PRIVATE EVENTS

CYRUS

ALEXANDER VAI EY

Dinid®Journe


mailto:amber@cyrusrestaurant.com

PRIVATE EVENTS

THE CYRUS DINING JOURNEY

Experience Cyrus's signature moveable feast — an experience

designed for groups of 12-30.

o Beginin the Bubbles Lounge:

0 Welcome reception with a glass of grower producer Champagne and an

amuse bouche to begin the evening

0 Next, join Chef Douglas Keane and the team in the kitchen:
0 Guests explore the kitchens, sampling bites from stations throughout.
o Chefs are available to answer questions as they work
o Enjoy an invitation to the pastry kitchen for fresh-baked breads

o Adjourn to the Cyrus Dining Room

0 The next courses are served in our g|ass-wa||eo| dining room with its

expansive views of the valley.

0 Your meal is complemented by an exquisite beverage pairing of local and

worldly wines with some surprise offerings as well
o Finally, The Chocolate room:

o Enjoya final treat in our mysterious Chocolate Room, toss a wish into
the Chocolate fountain, and leave with a parting gift of house made

confections to cap off the night.




PRIVATE EVENTS

INCLUDED:

O

O

O

O

Exclusive access to Cyrus Restaurant and its gardens

Tasting menu designed by Chef Douglas Keane served in the
Bubbles Lounge, Kitchen, and Dining Room

Premium Beverage Pairing by Cyrus Schultz
Private seating at one |ong tab|e
Custom music selection

Visit to the Chocolate Room with parting gift and custom gobo

Pricing: S17,500 for first 12 guests
Additional Guests: $750/guest

Options to customize:

O

O

Krug Champagne upgrade ($95/guest)
Aged Ossetra Caviar service, 15g ($80/guest)
Signed Copy of Chef Douglas Keane’'s memoir (540/guest)

Consult with Beverage Director Cyrus Schultz to customize your

beverage pairing (AQ.)

All pricing is inclusive of service charge and tax.

CYRUS

ALEXANDER VALLEY
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