
PRIVATE EVENT DINNER SERVICE

HORS D’OEUVRES
(Choice of two – passed)

goat cheese grape rounds rolled in pistachio dust & honey
polenta bites with sundried tomato & house made pesto

sour walnut baguette with brie, granny smith apple with honey drizzle
endive spears with candied walnut & pt. reyes blue cheese

escargot stuffed mushrooms with tarragon rémoulade
dried apricot half with goat cheese & pistachio

local smoked duck breast & brie tartine with house made
blackberry preserve coulis

crab cake with tarragon aioli
toasted tartine with costeaux cheese spread

chicken sausage en croute – aidells sausage wrapped in puff
pastry & served with imported whole grain french mustard

APPETIZERS
(Choice of one - station)

fromage & fruit platter
Assortment of Local Artisan, Domestic & Imported Cheeses with Our Gold Medal Winning Panforte, 

Candied Nuts, Dried & Seasonal Fruits

antipasto platter
Seasonal Grilled, Steamed & Raw Vegetables with Romesco, Local Artisan 

& Imported Cheeses, Olives, Pepperoncini, Marinated Artichoke Hearts, Cured Meats & 
Salamis Accompanied by Costeaux World-class Artisan Breads 

focaccia
Marinara or Pesto Sauce With Your Choice of Three Toppings – Goat Cheese, Parmesan, Blue Cheese, 

Caramelized Onion, Walnuts, Mushrooms, Red Onion, Olives & Salami Baked Brie En Croute
Brie Filled with Granny Smith Apples, Black Walnuts & Herbs, Enrobed in Puff Pastry

SALADS
(Choice of one)

costeaux salad
Baby Greens, Caramelized Walnuts, Grapes, Granny Smith Apples & Pt. Reyes Blue Cheese, with Dijon Vinaigrette Dressing

caesar salad
Crisp Hearts of Romaine, Parmesan Cheese & Garlic Rosemary Crostini with Our Classic Caesar Dressing

SIDES
(Choice of one)

sautéed seasonal vegetables
herbed wild rice
parmesan risotto

Costeaux world-class breads accompany the meal.
Our culinary team is able to accommodate dietary restrictions, and will offer additional menu options to satisfy special dietary needs.



Nationally Acclaimed Retail Bakery of the Year
COSTEAUX.COM

PRIVATE EVENT DINNER SERVICE

ENTRÉES
(Choice of one)

airline chicken with a red wine & rosemary sauce
seared pork tenderloin with a garlic, rosemary & orange brandy marinade

grilled beef tenderloin with a red wine mushroom reduction
poached salmon with lemon & white wine sauce

DESSERTS
a selection of hand-made miniature and individual desserts and cookies created by our pastry team 

or
a personalized cake of your choosing from our seasonal cake offering

BEVERAGES
Wine, champagne & beer are charged on consumption in accordance with our beverage menu.

The average cost for a 3-hour event is approximately $18 per person. This estimate includes wine, beer & non-alcoholic beverages, tax & service. 
Our alcohol license does not allow us to serve hard alcohol. Non-alcoholic Beverage Option $5 per person

MUSIC
We allow music at a reasonable volume; however, we cannot disturb our neighbors. Music can be played until 10PM.

CAPACITY & DEPOSIT
The bakery café can accommodate approximately up to 60-68 people for sit-down events and 100 for receptions.

A deposit of $500 is required to confirm your onsite event.

PRICING
Four course | hors d’oeuvres and passed appetizers, salad course, entrée, dessert & coffee (2.5-3 hours)

$52* per person++

Private event facility fee
$1,500

*Plus current sales tax and a 20% service

we look forward to hosting your event

Costeaux French Bakery
417 Healdsburg Avenue   |   Healdsburg, Sonoma County, CA 95448

707.433.1913   |   catering@costeaux.com

Costeaux world-class breads accompany the meal.
Our culinary team is able to accommodate dietary restrictions, and will offer additional menu options to satisfy special dietary needs.


