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WELCOME TO THE HOG  

A Carmel Legacy Reborn 
 

Since 1970, Hog’s Breath Inn has been the soul of Carmel — a gathering place where friends, families, and 
legends meet around great food, local wine, and firelight. Founded by Clint Eastwood and rooted in the spirit 
of California’s coast, The Hog was never meant to be a celebrity restaurant. It was meant to be a 
neighborhood spot: camaraderie, stiff drinks, honest food, and warm, spirited service. 

Our group and private events carry that same legacy forward. Whether it’s an intimate luncheon or a full 
buyout of the entire Inn, our culinary team builds every menu around local artisans — Monterey Fish Co., 
Otto’s Bread, Big Sur Salt, Castroville artichokes, La Rosa tortillas, Carmel Valley Creamery, and our region’s 
finest vineyards — so your guests savor a true Taste of the Legend. 

PERFECT FOR LEGENDARY GATHERINGS  

 

❖ Corporate Dinners & Retreats — where business meets the warmth of firelight 

❖ Rehearsal Dinners & Weddings — timeless celebrations beneath the Carmel stars 

❖ Wine-Pairing Events & Tastings — featuring Monterey and Carmel Valley vineyards 

❖ Holiday Parties & Seasonal Celebrations — festive gatherings with rustic charm 

❖ Private Luncheons & Family Reunions — intimate meals crafted with local flavor 

❖ Cocktail Receptions & Cocktail Parties — passed bites and handcrafted drinks by the hearth 

❖ Full Restaurant Buyouts — the entire Hog, exclusively yours 

❖ VIP & Celebrity Events — hosted discreetly in our iconic, storied spaces 
 

BEGIN YOUR STORY AT THE HOG  

From the firelit patio to the dark, smoldering bar, every gathering here becomes part of the legend. Our events 
team will tailor menus, ambiance, and pacing to your occasion — from first toast to final bite. 



HOG’S BREATH INN  ·   GROUP & PRIVATE EVENTS  

Carmel-by-the-Sea  ·  Established 1970  ·  3 

 

PLANNING YOUR EVENT  

How our menus work 
 

Format How it works 

Cocktail Receptions Passed and stationed hors d’oeuvres, by the piece or per guest. 
Ideal for mingling and welcome hours; pair with a bar. 

Plated Luncheons Three tiers — Wrangler, Outlaw, High Noon. Pre-select; guests choose at table. 
Coffee, tea, and soft drinks included. 

Plated Dinners Four tiers — Early Sunset, Dirty Harry, Make My Day, Legend Feast. 
Two to three courses; optional family-style starter. 

Private Buyouts Inside, patio, or full restaurant — early-or-late or all-evening. 
Custom menus for 40–150+ guests. See the Buyouts page. 

FOOD & BEVERAGE MINIMUMS  

 

Every private event carries a per-guest food-and-beverage minimum — the floor your selected menu and bar must reach, 
before service charge and tax. Minimums scale with your party size and the season, and are detailed on the following page. 

They ensure each gathering honors the table it reserves; you are always welcome to spend above the floor. 

A 48-guest minimum applies to private-room and patio bookings; smaller parties are warmly welcomed within the main dining rooms. 
High season includes summer weekends, holiday periods, the AT&T Pro-Am, and Car Week. 

GOOD TO KNOW  

 

All plated menus are priced per guest. Service charge of 22% and sales tax of 10.125% are additional. 

❖ Pre-selections (entrées and desserts) are confirmed with your event coordinator ahead of the event date. 

❖ Dietary needs — vegetarian, vegan, gluten-aware, and allergy accommodations — are gladly handled with advance 
notice. 

❖ Menus reflect the season and the day’s market; selections may shift to honor what our local artisans and fishermen 
bring in. 

❖ Wine pairings and bar packages are available for any menu, drawn from our Monterey County and Carmel Valley 
list. 

❖ Room fees and buyout pricing are detailed on their own pages; deposits and cancellation terms vary by date and 
season — your coordinator will tailor a proposal. 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. We are smoke-free.
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EVENT MINIMUMS  

Per guest, by party size & season 
 

Each figure is the per-guest food-and-beverage floor (food, bar, wine, and enhancements all count toward it), before the 22% service charge 
and 9.75% sales tax. Std = standard season; High = summer weekends, holidays, AT&T Pro-Am, and Car Week. Buyout-room fees, where 

applicable, are in addition to these minimums. 

Guests Reception Luncheon Early Sunset Dinner 

Std · High Std · High Std · High Std · High Std · High 

24–30 $95  ·  $120 $120  ·  $150 $150  ·  $185 $185  ·  $235 

30–36 $90  ·  $115 $115  ·  $145 $145  ·  $180 $180  ·  $230 

36–42 $90  ·  $115 $115  ·  $145 $145  ·  $180 $175  ·  $225 

42–48 $85  ·  $110 $110  ·  $140 $140  ·  $175 $175  ·  $220 

48–54 $85  ·  $110 $110  ·  $135 $140  ·  $170 $170  ·  $215 

54–60 $80  ·  $105 $105  ·  $135 $135  ·  $170 $165  ·  $215 

60–66 $80  ·  $100 $105  ·  $130 $135  ·  $165 $160  ·  $210 

66–72 $75  ·  $100 $100  ·  $125 $130  ·  $160 $160  ·  $205 

72–78 $75  ·  $95 $100  ·  $125 $130  ·  $160 $155  ·  $200 

78–84 $70  ·  $90 $95  ·  $120 $125  ·  $155 $150  ·  $195 

 

HOW THE MINIMUM WORKS  
Your chosen menu and bar package are applied toward the minimum. If their total per guest already meets or exceeds 

the floor for your party size, nothing further is owed. If it falls short, the difference may be applied toward 
enhancements, additional bar time, or wine for the table — so every dollar stays on your event. 

 

Smaller, more intimate gatherings carry a higher per-guest floor, as they reserve a room’s capacity and service; larger parties enjoy a 
gentler per-guest rate. Your coordinator will confirm the figure for your date. 



HOG’S BREATH INN  ·   GROUP & PRIVATE EVENTS  

Carmel-by-the-Sea  ·  Established 1970  ·  5 

 

COCKTAIL RECEPTION  

Passed & stationed hors d’oeuvres 
 

A spirited welcome by the hearth. Select an assortment to suit your gathering. Minimum two dozen per item. 

 

BY THE PIECE  

Tomato, Basil & Mozzarella Bruschetta   $6 
First-press olive oil, aged balsamic 

Chicken Thai Peanut Satay  $6 
Sweet-spiced peanut, grilled skewer 

Dang Good Big Wings  $6.50 
Buffalo-style, or HOGS bourbon · chipotle · peach BBQ, 
blue cheese 

Crispy Chicken Tenders  $7.50 
Blue cheese dressing, celery 

Ahi Tuna Poke  $11.50 
Edamame, cucumber, avocado, scallion, crispy wonton, 
wasabi peanut 

Bigeye Tuna Tartare  $12.50 
Mango, avocado, Japanese cucumber, wasabi, tobiko, 
ginger reduction, rice flower chip 

Mini Dungeness Crab Cake  $12.50 
Rocket arugula, shaved fennel, white balsamic vinaigrette, 
tartar 

Mini Beef Burger Slider  $12.50 
Grilled viennoise bun, caramelized onion, HOG BRGR 
sauce, sharp cheddar 

Hang ’Em High Pulled Pork Slider  $12.50 
HOGS bourbon-chipotle-peach BBQ, zesty cabbage, Granny 
Smith apple, dried-cherry slaw 

Hog’s Baby Back Rib  $13 
Spirited HOGS bourbon, peach, chipotle BBQ 

 BY THE PERSON  

Szechuan Chicken Lettuce Wrap  $7.50 
Sweet soy ginger glaze, peanuts, crispy wonton 

Chicken Quesadilla  $6 
Guacamole, pico de gallo, sour cream 

Loaded Chili Con Carne Nachos  $7 
La Rosa chips, black beans, sharp cheddar, Monterey Jack, 
pico, guacamole 

Jumbo Onion Rings  $7.50 
HOGS bourbon, peach, chipotle BBQ 

Italian Fisherman Fritto Misto  $12.50 
Flash-fried calamari, Bay shrimp, Castroville artichokes, 
green beans, zucchini, carrots; horseradish cocktail & tartar 

Castroville Artichoke & Spinach Dip  $9 
Castroville artichokes, spinach, peppers, sourdough crostini 

Grilled Castroville Artichoke  $9.50 
Pezzini Farms, flame-grilled, balsamic, feta, yogurt, garlic-
mint dip 

Fresh Vegetable Crudité  $9.50 
Chef’s farm-fresh selection, citrus blue cheese 

Imported & Domestic Cheeses  $15 
Artisan breads & crackers 

Fresh Fruit & Domestic Cheese  $15.50 
Artisan breads & crackers 

Charcuterie  $19.50 
Artisan breads & crackers 

Charcuterie & Cheeses  $29 
Artisan breads & crackers · with Outlaw Welcome package, 
add $12 

 

CURATED RECEPTION PACKAGES  

The Outlaw Welcome — choose any five hors d’oeuvres · $60 per guest 
The Legend Welcome — seven hors d’oeuvres + artisan cheese & fruit station · $88 per guest 

Add an artisan cheese & fruit station to any package · $14 per guest 

 

Receptions are subject to the per-guest minimum on the Event Minimums page. Pair with a hosted bar, a signature-cocktail station, or a 
Monterey-County wine flight. 
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THE “WRANGLER” LUNCH  

A lighter working luncheon 
 

$48 PER GUEST 
Service charge of 22% and sales tax of 10.125% are additional 

Sandwiches are served with house Kennebec chips and a cup of greens. Built for efficient daytime gatherings. 

CH OOS E Y OU R PL A T E ·  P RE -S EL ECT T H REE  
Guests choose at the table from your three selections 

Albacore Tuna Melt 
Albacore tuna salad, heirloom tomato, sharp cheddar, arugula, grilled sourdough 

Clint’s Grilled Chicken Sandwich 
Citrus-yogurt za’atar marinade, roasted red bell pepper, sun-dried tomato pesto, grilled sourdough ciabatta, LTOP 

Monterey Turkey, Avocado & BLT Club 
Mary’s turkey, thick bacon, Emmental, Otto’s cranberry mayo, walnut-thyme sourdough 

Hang ’Em High and Slow BBQ Pulled Pork Sandwich 
Slow-roasted, hand-pulled, spirited HOGS bourbon-peach-chipotle BBQ, zesty cabbage, carrot, jicama, Granny Smith apple, 
dried-cherry coleslaw 

Chicken Chopped Mediterranean Salad 
Marinated Mary’s chicken, organic greens, spinach, radicchio, baby artichokes, hearts of palm, feta, olives, heirloom tomatoes, 
avocado, lemon-herb vinaigrette 

Hog’s Traditional Tossed Cobb Salad 
Mary’s turkey, romaine, applewood-smoked bacon, egg, Point Reyes blue, heirloom tomato, avocado, blue cheese dressing 

S W EET  F IN I SH  

Lemon Mascarpone Cheesecake 
Graham cracker crust, puréed raspberry — served to all 
 

Freshly brewed Carmel Valley coffee, Tazo organic teas, and fountain soft drinks included. 
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THE “OUTLAW” LUNCH  

A three-part plated luncheon 
 

$62 PER GUEST 
Service charge of 22% and sales tax of 10.125% are additional 

 

EN T RÉE ·  P RE -S EL ECT  T H REE  
Guests choose at the table from your three selections 

Chicken Chopped Mediterranean Salad, or Salmon — choose one 
Marinated Mary’s chicken (or salmon), organic greens, spinach, radicchio, baby artichokes, hearts of palm, feta, olives, 
heirloom tomatoes, avocado, lemon-herb vinaigrette 

Greens, Apple, Fig & Pecorino 
Organic greens, mission figs, Granny Smith apple, cucumber, walnuts, pecorino romano, white balsamic vinaigrette  

Hog’s Traditional Tossed Cobb Salad 
Mary’s turkey breast, romaine, applewood-smoked bacon, egg, Point Reyes blue, heirloom tomatoes, avocado, Point Reyes blue 
cheese dressing 

Hog’s Baby Back Ribs 
Spirited HOGS bourbon-peach-chipotle BBQ, zesty cabbage, carrot, jicama, Granny Smith apple, dried-cherry coleslaw, fries 

Fettuccine Alfredo with Chicken 
Fettuccine ribbons, Alfredo sauce of garlic & Parmigiano-Reggiano 

Hang ’Em High and Slow BBQ Pulled Pork Sandwich 
Slow-roasted, hand-pulled, spirited HOGS bourbon-peach-chipotle BBQ, zesty cabbage, carrot, jicama, Granny Smith apple, 
dried-cherry coleslaw 

High Plains Drifter Prime Rib French Dip 
Slow-roasted, hand-trimmed prime rib, sliced thin on grilled sourdough ciabatta, au jus, horseradish 

Sautéed Local Sand Dabs 
Butter-whipped Yukon Gold, chef’s vegetables, lemon, French caper, chardonnay butter sauce 

D ES S ERT ·  P RE -S EL ECT ON E  

Banana Butter Bread Pudding 
French viennoise butter bread, banana, walnuts, raisins, whiskey vanilla cream 

Lemon Mascarpone Cheesecake 
Graham cracker crust, puréed raspberry 
 

Freshly brewed Carmel Valley coffee, Tazo organic teas, and fountain soft drinks included. 
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THE “HIGH NOON” LUNCH  

A more substantial two-course luncheon 
 

$78 PER GUEST 
Service charge of 22% and sales tax of 10.125% are additional 

 

F I RST  COU RS E ·  P RE -S EL ECT ON E  

White Clam Chowder 
The peninsula’s finest — creamy, briny, beloved 

Chop House Wedge Salad 
Iceberg, red onion, heirloom tomato, applewood bacon, Point Reyes blue cheese dressing 

Classic Caesar Salad 
Crisp romaine hearts, classic dressing, Parmigiano-Reggiano, sourdough croutons, marinated white anchovies 

EN T RÉE ·  P RE -S EL ECT  T H REE  

Mary’s Chicken Piccata 
Lemon, French capers, chardonnay wine butter sauce, whipped Yukon Gold, seasonal vegetable medley  

Sautéed Local Sand Dabs 
Butter-whipped Yukon Gold, chef’s vegetables, lemon, French caper, chardonnay butter sauce 

High Plains Drifter Prime Rib French Dip 
Slow-roasted, hand-trimmed prime rib, grilled sourdough ciabatta, au jus, horseradish 

Hog’s Baby Back Ribs 
HOGS bourbon-peach-chipotle BBQ, dried-cherry coleslaw, fries 

Original Spaghetti Western 
Tomato tagliatelle pasta, meatballs, zesty tomato meat sauce, parmesan, oven-finished Italian mozzarella 

D ES S ERT ·  P RE -S EL ECT ON E  

Banana Butter Bread Pudding 
French viennoise butter bread, banana, walnuts, raisins, whiskey vanilla cream 

Lemon Mascarpone Cheesecake 
Graham cracker crust, puréed raspberry 
 

Freshly brewed Carmel Valley coffee, Tazo organic teas, and fountain soft drinks included. 
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THE “EARLY SUNSET” DINNER  

Seated between 4:30 PM / 5 PM · complete by 6:30 PM 
 

$79 PER GUEST  — weekdays 

$89 PER GUEST  — weekends & holidays 

Service charge of 22% and sales tax of 10.125% are additional 

 
A briskly paced two-course dinner designed for early seatings and pre-theater gatherings — the perfect fit for our early window. 

SER VE D W ITH  D IN NER  
Otto’s Bread Company — Premium Local Artisan Sourdough 

Served with French butter & Big Sur salt fleur de sel dust 

F I RST  COU RS E ·  P RE -S EL ECT ON E  

White Clam Chowder 
The peninsula’s finest — creamy, briny, beloved 

Greens, Apple, Fig & Pecorino 
Organic greens, mission figs, Granny Smith apple, cucumber, walnuts, pecorino romano, white balsamic vinaigrette  

Classic Caesar Salad 
Crisp romaine hearts, classic dressing, Parmigiano-Reggiano, sourdough croutons, marinated white anchovies 

EN T RÉE ·  P RE -S EL ECT  T H REE  

Mary’s Chicken Piccata 
Lemon, French capers, chardonnay wine butter sauce, whipped Yukon Gold, seasonal vegetable medley  

Sautéed Local Sand Dabs 
Butter-whipped Yukon Gold, chef’s vegetables, lemon, French caper, chardonnay butter sauce 

Hog’s Baby Back Ribs 
HOGS bourbon-peach-chipotle BBQ, dried-cherry coleslaw, fries 

Dirty Harry Dinner 
Brandt NY Strip 8 oz, whipped potatoes, vegetables, grain mustard mushroom sauce 

D ES S ERT ·  S ERV ED  T O A LL  

Banana Butter Bread Pudding — add $13 
French viennoise butter bread, banana, walnuts, raisins, whiskey vanilla cream 
 

Freshly brewed Carmel Valley coffee and Tazo organic teas included. 
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THE “DIRTY HARRY” DINNER  

A three-course plated dinner 
 

$112 PER GUEST 
Service charge of 22% and sales tax of 10.125% are additional 

SER VE D W ITH  D IN NER  
Otto’s Bread Company — Premium Local Artisan Sourdough 

Served with French butter & Big Sur salt fleur de sel dust 

F I RST  COU RS E ·  P RE -S EL ECT ON E  

White Clam Chowder 
The peninsula’s finest — creamy, briny, beloved 

Greens, Apple, Fig & Pecorino 
Organic greens, mission figs, Granny Smith apple, cucumber, walnuts, pecorino romano, white balsamic vinaigrette  

Classic Caesar Salad 
Crisp romaine hearts, classic dressing, Parmigiano-Reggiano, sourdough croutons, marinated white anchovies 

S ECON D COU RS E ·  EN T RÉE ·  P RE -S EL ECT T H REE  

Dirty Harry Dinner 
Brandt NY Strip 8 oz, whipped potatoes, vegetables, grain mustard mushroom sauce 

Mary’s Chicken Piccata 
Sautéed with lemon, French capers, chardonnay wine butter sauce, whipped Yukon Gold, seasonal vegetable medley  

Sautéed Local Sand Dabs 
Butter-whipped Yukon Gold, chef’s vegetables, lemon, French caper, chardonnay butter sauce 

Hog’s Baby Back Ribs 
HOGS bourbon-peach-chipotle BBQ, dried-cherry coleslaw, fries 

T H I RD COU RS E ·  D ESS ERT  ·  P RE -S EL ECT  ON E  

Banana Butter Bread Pudding 
French viennoise butter bread, banana, walnuts, raisins, whiskey vanilla cream 

Lemon Mascarpone Cheesecake 
Graham cracker crust, puréed raspberry 
 

ADD A FAMILY-STYLE APPETIZER COURSE   $29 per guest 
Pre-select three, served to the center of the table 

Italian Fisherman Fritto Misto  ·  Castroville Artichoke & Spinach Dip  ·  Chicken Quesadilla  ·  Dang 
Good Big Wings 
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THE “MAKE MY DAY” DINNER  

Our signature three-course celebration 
 

$135 PER GUEST 
Service charge of 22% and sales tax of 10.125% are additional 

 

SER VE D W ITH  D IN NER  
Otto’s Bread Company — Premium Local Artisan Sourdough 

Served with French butter & Big Sur salt fleur de sel dust 

F I RST  COU RS E ·  P RE -S EL ECT ON E  

White Clam Chowder 
The peninsula’s finest — creamy, briny, beloved 

Classic Caesar Salad 
Crisp romaine, classic dressing, Parmigiano-Reggiano, sourdough croutons, white anchovies 

Chop House Wedge Salad 
Iceberg, red onion, heirloom tomato, applewood bacon, Point Reyes blue cheese dressing 

S ECON D COU RS E ·  EN T RÉE ·  P RE -S EL ECT T H REE  

Broiled Faroe Islands Salmon 
Grilled pineapple, mango & roasted corn salsa, rice pilaf, sautéed vegetables 

Brandt Family Farms Filet Mignon 
8 oz, aged 35 days; au gratin potatoes, market vegetables, shallot, merlot wine, fresh herb butter 

The HOG Kurobuta Pork Chop 
Red Top Farms, thick-cut, grilled, butter-whipped Yukon Gold, vegetables, peach & tart-cherry pinot noir reduction 

Mary’s Chicken Piccata 
Lemon, French capers, chardonnay wine butter sauce, whipped Yukon Gold, seasonal vegetable medley  

T H I RD COU RS E ·  D ESS ERT  ·  P RE -S EL ECT  ON E  

Banana Butter Bread Pudding 
French viennoise butter bread, banana, walnuts, raisins, whiskey vanilla cream 

Lemon Mascarpone Cheesecake 
Graham cracker crust, puréed raspberry 
 

ADD A FAMILY-STYLE APPETIZER COURSE   $29 per guest 
Pre-select three, served to the center of the table 

Italian Fisherman Fritto Misto  ·  Castroville Artichoke & Spinach Dip  ·  Chicken Quesadilla  ·  Dang 
Good Big Wings 
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THE LEGEND FEAST  

Family-style, served down the center of the table 
 

$155 PER GUEST 
A generous shared table in the spirit of The Hog.  

Service charge of 22% and sales tax of 10.125% are additional. 

 
Designed for parties of 20 or more and for full buyouts. Platters are placed down the reclaimed-redwood tables for guests to share. 

TO START ·  THE TABLE SHARES  

Otto’s Artisan Sourdough 
French butter, Big Sur fleur de sel 

Castroville Artichoke & Spinach Dip 
Roasted peppers, sourdough crostini 

Italian Fisherman Fritto Misto 
Calamari, Bay shrimp, artichokes, horseradish cocktail & 
tartar 

GARDEN  

Chop House Wedge 
Applewood-smoked bacon, Point Reyes blue 

Greens, Apple, Fig & Pecorino 
White balsamic vinaigrette 

 
FROM LAND & SEA ·  SERVED FAMILY -
STYLE  

Brandt Family Farms NY Strip 
Aged 35 days, fire-grilled, sliced, fresh herb butter 

Mary’s Chicken Piccata 
Lemon, capers, chardonnay wine butter 

Broiled Faroe Islands Salmon 
Grilled pineapple-mango-corn salsa 

Hog’s Baby Back Ribs 
HOGS bourbon-peach-chipotle BBQ 

THE SIDES 

Butter-Whipped Yukon Gold Potatoes 

Sautéed Seasonal Market Vegetables 

Apple & Dried-Cherry Coleslaw 

SWEET ENDINGS  

Bread Pudding & Lemon Cheesecake 
Served to the table to share 

 

MAKE IT LEGENDARY — PREMIUM ENHANCEMENTS  

‘Maine’ Lobster Tail, drawn butter  ·  +$45 per guest 
Bone-in Gunslinger Rib Chop carving station  ·  +$45 per guest 

Bone-in Dry Aged – 35 day Tomahawk Rib Chop carving station  ·  +$65 per guest 
Dungeness Crab Cake first course  ·  +$19 per guest 

Monterey-County wine pairing, three pours  ·  +$48 per guest 
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BAR & WINE  

Raise a glass to the legend 
 

Every draft we pour is brewed locally; our wine list celebrates Monterey County and Carmel Valley. Bar packages count 
toward your event minimum. 

 

HOSTED BAR PACKAGES  
Priced per guest for the first two hours; each additional 
hour as noted. 

Beer & Wine Reception   $42 / guest 
Local craft drafts, house wines by the glass, 
soft drinks & sparkling water. +$20 / add’l hour. 

Classic Open Bar   $59 / guest 
Call spirits, beer, wine, and house cocktails. 
+$26 / add’l hour. 

Signature Hog Bar   $78 / guest 
Premium spirits, full cocktail list, beer & wine, 
plus one signature cocktail. +$36 / add’l hour. 

The Eastwood Reserve Bar   $105 / guest 
Top-shelf & reserve pours — Clase Azul, Blanton’s, 
Macallan 12, aged tequilas — plus two signature 
cocktails. +$47 / add’l hour. 

Hosted Consumption Bar   on consumption 
The full Hog bar, charged on what your guests enjoy — 
applied toward your event minimum. 

 SIGNATURE COCKTAIL STATIONS  
A tended station pouring a featured handcrafted cocktail, 
finished to order. $29 per guest for the first hour; add to 
any package or stand alone. 

Eastwood’s Date Old Fashioned — date-infused 
Maker’s Mark, orange bitters, brandied cherry 

Pink Cadillac Margarita — Don Fulano reposado, 
prickly pear, Grand Marnier float 

Lavender Honey Martini — Ketel One, local lavender 
honey, fresh citrus 

Prickly Pear Mezcalrita — Los Javis reposado, prickly 
pear, fresh lime & mint 

Classic Scorpio Fog Cutter — rum, cognac, gin, orgeat, 
amontillado float 

PREMIUM UPGRADES  
Upgrade any package to premium spirits  ·  +$16 / guest 
Add a second signature cocktail  ·  +$12 / guest 
Champagne toast (Domaine Chandon)  ·  +$19 / guest 
Monterey wine flight, three pours  ·  $48 / guest  

Reserve Monterey wine flight, three pours  ·  +$25 / guest 

WINE FOR THE TABLE   ·  priced by selection 
Pre-selected reds and whites from our Monterey County 
and Carmel Valley list, poured throughout dinner — Hog’s 
Breath house labels through Galante, Silvestri, Scheid, 
Talbott, and Chalone. 
Zero-proof — Fresh Berry No-Jito, Berry Lemonade, 
Tropical Punch, Un-Paloma, available for every package. 

 

Per-guest bar packages are priced on the final guest count and include service.  

Service charge of 22% and sales tax of 10.125% are additional 
Guest consuming alcohol must be 21+, and provide age verification. 
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ROOM FEES  

Reserve a private space 
 

A room fee reserves a private dining space for your group and is charged in addition to the per-guest food-and-beverage 
minimum. It applies to private-room gatherings that are not full buyouts. For exclusive use of a space or the entire Inn, see 

Private Buyouts. 
High season includes, but is not limited to spring break, summer, weekends, holiday periods, the AT&T Pro-Am, US Open, and Car Week. 

PRIVATE ROOM FEES  

 

Private Space Approx. Capacity Standard High Season 

Inside · Small Room up to ~28 guests $900 1500 

Inside · Large Room up to ~40 guests $1,250 $2,100 

Firelit Patio – entire patio up to ~78 guests $2400 $4100 

Firelit Patio – partial patio up to ~32 guests $1400 $2400 

Inside · Combined Rooms up to ~84 guests $2,150 $3600 

 

HOW PRICING FITS TOGETHER  
Per-Guest Minimum  +  Room Fee  =  your private-room event 

Prefer the whole space exclusively, with no other guests? A full buyout replaces the room fee — see the next page. 

 

Room fees are waived or reduced for full buyouts and for events that exceed a space’s minimum by arrangement. 

 Service charge of 22% and sales tax of 10.125% are additional 
 Your coordinator will confirm the fee for your date and party size. 
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PRIVATE BUYOUTS  

The Hog, exclusively yours 
 

Reserve a dining room, the firelit patio, or the entire Inn. Buyout fees secure exclusivity and the room; food and beverage are 
selected from the menus in this book and are additional. Pricing varies with date and season — your coordinator will confirm. 

Early or Late seatings observe strict hours: 4:30–5 PM to 6:30–6:45 PM, or 9–11 PM. 

INSIDE DINING ROOMS  

 

Space Seating Weekday Weekend 

Inside · Small Early or Late from $9,500 from $11,500 

Inside · Large Early or Late from $11,500 from $13,500 

Inside · Combined Early or Late from $18,000 from $20,000 

Full Inside All Evening $14,000–25,000 from $25,000 

PATIO & FULL RESTAURANT  

 

Buyout Seating From 

Full Patio Early or Late from $18,000  
season dependent 

Full Patio All Night from $32,000  
season dependent 

Full Restaurant · Patio & Inside Early or Late from $32,000 
season dependent 

Full Restaurant · Patio & Inside All Evening from $42,500 
season dependent 

 

PEAK & SIGNATURE DATES  
Full-evening exclusivity is required for buyouts on summer weekends, holidays, AT&T Pro-Am, and Car Week, when 

full-restaurant and full-inside evening rates apply. These signature dates are limited and book early. 

 

All buyouts are subject to the per-guest food-and-beverage minimums on the Event Minimums page, in addition to the room buyout fee. 

 

Service charge of 22% and sales tax of 10.125% are additional 
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BEGIN YOUR STORY  

Let’s plan something legendary 
 

Our events team would be honored to craft your next Carmel gathering — tailored menus, firelit 
ambiance, and the authentic hospitality that has defined The Hog since 1970. From an intimate 

luncheon to a full buyout of the Inn, every detail is built around you. 

 

 

Group Events · Kelly Brown   541.678.4522 

Group Events Office   760.342.7999 

Email   groups@kaisercorp.com 

Restaurant   831.625.1044 

Find Us   San Carlos between 5th & 6th · Carmel-by-the-Sea, California 

Online   hogsbreathinn.net 
 

A T ASTE OF  THE  LEGEND  


