
Lungomare Special Event and Large Party Information 
Waterfront views, rolling hills, locally made food, and 261 days of sun a year. Oakland and Northern Italy have 
more than just their climates in common. Lungomare combines the best of both regions on the waterfront at Jack 
London Square. 

Giving Oaklanders a new way to enjoy some of the city’s best features: fresh food and fine weather, Lungomare is 
the latest project from the owners of Chop Bar and Grand Tavern, and while the setting is new, the mission 
remains the same: quality ingredients, perfectly executed. The menu will offer a blend of Tuscan and Ligurian 
specialties — a mix of seafood, house-cured meats, rustic pizza and fresh pasta, with dishes locally sourced whenever 
possible. 

Lungomare has plenty of flexible seating options for your event, including 2 outdoor patios, a lounge, and a private 
dinning room. We’d love to work with you to create your ideal event, from a cocktail reception to an elegant multi-
course meal.   

  
 
 
 
 
 
 
 
 
 
 

 
 
The Fine Print 
When booking a large party reservation with Lungomare, you agree to the following; you will have a final guest 
count to the Events Director 72 hours before your event, this will be the minimum you will be charged for. Your 
bill is subject to 9% sales tax and we recommend a 20% gratuity.  Guest counts that increase will be charged 
additional, guest counts that decrease will be charged at the number provided at the 72 hour window. All spaces are 
subject to a minimum charge, and a failure to meet that minimum will result in a room charge to bring your total to 
the minimum amount, this charge is also subject to tax and service.  
 
Deposits 
We may require a 50% deposit for your function to guarantee your event. All deposits are non-refundable if 
cancellation occurs with less than 72 prior to your scheduled event. 

 
Beverages 
The entire Lungomare cocktail and wine list is available for private parties. We are happy to work with you to select 
the perfect wines for your meal. All cocktails are made at the main bar and are charged upon consumption. 

 
Decorating and Special Services: 
You may make arrangements with the management ahead of time to drop things off or have celebratory cakes 
delivered. Live entertainment is only allowed at buyout events and is separate from the price you are quoted. All 
outside food and beverage will be subject to approval from Events Director and Lungomare management and must 
be discussed prior to the event. Our cake serving fee is $4 per person. Our corkage fee is $20 per 750ml, and limits 
to the number of personal wines do apply. 

Seating Quick Facts 

 Main Lounge  Standing only, up to 100 people 

The Small Patio Standing up to 50 people 

 The Large Patio Seated up to 70 people, Standing up to 100 

 The Private Dining Room 10-40 seated 

 Restaurant Buyout inquire 



LUNGOMARE LARGE PARTY LUNCH MENUS 

Lunch Menu 1 - $21 per person 

Insalate – Family Style (Please select two of the following in advance) 
o Arugula- farro, beets, goat cheese, beet vinaigrette 
o Chicories- pomegranate, persimmon, feta, marcona almonds, red wine vinaigrette 
o Romaine Lettuce- croutons, parmesan, caesar dressing 
o Burrata- house cured salmon, fennel cracker 

Panini – Family Style (Please select two of the following in advance) 
o Three cheese- tomato, arugula 
o Rotisserie Chicken- oven dried tomato, taleggio, romaine 
o Grilled Eggplant- zucchini, roasted pepper, basil, arugula hazelnut pesto 
o San Daniele Prosciutto- house-made mortadella, Genoa salami, romaine, pickled onion, balsamic 

 
 

Lunch Menu 2 - $29 per person 

Insalate – Family Style (Please select two of the following in advance) 
o Arugula- farro, beets, goat cheese, beet 

vinaigrette 
o Chicories- pomegranate, persimmon, feta, 

marcona almonds, red wine vinaigrette 

o Romaine Lettuce- croutons, parmesan, caesar 
dressing 

o Burrata- house cured salmon, fennel cracker 

 

Pasta – Family Style (Please select two of the following in advance) 
o Trofie- pesto, oven dried tomato 
o Orrechiette amatriciana 
o Seasonal Risotto- Acquerello carnaroli rice 

o Rigatoni Bolognese 
o Garganelli- sausage, broccoli rapini, garlic 

 

 

Lunch Menu 3 - $33 per person 

Insalate – Family Style (Please select two of the following in advance) 
o Arugula- farro, beets, goat cheese, beet 

vinaigrette 
o Chicories- pomegranate, persimmon, feta, 

marcona almonds, red wine vinaigrette 

o Romaine Lettuce- croutons, parmesan, caesar 
dressing 

o Burrata- house cured salmon, fennel cracker 

 

Entrata – Family Style  
(Please select two of the following in advance; additional selections are 8 per person)  

o Smoked Pork Shoulder 
o Grilled Flat Iron Steak  
o Rotisserie Chicken 

o Seasonal Fish Selection 
o Seasonal Risotto- Acquerello carnaroli rice 
o Braised Brisket 

 

Contorni (side dishes) – Family Style 

(Please select two of the following in advance; additional selections are +$5 per person)  
o Braised Kale 
o Soft Polenta 

o Grilled Veggies 
o Roasted Rosemary Potato 

 
 

Add a plated dessert course to any menu +$9 per person  (Please select one of the following in advance) 
o Chocolate Budino with caramel and sea salt 
o Buttermilk Panna Cotta 

 

o Cheesecake, lemon curd 
o Apple Crostata- chantilly cream 


