAR 
$54 per person 

Taco Salad 

Salsa and Guacamole tortilla chips 

Choice of 3 proteins: spicy shrimp, vegetable fajita, pollo, or shredded barbacoa beer. Mindful 
“chicken” available +$6 per person (vegetarian/vegan upon request) 

Mexican Rice 

Pinto Beans (vegetarian) 

Handmade Tortillas corn and flour blend 

Included sides: crema, diced onion, cilantro, lime wedges, salsa

Add guacamole +$4 per person 

Churros chocolate and Dulce de Leche 
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

CALIFORNIA DINNER BUFFET 
$66 per person 

STARTERS (CHOOSE TWO) 

Quinoa Salad avocado, almonds, watercress, golden raisin, house beer vinaigrette (v) 

Chopped Grilled Vegetable Salad balsamic reduction (veg)

Shrimp Ceviche tortilla chips 

ENTREES (CHOOSE TWO) 
Additional entrée +$14 per person 

Seared Catch of the Day lemon and olive tapenade  

Skirt Steak chimichuri 

Grilled Spicy Shrimp garlic, parsley, lemon juice and flake salt 

Grilled Chicken Breast garlic and herbs 

Fried Eggplant Neapolitan (lasagna style) homemade marinara sauce (v & gf) 

Mindful “Chicken” Lemon Pepper Orzo (vegetarian/vegan upon request) +$6 per person 

SIDES  

Garlic and Rosemary Mashed Potatoes 

Roasted Root Vegetables caprese quinoa salad (v & gluten-reduced) 

Rice Primavera 

DESSERT 

Brownies & Seasonal Fruit 
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

PLATED DINNER 
$70 per person 
Entrée selections due 7 days prior to event 

SALAD (CHOOSE ONE)

Seasonal Baby Greens cherry tomato, onion, croutons, and lemon thyme vinaigrette

Caesar Salad chopped romaine hearts, caesar dressing, grated Parmesan, croutons

ENTRÉE (CHOOSE ONE) 

Beer Braised Short Ribs Victory at Sea demi-glace, roasted garlic mashed potatoes, pearl 
onion and roasted carrot 

Seared Branzino Filet olive tapenade, shrimp risotto, and a lemon caper sauce 

Drunken Chicken mango cream sauce, honey roasted seasonal vegetables, and 
Primavera rice 

Vegetarian Lasagna homemade marinara sauce (veg & gluten-reduced) 

Mindful “Chicken” and Roasted Vegetable Ratatouille (vegan & gluten free) 

DESSERT (CHOOSE ONE) 

Flourless Chocolate Marquise raspberry coulis 

Strawberry Shortcake citrus biscuit, vanilla whipped cream
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

HAND CRAFTED DESSERTS 

DESSERT PLATTERS 
Serves 20

Lemon Bites $100

Brownie Bites $100

Churros chocolate and Dulce de Leche $100

Tiramisu $125

German Chocolate Cake $125  

Raspberry Marscapone $125 

Flourless Chocolate Marquise $125 

Macarons assorted (gf) $140
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

BAR SERVICES 

BEVERAGE STATIONS 

Iced Tea or Lemonade served with lemon and sweeteners  $20/GALLON 

Caffe Calabria Victory at Sea Blend Coffee served with half & half and 
sweeteners, serves 15  $40/GALLON 

HOSTED BAR TAB | BILLED PER DRINK 

Hosted bars are available on a per drink basis with the bar tab included with final payment at the 
conclusion of the event. Bar includes all Ballast Point draft beer as well as glasses 
of wine from our wine list. Host of event may specify any limitations to the tab. 

EXAMPLES OF PRICING 

Draft Beer $3-$10 

Wines by the Glass $10-24 

Soda Fountain, Fresh Lemonade, & Iced Tea $3 

Caffè Calabria Victory at Sea Blend Coffee $4 

DRAFT BEER & WINE TICKETS | $ PER DRINK 

Redeemable for any draft beer, wine by the glass or non-alcoholic beverage. The tickets are charged 
on consumption by the price of the drink, you do not pre-pay for the tickets. 

NO HOST BAR | CASH & CARRY 

Guests purchase drinks on their own tabs.  Beverage pricing will reflect current pricing offered in 
tasting room for all draft beers, wines and non-alcoholic beverages. Will not be included in food and 
beverage minimum. 
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All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.  

PRIVATE EVENT DETAILS 

MENU SELECTIONS & GUEST COUNTS 
All menu selections are due 7 days prior to your event date and submitted to the Events Department. An 
increase in menu items will be acceptable with 3 days’ notice to the Ballast Point Culinary Team. Final guest 
counts are due 3 days in advance for buffet style service or plated meal options. You will be charged for the 
guaranteed guest count or the actual number of guests served; whichever is greater.  

F&B MINIMUMS/RENTAL FEES 
All private and semi-private reservations are based off a food and beverage minimum requirement. All F&B 
minimums will be discussed with the Events Team:  Holidays and Peak Season minimums subject to increase. 
Large parties are subject to a 24% service charge. The 24% service charge is subject to sales tax. 

PAYMENT GUARANTEES/CANCELLATION POLICY 
A signed contract and authorized credit card number is needed to secure your reservation; a non-refundable 
deposit may be required for your event. Other form of Final payment can be made in cash or credit card.  All 
charges incurred are subject to a 24% service charge and appropriate sales tax. The 24% service charge is subject 
to sales tax. Any cancellations made 7 days prior to the event will be charged 100% of the anticipated revenue to 
the credit card on file. 

OUTSIDE FOOD AND BEVERAGE 
Ballast Point - Miramar as a licensee is responsible for the administration of the sales and service of all beverages 
and food products. Therefore, no food and beverage of any kind will be permitted to be brought into or removed 
from Ballast Point - Miramar by the Client or any of the Client’s guests or invitees, unless pre-authorized by 
management, prior to event.

Outside Alcohol is not allowed, please inform your guests of this policy as this could result in a revocation 
of our beer and wine license and would shut down our establishment. A $500 Fee will be charged to the 
card on file in the event that any empty alcohol containers are found.  

We do offer a great selection of wines in addition to our beers, but you are welcome to bring in your favorite 
bottle of wine with a corkage fee of $35 per bottle (maximum of 5 bottles).  

ACCEPTED FORMS OF IDENTIFICATION 
We accept valid: Driver's license, State ID's, Passports, Passport Cards, Military ID's, Mexico ID's and Canadian 
ID's. 




