
 

The Old House 
309 West San Francisco Street 
Santa Fe, New Mexico 87501 

Tel.  505.995.4530         Fax 505.995.4555 
 

All prices subject to a 20% service charge & applicable sales tax. 

 
Private Dining at the Old House 

 
When you dine at the Old House, the AAA Four 
Diamond restaurant that Zagat honored as New 
Mexico’s best, you know it’s going to be a 
special experience. Enjoy contemporary global 
cuisine featuring the freshest seasonal and 
regional ingredients, with Southwestern 
influences enhanced by French technique and 
signature sauces. With an outstanding menu and 
an impeccable wine selection that earned Wine 
Spectator’s Award of Excellence, you’ll 
discover why the Old House makes a meal an 
occasion.  Private dining rooms are offered 
for any event.  Call to  inquire  on  availability. 

 
 

 
Capacities 

Wine Room 16 
Tavern Room 50 
Main Dining Room 100 
The Old House (All Rooms) 160 

 
Food Service Minimums* 

Wine Room    $  600 
Tavern Room $1200 
Main Dining Room $5000 
The Old House (All Rooms) $8000 

 
*Does not include 20% service charge or applicable sales tax. 

Whether you're planning a social event like a 
family or class reunion, an awards banquet, or 
a club's annual meeting, you can be sure that 
the Old House has a room to match your 
needs. Whether it's a simple cocktail reception 
or a sit-down dinner for one hundred, we have 
large and small facilities that you'll just love. 
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Menu One 

 

First Course 
Caesar Salad 

Romaine Heart • Garlic Croutons • White Anchovy 
 

Second Course 
Salmon  

Braised Leeks • Crispy Potato • Red Wine Reduction 
 

or 
 

Beef Tenderloin 
Farmer’s Market Vegetable • Crushed Truffle Potatoes • Bordelaise Sauce 

 

Third Course 
Dessert 

Chef’s Choice 
 

Sixty Dollars per Person 

 
Menu Two 

 

First Course 
Lump Crab 

Cucumber • Red Pepper Coulis 
 

Second Course 
Pork T-Bone 

Roasted Corn • Bok Choy • Crispy Bacon 
 

or 
 

Halibut 
Roasted Tomato • Bean Medley • Vin Blanc Sauce 

 

Third Course 
Dessert 

Chef’s Choice 
 

Sixty-Five Dollars per Person 
 
 



 

The Old House 
309 West San Francisco Street 
Santa Fe, New Mexico 87501 

Tel.  505.995.4530         Fax 505.995.4555 
 

All prices subject to a 20% service charge & applicable sales tax. 

 
Menu Three 

 

First Course 
Asparagus & Frisée 

Black Truffle Vinaigrette • Brioche Crouton 
 

Second Course 
Risotto 

Parmesan Cheese • Rock Shrimp Sauté 
 

Third Course 
Beef Tenderloin 

Farmer’s Market Vegetable • Crushed Truffle Potatoes • Bordelaise Sauce 
 

or 
 

Chicken 
Wild Mushroom & Vegetable Sauté • Fingerling Potatoes • Chicken Jus 

 

Fourth Course 
Dessert 

Chef’s Choice 
 

Seventy-Five Dollars per Person 

 

 
Audio & Visual Equipment 

 
Audio / Visual equipment is available through Alliance Audio Visual.  While virtually any 

package needs can be accommodated, our most popular packages are listed below.   
Prices do not include a 20% service charge. 

 
LCD Projector Package $ 495 
Includes 2300 Lumen LCD Video/Computer Projector, Skirted Cart, up to 8’ Skirted 
Screen, Extension Cord & Power Strip 
 

Projection Screen Support Package $ 100 
Includes Skirted Cart, up to 8’ Skirted Screen, Extension Cord & Power Strip 
 

Wireless Microphone Package $ 150 
Includes Wireless Lavaliere or Hand Held Microphone, 4 Channel Mixer & In House 
Sound Patch 
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Wine List 
Sparkling, Rose & White 
Gruet, Blanc de Noirs, New Mexico, NV 42 
Lemony Acidic on the Palate with a Lingering Creamy Finish 
 

Charles Bove, Brut, Sparkling Chenin Blanc, Loire, NV 42 
Refreshing Fruit Bouquet with Slightly Sweet Finish 
 

 

Marquis de Caceres, Rose, Rioja 2007 31 
Dry Fruit & Pepper on the Nose with a Berry & Vanilla Finish 
 

 

Rudolf Müller, Shine, Riesling, Mosel 2007 38 
Crisp & Spicy Aroma with Elements of Peach & Ripe Pear 
 

 

Pricipessa Gavia, Gavi, Piedmont 2007 34 
Dry with Crisp with Delicate Acidity & Gentle Finish 

 

Nobilo, Pinot Gris, New Zealand 2007 36 
Pineapple & a Hint of Flint on the Nose with Apple & Melon on the Palate 

 

Oberon, Sauvignon Blanc, Napa Valley 2007 36 
Lively Lemon & Citrus Notes with Racy Acidity 
 

Ponzi, Pinot Blanc, Willamette Valley 2008 38 
Vibrant Melon & Honeysuckle with Creamy Finish 
 

Four Vines, Naked, Chardonnay, Santa Barbara 2007 34 
Crisp & Unoaked with Elements of White Peach & Pear 
 

Rodney Strong, Chalk Hill, Chardonnay, Sonoma 2007 38 
Toasted Oak & Vanilla with Buttery Finish 
 

Red 
Foris Vineyards, Pinot Noir, Rogue Valley 2007 40 
Well Structured with Ripe Fruit & Silky Finish 
 

 

La Crema, Pinot Noir, Monterey 2007 42 
Wild Strawberry & Tea Leaves with Earth & Mineral Tones 
 

 

M. Chapoutier, Belleruche, Cote du Rhône 2007 34 
Cherry Nose with Rich Fruits & Elements of Anise & Pepper 
 

 

Desert Wind, Merlot, Columbia Valley 2006 40 
Lush with Red Stone Fruit with an Earthy Finish 
 

Michael David, Petite Petit, Lodi 2006 38 
Fruit Forward with Cherry & Plum with Well Balanced Tannins 
 

Doña Paula, Malbec, Mendoza 2008 36 
Rich with Currant, Cocoa & Coffee with Excellent Structure 
 

Silver Palm, Cabernet Sauvignon, North Coast 2006 38 
Black Berry & Cherry Elements with Rich Lingering Finish 
 

Los Vascos, Reserve, Cabernet Sauvignon, Colchagua 2006 46 
Pleasantly Spicy with Rich Elements of Black Currant & Cherries 

 
This is sampling of our wine selection.  Our full is available & repeatedly honored by Wine 

Spectator.  Please note that vintages are subject to change without notice. 
 


