E VENTS AT C ANYON L AKES
2019 – 2020 Catering Menus and Pricing

Fresh Ingredients | Excellent Service | Breathtaking Views

640 Bollinger Canyon Way | San Ramon, CA | events@canyonlakesgolfbrew.com | 925-735-6511

Breakfast Catering Menu
Grab and Go
Breakfast Burritos | $10 per person
Flour tortilla, scrambled eggs, bacon, potatoes, cheese with fire roasted salsa
Egg Sandwich | $8 per person
Fried egg, cheddar, choice of bacon, sausage, ham or turkey on an English muffi

Buffet Options
All buffets include coffee, tea, and juice

Continental Breakfast | $13 per person
Hard Boiled Eggs or Yogurt
Seasonal Fruit
Your choice of:
House Muffins, Toast, Butter, & Jam
Or
Fresh Bagels & Cream Cheese

Sunrise Buffet | $17 per person
Scrambled Eggs
Bacon & Sausage
House Roasted Red Potatoes
Assorted Fresh Muffins & Toast
Fire Roasted Salsa & Shredded Cheese

Benedict Buffet | $19 per person
Ham and/or Spinach & Mushroom Eggs Benedict
Roasted Red Potatoes with Onions & Peppers
Your choice of Fruit, Arugula, or Pasta Salad
Crab cake benedicts available for an additional $4 per person

Build Your Own Brunch
Roasted Pork Loin—$4 per person (30 person minimum)
Cured Salmon Platter with onions, arugula, crème fraiche, tomatoes, & toast | $100 (serves 35—40)
Mimosa — $8 per drink| Bottomless Mimosa - $15 per person | Bloody Mary — $9 per drink
House Muffins— $2.50| Fruit Smoothie—$4 per person| Fruit Display — $150 (serves 40—50)
Feta Greek Pasta Salad - $4 per person
Don’t see what you are looking for? Let us customize a menu for you!

Displayed Catering Apps
Deviled Eggs

$16 per dozen

Choose from basil pesto, curry, tomato bacon, or truffle deviled eggs

Sliced Fruit and Berries

$100 platter serves 30 to 35

Watermelon, pineapple, cantaloupe, honeydew melon, strawberries,
grapes, blueberries, oranges

Vodka Cured Salmon

$140 platter serves 30 to 35

Tender house cured salmon served with toast points, sliced red onions and tomatoes, capers, crème
fraiche, lemon wedges and arugula

Charcuterie and Cheese

$140 serves 20 to 24

Artisan salamis and cured meats, assorted cheeses, pickle, mustards,
dried fruits, crackers, sliced baguette

Chicken Wings station

$12 per person

Never frozen house made chicken wings served with choice of fries, tator tots or German potato salad.
Garnish to include carrot and celery sticks, choice of 2 dipping sauces and choice of 2 wing flavors

French Fry Cone Station

$4 per person

Choice of tator tots, fries, or sweet potato waffle fries and choice of 2 dipping sauces

Harvest Platter

$150 serves 25 to 30

White bean hummus with sliced raw vegetables, marinated feta cheese, sliced Molinari salami, pickled
mushrooms, roasted assorted vegetables, grain mustard, pickled vegetables, crackers

Artisan Cheese Display

$170 serves 25 to 30

Artisan cheeses accompanied with assorted dried fruits and nuts, crackers, sliced baguette, grapes, fresh
berries, and our own Canyon Lakes wildflower honey!

Baked Brie Cheese $60 serves 25 to 30
Double cream brie cheese topped with apricot preserves and wrapped in puff pastry. Accompanied with
fresh raspberry, candied walnuts, assorted crackers, sliced baguette, Canyon Lakes wildflower honey

Passed Hors D’oeuvres
Priced per dozen

Salmon Tartar | $30
Capers, cilantro, almonds, Calabrian chili lemon vinaigrette,
taro chip

Butternut Squash Phyllo Cups | $22
Roasted butternut squash, candied walnuts, lemon mint yogurt

Seared Ahi Tuna Sambal | $34
Ginger vinaigrette, avocado cucumber relish, taro chip,
hot sauce

Blue Cheese Crostini | $28
Blue cheese mousse, coppa, white onion jam, brioche crostini

Pepper Seared Beef | $36
Pepper crusted filet mignon, focaccia crostini, black river blue
cheese, port reduction

Chicken skewers | $26
Thai dressing, Green jacket BBQ, dry rubbed, Pesto, or satey with
peanut sauce
Spicy Shrimp Skewer | $36
with caper remoulade

Beet Button Skewer | $24
Roasted beets, button mushrooms, truffle balsamic
vinaigrette, chervil

Sausage Skewers | $26
with spicy honey mustard
Bacon Parmesan Potato Croquette | $22
with roasted tomato cream

Beef Tender Skewers | $36
dry rubbed, balsamic glaze, chipotle raspberry, or
peppercorn demi-glace

Feta Stuffed Anaheim Peppers | $18

Polish Polenta Bites | $22
With house spicy honey mustard

Ahi tuna tartar | $22
with avocado and ginger soy vinaigrette in phyllo cup

Potato Skins | $24
Yukon gold potato, bacon, sour cream, 3 cheese blend,
parsley

Bacon Skewers | $22
with Canyon Lakes Course Honey glaze
Baby Back Pork Ribs | $36
with Green Jacket barbeque sauce

Caprese Skewers | $22
Cherry tomato, fresh mozzarella, basil, balsamic reduction,
olive oil

Sausage and Mushroom en Croute | $24
Bacon Wrapped Prawns | $36
with spicy apricot mustard

Brie Crostini | $22
Roasted garlic puree, red grape, focaccia crostini

Stuffed Mushrooms | $26
Sausage and cheese with pesto cream

Crab Cakes | $44
Avocado mousse, diced butternut squash, micro greens
Oysters | $29
Horseradish cocktail sauce, champagne mignonette
Truffle Chicken Phyllo Cups | $24
Truffle chicken salad, dried cherries, micro greens

Beer Battered Mushrooms Skewers | $24
with chili ranch

Roasted Beet Phyllo Cups | $22
Roasted beets, balsamic reduction, goat cheese, candied pecans

Vegetarian

Plated Menu Catering Selections
Starters

Please select one.
Mixed Greens
Apple, walnut, blue cheese, balsamic
Roasted Beet Salad (add $2)
Arugula, goat cheese, toasted almonds, lemon sherry
vinaigrette

Caesar Salad (add $2)
House made Caesar and croutons with fresh
parmesan
Heirloom Tomato Soup (add $2)
With crème fraiche
Caramelized Onion Soup
With gruyere Crostini

Celery Root Soup (add $2)
With apple and crab

Main Course

Please select up to two entrees and a vegetarian option.
Rosemary Brined Pork Tenderloin | $38
Polenta cake, haricot vert, pancetta cherry vinaigrette,
cinnamon jus

Grilled Salmon | $38
English pea potato cake, rainbow chard, spring pea
puree, fennel-orange vinaigrette

Braised Short Rib | $40
Roasted potatoes, baby carrots, short rib jus

Pan Seared Halibut | $44
Polenta cake, broccolini, peppernado

Grilled Filet Mignon | $48
Roasted potato gratin, spinach demi glace

Spinach Fettuccini | $28
Local asparagus, mushrooms, roasted cherry tomatoes,
basil almond pesto, parmesan (add chicken for $5)

Roasted Half Chicken | $36
Free Range Chicken, Yukon potato puree, asparagus,
Meyer Lemon Pan Sauce

Portobello Phyllo Wrap | $28
Wrapped Portobello mushroom with sautéed greens
and goat cheese

Notes:
•
•
•

Menu selections are due 2 weeks prior to your event date. If selections are received after that date, the higher
price entrée will be charged for all guests.
Two starters available upon request for an additional charge.
We strive to use the freshest ingredients. If an ingredient is not seasonally available, a substitution may be
suggested.
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C a nyo n L a kes Eve n t O p ti o n s

Buffet Dinner | $38 per person

Choice of One Dessert Option

Included:

($5 per person)

House Focaccia Bread

Salted Caramel Chocolate Tartlets

Choice of Two Sides:

Lemon Curd and Blueberry Tartlets

Seasonal Mixed Green Salad

New York Cheesecake with Strawberry Coulis

Seasonal Vegetable Medley

Flourless Chocolate Tort

Seasonal Soup

*Cake cutting fee is $1.00 per person

Caramelized Brussel Sprouts with crispy bacon
lardoons
Roasted Red Potato Cakes
Rice Pilaf
Choice of Two Entrées:

Pesto Roasted Chicken
Herb marinated chicken breast, almond pesto, meyer
lemon pan sauce

Beverage Options
Coffee and Tea Service - $2 per person

Marinated Roasted Pork Loin

Nonalcoholic Beverages all Night - $4 per person

apple cider reduction, cinnamon apple chutney

House Beer and Wine Tickets - $7
Table Wine Starting at $28 per bottle

Grilled Atlantic Salmon
lemon caper beurre blanc

Hosted Bar for Four Hours
Premium Hosted Bar | $35 per person

Grilled Marinated Tri Tip (plus $4 per person)

Hosted Full Bar | $30 per person

hand carved, horseradish crème fraiche, garlic thyme au
jus

Hosted Beer & Wine | $24 per person

S PE C IA LT Y B U F FE TS
FAJITA TACO BAR
SELECT YOUR PROTEIN
Grilled Chicken Breast w/ Onions & Peppers | $26
Grilled Dry Rubbed Steak w/ Onions & Peppers | $28
Grilled Vegetables w/ Onions & Peppers | $21
or
TWO PROTEIN OPTION
Grilled Chicken Breast and Steak | $32
Grilled Chicken Breast and Carnitas | $29
ALL SERVED WITH:
Mexican Rice
Refried or Whole Beans
Corn and/or Flour Tortillas
Shredded Cheese
Sour Cream
House Fire Roasted Salsa
Shredded Lettuce

ADD - ONS
STARTERS
Chips & Pico de Gallo | $3 per person
Black Bean and Corn Fiesta Salad | $4 per person
MAIN
Grilled Shrimp | $6 per person
Grilled Salmon | $5 per person
Chicken or Beef Enchiladas | $6 per person
Cheese Enchiladas | $5 per person
GARNISH
Fried Onion Strings | $2 per person
Diced Tomato | $1 per person
Diced Jalapeños | $1 per person
Guacamole | $2 per person
Diced Cilantro and Onions | $1 per person
Cabbage Slaw | $2 per person
Pico de Gallo | $2 per person

B ARBECUE B UFFET L UNCHEON
$48 PER PERSON WITH 3 PROTEINS | $42 PER PERSON WITH 2 PROTEINS
Focaccia Bread with Dipping Oil
Hand-Carved Tri-Tip
with horseradish crème and garlic au jus
Dry Rubbed Pork Ribs
With Green Jacket barbecue sauce
Grilled Herb Marinated Chicken Breast
with Green Jacket barbecue sauce
Grilled Polish Sausages
with roasted onions and peppers, grain mustard, shredded cheese
Select One Starch Side:
Baked Macaroni and Cheese, Baked Potatoes with Fixings, Parmesan Potato Gratin
Select Once Vegetable Side:
Corn on the Cob, Roasted Vegetable Medley, Grilled Seasonal Vegetable
Select One Salad:
Mixed Green Salad, Black Bean & Corn Chopped Salad, Pasta Salad, German potato salad

S PE C IA LT Y B U F FE TS
C UBAN L UNCHEON
PLATED $ 40 | BUFFET $ 44

Mango Rice
Chorizo, shrimp, red onion, garlic, oregano, chili
flake, lemon juice, cilantro
Cuban Sandwiches
Roasted pork loin, applewood bacon, white cheddar,
whole grain mustard aioli, citrus mojo
Crab and Avocado Salad
Deep sea red crab, Avocado, Shaved Red onion,
lemon aioli, chervil, taro root chip
Black Bean Salsa
Black beans, red onion, red pepper, avocado, tomato,
marjoram, lime, garlic, plantain

T HAI C HICKEN B UFFET
$36 PER PERSON

Thai Chicken Curry
Coconut milk, Thai basil, onion, peppers, potato
Sweet and Spicy Eggplant
Sweet onions, red pepper, carrots, ginger, Thai basil
Coconut Rice
Jasmine rice, green onion, toasted almonds
Mixed Green Salad
Shredded cabbage, red pepper, carrot, cilantro, Thai dressing
Cucumber mint yogurt
Taro Chips
Add Thai Grilled Steak | $7 per person
Add Chicken Satay w/ peanut sauce | $7 per person

V EGETARIAN O PTIONS FOR B UFFETS
GRILLED VEGETABLE LASAGNA

Small - $90 (serves 10 – 12)
| Large - $180(serves 20 – 24)
House made spinach pasta, mixed heirloom squash, Portobello mushroom, eggplant, parmesan béchamel,
roasted tomato marinara, pesto cream

SPINACH MUSHROOM PHYLLO WRAPS

$9 each (minimum 6 orders)
Sautéed garlic mushrooms, baby spinach, goat cheese, parmesan cheese, feta cheese, balsamic glaze, wrapped
in thin pastry dough

STUFFED RED PEPPERS
$9 each (minimum 6 orders)
Roasted red bell pepper stuffed with grilled mixed vegetables, orzo pasta, basil, lemon juice, olive oil, topped
with feta cheese

COCONUT CURRY EGGPLANT

$55 (serves 10-12)
Variety of mixed tender baby eggplant, onions, peppers, spinach, potato, coconut milk, yellow curry, Thai basil

BUILD YOUR OWN SALAD BAR
25 person minimum

HOUSE FOCACCIA BREAD | $1 PER PERSON
SOUP | $5 PER PERSON
SOUP - SELECT (2)
Butternut Squash, tomato bisque, white bean soup, carrot ginger, broccoli cheddar, minestrone, caramelized onion
Additional soups available upon request

MIXED GREENS | $19 PER PERSON

INCLUDES: Mixed greens, fresh spinach, buttermilk ranch dressing, balsamic vinaigrette
PRODUCE – SELECT (6)
Tomato, cucumber, carrot, beets, red onion, mushrooms, strawberries, orange, apple, celery, stuffed green olives
red bell pepper, green onion, avocado (plus $2 per person)
NUTS – SELECT (1)
Almonds, candied walnuts, toasted walnuts
CHEESE - SELECT (1)
Shaved manchego, shredded cheddar and jack blend, blue cheese (plus $1 per person), goat cheese
PROTEIN – SELECT (2)
Diced turkey, diced ham, grilled chicken, grilled steak (+$3), grilled salmon (+$4), grilled shrimp (+$6)

CAESAR SALAD | $17 PER PERSON

INCLUDES: Romaine, focaccia croutons, house Caesar dressing, parmesan cheese
PROTEIN – SELECT (1)
Grilled chicken, grilled steak and bacon (+$2 per person), grilled salmon (+$6), grilled shrimp (+$7)

ADD-ONS
Stationed staff to serve your guests | $55 per staff person
Assorted Half Sandwiches or Pinwheels | $7 per person
Fruit Salad | $4 per person
Mediterranean Chilled Pasta Salad | $4 per person
Potato Salad | $2.50 per person
Cookies | $1.50 per person

L UNCH B UFFET O PTIONS

MEDITERRANEAN CHICKEN BUFFET | $24
House Focaccia
Mixed Green Salad
Chilled Mediterranean Pasta Salad
Herb Marinated Chicken Breast

SLIDERS | $24

Mixed Green Salad
House Potato Salad (Your Choice of Classic Potato or Cucumber Dill)
Your choice of two: Pulled Pork Sliders, Meatball Sliders, Roasted Eggplant, Crispy
Chicken and Bacon
Slaw, LTO, and crispy onion strings

PASTA BUFFET | $24

House Focaccia
Caesar Salad
Meatballs and Pasta tossed in our House Marinara Sauce
Grilled Chicken served in Pesto Alfredo Pasta

HAPPY HOUR APPETIZERS | $24 PER PERSON
Hummus Display
Ricotta Meatballs and Focaccia Bread
Chicken Wings with three sauces, blue cheese, and ranch
Pulled Pork Sliders and/or Chicken Bacon Sliders
Add
Nachos (serves 4 -5 ) | $10 per order
Devilled Egg Platter (serves 10 – 12) | $25
Cheese Display | $5 per person
French Fry or Tator Tot Cones | $4 per person

Canyon Lakes Golf Course & Brewery | events@canyonlakesgolfbrew.com | 925-735-6511

BEVERAGE PACKAGES

HOSTED PREMIUM | $38 per adult
Includes all liquor for cocktails,
house Hosted
beer, wine, and nonalcoholic beverages
House
Two hour package is $20 per person, each additional hour is $5 per person
HOSTED WELL | $30 per adult
Includes all well liquor
for mixed
drinks,
wine,
and nonalcoholic beverages
House
Craft
Beerhouse
and beer,
Wine
Hosted
Two hour package is $15 per person, each additional hour is $5 per person
HOSTED BEER & WINE | $24 per adult
Includes 10 draft house beers, wine, and nonalcoholic beverages
DRINK TICKETS | $7 per ticket
Good for house draft beer or wine

HOT COCOA BAR

ITALIAN SODA BAR

Hot Cocoa
Whipped Cream
Mini Marshmallows
Sprinkles
Chocolate Syrup

6 Flavored Syrups
Whipped Cream
Club Soda
Sprinkles
Maraschino Cherries

Add-Ons

Add-Ons
Cotton Candy | $1.50 per person
Fruit Garnish | $2 per person

$4 per person

MIMOSA BAR
$12 per person

$6 per person

Baileys | $28 per bottle
Peppermint Schnapps | $22 per bottle
Cookies | $1.50
Donut Holes | $1.50
Caramel Sauce | $1.00

Ask us to make it dirty!

Prosecco
Choose (3) Juices:
Orange
Cranberry
Apple
Guava
Passionfruit
Peach
Add-Ons
Cotton Candy | $1.50 per person
Sorbet | $3.50 per person
Fruit Garnish | $1.25 per person

HOSTED NON-ALCOHOLIC BEVERAGES
Soda, Iced Tea, and Juice | $4 per person
Coffee and Tea Service | $2 per person
House Agua Fresca | $3 per person

SIGNATURE DRINKS

Let our staff know in advance if you would like a signature cocktail or mocktail to enhance your celebration.

A LA CARTE
Dinner Wine on Each Table | Starting at $28 per bottle
Served Champagne and Cider Toast | $2 per person
Corkage | $18 per bottle
Additional Staffed Wine Bar | $42 per bar

VENUE PRICING
Rental Space
Full Indoor
Private back half of restaurant
Patio Trellis
Full Patio
Bocce Courts
Tap Room

Max. Occupancy
175
55
35
50
40
25

$
$
$
$
$
$

Rental Fee
1,250.00 - $2,000
500.00
350.00
750.00
150.00
450.00

F&B Minimum
$
4,000.00
$
800.00
$
650.00
$
1,500.00
N/A
$
800.00

*All pricing is plus applicable tax and service charg e

PLANNING YOUR EVENT – FAQ S
HOW

MANY APPETIZERS SHOULD I ORDER PER PERSON?
ONE HOUR COCKTAIL RECEPTION WITH FULL MEAL FOLLOWING
3 – 4 bites per person
Here’s the math we use:

Equation: (Number of guests x 4) / 12 = suggest appetizers per dozen needed
Example: (120 guests x 4) / 12 = 40 dozen appetizers

COCKTAIL RECEPTION WITHOUT A MEAL FOLLOWING
Typically, guests will enjoy 10 -12 bites during a cocktail only reception of 2 – 4 hours. Passed appetizers are a great
way to keep events social but be mindful guests may be arriving hungry and expecting a meal. This is especially
important to take into consideration if your event is scheduled near or during a meal time.

SHOULD I

STATION OR PASS APPETIZERS?

Guests tend to consume more appetizers when they are stationed because they can fill a small plate. Passing appetizers typically
controls consumption because guests eat one at a time while socializing. If you plan to station appetizers, we suggest increasing
your numbers to ensure all guests can enjoy equally.

HOW

ARE TAX AND TIP CALCULATED?

8.25% sales tax and 20% gratuity are added to all event food and beverage purchases. Your venue fees do not be charged
gratuity.

General Information

Payments and Deposits
A deposit is required to book all events and is due at the time your contract is signed. Deposits are
non-refundable and non-transferable. Events scheduled more than six months in advance may
develop a payment plan to submit payment. Final payment is due two weeks prior to the event.

Headcount
The final headcount and menu selections are due two weeks prior to your event.

Alternative Dinner Plates
Children under 10 can request a child’s plate. Vendor meals can be reserved as well for DJ, photo
booth operators and any other hired outside staff for your event. Please let us know any guest
dietary restrictions in advance and we will be happy to accommodate.

Audio Visual
Canyon Lakes Golf Course & Brewery has Audio Visual capabilities to enhance your event. Ask our
Event Staff if you are interested in displaying a slideshow or video. A run through may be scheduled
and additional fees may apply if the event includes an extensive AV program.

Hotel Accommodations
We partner with a series of hotels in the area to ensure pleasant accommodations for you and your
guests. Hotel shuttles can be arranged upon request.

Outside Food & Beverage
No outside catering or alcohol for events.

Decorations
Please no confetti or glitter. All other decorations may be set 2 hours prior to the event. All
vendors are expected to provide all necessary supplies to complete the service they are providing
and are responsible for their cleanup.
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