
9 4 0  S U T T E R  S T R E E T   I   N O B  H I L L   I   S A N  F R A N C I S C O    I    4 1 5 - 2 1 6 - 1 0 8 3   I    C A R L O T T A S S F. C O M

C A R L O T T A S S F C A R L O T T A S S F



2

R E C E P T I O N
P L A T T E R

S E L E C T I O N S

C H E F ’ S  B O A R D .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2 5  P E R  P E R S O N

assorted meats & cheeses, grapes, coconut curry cashews, olives,
 roasted red peppers, whole grain mustard, sourdough crackers 

A S S O R T E D  F L AT B R E A D S .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2 5  P E R  P E R S O N

korean bbq, basque, la parisienne, carlotta’s margherita [V] 

D E V I L E D  E G G S  [GF] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  5 0  P E R  D O Z E N

black tea steeped, smoked salmon, tobiko, yuzu

S T E A K  S L I D E R S .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  8 5  P E R  D O Z E N

horseradish aioli, blue cheese, arugula, crispy shallots

S T E A K  C R O S T I N I .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  7 5  P E R  D O Z E N

avocado spread, red bell peppers, arugula

E M PA N A D A S .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  8 0  P E R  D O Z E N

chicken, mozzarella, garlic aioli

A N T I PA S T O  S K E W E R S  [GF] .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6 5  P E R  D O Z E N

mozzarella, cherry tomato, artichoke, salami, balsamic

M I N I  PA N N A  C OT TA S  [V] .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6 5  P E R  D O Z E N

key lime

B R E A D  P U D D I N G  B I T E S  [V] .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6 5  P E R  D O Z E N

caramel sauce, powdered sugar

Prices are per person.
21% gratuity plus a 8.625%

sales tax is applied to all functions
and event orders.

Prices are subject to change.

V  V E G E T A R I A N   I   V G  V E G A N   I   G F  G L U T E N  F R E E
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B E V E R A G E S

2  H O U R  P R E M I U M  O P E N  B A R .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4 5

3  H O U R  P R E M I U M  O P E N  B A R  .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  5 0

4  H O U R  P R E M I U M  O P E N  B A R  .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6 0

Prices are per person.
21% gratuity plus a 8.625%

sales tax is applied to all functions
and event orders.

Prices are subject to change.

U P G R A D E S S U P E R  P R E M I U M  O P E N  B A R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 5

C A R L OT TA’ S  S P E C I A LT Y  C O C K TA I L S  .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 5

W E L C O M E  T O A S T .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3 5

veuve cliquot yellow label brut
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P R E M I U M

V O D K A 	  absolut, hangar 1, ketel one, tito’s

G I N 	  bombay dry, sipsmith, tanqueray

R U M 	  bacardi superior, captain morgan, malibu

T E Q U I L A 	  el jimador, casamigos blanco, don julio blanco, patron silver

W H I S K ( E ) Y 	  jim beam, maker’s mark, old forester, jameson, templeton rye

S C OT C H 	  dewar’s white label, chivas regal,  johnnie walker black label, 	
	  suntory toki

C O R D I A L S 	  amaretto di saronno, aperol, bailey’s, kahlua, st. germain

W H I T E  W I N E 	  ck mondavi chardonnay, fableist albarino,
	  the crossings sauvignon blanc, seaglass pinot grigio

R O S E  W I N E 	  seaglass rose
	
R E D  W I N E 	  ck mondavi merlot, la posta malbec, gun bun pinot noir,
                                                 paul jaboulet aine  parallele

S PA R K L I N G  W I N E 	  valdo prosecco, campo viejo cava brut

B E E R 	  budweiser, bud light, fort point animal ipa,
	  cali squeeze blood orange,      
                                                 stella artois, stella artois liberte (na), 
	  best day west coast ipa (na)

Prices are per person.
21% gratuity plus a 8.625%

sales tax is applied to all functions
and event orders.

Prices are subject to change.

Martinis, Rocks Pours, Shots,
and Red Bull mixers are not included
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S U P E R  P R E M I U M

V O D K A 	  absolut, belvedere, grey goose, hangar 1, ketel one, tito’s

G I N 	  bombay dry, bombay sapphire, the botanist, hendrick’s, 		
   	  plymouth, sipsmith, tanqueray

R U M 	  bacardi superior, bacardi 4 year, captain morgan, malibu

T E Q U I L A 	  el jimador, casamigos blanco, don julio blanco, don julio  	
  	  reposado, patron silver, patron reposado, patron anejo

W H I S K ( E ) Y 	  bulleit bourbon, bulleit rye, jim beam, knob creek, maker’s 	
     	  mark, old forester, jameson, teeling’s irish whiskey,
	  templeton rye, woodford reserve

S C OT C H 	  dewar’s white label, chivas regal, johnnie walker black label, 	
                                                 suntory toki, glenlivet 12yr, glenmorangie la santa,
	  glenfiddich 12yr

C O R D I A L S 	  amaretto di saronno, aperol, bailey’s, kahlua, st. germain

W H I T E  W I N E 	  ck mondavi chardonnay, the crossings sauvignon blanc, 	
   	  seaglass pinot grigio, fableist albarino,
	  schloss vollrads riesling, cloudy bay sauvignon blanc

R O S E  W I N E 	  seaglass rose, hampton water rose
	
R E D  W I N E 	  ck mondavi merlot, la posta malbec, gun bun pinot noir, paul
 	  jaboulet aine parallele, klinker brick cabernet,
	  lindquist syrah

S PA R K L I N G  W I N E 	  valdo prosecco, campo viejo cava brut, gruet brut, gruet rose

B E E R 	  budweiser, bud light, fort point animal ipa,
	  cali squeeze blood orange, stella artois,
	  stella artois liberte (na), best day west coast ipa (na)

Prices are per person.
21% gratuity plus a 8.625%

sales tax is applied to all functions
and event orders.

Prices are subject to change.

.Includes Classic Cocktails, Martinis, 
Rocks Pours, and Red Bull mixers.

Classic Cocktails Include:
Old Fashioneds, Margaritas,

Cosmopolitans, Mules, and Others.
See your server for details.
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FA Q

F O O D & B E V E R AG E M I N I M U M
all private events are subject to a food and beverage minimum, which will be noted in 
the contract. if the minimum is not met, the remaining balance will be charged as a 
“room rental” fee. all minimums exclude tax, gratuity, and service charges.

M E N U S E L E CT I O N S
menu selections are due 10 days prior to the event date - selections are not required 
upon signing the private event agreement.

TA X R AT E
carlotta’s cocktail & wine bar is a tax-inclusive venue. tax-exempt organizations must 
provide a 501c3 prior to booking. in this instance, there will be an 8.625%
reduction of the food & beverage purchases outlined on the final banquet event order.

C O AT C H E C K
if an event host would like to staff a coat check attendant in the space, this can be
coordinated through the event sales manager. there is a $150 fee per coat check attendant.

O U T S I D E F O O D & D E S S E RT F E E
there is an outside dessert fee of $2.50 per person. if you plan to bring your own
dessert, please provide the event sales manager with instructions on storage and
when you would like it to be presented. no other outside food is allowed unless
approved by the event sales manager.

C O R K AG E F E E
there is a $30 corkage fee per 750ml bottle opened and $75 per magnum
or 1.5L bottle opened. any outside wine brought into the venue cannot include any wine 
that is offered on the current wine list. outside spirits and beer are not permitted.

D E C O R AT I O N S
event guests are welcome to bring outside decor for their event. all decor items
must be discussed with the event sales manager prior to the event but free-flowing 
items such as confetti, poppers, and sprinkles are not allowed.

E V E NT S E T-U P T I M E
the event space will be ready 30 minutes prior to your event start time. if more than 30 
minutes is needed, please inform your event sales manager.
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FA Q

D I E TA RY R E S T R I CT I O N S
our culinary team is happy to accommodate any serious dietary restrictions members 
of your party may have. please be sure to make us aware of all restrictions
when submitting your menu.

D E P O S IT S
all events require a non-refundable 50% deposit at time of signing.
a credit card authorization form is required regardless of the minimum.
all events are subject to cancellation charges outlined in the contract.
deposits are transferable in the event a cancellation is received 5 business days prior to event. 

G UA R A NT E E O F G U E S T S
all drink or food packages will be charged per guaranteed guest* count.
if attendance is greater than the guest count, the overage will be charged at the time of 
the event or following business day. your event sales manager can confirm.
*a final guarantee is required 5 business days prior to your event.

E NT E RTA I N M E NT
the venue is equipped with an elevated dj booth & equipment. should you want to book 
entertainment, please notify your event sales manager. a $150 fee is required to use 
this equipment. only available with retractable roof private events.

B E V E R AG E PAC K AG E S
spirits included in beverage packages are for mixed drinks only. this is defined by
the combination of 1.5oz of spirit and one non-alcoholic mixer. shot, rocks,
neat and martini pours are not included in beverage packages. classic cocktails
are also not included, however, you may upgrade your package to super premium 
which include rocks, martini & neat pours.

W H E E LC H A I R AC C E S S
carlotta’s cocktail & wine bar is wheelchair accessible.


