
PRIVATE DINING ROOM MENU
W W W.TRUX TONSAMERIC ANBISTRO.COM

EAT       DRINK       GATHER

WESTCHESTER  |  8611 Truxton Ave, Los Angeles, CA 90045  |  Call Shevaun: (310) 417-8789

*WE REQUEST 48 HOUR NOTICE ON THESE ITEMS
18% gratuity, a $150 room fee & tax will be added to all bills. Total food and beverage minimum $500 (pre-tax). Prices subject to change 7/25

VEGETARIAN ITEMSCONTAINS NUTS AND/OR SESAME

1

  Choose a Menu Below, Priced Per Person

  ���Each Menu Includes Beverage Service: 1 refillable beverage per person;  
choice of soda, lemonade, iced tea, coffee, or hot tea

  Bar Service Available: either hosted or cash bar, please inquire about our pricing

  �Enhance Your Meal with Add On’s:  bite sized desserts or additional sides starting at +$2.25 pp

ROTISSERIE CHICKEN, PASTA & SAL AD (Our Most Popular!) 	 $33.85 PP
THE BISTRO SALAD  
Romaine and baby greens, roasted butternut squash, basil, pickled cucumber, cranberries, feta cheese and toasted almonds
Served with pomegranate vinaigrette

ROTISSERIE CHICKEN
All-natural, free-range chicken marinated with fresh herbs and spices
Served with BBQ and Sweet Chili Sauce

SPICY ROASTED RED PEPPER PASTA
Penne pasta tossed with red onions, poblano chiles, cilantro, corn, roasted red pepper cream sauce and topped with cotija cheese

SAUTÉED MIXED VEGGIES
MONKEY BREAD
House-made bread rolled in cheddar cheese and garlic butter

ROTISSERIE CHICKEN, SALMON & SAL AD 	 $41.55 PP 
THE BISTRO SALAD  
Romaine and baby greens, roasted butternut squash, basil, pickled cucumber, cranberries, feta cheese and toasted almonds
Served with pomegranate vinaigrette

MISO SALMON
Miso marinated salmon filet, oven roasted and topped with pickled cucumber salad

ROTISSERIE CHICKEN
All-natural, free-range chicken marinated with fresh herbs and spices
Served with BBQ and Sweet Chili Sauce

SAUTÉED MIXED VEGGIES
SMASHED POTATOES

ROTISSERIE CHICKEN, BRISKET & SAL AD*	   $46.85 PP
THE BISTRO SALAD  
Romaine and baby greens, roasted butternut squash, basil, pickled cucumber, cranberries, feta cheese and toasted almonds
Served with pomegranate vinaigrette

ORIGINAL BRISKET
Beef brisket rubbed with our special seasoning blend, marinated and slow roasted for 12 hours

ROTISSERIE CHICKEN
All-natural, free-range chicken marinated with fresh herbs and spices
Served with BBQ and Sweet Chili Sauce

SAUTÉED MIXED VEGGIES
SMASHED POTATOES

Our Private Dining Event Space is the perfect option  
for groups of up to 50 people Ask About Our  NEW  House Made  Cakes
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*WE REQUEST 48 HOUR NOTICE ON THESE ITEMS
18% gratuity, a $150 room fee & tax will be added to all bills. Total food and beverage minimum $500 (pre-tax). Prices subject to change 7/25

TRIO MENU*											            $52.65 PP

PREMIUM APPETIZERS* 	 $39.65 PP

THE BISTRO SALAD  
Romaine and baby greens, roasted butternut squash, basil, pickled cucumber, cranberries, feta cheese and toasted almonds
Served with pomegranate vinaigrette

MISO SALMON
Miso marinated salmon filet, oven-roasted and topped with pickled cucumber salad

ORIGINAL BRISKET
Beef brisket rubbed with our special seasoning blend, marinated and slow-roasted for 12 hours

ROTISSERIE CHICKEN
All-natural, free-range chicken marinated with fresh herbs and spices
Served with BBQ and Sweet Chili Sauce

SAUTÉED MIXED VEGGIES
SMASHED POTATOES

ARTISAN SANDWICHES	   $32.95 PP
ASSORTED SANDWICHES 
Choose your Sandwiches: Turkey & Avocado Club, Grilled Chicken Baguette, Seasonal Crispy Chicken, Grilled Veggie , Gabby’s Tuna,  
BBQ Chicken Wrap, Pesto Caprese 

MEDITERRANEAN PASTA SALAD
CAESAR SALAD 
PARMESAN DUSTED KETTLE CHIPS
CHOCOLATE CHIP COOKIES

MISO SALMON SKEWERS 
ROASTED VEGETABLE SKEWERS 
CHIMICHURRI STEAK SKEWERS 
CAPRESE SKEWERS 
CHICKEN FAJITA SKEWERS 
ANCHO SHRIMP SKEWERS 
PREMIUM CHEESE BOARD 

SAL AD, APPETIZERS & SLIDERS MENU							        $34.65 PP
THE ORIGINAL BISTRO SALAD  
Romaine and baby greens, roasted butternut squash, basil, pickled cucumber, cranberries, feta cheese and toasted almonds
Served with pomegranate vinaigrette

ASSORTED SLIDERS
Choose your Slider: Bistro Slider, American Slider, Uncle Ted’s Turkey Slider, BBQ Brisket Slider, or Veggie Slider 

FIRECRACKER CHICKEN SKEWERS
Buttermilk fried chicken tenders, served with sweet and spicy chili sauce and cool ranch dressing for dipping

HAND ROLLED TAQUITOS
Taquitos filled with spiced chicken, served with a side of avocado salsa and topped with spiced crema and cotija cheese

TRUXTON’S MONKEY BREAD
House-made bread rolled in cheddar cheese and garlic butter
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BRUNCH MENU
FRENCH TOAST*											            $38.85 PP

FRESH WAFFLES											           $38.85 PP

PREMIUM CONTINENTAL BREAKFAST* 
					         $31.65 PP

CL ASSIC BREAKFAST 
					         $29.85 PP

Cinnamon sourdough bread soaked in our house-made batter with a hint of orange zest and freshly baked. Topped with powdered sugar
Served with hot syrup and whipped butter

FRESH SCRAMBLED EGGS
FRESH FRUIT WITH BERRIES 
APPLEWOOD SMOKED BACON
ROASTED POTATOES
GRILLED SUN-DRIED TOMATO CHICKEN SAUSAGE

Served with berries, caramelized peaches, chocolate, caramel sauce, sweet cream, and fresh whipped cream

APPLEWOOD SMOKED BACON
FRESH FRUIT WITH BERRIES
FRESH SCRAMBLED EGGS
ROASTED POTATOES
ADD CRISPY CHICKEN TENDERS (+$2 PP)

SELECTION OF BAKED GOODS
SLICED BAGELS Served with cream cheese and mixed jellies  

YOGURT & GRANOLA
FRESH FRUIT WITH BERRIES
FRESH SCRAMBLED EGGS
ADD SMOKED SMOKED SALMON (+$3 PP)
ADD APPLEWOOD BACON OR  
CHICKEN SAUSAGE (+$2 PP)
ADD ROASTED POTATOES (+$2 PP)

FRESH SCRAMBLE 
Choose your scramble: Westchester, Playa Vegetarian ,  
Tex Mex, Farmland, or Build Your Own (max 3 ingredients)  
CORN & POBLANO BROWN RICE
ROASTED POTATOES
FRESH FRUIT WITH BERRIES
TOASTED BREAD OR CORN TORTILLAS
APPLEWOOD BACON OR CHICKEN SAUSAGE

CHILDREN’S BUFFET (only for guests 12 years old or younger)	 $18.85 PP
CHICKEN TENDERS
FRESH FRUIT
CAESAR SALAD
PENNE PASTA 
Choose your sauce option: Meat Sauce (+$2 pp), Cheese Sauce, Marinara, or Garlic Cream 

ADD MEATBALLS +$4 PP
ADD QUESADILLAS +$2 PP


