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Meet the Team
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Born and raised in San Diego, Executive Chef Eric Manuel spent many of his childhood days helping his father in the 
kitchen when he catered events. In 2001, Eric decided to turn his passion for food and cooking into a career and joined the 
first graduating class in the Culinary Program at The Art Institute of California - San Diego. Having grown up in a home with 
tradtional Filipino food and culture, Chef Eric found inspiration in Asian cuisines and fueled his passion by working as a 
sushi chef in several local Japanese and Asian Fusion restaurants. In 2008, Chef Eric joined the culinary team at The Dana 
and quickly became an indispensable asset to the Firefly Eatery & Bar. His creativity and ability to craft unique and exciting 
dishes allowed him to excel in the hospitality industry. In 2010, Eric was named Executive Chef, a role in which he 
continues to delight guests with his refined, New American cuisine. He enjoys creating menus and memorable experiences 
that are globally inspired for our guests and diners alike. Chef Eric and his team strive to support San Diego purveyors and 
provide quality, delicious food by using local and sustainable ingredients whenever possible. When Chef Eric is able to 
sneak some time off from work, he donates his expertise to local charities as well as teaches sushi classes at his alma 
mater. He enjoys traveling and having the opportunity to experience different cuisines and cultures from all over the world 
and continually endeavors to bring diversity and enjoyment to every plate.

Executive Sous Chef Justin Deignan joined The Dana's culinary team in 2015. Originally from Sacramento, he is happy to 
now call San Diego home. Having always been drawn to the culinary arts, Justin decided to switch fields from Education 
and turn his passion for creating food into his career. He enrolled at The Art Institute of California - San Diego in 2010 
where he obtained a degree in Culinary Arts. Upon graduating, Justin honed his skills training with some of San Diego's 
most celebrated chefs including Christian Graves at East Villages' JSix and Anthony Sinsay at La Villa in Little Italy. 
Justin's favorite dish or specialty to prepare is hot fudge sundaes. In his spare time, Justin enjoys exploring all that San 
Diego has to offer. You may even catch him on his day off gallivanting around town in search of the hippest, newest 
restaurant or bar to find amazing bites or craft brew.

Growing up with an amazingly culinary focused family, Executive Pastry Chef, Mariana Barajas, was always surrounded by 
strong role models from the start. Mariana's mother, grandmothers and her aunts played an important role in her fascination 
for cooking and her innate confidence in the kitchen. After graduation in 2010 from Southwestern College, Chula Vista's 
Culinary curriculum, Mariana dove into the savory side of the industry. It wasn't until Chef Mariana was accidentally 
appointed a pastry course that she grew to appreciate the art. Mariana went on to graduate with accolades from the 
prestigious Art Institutue of California - San Diego. In 2013, Chef Mariana joined The Dana pastry team, working her way up 
to Executive Pastry Chef in less than a year and a half. She is an important asset to the culinary team with a keen eye for 
detail, technique and artistic design. Mariana enjoys creating new and fresh desserts, and challenging herself to new 
techniques as much as she can. With her love for travel, Mariana works hard to bring her teachings into the kitchen where 
she will keep creating outstanding desserts and designing stunning experiences for guests.

Executive chef 

Eric Manuel

Executive Sous chef 

Justin Deignan

Executive Pastry chef 

MAriana Barajas



breakfast Buffets
Minimum of 25 people. Buffets are replenished for one hour. 

Choice of orange juice, apple juice, cranberry juice or pineapple juice. 
Freshly brewed regular & decaffeinated coffee and hot Tazo teas.

Continental "The Basics" Breakfast Buffet | $25

Standard Breakfast | $32

Breakfast Buffets Enhancements

Choose two: Bagels, Muffins, Croissants, Pastries or Tea Breads 
Sliced fresh fruit 
Assorted yogurts 

Housemade Granola

The Basics with the addition of scrambled eggs, breakfast sausage & applewood smoked bacon, 
breakfast potatoes, assorted muffins & pastries.

Scrambled Eggs | $5 
 

French Toast | $5 
 

Applewood Smoked Bacon | $6 
 

Breakfast Sausage | $6 
 

Hot Oatmeal | $4 
 

Boxed Cereals | $4

*Plated Breakfasts are available* 

Please ask your Catering Manager 

for more details
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brunch

Mission Bay Brunch | $45

Minimum of 40 people. Buffets are replenished for one hour.

Orange juice, cranberry juice or apple juice 
Assorted hot Tazo teas, regular and decaffeinated coffee 

Breakfast pastries, tea breads, a variety of muffins and buttery croissants 
Sliced fresh seasonal fruit 

Breakfast potatoes 
Applewood smoked bacon and breakfast sausage 

Scrambled eggs 
Seasonal vegetables 

Garden Salad with a variety of dressings 
Dessert Table - miniature cheesecakes, chocolate mousse cups & seasonal fruit cobbler 

Includes choice of one item from the following: 

Chicken Florentine

Fresh Local Catch

GravLax

Enhance your Brunch experience:

Seared chicken breast on a bed of sauteéd spinach and sun-dried tomatoes, topped with feta cheese. 
Finished with a roasted red pepper sauce

Pan roasted local white fish served over a citrus buerre blanc

House-cured salmon served with cream cheese, capers, red onion, mini bagels, 
tomatoes and diced hard boiled eggs

Carving Station with a choice of the following: 
Ham, Roast Beef or Turkey Breast | $15 

 
Omelet Station | $12 

 
Pancake, French Toast or Waffle Bar | $10 

 
Bottomless Mimosas | $6 

 
Enhancement Items require Attendant/Bartender Fee of $100.00

Peppercorn Flat Iron
Grilled flat iron steak covered in a peppercorn cabernet demi-glace
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Specialty Breaks

The Meeting Planners "All Day" Break Package | $35

Minimum of 25 people. Buffets are replenished for one hour. Specialty breaks include regular & 
decaffeinated coffee, hot Tazo teas and assorted soft drinks.

Early AM Starter 

Ballpark Break | $18

The Continental Basics Buffet 
 

Choose 2 of two Snacks: 
Chocolate chip, oatmeal raisin and peanut butter cookies 

Individually bagged popcorn, potato chips or pretzels 
Sliced fresh fruit 

Walnut fudge brownies 
Tortilla chips, salsa and guacamole 

Assorted granola bars 
Choice of 1 of the following: 

Assorted soft drinks & bottled water 
Freshly brewed regular and decaffeinated coffee, assorted hot Tazo teas 

 

Coffee Refresh | $9

Baja Break | $15

Fresh and Healthy Break | $16

Munchies | $16

Create your own nachos! Tortilla chips, salsa fresca, nacho cheese, frijoles, 
jalapenos, guacamole and sour cream

Assorted regular and greek yogurt, including fresh berries, dried fruits, nuts, 
granola, sliced fresh fruit display and vegetable crudites

Morning Refresh 

Freshly brewed regular and decaffeinated coffee, assorted hot Tazo teas 
 

Afternoon Break

Housemade potato chips, french onion dip, chocolate chip cookies and fudge brownies

Soft pretzels, Cracker Jacks, salted peanuts and miniature corndogs, with traditional condiments 

Make it a Full ALL-DAY PACKAGE with the addition of our 
Deli Buffet for lunch | $60 per person 
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A La Carte Break

Freshly brewed regular or decaffeinated coffee | $65 per gallon 
 

Hot Tazo teas | $65 per gallon 
 

Iced tea, lemonade, fruit punch | $65 per gallon 
 

Orange juice, tomato juice, cranberry juice or grapefruit juice | $65 per gallon 
 

Assorted diet and regular soft drinks | $4 each 
 

Bottled water | $4 each 
 

Mineral water| $60 per dozen 
 

Granola bars | $40 per dozen 
 

Fresh muffins, pastries and croissants | $45 per dozen 
 

Bagels and cream cheese | $45 per dozen 
 

Assorted box cereals with milk | $40 per dozen 
 

Chocolate chip, oatmeal raisin and peanut butter cookies | $45 per dozen 
 

Fudge brownies | $45 per dozen 
 

Assorted regular and greek yogurt | $40 per dozen 
 

Individually bagged potato chips or pretzels | $40 per dozen 
 

Assorted mixed nuts | $15 per pound 
 

Trail mix (mixed nuts, dried fruit and chocolate pieces) | $15 per pound 
 

Tortilla chips, salsa and guacamole | $10 per person 
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Lunch Salads

California Fiesta Salad | $28
Spring mix with black beans, shredded cheese, tomatoes, avocados 
and sweet corn with the choice of achiote marinated chicken or beef 

served with chipotle ranch dressing

Thai Steak Salad | $30

Caesar Salad | $26

Tuna Nicoise Salad | $30

Charbroiled steak with ginger-soy marinade, snow peas, bean sprouts, 
cilantro, wonton crisps and toasted almonds served over mixed greens 

and served with thai peanut dressing

Crisp romaine lettuce topped with croutons, parmesan cheese 
and creamy caesar dressing

Seared rare ahi tuna, baby potatoes, hard boiled eggs, tomatoes, 
haricot verts and served with tapenade vinagrette

Mediterranean Greek Salad | $28
Spring mix with kalamata olives, crumbled feta, cucumber, 

tomatoes, red onion and served with greek dressing

Cobb Salad | $28
Fresh cut romaine lettuce, tomatoes, cucumbers, avocados, 

applewood smoked bacon, hard-boiled egg, blue cheese crumbles and diced turkey 
with your choice of creamy ranch or blue cheese dressing

Lunch Salads include rolls & butter, choice of dessert (see Desserts Selections page), 
iced & hot Tazo teas, freshly brewed regular and decaffeinated coffee

Beef | $7 
Chicken | $6 
Salmon | $7 
Shrimp | $8 

Tofu | $5

Additional Protein Choices

6



Lunch Sandwiches

Club Sandwich | $30
Triangles of golden toast piled high with layers of oven-roasted turkey, ham, 

applewood smoked bacon, cheddar cheese, lettuce and tomato 
 

Vegetable Wrap | $28

Boxed Lunch | Add $4 per person

Santa Fe Chicken | $30

Chilled roasted vegetables, bibb lettuce, feta cheese and pesto aioli wrapped in a spinach tortilla

Choice of any cold sandwich. Selection comes with choice of potato chips 
or whole fruit and includes freshly baked cookie and soft drink. 

Charbroiled chicken breast, grilled anaheim chile, fresh tomato, lettuce, 
avocado, jack cheese and chipotle mayonnaise, served on a french roll.

Teriyaki Steak Wrap | $32
Grilled flat iron steak, jasmine rice, bean sprouts, cilantro, 
red onions and teriyaki sauce wrapped in a fresh tortilla

Portobello Mushroom | $28
Marinated portobello mushroom with roasted red bell pepper, 
bean sprouts and melted mozzarella cheese on a ciabatta roll

Lunch Sandwiches include choice of potato salad, coleslaw, pasta salad or fresh fruit. 
Choice of dessert (see Dessert Selections page), iced and hot Tazo teas 

and freshly brewed regular & decaffeinated coffee.

Vietnamese BAHN mI | $32
Roasted pork, cilantro-lime aioli and pickled vegetables, served on a french roll
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Lunch Entrees

Citrus Herb Salmon | $34
Pan roasted salmon with a citrus buerre blanc

Chicken Marsala | $32
Seared chicken breast served with marsala cream sauce and topped with wild forest mushrooms 

 

Chicken Florentine |$32

Braised Short Ribs | $37

Peppercorn Flat Iron | $36

Slow cooked marinated beef short ribs with a red wine reduction

A 6 oz. angus steak topped with peppercorn cabernet demi-glace 

Pan Roasted Local Catch | $34
Fresh local fish pan roasted with a whole grain mustard sauce

Lunch entrees include choice of Caesar salad or mixed greens 
with citrus or balsamic vinaigrette, ranch or italian dressing.

Rolls and butter 
Seasonal vegetables 

Choice of garlic mashed potatoes, seasoned rice pilaf or sweet potato mash 
Choice of dessert (see Dessert Selections page) 

Iced & hot Tazo teas, freshly brewed regular and decaffeinated coffee

Seared chicken breast on a bed of sauteéd spinach and sun-dried tomatoes, topped with feta cheese 
and finished with a roasted red pepper sauce
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Lunch Buffets

Deluxe Lunch Buffet | $46

Minimum of 25 people. Buffets are replenished for one hour. Includes iced & hot Tazo teas 
and freshly brewed regular & decaffeinated coffee.

Choice of two salads: 
Green garden salad, Caesar salad, pasta salad or fresh fruit salad 

Choose two starches: 
Rice pilaf, roasted red potatoes, wild rice or garlic mashed potatoes 

Chef's choice of fresh, seasonal vegetable 
Rolls and butter 

Choice of two desserts (see Dessert Selections page) 
 

Choice of two entrees: 
 Citrus Herb Salmon

Rosemary Chicken

Deli Buffet | $38

Pan roasted salmon with a citrus buerre blanc

Choice of two: 
California mixed greens salad with citrus vinaigrette and honey-mustard dressings 

Caesar Salad 
Pasta Salad 

Fresh Fruit Display 
 

Sliced Assorted Deli Meats: 
Selections include top round roast beef, roasted turkey, ham and salami 

 
Sliced Deli Cheeses: 

Swiss, pepperjack and cheddar 
 

Assorted breads and rolls with a variety of condiments, 
fresh tomatoes, lettuce, pickles, pepperoncinis and sliced onions 

Fresh baked cookies and fudge brownies

Peppercorn Flat Iron

THree Cheese Manicotti
Asiago, fontina and cheddar cheese garnished with basil and diced roma tomatoes

Chicken Florentine

Oven roasted chicken breast seasoned with fresh herbs and topped with a rosemary cream sauce

Seared chicken breast on a bed of sauteéd spinach and sun-dried tomatoes, topped with feta cheese 
and finished with a roasted red pepper sauce
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Grilled flat iron steak covered in a peppercorn cabernet demi-glace



Southwest Buffet | $42

Chile Rellenó

Baby mixed greens with roasted corn, black beans and nopales 
with cilantro vinaigrette and chipotle ranch dressings 

Fruit salad 
Spanish rice and black beans 

Corn & flour tortillas 
Flan and cinnamon churros 

 
Choice of two entrees:

Steak Rancheros

Chicken Fajitas

Fresh Local Catch

Cheese Enchiladas

Sliced steak grilled with peppers, onions, tomatoes and cilantro in our fresh tomato sauce

Chicken breast sauteéd with fresh tomatoes, onions and peppers

Pan roasted local white fish with poblano salsa

Traditional enchiladas filled with cheddar and monterey jack cheese

Roasted poblano pepper stuffed with mexican cheeses with a lightly spiced red sauce

Salad Bar Buffet | $30 
Choice of two: 
Caesar Salad 

California mixed greens with tomato, red onion, cucumber, croutons, carrots 
and feta cheese, with citrus vinaigrette and honey-mustard dressings 

Pasta Salad 
Fresh Fruit Display 

Rolls and butter 
Fresh baked cookies and fudge brownies

With Grilled Chicken | $35 

With Grilled Salmon | $38
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Dinner Entrees

Chicken Florentine | $45

Rosemary Chicken | $45

Salmon Picatta | $55

Macadamia Crusted Local CAtch | $56

Oven roasted chicken breast seasoned with fresh herbs and topped with a rosemary cream sauce

Seared salmon filet with a garlic, lemon and caper white wine sauce

Macadamia nut crusted local white fish with pineapple buerre blanc

Filet Mignon | $58
8 oz. Angus steak topped with a cabernet demi-glace

Dinner entrees include choice of caesar salad or mixed greens 
with citrus or balsamic vinaigrette, ranch or italian dressing.

Rolls and butter 
Chef's choice of fresh, seasonal vegetables 

Choice of garlic mashed potatoes, seasoned rice pilaf or sweet potato mash 
Selection of dessert (see Dessert Selections page) 

Iced & hot Tazo teas, freshly brewed regular and decaffeinated coffee

Herb Crusted Sea Bass | $56

Surf & Turf | $60

Seared Chicken and Filet Mignon | $58
Seared petite filet mignon and boneless chicken breast with cabernet demi-glace

Seared petite filet with a cabernet demi-glace and jumbo shrimp scampi

Lemon herb crusted sea bass with porcini mushroom sauce

Seared chicken breast on a bed of sauteéd spinach and sun-dried tomatoes, topped with feta cheese 
and finished with a roasted red pepper sauce
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Dinner Buffet

Salmon

Minimum of 40 people. Buffet is replenished for one hour. 
Includes iced & hot Tazo teas, freshly brewed regular and decaffeinated coffee.

The Dana Buffet | $65

Fresh Local Catch

Rosemary Chicken

Peppercorn Flat Iron

California mixed green salad with citrus vinaigrette and honey mustard dressings 
Rolls and butter 

Choice of two starches: 
Garlic mashed potatoes, seasoned rice pilaf or sweet potato mash 

Chef's choice of fresh, seasonal vegetables 
Choice of two desserts (please see Dessert Selections page) 

Choice of three entrees:

Pan seared local white fish with lemon-caper buerre blanc

Oven roasted chicken breast seasoned with fresh herbs and topped with a rosemary cream sauce

Penne pasta tossed in a creamy pesto sauce

Roast Pork Loin
Lean and tender pork loin served with roasted apples

Grilled salmon with roasted corn and lemon thyme sauce

Mango Chicken

Creamy Pesto Pasta

Marinated chicken breast topped with a mango-pineapple salsa

MaCARONI & cHEESE
Macaroni baked in a creamy cheddar cheese sauce
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Grilled flat iron steak covered in a peppercorn cabernet demi-glace



Theme Buffets

Blazin' Trails | $57
Skillet potatoes 
Baked beans 

Corn bread with honey butter 
Dessert choice of Apple Cobbler or Bread Pudding 

 
Choice of two salads: 

Red potato salad 
Coleslaw 

Mixed green salad with citrus vinaigrette and honey mustard dressing 
 

Choice of two entrees: 
Pulled Pork 

Slow cooked pork shoulder with BBQ sauce 
Whiskey Chicken 

Sautéed chicken in a sweet and savory whiskey sauce 
Spare Ribs 

Traditional Kansas City style 
BBQ Brisket

Minimum of 40 people. Replenished for one hour. 
Includes iced & hot Tazo teas, freshly brewed regular and decaffeinated coffee.

Italian | $57
Choice of two salads: 

Mixed green salad with citrus or balsamic vinaigrette 
Caesar salad 

Antipasto salad - Italian salamis, fontina and provolone cheese, pepperoncinis, kalamata olives, 
artichoke hearts and red onions in olive oil 

Caprese salad - cherry tomatoes and buffalo mozzarella tossed with a basil vinaigrette 
 

Choice of two entrees: 
Lasagna 

Layers of zesty ground beef, tomatoes and creamy ricotta cheese 
Tortellini 

Cheese stuffed pasta topped with tomato sauce 
Chicken Parmesan 

Parmesan breaded chicken breast covered in tomato sauce, 
mozzarella and parmesan cheeses 

Margarita Pizza 
Mozzarella, oregano, fresh basil and tomato sauce 

Shrimp & Vegetable Scampi 
Jumbo shrimp and fresh, seasonal vegetables tossed with a garlic butter and white wine sauce 

Eggplant Parmigana 
Lightly breaded eggplant covered in tomato sauce, mozzarella and parmesan cheeses 

 
Seasonal Vegetables 

Garlic Bread 
 

Choice of one starch: 
Spaghetti with Marinara Sauce 

Marbled Potatoes 
 

Choice of one dessert: 
Tiramisu  

Espresso Ganache Cake 
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Polynesian Buffet | $57
Fried Rice 

Stir Fried Vegetables 
Sweet bread with butter 

Dessert choice of Hawaiian Sponge Cake or Chocolate Macadamia Cheesecake 
 

Choice of two salads: 
Green garden salad with sesame ginger and citrus vinaigrette dressings 

Hawaiian coleslaw 
Macaroni salad 

 
Choice of two entrees: 

Teriyaki Chicken 
Charbroiled chicken with teriyaki sauce 

Macadamia Crusted Local Catch 
Fresh local white fish with a macadamia nut crust, finished with pineapple teriyaki glaze and fresh cilantro 

Orange Glazed Pork Loin 
Lean and tender roasted pork loin glazed with an orange sauce 

Mango Chicken 
Marinated chicken breast topped with a mango-pineapple salsa 

Ginger Beef 
Tender sliced beef sautéed with a ginger sauce

South of the Border | $57
Tortilla chips with guacamole and salsa 

Spanish rice 
Black beans 

Corn and flour tortillas 
Churros and Flan 

 
Choose two salads: 

Jalapeno caesar salad 
Fresh fruit salad 

Green garden salad with roasted corn, cilantro vinaigrette and chipotle ranch dressings 
 

Choice of two following entrees: 
Chipotle Glazed Salmon 
Topped with mango salsa 

Carne Asada 
Grilled sirloin marinated with fresh herbs and garlic 

Tomatillo Chicken 
Roasted chicken sautéed with fresh cilantro and tomatillo sauce 

Sea Bass 
Fresh pan seared sea bass with poblano sauce 

Cheese Enchiladas 
Traditional enchiladas filled with cheddar and monterey jack cheeses, baked in red sauce 

Chili Relleno 
Roasted fresh poblano chile stuffed with mexican cheeses with a lightly spiced red sauce
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Mission Bay Starter | $20
Imported and domestic cheeses with assorted crackers 

Sliced fresh fruit display 
Creamy spinach artichoke dip with toasted baguettes 

Fresh vegetable crudités with ranch and blue cheese dressings

Baja Taco | $22
Make your own chicken or beef tacos! 

Soft flour and corn tortillas with lettuce, shredded cheese, tomatoes, 
sour cream, cilantro, onions, tortilla chips, 

salsa, guacamole, black beans and spanish rice

Italian Pasta | $20

Pizza Party | $18

Seafood and Sushi | $25

Al dente penne pasta and spinach & cheese tortellini each with your choice of marinara, pesto or alfredo sauce 
with bay shrimp, italian sausage and roasted peppers 

Garlic cheese bread 
Served with caesar salad for an additional $2 per person 

 

Pick two pizza selections: 
Four Cheese, Vegetarian, Meat Lovers, Supreme or Pepperoni 

Served with bread sticks and buffalo chicken wings 

Shrimp and snow crab 
served with horseradish and cocktail sauces 

Spicy tuna rolls and california rolls 
served with wasabi, pickled ginger and soy sauce

Station Buffets
Minimum of 25 people. Buffet is replenished for one hour and set for two hours. 

Minimum of three stations required.

Taste of the Mediterranean | $18
Roasted red pepper hummus and pita bread 

Olive tapenade & baba ganoush 
Tabbouleh salad 

Spanakopita 
Chicken skewers with tzatziki sauce
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Tea Time | $15
Finger sandwiches include: 

Cucumber and Dill 
Apricot and Brie 

Turkey and Cranberry 
Lox and Cream Cheese 

Fresh Fruit Display

Martini Mash Or Martini Mac | $18
Start with garlic mashed potatoes or creamy macaroni and cheese 

served in a martini glass and get creative with the following toppings: 
Applewood smoked bacon 

Salted butter 
Scallions 

Parmesan cheese 
Cheddar cheese 

Caramelized onions 
Peas 

Diced chicken 
Jalapenos 

Sun-dried tomatoes

Carving Station | $18

Ice Cream Sundae | $18

Artisan Dessert Display | $20

Choice of two: 
Roasted turkey breast 

Honey glazed ham 
Prime rib of beef 

Served with dinner rolls and condiments 
This station requires a uniformed chef at $100

Chocolate and vanilla ice cream, hot fudge, butterscotch syrup, 
rainbow sprinkles, cookie crumbs, peanuts and M&M's, 

maraschino cherries and whipped cream 
This station requires a uniformed chef at $100

A decadent display of the following Chef's creations: 
Lemon Tarts 

Mini New York Cheesecake with fresh strawberries 
Chocolate Fantasy Cake 

Chocolate Covered Strawberries 
Shortbread Cookies

This station requires a uniformed chef at $100

Salad Bar | $15 
Choice of two: 
Caesar salad 

California mixed greens tomato, red onion, cucumber, croutons, carrots, 
feta cheese, with citrus vinaigrette and honey-mustard dressings 

Pasta salad 

With Grilled Chicken | $16 

With Grilled Salmon | $18
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Vegetarian Options

Portobello Wellington
Portobello mushroom marinated in balsamic vinaigrette, stuffed with onions, 
roasted garlic, charred red peppers and goat cheese, baked in puff pastry

Penne Primavera
Eggplant, zucchini, onions, green peppers, tomatoes and garlic in a marinara sauce over penne pasta

Onion, celery, carrots, garlic, cremini mushrooms and green lentils topped with mashed potatoes

Spinach and ricotta cheese ravioli served in a sun-dried tomato basil sauce

Balsamic grilled vegetables with herbed quinoa

Shepherd's Pie

Garden Medley

Ravioli Rossini

Three Cheese Manicotti
Asiago, fontina and cheddar cheese garnished with basil and diced roma tomatoes
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Dessert Selections

Cheesecakes
New York 

 

Gourmet Cakes & Desserts
Carrot Cake 

Dessert Trio | Add $5 per person
New York Cheesecake, Chocolate Cupped Cake 

and Lemon Tart
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Chocolate Pecan Crunch

Raspberry Swirl

Chocolate Fantasy Cake

Lemon Raspberry Cake

Chocolate Mousse Cup

Lemon Tart
Apple Cobbler

Chocolate Pot de Créme Tart



Appetizers

Tray Passed Hors D'oeuvres 

(50 pieces per order)
Buttermilk Blini with Smoked Salmon Rosette | $250 

 
Beef Wellington | $250 

 
Seared Ahi Tuna with Wasabi Aioli | $275 

 
Asparagus wrapped in Phyllo with Asiago cheese | $200 

 
Shrimp and Crab Firecracker with Sweet Thai Chili Sauce | $250 

 
Shrimp Ceviche in Cucumber Cup | $250 

 
Vegetarian Spring Rolls | $175 

 
Shrimp Spring Rolls | $250 

 
Smoked Chicken Salad Crostini with Red Onion and Bacon | $225 

 
Grilled Vegetable Napoleon Canape | $175 

 
Mini Crepe Roulade with Prosciutto, Goat Cheese and Chive | $225 

 
Gorgonzola Mousse Endive Cup with Honey-glazed Walnuts and Dried Cranberries | $200 

 
Mayan Spiced Chicken on Polenta with Pomegranate Relish | $200 

 
Bulgogi Beef Eggroll with Kimchi | $250 

 
Deviled Eggs | $175 

 
Spinach and Fontina in Phyllo | $175 

 
Grilled Cheese Sandwich with Tomato Soup Shooter | $225 

 
Bacon Wrapped Scallops | $275 

 
Bruschetta with Sun-dried Tomato Tapenade | $175 

 

Displayed Hors D'oeuvres 
Seasonal Fresh Sliced Fruit Display | $250 

 
Imported and Domestic Cheeses with Assorted Crackers | $300 

 
Vegetable Crudités with Herb Dipping Sauce | $250 

 
Spinach and Artichoke Dip served with Garlic Toasted Baguettes | $225 

 
Hummus Trio with Pita Bread Triangles | $225 

 
Jumbo Gulf Shrimp Display with Cocktail Sauce | $325 
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BEVERAGE menu

hosted bar options

CALL SELECTION 

$8 Host / $10 Cash 

Jack Daniels Whiskey 

Jameson Irish Whiskey 

Raynal Brandy 

Absolut Vodka 

Cuervo Gold Tequila 

Tanqueray Gin 

Captain Morgan Spiced Rum 

Bacardi Rum 

Johnny Walker Red Scotch 

BOTTLED BEER 

$6 Hosted / $7 Cash 

Budweiser 

Bud Light 

Coors Light 

Corona 

Heineken 

HOUSE SELECTION 

$6 Host / $8 Cash 

J&B Scotch Whiskey 

Presidente Brandy 

Sobieske Vodka 

Seagram's Gin 

Sauza Tequila 

Don Q Rum 

Jim Beam Bourbon Whiskey 

SPECIALTY BEERS 

$8 Hosted / $9 Cash 

Fat Tire 

San Diego Local IPA 

San Diego Local Pale Ale 

HOUSE WINES 
$6 Hosted / $8 Cash 

Vista Point Pinot Grigio 

Vista Point Chardonnay 

Vista Point Merlot 

Vista Point Cabernet 

Benvolio Prosecco 

HOSTED PER PERSON 

House Beer & Wine 

1 Hour / $15 

2 Hours / $20 

3 Hours / $25 

4 Hours / $30 

Call 
1 Hour/ $18 

2 Hours / $24 

3 Hours / $32 

4 Hours / $40 

Premium 

1 Hour / $20 

2 Hours / $30 

3 Hours / $40 

4 Hours / $50 

HOSTED ON CONSUMPTION 
You will set the dollar amount that you would 

like to host. Often times this limit is 
based on an estimated number 

of drinks per person. Your Banquet 
Captain will inform you as the 

limit is approaching and will give you 
the option to extend the hosted amount, 

turn the Hosted Bar into a Cash Bar, 
or close the bar. 

The Hosted Bar on Consumption can 
be combined with a Cash Bar. 

For example, you can choose to host Beer and 
Wine only, and have mixed drinks available for 

cash purchase. 

HOSTED SOFT BAR 

1 Hour / $8 

2 Hours / $10 

3 Hours / $12 

4 Hours / $14 

CASH (NO HOST) 
No drinks will be hosted. 

Guests will purchase their 

beverages with cash only. 

(Credit card purchases 

may be available.)

PREMIUM SELECTION 

$10 Host / $12 Cash 

Crown Royal Whiskey 

Chivas Regal Scotch 

Grey Goose Vodka 

Bombay Sapphire Gin 

Cazadores Blanco Tequila 

Mount Gay Rum 

Hennessy Cognac 

Johnny Walker Black Scotch 

NON-ALCOHOLIC 

$4 Hosted / $5 Cash 

Soft Drinks 

Mineral Water 

Juices 

Please note: Additional wine, beer and liquor selections are available. 
Specialty orders are charged per case for wine and beer and per bottle for 

liquor. If we are unable to order your requested specialty wine, you are 
welcome to provide it. Our Corkage fee is $15 per bottle provided and includes 

the inventory, handling and service of your wines. 
We will return any unused wines. Outside liquor or beer cannot be 

brought into any banquet or meeting facility.
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audio/visual 
Projectors/Screens/Monitors Microphones

Mixers/Speakers/Audio Misc.

Accessories

labor & delivery

Telecommunications

Lighting/Draping

5000 Lumen Video/XGA/HDMI Projector 

3200 Lumen Video/XGA/HDMI Projector (Short Throw) 

6' Tripod Screen 

8' Tripod Screen 

Screen Package 

  Includes Tripod Screen up to 8', AC Cord, Power Strip, 

  and Projection Table.  A larger screen may be  

  substituted at a higher rate. 

Projection and Screen Package 

  Includes Projector, Tripod Screen up to 8', AC Cord,  

  Power Strip, VGA or HDMI Cable, and Projection  

  Table.  A larger screen may be substituted at a higher   

  rate. 

43" LCD Monitor - XGA/Black 

TV Stand - Single Pole - Black

12-Channel Mixer 

House Sound Patch 

External Portable Sound System (for Outdoor use) 

Tech to Set/Operate/Strike per Hour (min. 4 Hours) 

Tech to Set per Hour 

Tech to Strike per Hour 

All equipment prices are per day.  This is a partial equipment list only, additional equipment can be rented and/or outsourced. 
All charges are subject to service charge and applicable sales tax at the time of your event.  The service charge is mandatory.

Polycom Conference Phone with Connection 

High-Speed Access per Day per Room 

Dedicated Internet Line (Ethernet) 

House ThinkPad Laptop 

Skype Camera Package 

  Includes camera and connection 

Projection Gobo & Spot 

Custom Gobo

Handheld Wireless Microphone 

Wireless Lapel Microphone 

Wired Microphone

Wireless Mouse with Laser Pointer 

Wireless PowerPoint Remote 

Flip Chart Easel 

Flip Chart Package (Pads and Markers set) 

Flip Chart Post-It Package (Pads and Markers set) 

Power Strip and 25' AC Cord 

25' AC Cord 

25' VGA DA  

50' VGA DA 

25' HDMI Cable 

25' RJ45/CAT5 

100' RJ45/CAT5 

25' XLR Cable 

50' XLR Cable 

VGA Powered Splitter 

Surface/Mac Adapter 

Podium with Wired Microphone

LED Uplight 

Pipe and Drape - Black - 16' Tall - per Foot 

Pipe and Drape - Blue - 16' Tall - per Foot

$400 

$350 

$80 

$100 

$150 

$150 

$50

$40 

$50 

$25 

$55 

$70 

$25 

$12 

$25 

$55 

$50 

$25 

$75 

$30 

$50 

$50 

$30 

$80

$150 

$150 

$150 

$150 

$250 

$100

$100 

$100 

$100 

$40 

$15 

$15

audio/visual

21

$300 

$100

$125 

$450 

$250 

$250 

$250 

Price varies



HOTEL OVERVIEW

                        RESTAURANT 
The Mission Bay views can't be beat at Firefly's outdoor patio. Whether it's beginning your day with a 
leisurely breakfast to an evening at the fire pit, Firefly offers a lively and enjoyable dimension to dining 

that gets you out of your room and into the fresh, open San Diego air. 

TROPICAL POOL BAR 
Open seasonally, the Tropical Pool Bar is located at the Tropical Pool and 
offers sunbathers a variety of casual drinks and dining options poolside. 

SWIMMING POOLS 
The Dana features two pools conveniently located on property so that you are never more than a few steps away from 
either option.  Our Bayside Pool is located by the Water's Edge buildings and across from the Firefly Restaurant. This 
infinity pool features cabanas and a view of our private marina.  The Tropical Pool is nestled between our Marina Cove 

rooms and features a pool bar. 

WATER SPORT RENTALS 
Enjoy a variety of rentals from Beach Cruises to Wave Runners to Paddle Boards.  Located on our private marina, 

Adventure Water Sports has the San Diego lifestyle rental you looking for to enhance your experience.
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GUEST ROOMS and suites

300 Square Feet | Two Queens or One King Bed 
HD Television, Mini Refrigerator, Coffee Maker, Microwave, Iron, Ironing Board, Hairdryer, Robes and  

Built-in Wardrobe. *Lanai Rooms have an attached patio that opens out to the Tropical Pool or Courtyard

500 Square Feet | Two Queens or One King Bed 
HD Television, Mini Refrigerator, Microwave, Wet Bar, In-Room Safe, Coffee Maker, Iron, Ironing Board, 

Hairdryer, Robes, Pull-Out Twin-Size Sofa Bed, Balcony or Patio overlooking Mission Bay

600 Square Feet | Two Queens or One King Bed 
Separate Living Room Space, Two HD Televisions, Mini Refrigerator, Microwave, Wet Bar, 

In-Room Safe, Coffee Maker, Iron, Ironing Board, Hairdryer, Robes, Pull-Out Queen-Size Sofa Bed, 
Over-sized Balcony or Patio overlooking Mission Bay

Please see your Catering Manager for information on discounted rates for your Wedding guests.

STANDARD | VIEW | LANAI ROOM*

DELUXE PARK VIEW  OR BAY VIEW ROOM

PARK VIEW OR BAY VIEW SUITE 
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THE DANA ON MISSION BAY 
1710 W Mission Bay Drive, San Diego, CA 92109 

619.222.6440 | www.theDana.com


