
• • •  Catering Menu • • • 

Pasta and Risotto
Three Cheese Macaroni 

Wild mushrooms, pesto, truffle crust,  
Parmesan, Gruyere, Gorgonzolavsv

Lobster Macaroni & Cheese 
Lobster-cognac cream, Parmesan crustvsv

Steak Porcini Penne 
Filet mignon, mushrooms, onions, Parmesanvsv

Shrimp Penne 
Garlic shrimp, fresh tomato, basilvsv

Spicy Penne & Sausage 
Italian sausage, spicy tomato-cream  

sauce, Parmesan cheesevsv
Truffle Risotto 

White wine, Parmesan cheesevsv
Lobster Truffle Risotto 
Caramelized onion, white wine,  

Parmesan cheesevsv
Striped Cheese Ravioli  

& Lobster 
Wild mushrooms, lobster cream sauce

Dessert
Flourless Chocolate Cake
Chocolate sauce, crème Anglaise  

and fresh berriesvsv
Mascarpone Cheesecake

Served with fresh berriesvsv
Lemon Tart

Garnished with fresh raspberriesvsv
Fresh Seasonal Berries

Served with Gran Marnier vanilla-bean sauce

Meat
Grilled Filet Mignon

Spinach, organic polenta and blue cheesevsv
Roasted Pork Loin

Sausage-pecan dressing, cranberry glazevsv
Braised Beef Short Rib

Organic corncakes, porcini cream saucevsv
Blackened Flat Iron Steak

Grilled vegetables and chipotle A-1 saucevsv
Grilled Lamb Chops 

White bean salad, chimichurri sauce

Chicken
Grilled Chicken Breast

Organic brown basmati rice, lemon-caper saucevsv
Simmered Red Curry Chicken 
Potato, sweet pepper, green beansvsv

Blackened Chicken
Fresh tomato, blue cheese slawvsv

Chicken Marsala 
Mushrooms, onions, organic polentavsv

Herb Marinated Chicken 
Grilled vegetables, dijon mustard sauce

Fish
Grilled Tuna Nicoise Salad

Green beans, egg, tomato, olives, greens,  
red potato salad, dijon vinaigrettevsv

Cajun Shrimp
Blue cheese slaw and tomatovsv

Crispy Skin Wild Opakapaka 
Lemon salsa, eggplant tianvsv
Seared Wild Scallops 
Organic polenta, spinach,  
mushrooms, lemon buttervsv
Grilled Salmon Fillet 

Arugula, tomato salsa, caper vinaigrettevsv
Hibachi Salmon 

Grilled vegetables, spicy coconut sauce

1287 S. Coast Hwy.  
Laguna Beach, CA 92651 

949-376-9718
kyabistro.com   

(located in the legendary  
La Casa del Camino) 

 

2 Course Pricing  $40
Salad Course  •  Entrée Course  OR  Entrée Course  •  Dessert Course

3 Course Pricing  $49
Salad Course  •  Entrée Course •  Dessert Course

Combination Pricing  $59
Meat and Fish combination  •  Chicken and Fish combination  •  Meat and Chicken combination 

Salad 
Fresh Mozzarella,  

Tomato, Basil 
Olive oil, balsamic vinegar

vsv
Goat Cheese, Fennel  

and Orange 
Greens, red onion, toasted almonds

vsv
Organic Arugula and  

Grilled Vegetables 
Virgin olive oil, pine nuts

vsv
Organic Gold Beet,  

Baby Tomato and Feta Cheese

Greens, candied walnuts,  
mustard vinaigrette

vsv
Caesar 

White anchovy, shaved  
parmesan cheese, croutons

vsv
Hearts of Romaine Salad 

Gorgonzola, dried cranberry,  
candied pecans, garlic-basil dressing

Soup and Stew
Coq Au Vin 

Chicken simmered in wine  
with mushrooms and onions

vsv
Burgundy Beef Stew 

 With carrots, mushrooms and onions
vsv

White Bean Cassoulet 
Duck confit, beef short rib and sausage



California White Wine
	 Gls  |	 Btl

Chardonnay
Chalone, Monterey County, 07	 7	 21

Kendall Jackson, 07	 10	 32

Saddle Rock, Central Coast, 08	 9	 29

Bernardus, Monterey County, 06	 13	 40

La Crema, Sonoma Coast 07	 13	 40

Merryvale, Carneros, California 06		  54

Groth, Napa Valley, 06		  59

Cakebread Cellars, Napa Valley, 07		  88

Other Great White Wines
Pacific Rim, Riesling, Columbia Valley, 08	 8	 24

Brassfield Serenity, California, 06	 8	 24

Estancia, Pinot Grigio, California, 08	 9	 28

St. Supery, Sauvignon Blanc, Napa Valley, 07	 13	 40

Cakebread, Sauvignon Blanc, Napa Valley, 07		  54

International White Wine
Paco & Lola, Albariño, Spain, 08	 10	 30

Ferrari-Carano, Fume Blanc, Sonoma County, 07	 12	 38

Jasci & Marchesani, 	 10 	 30 
Trebbiano d’ Abruzzo, Chieti, Abruzzo, Italy 07

Danzante, Pinot Grigio, Venezie Italia, 08	 10	 30

Bubbly
Chandon, Brut Classic, California, “split”		  10

Domaine Ste. Michelle, Brut, NV	 8	 24

Luna di Marzo, 	 11	 33 
Lambrusco Mantovano Mantova, Lombardia, Italy 07

Veuve Clicquot “Yellow Label” (half)		  48

Veuve Clicquot “Yellow Label” (750ml)		  88

Dom Perignon 2000	              275

* vintage is subject to change

California Red Wine
	 Gls  |	 Btl

Pinot Noir
Acacia, Central Coast, 07	 12	 36

La Crema, Sonoma Coast, 07	 15	 48

Wild Horse, Central Coast, 07	 16	 52

Merlot
Hahn, Monterey County, 06	 7	 22

Chalone, Monterey, 06	 9	 29

Ferrari Carano, Sonoma County, 06	 15	 55

Cabernet Sauvignon
Hahn, Monterey County, 06	 7	 22

Saddle Rock, Central Coast, 06	 9	 29

Conn Creek, Napa Valley, 05	 15	 48

Layer Cake, Napa Valley, 07		  54

Groth, Oakville, 05	                110

Burgess Vintage Select, Napa Valley, 95	                115

Meritage
Estancia, Paso Robles, 06	 15	 55

Lancaster Estate, Alexander Valley, 05	               130

Quintessa, Rutherford, Napa Valley, 05	              252

Ravenswood, Zinfandel, Sonoma County, 06	 8	 24

International Red Wines 
Green Point, Shiraz, Australia, 04	 7	 21

Koonunga Hill Shiraz-Cabernet, Australia, 07	 8	 24

Chianti Superiore, Italy, 06	 9	 28

El Coto Rioja, Spain, 04	 9	 26

Rudhir, Montepulciano d’ Abruzzo, Chieti, Abruzzo, Italy, 01		  90

Organic Wines
Pacific Rim Riesling, Columbia Valley 08	 7	 22

Cuma (Lite White), Argentina 08	 7	 22

Sterling Chardonnay, Sonoma Valley 07	 7	 22

Kunde Cabernet, Sonoma 06 	 10	 30

• • •  Wine Menu • • • 



• • •  Hors d ’oeuvres Menu • • • 
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Passed or Stationary Hors d’oeuvres
Priced per piece/per person

Hot Offerings
Mini Crab Cake $3 

Pork Wonton with Sesame-Soy Dipping Sauce $3  
Cheddar-Chicken Empanada with Cilantro-Chili Sauce $3  
Herb Seared Chicken Skewer with Caper Vinaigrette $3  

Grilled Petit Lamb Chop with Chimichurri Sauce $4  
Grilled Spicy Garlic & Herb Shrimp with Chardonnay-Lemongrass Butter $3  

Island Style BBQ Meatball $3pp 
Spicy Grilled Linguica Sausage with Onion Mustard Jam $3 

Baked Mozzarella & Prosciutto Crostini $3  
Blackened Shrimp with Remoulade $3 

Lamb Meatballs with Basil-Cumin Aioli $3  

Cold Offerings
Spicy Tuna Roll with Wasabi-Ponzu Sauce $3   

Grilled Cilantro Pesto Shrimp with Chipotle-Honey Ketchup $3  
Poached Shrimp with Horseradish-Cocktail Sauce $3  

Ahi Tuna Poke on Crispy Wontons $3  
Crostini with Beef Tenderloin, Horseradish Aioli & Blue Cheese $3   

Curry Chicken in Flatbread $3  
Jerk Chicken Salad on Wonton Crisp $3  

Caprese Skewers with Fresh Mozzarella, Basil & Tomato $3 
Gravlax & Roasted Tomato on Pita $3 

Salami and Pesto Cream Cheese $3 
Country Pate on French Bread with Mustard $3 

Vegetarian Offerings
Tomato Basil Bruschetta $3 

Wild Mushroom-Parmesan Tart $3  
Spinach-Feta Tart with Basil Aioli $3  

Crostini with Sun Dried Tomato Aioli, Artichoke & Basil Oil $3  
Crostini with Arugula, Pesto, Tomato & Fresh Mozzarella $3 

A la Carte Stationary Presentations

Imported Domestic Cheese with Seasonal Fruit, Artisan Bread & Crackers $12 per person   
Vegetable Crudités with Pesto Aioli, Tzatziki and Hummus dip $6 per person 



• • •  Dinner Buffets • • • 
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$49.95pp++

Italian Buffet
Classic Caesar Salad, Gold Beet, Baby Tomato & Feta Cheese Salad

Italian Style Grilled Chicken Breast, Rosemary Roasted Pork Loin

Penne Pasta Marinara, Striped Cheese Raviolis, Meatballs

Seasonal Sautéed Vegetables

Asian Buffet
Hearts of Palm & Papaya Salad, Asian Vegetable Salad

Asian Style Grilled Chicken Breast, Grilled Salmon and Mahi Mahi, Hunan BBQ Roast Port Loin

Wok Fired Vegetables, Steamed White Rice

Sandwich and Deli Buffet
Classic Caesar Salad, Potato Salad

Grilled & Blackened Chicken, Assorted Deli Meats & Cheeses

Assorted Breads, Relish & Garnish Tray and Kettle Potato Chips

Mexican Buffet
Mexican Salad

Carnitas Tacos, Beef & Shrimp Fajitas, Chicken Tamales

Rice, Beans, Sour Cream, Guacamole, Chips and Salsa

Caribbean Buffet
Sweet Pepper and Mango Salad, Conch Chowder

Jerk Chicken, Coconut Curry Shrimp with Papaya, Roast Pork Loin with Mango Chutney

Seasonal Vegetables and Brown Rice

Greek Buffet
Greek Salad, Stuffed Grape Leaves

Grilled Chicken, Grilled Fish Skewers, Gyro Meat

Mediterranean Garnish Platter, Hummus, Tzatziki, Soft Pita Bread, Grilled Vegetables

Hawaiian Buffet
Green Salad, Hearts of Palm and Papaya Salad

Grilled Chicken Breast, Macadamia Nut Crusted Mahi-Mahi, Kal-bi Beef Ribs

Guava BBQ Meatballs, Steamed White Rice, Seasonal Sautéed Vegetables


