
 

                               

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

PRIVATE EVENTS 

Mission Rock Resort offers two private event spaces, as well as the 

opportunity for a full-facility event. We are uniquely situated along the 

waterfront in San Francisco’s Mission Bay neighborhood with beautiful 

views of the bay from every room. Your guests will enjoy our ambiance, 

outstanding cuisine and excellent service. Contact our friendly event 

staff and let us assist in booking your event! 

 

events@missionrockresort.com 

415.990.2085 

 

mailto:events@missionrockresort.com


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Fireside Lounge 

 EVENT SPACES 

Crane Cove 

Crane Cove is named for the 

secluded inlet of San Francisco 

bay which it overlooks. Large 

windows provide a spectacular 

view and a full length curtain 

allows for seclusion and privacy 

from the dining room. This room 

features a 70” HD flat screen TV 

with HDMI compatibility.  

 

Fireside Lounge is located on the spacious 

ground floor of our building. It features a 

private deck, a full service bar, and a cozy 

fireplace. Fireside Lounge is a versatile 

space, great for an intimate cocktail 

reception, a lively group dinner, or a sun-

splashed waterfront celebration.   

Accommodations:  

 

Indoor Lounge 

60 guests seated  

100 standing reception 

 

Outdoor patio (Weather permitting)  

40 guests seated  

150 standing reception  

 

Indoor and outdoor spaces may be rented 

separately or together 

Accommodations:  

40 guests seated 

60 standing reception 

 

 

 

Full Buy Out 

Our entire facility is available for your private event of up to 500 people 

 



 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

Individual Appetizers 

Items may be passed or set on platters 

Minimum 20 pieces per item (priced per item) 

 

 

Citrus Poached Wild Gulf Prawns  5 Brie Crostini (v)    3 

zesty cocktail sauce   caramelized apple and walnut 

 

Avocado Toast (v)  4 Smoked Salmon Crostini  4 

frisee, watermelon radish                        chive shmear, lemon  

                                                                                                          

Teriyaki Steak Skewers  5 Pork & Beef Meatballs   4 

scallions, sesame, ginger, garlic,   brandy peppercorn sauce 

Grilled, pineapple     

 

The Almost World Famous  5          Bacon Wrapped Gulf Prawns  6 

Burger Slider    cajun remoulade, chili salt 

Grass fed beef, dill pickle,  

cheddar cheese, Hawaiian sweet roll   

 

Empanadas (v)   4 Tony’s Tuna Tartare   5 

sweet potato puree, salsa verde     soy, ginger, chive, taro chip 

 

Dungeness Crab Poppers  6 Oyster Po’Boy Slider   6 

cajun remoulade  shredded lettuce, tomato  

  remoulade , Hawaiian sweet roll 

Chicken Lettuce Cups  5 

minced chicken, pinenuts, mint, chili   

FOOD & DRINK 

Executive Chef Peter Osborne has crafted a diverse menu that is 

customizable to your groups’ tastes and preferences. A wide range of 

offerings and service styles have been carefully developed with efficient 

service and high quality results in mind.  

Platters to Share 

Offerings designed to be shared 

Each platter serves 20 guests 

 

Seasonal Fruit & Cheese Platter     85          Vegetable Crudite Platte r  45 

Cambozola, sharp Cheddar and              Fresh produce artfully arranged 

imported Swiss cheese                     around a variety of dipping sauces 

Served with seasonal fresh fruit  

and a variety of crackers    

           

Housemade Kettle Chips     45          Guacamole & Salsa    55 

& French Onion Dip                     Tortilla chips with housemade  

Old bay chips,  creamy onion dip                       guacamole & pico de gallo 

         



 

 

 
  

 

From The Raw Bar 
 

Resort Tasting Tour  $350 

A selection of sustainably sourced shellfish, beautifully displayed on crushed ice 

Served with classic & original accompaniments  

 

- 36 Freshly shucked oysters 

- 24 Littleneck Clams on the half shell 

- 24 Citrus Poached Wild Gulf Prawns 

- Rock Cod & Bay Shrimp Ceviche Verde   

- Dungeness Crab Cocktail 

 

 

 

A La Carte 

Marin Miyagi Oysters  3 each 

Clams  2 each 

Prawns  4 each 

Ceviche  32 per serving (serves 14 people) 

Dungeness Crab Cocktail  50 per serving (serves 14 people) 

 



 
 

 

 

  

Family Style or Buffet $45 per person 

 

Family style is served on the table for guests to share  

Buffet items are served hot on a buffet line  

Best suited for seated groups of 20 or more. 

Add 3rd entree for an additional $10 per person 

 

 

 

 

Choice of Two Entrees 

 

Herb  Roasted Chicken 

herb brown butter, grilled lemon 

Roasted Pork Loin 

apple & apricot chutney 

Jambalaya 

andouille sausage, trinity, gulf 

prawns chicken, long grain rice 

Grilled Hanger Steak 

wild mushroom cream sauce 

Gambas Al Ajillo 

garlic roasted prawns, butter, herbs 

Seasonal Vegetable Risotto 

Choice of Two Sides 

 

Market Greens 

citrus vinaigrette, seasonal 

vegetables 

Local Heirloom Tomatoes 

*seasonal* 

burrata, basil, black olive vinaigrette 

Roasted Brussels Sprouts 

bacon, golden raisins 

Chilled Green Beans 

crispy shallots 

whole grain mustard vinaigrette  

Crispy Yukon Gold Potatoes 

salsa verde, romesco, scallions 

Baked Mac and Cheese 

cheddar, jack, breadcrumbs 

Roasted Garlic Mashed Potatoes 

black pepper, chive 

Seasonal Vegetable Medley 

 

 

 

Dessert 

Assorted cupcakes or cookies available for an additional cost 

 

 



 

  

Prix Fixe Menu $48 per person 

 

We can accommodate prix fixe menus for up to 20 guests 

 Additional guests can be accommodated for an increased service charge  

Menus must be selected at least one week in advance 

 

 

Choice of Main Course 

 

Market Fresh Fish 

garlic mashed potatoes, spinach & lemon caper 

butter sauce 

Grilled New York Steak 

Potato parmesan gratin, spinach,  

Au Poivre sauce 

Housemade Ravioli 

Seasonal accompaniments 

 

 
 

Choice of Dessert 

 

Vanilla Bean Bread Pudding 

or 

Chocolate Volcano Cake 

 

Brunch $32 Per Person 

 

Offered on Weekends from 10am – 3pm 

buffet or family style only 

 

 

 

Fresh Fruit Platter 

Smoked Salmon Platter 

pumpernickel bagels, chive shmear, traditional 

garnishes 

Frittata 

bell peppers, spinach, potatoes, cheese 

Chilaquiles 

chorizo, scrambled eggs, guacamole, salsa, 

cotija 

Stuffed French Toast 

mixed berry compote, meyer lemon ricotta, 

crispy bacon 

Housemade Sausage Patties and Crispy Bacon 

 

 

Choice of Starter 

 

New England Clam Chowder 

or 

Market Greens 

 



 
Beverage Options 
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Corkage 

There is a corkage fee of $15.00 per 750ml bottle. Limit six bottles.  

Patron may not provide any wine featured on the Mission Rock Resort wine list. 

 

Contracts and Minimums 

A contract is required for all private events. The contract will include the 

required food and beverage minimum as well as 20% service charge on the food and 

beverage total. Sales tax of 8.75% will be calculated on the total bill as well as a 

4% surcharge. 

 

Dessert 

There is a $5 per person cake cutting fee for any outside dessert. 

 

Audio / Visual 

Crane Cove offers a 70” flat screen. Fireside lounge offers a 36” flat screen  

Presentations must be HDMI compatible 

All other arrangements for audio/visual equipment must be 

made in advance and are subject to a rental fee. 

 

 

 

 

Open Bar  

                                  Beer & Wine         2 Hours                $35 per person 

          3 Hours                $45 per person 

 

                                   Standard Open Bar         2 Hours                $40 per person 

                                   (Beer, Wine & Well Liquor)    3 Hours                $50 per person 

 

                                   Premium Open Bar         2 Hours                $45 per person 

                                   (Beer, Wine & Call Liquor)    3 Hours                $55 per person 

 

 

Consumption Basis 

We have an extensive wine list and a full bar to complement your event. 

Please inquire for our per drink prices. 

 

Additional Information 
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