
 

♦ Best Wine Bar, 2004 & 2005 – City Beat 
 
Wine Steals is both a Wine Bar and Wine Retail Store. The atmosphere is 
casual and fun.  The large stone bar is topped with the traditional Zinc 
counter found in many European wine bars/taverns. Thirty or more wine 
barrels are scattered throughout the space and a barrel wall frames the bar. 
 
The focus is on wine exploration and fun. There are over 45 wines by the 
glass that you may order by sample (1/2 Glass), Glass or Flight. The 
popular method is to create your own custom flight with the help of the wine 
steward.  A cheese board is often ordered to compliment the tasting. 
 
There is a large retail store with 300-600 different bottles of wine. You can 
take them home with you or open the bottle at your table. The casual 
atmosphere and rustic feel encourage you to ask questions and try new 
and different wines from around the world.  

Barrel Room 

The Barrel Room is located at the rear of Wine Steals. 
The entrance to the Barrel Room is separated from the 
main room by a sound-absorbing curtain. 
 
 
 

 Without AV: 
Rounds: 25 Guests spaciously 
 40 Guests maximum 
Cocktail: 30 Guests spaciously 
 40 Guests maximum 

 
$250 Food & Beverage Minimum, 

plus Tax and 20% Gratuity 

Bottle Room 

The Bottle Room is located adjacent to the Barrel Room.  
The 15 foot opening between the two rooms is separated 
by a curtain. 
 
 
 

 Without AV: 
Rounds: 24 Guests spaciously 
 30 Guests maximum 
Cocktail: 25 Guests spaciously 
 30 Guests maximum 

 
$150 Food & Beverage Minimum, 

plus Tax and 20% Gratuity 

WITH AV:
Classroom: 30 Guests spaciously 
 35 Guests maximum 

WITH AV:
Classroom: 20 Guests spaciously 
 25 Guests maximum 

1243 University Avenue 
San Diego, Ca 92103 
 

                  Book an Event: 
Phone: 619.741.7916 

Fax: 619.741.6577 
 

NewEvent@EMEevents.com 
www.EMEevents.com 

 
♦ Open 7 Days  

♦ Sunday 2:00pm-9:30pm 
♦ Monday 4:00pm-10:30pm 
♦ Tues-Wed 2:00pm-10:30pm 
♦ Thursday 2:00pm-11:00pm 
♦ Friday 2:00pm-12:00pm 
♦ Saturday       11:00am-12:00pm 

♦ Private Dining for Parties up to 70 
guests 

♦ Large Outdoor Patio 

♦ 300-600 Wines to Choose 

♦ Self Parking 



Book an Event: 
Phone: 619.741.7916 

Fax: 619.741.6577 

 
NewEvent@EMEevents.com 

www.EMEevents.com 

WINE STEALS STANDARD TASTING MENU
 

CHEESE BOARD – $12.00 per person 
A selection of 5 cheeses, 

such as Havarti, Swiss, Gouda, Brie, and Blue.  
Served with fresh baked rustic breads  

from Artisan Bakery. Lavash, country mix olives, and 
Balsamic Vinegar and Extra Virgin olive oil.  

Served on a large round, wooden cutting board. 

 
CHEESE AND MEAT BOARD – $14.00 per person 

All of the above  
with the addition of Salami and Proscuitto. 

 
ALL MEAT BOARD – $15.00 per person 

Salami, Proscuitto, Turkey, Pastrami,  
and one choice of cheese. Served as above. 

 
Panini – $7.00 per person 

Choice of One Meat 
Salami, Proscuitto, Turkey or Pastrami 

 
Choice of One Cheese 

Havarti, Swiss, Gouda, Brie 
 

Includes Deli Mustard, Grey Poupon, Sauerkraut,  
Barbecue Sauce, Olive Oil, Balsamic, Salt and Pepper 

 
GIANT PIZZA  

$3.50 per slice or $18.00 per 18” Pizza 
Pepperoni 
Marguerite 

Artichoke and Mushroom 
Proscuitto and Kalamata Olive 

 
We also have weekly selections  

from the “TASTE” the onsite artisan cheese shop.  
These include sampler platters and single selections of 

some of the best imported and domestic cheese available. 
Custom tasting platter can be ordered. 

 
CALL FOR PRICING 

 
MENU ITEMS AND PRICES SUBJECT TO CHANGE. 

CATERING MENU
25 Person Minium 

$300 Minimum Order 
 

A TASTE OF THE MEDITERRANEAN 
Spinach Artichoke Dip, Traditional Hummus, Baba Ganoush 

Accompanied by Pita Toast and Lavosh Crackers  
$8.00 per person 

 
VEGETABLE PLATTER 

Broccoli, Black Olives, Kaleidoscope of Pepper Ribbons, 
Cherry Tomatoes, Celery Stix,  

Creamy Roasted Garlic-Herb Dip    
$7.00 per person 

 
Grilled Antipasti Platter 

Zucchini, Eggplant, Roasted Red Peppers,  
Buffalo Mozzarella, Salami,  

Marinated Artichokes and a Selection of Olives  
Accompanied by Focaccia and Assorted Crackers  

$10.00 per person 

 
SPREADS & BREADS 

Roasted eggplant "guacamole", white bean tapenade,  
Sun Dried Tomato and Basil Pesto Torte 

Accompanied by assorted artisan breads and lavosh crackers   
$10.00 per person 

 
FRUIT PLATTER 

Seasonal fruits: melons, pineapple, grapes,  
strawberries, figs, oranges    

$7.00 per person 

 
PLEASE ADD TAX & 18% GRATUITY 

TO ABOVE PRICING 
 

MENU ITEMS AND PRICES SUBJECT TO CHANGE. 

1243 University Avenue 
San Diego, CA  92103 



 Book an Event: 
Phone: 619.741.7916 

Fax: 619.741.6577 

 
NewEvent@EMEevents.com 

www.EMEevents.com 

CATERING MENU 
 

Below is a special Wine Steals menu is available  
for groups of 25 or more guests.  

We can also accommodate your request  
with items from our restaurant menu. 

 
ASIAN STATION 

 

Vegetable Sushi Rolls with Ponzu 
 

Thai Chicken "Lollipops"  
on sugar cane skewers with Thai peanut sauce 

 

Teriyaki and Chicken Spring Rolls 
 

Chilled Hoisin Salmon Stix with Mango Mustard 
 

Coconut Lime Shrimp Wontons with Sesame and Cilantro 
 

$20.00 per person 

 
SOUTH OF THE BORDER STATION 

 

Tequila Lime Chicken "Tacos" with napa-mango slaw 
 

Pulled Pork Tostaditas  

with black bean puree and Raspberry jelly 
 

Potato, Brie & Red Onion Quesadilla with chipotle spiked 
honey 

 

Picadillo Empanadas spicy mint-mango mojo 
 

$20.00 per person 

 
HOLIDAY STATION 

 

Pesto Turkey Roulades   dried cranberries 
 

Mushroom Walnut Terrine with orange and apple 
 

Meatball Fondue with tomato basil cream Gorgonzola  
 

Pecan Spread with garlic crostini 
 

BLT Bites 
 

$20.00 per person 

 
PLEASE ADD TAX & 18% GRATUITY  

TO ABOVE PRICING 
 

M I P S C

CATERING MENU
 

APPETIZER PLATTERS 
Priced per dozen 

 

Coconut Dusted Mini Crab Cakes hot mustard $35.00 
 

Chipotle Marinated Skirt Steak Stix $25.00 
 

Thai Spiced Sesame Chicken Cups $21.00 
 

Chilled Hoisin Salmon Stix with sesame and cilantro $27.00 
 

Chicken Skewers with peanut sauce $21.00 
 

Potato, Brie & Red Onion Quesadillas $18.00 
 

Peppered Steak Stix $25.00 
 

Crostini tomato olive relish $18.00 
 

Grilled Jumbo Gulf Shrimp $36.00 
 

Caramelized Onion Phyllo Cups  
walnuts and gorgonzola $21.00 

 

Phyllo Cups with grape salsa & brie $21.00 
 

Prosciutto Wrapped Shrimp with basil $40.00 
 

Rum & Mango Lamb Chops with balsamic glaze $40.00 

 
DESSERTS 

 

Dessert Sampler 
An assortment of three (3) the following 

 

Homemade Chocolate Chip Cookies 
Double Chocolate Brownies 

Italian Biscotti 
Seasonal Desserts: 

Bourbon Balls, Pumpkin Harvest Cookies,  
Eggnog Cookies, Linzer Cookies, 

Gingersnaps, Chocolate Pecan Tartlets 
$10.00 per person 

 
Pumpkin Creme Brulee 

$8.00 per person 
 

Bananas Foster 
$10.00 per person 

 
PLEASE ADD TAX & 18% GRATUITY  

TO ABOVE PRICING 
 

MENU ITEMS AND PRICES SUBJECT TO CHANGE. 

1243 University Avenue 
San Diego, CA  92103 



 
 
 
 
 
 
 
 
 
 
 

Booking Information 
 

Wine Steals is happy to go over the details of your event. 
Once the event information (date, time, and number of 
guests) has been determined, Wine Steals will fax/email 
their contract to the guest to be signed.  Wine Steals must 
be given the credit card number of the host/hostess of the 
party involved.  The use of the backroom is essentially free 
as long as the said party spends a minimum of $250 
throughout the course of the party.  This $250 can include 
food and wine to go. No outside food will be brought into the 
party (exceptions including birthday/anniversary cakes, etc.)  
Please verify with a manager if you have questions.  
Catering services are provided by Terra Restaurant.  
Otherwise, food is expected to be purchased from Wines 
Steals if so desired. No outside beverages are to be brought 
into the party.  This includes bottles of wine (against our 
policy) and liquor (against our license, we could be FINED!).  
If said items are brought in, they will be taken away.  If there 
is objection to this policy the party will be asked to leave.  
The host/hostess is expected to take responsibility for 
informing his/her guests of the policy. No one under the age 
of 21 will be permitted in the building, for it is against our 
licensing.  An 18% gratuity will automatically be added to the 
party’s total bill.  More gratuity may be added if so desired.  It 
is preferred the wines are chosen ahead of time, especially 
whites, since they need to be chilled before serving.  
Corkage fees apply and will be $6 per bottle opened. 

 
Cancellations 
 

In the event of a cancellation, Wine Steals requires a 
minimum of seventy-two (72) hours prior to the event date 
without penalty.  Cancellations less than seventy-two (72) 
hours prior to the event date will be subject to a $50.00 
Cancellation Fee. 

 
EME Rewards 
 

EME Appreciation Program – Wine Steals provides 5% of 
your Food and Beverage expenditure back in the form of 
restaurant gift certificates for all private events EME books for 
you at their venue.  These certificates may be used for future 
regular reservations or private party bookings at Wine Steals.  
 

In addition, earn EME Points equal to 1% Cash-Back* for all 
events EME books for you with our Approved Venues and 
Services. 
 

See the Rewards page on the EME website for more details.  
 

* EME respects the guidelines of our client corporations.  For companies 
that do not allow cash rewards, EME is glad to provide the equivalent 
value in the gift certificates of your choice 

 
Parking 
 

There is Self Parking around Wine Steals. 

Book an Event: 
Phone: 619.741.7916 

Fax: 619.741.6577 

 
NewEvent@EMEevents.com 

www.EMEevents.com 

From the North heading Southbound I-5 or I-8 East:  
 
♦ Take I-5 South until Junction I-8 East and exit I-8 East. 
♦ Take I-8 East until Junction Highway 163 South and 

exit Highway 163 South. 
♦ Continue on Highway 163 South until the University 

Avenue exit. 
♦ Exit to University Avenue. 
♦ Bear right at 6th Avenue. 
♦ Turn left on University Avenue.  Wine Steals is located 

less than ½ mile on the right at 1243 University 
Avenue. 

 
From the South heading Northbound I-5 or Highway 
163 North:  
 
♦ Take I-5 North until Junction Highway 163 North and 

exit Highway 163 North. 
♦ Continue on Highway 163 North until Robinson 

Avenue Exit. 
♦ Exit on Robinson Avenue and turn left on Vermont 

Street. 
♦ Continue on Vermont Street until University Avenue. 
♦ Turn right on University Avenue.  Wine Steals is 

located less than ½ mile on the right at 1243 University 
Avenue. 

 
From the I-805 North or South:  
 
♦ Take I-805 North or South until University Avenue exit. 
♦ Exit on University Avenue and head west until 

Vermont Street. 
♦ Make a U-turn at Vermont Street.  Wine Steals is 

located on the right at 1243 University Avenue. 
 

1243 University Avenue 
San Diego, CA  92103 


