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   143 Newport Center Drive, Newport Beach 92660    949.718.0300    www.redorestaurant.com

Cuisine By Rick Bayless

Dining at Red O is an experience like no other - offering a unique combination of  
Prime Steak & Seafood with Rick Bayless’ signature Mexican inspired influences.  By sourcing local and 

sustainable ingredients Red O creates flavorful dishes with a mindset on quality while still being true to the 
flavors of  Mexico.  Red O’s team of  friendly employees create a welcoming atmosphere that parallels the 

luxury resort interiors of  the restaurant.  Genuine Hospitality marks every function held in Red O’s private 
dining rooms.  Their dedicated event director welcomes groups of   10 to 300 guests and will give personal 

attention to every detail of  your event, from special entertainment requests to audiovisual needs.  Red O also 
features an impressive bar and lounge, where you’ll find their specialty cocktails, an extensive tequila list and 

award winning wine list.  Their bar now offers Happy Hour from 3pm to 6pm daily.

The Premier Mexican Inspired 
Prime Steak & Seafood Restaurant
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PRIVATE & SEMI-PRIVATE DINING ROOMS

THE PAVILION
The Pavilion is a versitle trianglur structure with flat screen TVs, beautiful chandlers, and a retractable wall.  
An impressive space for business gatherings & special occasions. The Pavilion can be split into two smaller         

private spaces complete with built in A/V capabilities.  

                                  Full Pavilion Seated Capacity: 88     Reception Capacity: 120
                                  Half Pavilion Seated Capacity: 32    Reception Capacity: 45

    Please discuss seating time and food/beverage minimums with our Director of Events.

(PRIVATE DINING ROOMS CONTINUED ON NEXT PAGE)  

THE ATRIUM
The Atrium is a beautiful space with a large fireplace and tall ceilings ideal for all ocassions. 

The Atrium can be closed off into 2 smaller semi-private spaces, the Atrium East & Atrium West.

                                        Full Atrium Seated Capacity: 80    Reception Capacity: 120
                                        Atrium East Seated Capacity: 45    Reception Capacity: 65
                                        Atrium West Seated Capacity: 24    Reception Capacity: 35

                   Please discuss seating time and food/beverage minimums with our Director of Events.
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THE ULTIMATE PRIVATE DINING ROOM

For the ultimate event, the entire Restaurant can be yours for the night. 

Seated Capacity: 300   Reception Capacity: 400

Please discuss seating time and food/beverage minimums with our Director of Events.

PRIVATE & SEMI-PRIVATE DINING ROOMS
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ACCOMMODATIONS 
Appointments to view spaces can be made by contacting   
our Event Director Monday through Friday from 10:00am 
to 6:00pm  via  the  contact  information provided below. 
Certain restrictions apply for exclusive use of  our dining 
rooms such as seating times and food & beverage minimum 
revenue guarantees. 

Lindsey Goetz 
Phone: 949.394.3836 
Email: lindseyg@redorestaurant.com

MENU SELECTIONS
Our set menus are for your convenience. Our staff  will 
be happy to plan a personalized menu with you in order 
to meet your specific needs. We will also make every effort 
to accommodate your special dietary requests (i.e. food al-
lergies, diabetic, or vegetarian). Menu prices are subject to 
change. However, pricing will be guaranteed for any event 
with a signed contract. Menu selections are required two (2) 
weeks prior to your function. 
 
BEVERAGE SERVICE 
All beverages are sold on a per drink basis. Cash and host-
ed bar arrangements are available. Red O’s wine & tequila 
lists are also available for your consideration. In order to  
ensure availability, wine selections are requested two (2) 
weeks prior to your event date. A thirty dollar corkage fee 
will be added per 750ml (average sized) bottle brought in for 
consumption.
 
GUARANTEED GUEST COUNT 
A final guarantee guest count is required 1 week prior to 
your function. Charges will be based on 100% of  the fi-
nal guarantee guest count. If  no final guest count is re-
ceived, we will consider the number indicated at the  
original booking date as your final guarantee count.  

VALET PARKING 
Red O valet parking can be added to your check, 
should  you wish to host it for your special occasion. 

 GRATUITY  SERVICE CHARGE & SALES TAX 
8%  Sales  Tax and 4% Service Charge will be added to the 
final bill. The amount of  tip you choose to leave for our 
servers is determined solely by you. You may indicate the 
pre-authorized amount of  the tip on the event contract or 
wait for your final check before deciding on the amount 
of  the tip. The amounts suggested are customary and pro-
vided for your convenience, but they are only suggestions.
 
PRICES 
Prices are subject to change. However, prices are  
guaranteed on all confirmed functions booked thirty (30) 
days prior to the date of  the price change.  
 
DEPOSITS & FINAL PAYMENT 
A credit card is required to reserve space. A deposit may 
be required for restaurant buyout or other major event.  
During the Holiday season, 50% deposit is required. 
Payment may be made using a major credit card, corporate 
check or cash. Full and final payment is required at the 
conclusion of  each event. Payment by check may require 
advance payment; please contact our Event Director for 
details.  
 
SPECIAL SERVICES 
Our experienced staff  is available to assist you with 
menu planning and other arrangements to ensure a  
sucessful event. We may also assist you with cakes for 
special occasions, floral arrangements, ice carvings,  
decorations, theme parties and your audio/visual needs.   
 
DECORATIONS  SIGNAGE & RULES 
Our staff  will be happy to assist you with the placement 
of  your decorations and signage one (1) hour prior to your 
event. To avoid damage to furnishings and equipment, 
signs and decorations may not be attached to walls or  
tables using nails, tacks, tape or any type of  adhesive. We 
also request that no confetti be used. Red O will not be 
held liable for decorations left behind after an event.   
 

SERVICES, TERMS & GENERAL INFORMATION
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WINE & TEQUILA

Red O offers an extensive and diverse wine & tequila list that is sure 
to please even the most discerning tastes. The Red O team is avail-
able to guide you through your wine & tequlia selection process. 

Please contact our Event Director to obtain a copy of  the  current 
wine & tequila list.  Please note that due to the nature of  Red O’s wine 
& tequila lists, vintages, prices & selections are subject to change at 
any time.  Please make wine selections a minimum of  two (2) weeks 

prior to your event to ensure availability.

NON-ALCOHOLIC BEVERAGES

Bottled water service & non-alcoholic beverages are  
available for all events. 

 
Beverages are priced on consumption.   

PRIVATE DINING BEVERAGE SELECTIONS

COCKTAILS

Red O proudly features super premium liquors & spirits.    

Featuring delicious cocktails and margaritas containing 

house made syrups and grenadines made from 

ingredients from our local farms. 
 

Cocktails are priced on consumption.   
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CREDIT CARDS ACCEPTED  

MasterCard, Visa & American Express  

 
LOS ANGELES 

8155 Melrose Avenue
Los Angeles, CA 90046

323.655.5009 

NEWPORT BEACH
143 Newport Center Drive
Newport Beach, CA 92660 

949.718.0300 
 

RED O RESTAURANT LOCATIONS

ADDRESS & CONTACT INFORMATION 

143 Newport Center Drive
Newport Beach, CA 92660

Phone: 949.718.0300
Email: lindseyg@redorestaurant.com 

Web: www.redorestaurant.com

HOURS OF OPERATION 

Lunch Served Daily
11:00 AM - 3:00 PM
Dinner Served Daily:

5:00 PM -10:00 PM (Sunday - Thursday)
5:00 PM - 11:00 PM (Friday & Saturday)  
Lounge & Bar open until 2am Nightly

Breakfast & lunch service may be arranged on any day exclusively for private events.

RESERVATIONS 

Recommended. 

VALET PARKING

Available daily for a nominal charge.

HANDICAP ACCESSIBLE

Newport Beach
  

SANTA MONICA
1541 Ocean Avenue

Santa Monica, CA 90401
Opening Summer 2015 

 


