
 
 

 Parties of 12 to 20 guests 
 2011 
 
From:  Nick DiLullo 
 Telephone: 415 433 6300 
 Fax: 415 433 4574 
  Email: nick@bixrestaurant.com 
 

Date:  2011 

Subject: Group Bookings at Bix 
 
 
Thank you for considering BIX for your group booking. 
 
On Sundays through Wednesday, when available, we can accommodate groups of 12 to 20 guests.  

The parties would be seated on 2 to 3 tables close to each other. We accept reservations of this size 
at 5:30pm or 8:30pm.  

The rate is $55, $65 or $80 per person, plus beverages consumed, plus 9.50% tax and 18% gratuity. 

Following you will find examples of the type of menu that we can provide; however, please 
understand that our produce is purchased fresh and is subject to market supply, so your menu will 
be of similar quality but not necessarily the same items. 

Please call me regarding these reservations. In order to make these reservations we need faxed 
confirmation with a credit card guarantee and an authorized signature. Our policy is that if you 
cancel with less than 48 hours notice or simply do not show we will charge $25 per person to the 
Credit Card.  

 
Regards, 
 
Nick DiLullo 
Assistant General Manager 



BIX 
Sample Dinner Menu 

2011 
$80 Menu 

Chef’s Choice of Mixed Hors D’oeuvres for the Table 

First Course 
Pacific Oysters on the Half Shell, Sauce Mignonette 

or 
Potato Pillows with Crème Fraîche  

and American Sturgeon Caviar 
or 

Bix’s Truffled Steak Tartare - Hand Cut Creekstone Angus Beef 
 with Dijon Mustard, Capers and Shallots 

Second  Course 

Soup of the Day 
or 

Hearts of Romaine with Blue Cheese Vinaigrette  
 

Entree 

Chef’s Fresh Fish Selection  
or 

Chicken Hash a la BIX  
 or 

 New York Steak with House Made Frites 

Dessert 

Vanilla Crème Brulee 
or 

Warm Chocolate Brioche Bread Pudding 

or 
House Spun Sorbet 



 
 

 BIX 
Sample Dinner Menu 

2011 
$65 Menu 

Chef’s Choice of Mixed Hors D’oeuvres for the Table 

First Course 

Soup of the Day 
or 

Hearts of Romaine with Blue Cheese Vinaigrette  
or 

Salmon Tartare on Rye Toast with Dill and Crème Fraiche  

Entree 

Chef’s Fresh Fish Selection  
or 

Chicken Hash a la BIX  
 or 

 New York Steak with House Made Frites 

Dessert 

Vanilla Crème Brulee 
or 

Warm Chocolate Brioche Bread Pudding 

or 
House Spun Sorbet



 
 
 

BIX 
Sample Dinner Menu 

2011 
$55 Menu 

First Course 

Soup of the Day  
or 

Hearts of Romaine with Blue Cheese Vinaigrette  
or 

Salmon Tartare on Rye Toast with Dill and Crème Fraiche 

Entree 

Chef’s Fresh Fish Selection  
or 

Chicken Hash à la Bix 
or 

 New York Steak with House Made Frites 

Dessert 

Vanilla Crème Brulee 
or 

Warm Chocolate Brioche Bread Pudding 

or 

House Spun Sorbet 
 

 


