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Venue  
 
BACK FORTY *  
(925) 935-1440 (Contact: Susan Jensen – events@backforty.us)  
100 Coggins Drive, Pleasant Hill 94523 
www.backforty.us/contact.htm 
 
BUTTERCUP GRILL & BAR *  
(925) 932-2763 (Contact: Carlos Arrezola)  
660 Ygnacio Valley Rd, Walnut Creek 94596 
Minimum Fee: $200 Seated Guests: 40 Max.  
 
CONTRA COSTA COUNTRY CLUB  
(925) 798-7135 ext. 107 (Contact: Chris Balough)  
801 Golf Club Road, Pleasant Hill 94523 
www.contracostacc.org 
 
MASSIMO *  
(925) 932-1474 (Contact: Max)  
1604 Locust Street, Walnut Creek 94596 
www.massimoristorante.com 
Seated Guests: 50 Max.  
Minimum for Private Room: 20 & $200  
 
PYRAMID ALEHOUSE *  
(925) 946-1520 (Contact: Katie Burke)  
1410 Locust Street, Walnut Creek 94596 
www.pyramidbrew.com/alehouses/walnut_creek.php 
 
SCOTT’S SEAFOOD RESTAURANT *  
(925) 934-0598 (Contact: Lisa Griffin)  
1333 N. California Blvd, Walnut Creek 94596 
www.scottswc.com 
 
SUNRISE BISTRO AND CATERING * 
(925) 932-0122 (Contact: Danielle or Ty)  
1559 Botelho Dr, Walnut Creek 94596 
www.sunrisebistrocatering.com 
 
ZIO FRAEDO’S 
(925) 933-9091 (Contact: Tony) 
611 Gregory Lane, Pleasant Hill 94523 
www.ziofraedos.com/ph_main.htm 
Seated Guests: 250 Max No room charge, no minimum for private room. 
 
Other Catering Options 
 
* indicates a vendor that accepts direct billing 
 

For any questions about CCCBA programs and events, please contact Theresa Hurley, 
Section Liaison/Education & Programs Coordinator at (925) 370-2548 or thurley@cccba.org 
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Since our founding in 1984, Pyramid Breweries, one of the country’s earliest “microbreweries” has produced 

high quality, hand crafted brews and sodas for consumers across the nation. At the Pyramid Alehouse, 

choice reigns supreme. With over 10 hand crafted ales and lagers on draft and a variety of authentic Brew 

House Cuisine, you’re sure to find just what you’re in the mood for. The Alehouse is conveniently located in 

the heart of downtown Walnut Creek, and features a casual friendly environment to gather with family, 

friends or colleagues for lunch, dinner or when you’re just plain thirsty. 

 

Pyramid Alehouse is the perfect location for special events, business meetings and celebratory group dining. 

Our fun, lively and casual atmosphere set in an “industrial-chic” environment is complete with high ceilings, 

copper Ale counters, exposed beams and wood and metal accents.   

 

From 15 to 300 persons or the entire restaurant, Pyramid Alehouse – Walnut Creek is perfectly designed to 

accommodate a wide variety of special events and group functions. The industrial-brewery ambiance of the 

Diablo Room is perfect for private meeting or dining events, as well as standing receptions and parties. Our 

Sycamore Room is perfect for smaller casual reception or semi-private dining events and sits nestled 

between the bustling bar and serene patio. The industrial-brewery ambiance of our newly renovated Cypress 

Room is perfect for smaller non-private events or for larger groups and semi-private parties. Seasonally, our 

heated outdoor Beer Garden provides patio tables and chairs in an enclosed, non-private or private setting, 

complete with its own bar serving Ales and Lagers on tap. At Pyramid Alehouse, no matter what the nature of 

your special event, our craft beer, great food and well trained staff will ensure a memorable experience. 

 

 

 

 

 

 

 

 

 

 

 

To plan your Walnut Creek – Pyramid Alehouse event, please contact: 

Katie Greig – Banquet Coordinator (email:  Kgreig@nabreweries.com) 

Phone:  (925) 946-1520   Fax:  (925) 946-1745 
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Pyramid Alehouse 
BANQUET FACTS AND INFORMATION 

 
MENU:  Our Chef has prepared special menus all based on our unique “comfort food” fare. To ensure the success of 

your event, menu selection must be confirmed at least seven days prior to the event. All seated meals are served 

family-style, unless an entrée selection can be provided for each guest at least seven business days prior to the event. 

 

OUR ACCOMMODATIONS:   We have 4 facilities to accommodate your special needs. Indoor groups of 20 to 40 in the 

“Sycamore Room” (overlooking our Beer Garden Patio), 50 to 100 in the “Cypress Room” (directly adjacent to our 

brewery), 35-60 in the “Diablo Room” (opens into the Cypress Room) and parties up to 100 persons outside in our 

sunny “Beer Garden” (seasonal availability). The spaces can be connected to accommodate larger groups as well.  

Please note that groups that require reserving the above mentioned spaces in their entirety are subject to banquet sales 

minimums and set up fees. 

 

GUEST COUNT:  Proper planning and staffing is required to provide you with the unique service you deserve.  A 

guaranteed guest count must be finalized 48 hours prior to the event.  This is the minimum number for which you 

will be billed. In the event that no final guest count is given, the original guarantee will be charged. 

 

FOOD AND BEVERAGE MINIMUM:  There is a minimum food and beverage charge to reserve each of the private 

rooms. The food and beverage minimum varies based on date, time, room and availability. If your bill does not reach 

the agreed food and beverage minimum (prior to tax, gratuity and set-up fee) we will automatically add a room charge 

to make up the difference. Minimum may not be met by ordering food to go or gift certificates. 

 

SET-UP FEE:  There is a non-refundable set-up fee for all of our group reservations. The set-up fee varies based on 

room, date and time of requested reservation. Please check with the Banquet Coordinator for specific set-up fees.  The 

set up fee will be charged to your bill at the end of the event.  In the event of a cancellation, the set up fee will be 

charged to the credit card on file. 

 

PAYMENT:  Payment in full is due at the close of your event.  All charges are subject to an 18% service charge as well as 

9.25% sales tax.  We regret that we cannot split checks.  Pyramid Alehouse accepts cash, Visa, MasterCard, Discover, 

Diner’s Club and American Express.  Sorry but we are unable to accept personal checks or billing by mail. 

 

CORKAGE AND DESSERTS:  Wine corkage is $12 per 750ml bottle and we charge a $1.00 per person fee for any 

dessert brought by a guest to their event.  

 

ADDITIONS:  Many extras are available to enhance your experience at the Alehouse.  See the last page of this packet 

for ideas or ask our banquet coordinator for details! 
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Appetizers by the Dozen 

 
 

Baked Potato Cups 12 
Bite sized roasted red potato filled with sour cream, bacon bits & chives 

Mediterranean Vegetable Skewers with Fresh Mozzarella 12  
Marinated Artichoke Hearts, roasted red bell peppers, fresh mozzarella & roasted crimini mushrooms. 

Crab Stuffed Mushrooms 15 
Button mushrooms with rock crab, cream cheese & green onions. 

Proscuitto and Boursin Wrapped Asparagus Spears 16 
Fresh asparagus, rich Boursin, and prosciutto grilled for a perfect crisp outside and tender center. 

Spicy Spinach and Artichoke Dip 16 
Baby spinach, artichokes, jalapeno & cream cheese, baked & served with toasted artisan crostini. 

Bruschetta with Tomatoes, Basil and Garlic 16 
Roma tomatoes, garlic & basil, served with toasted crostini. 

Arancini with Citrus Aioli 18 
Risotto coated with breadcrumbs and deep fried. 

Mixed Vegetable Gyoza 18 
Japanese style dumpling stuffed with fresh diced vegetables, served with plum sauce. 

Brie and Grilled Onion Toasted Crostini 18 
Toasted crostini topped with marinated grilled onion and fresh brie. 

Calamari Strips with Cajun Aioli 20  
Tender Rhode Island calamari steaks fried & served with cajun aioli. 

Spicy Chicken Wings with Blue Cheese Dressing 20 
Wheat battered wings served with Louisiana hot sauce & blue cheese dressing. 

Blackened Chicken Skewer with Lime-Cilantro Cream 22  
Grilled chicken breast skewers served with lime cilantro sour cream 

Alehouse Meatballs 22 
Simmered in our own tangy tomato sauce. 

Smoked Salmon puff with lemon dill cream 25 
Bite sized puff pastry topped with fresh smoked salmon, dill, red onion, capers and cream cheese. 

Chilled Tiger Prawns 30 
Served with a zesty cocktail sauce. 

Crabcakes with Red Pepper Chili Sauce 30 
Rock crab with onions, red peppers & panko breading. 

Crispy Coconut Prawns 32  
Fresh prawns, battered in a coconut tempura and fried, served with a sweet apricot-chili sauce. 

Pancetta Wrapped Scallops 35 
Jumbo scallops with Spanish pancetta & béarnaise sauce. 

 

Minimum order of 2 dozen per item. 
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Hand-Tossed Brick Oven Pizzas 

 

Margherita   11 

Marinated tomatoes, basil, garlic, and fontina cheese, drizzled with herb olive oil. 

Island Pizza                  11 

Diced pineapple, black forest ham, julienned red bell peppers, with our house marinara sauce and mozzarella cheese. 

     BBQ Chicken        12 

Alehouse Amber BBQ sauce, roasted chicken, smoked mozzarella, red onions and cilantro. 

                                                                    Classic Combo        12 

Dry aged pepperoni, sweet Italian fennel sausage, mushrooms, mozzarella, parmesan and our homemade red sauce. 

 
 

Set Platters 
Small platter 40-50 guests, Large platter 80-100 guests 

 

Vegetable Crudités with Ranch Dip 

Bell Pepper, Carrot Sticks, Tomato, Celery, Zucchini, Yellow Squash, Cucumber & Broccoli 

Seasonal Fruit Platter 

Fresh Cantaloupe, Strawberries, Honeydew Melon, Pineapple, Grapes & Watermelon 

Assorted Antipasto Platter 

Marinated Artichoke Hearts, Pepperoncini, Olives, Red Bell Pepper, Tomatoes, German 

Potato Salad, Proscuitto & Salami 

Assorted Cheese & Cracker Platter 

Swiss, Cheddar, Smoked Mozzarella, Pepperjack, Mozzarella, Grapes & Walnuts 

60 / 100 

 

  75 / 125 

 

90 / 150 

 

 

90/ 150 

 

Salad 
Individually plated or buffet style.  Priced per person. 

                 Mixed Organic Mesclun              4 

Mixed mesclun and baby greens tossed in herb vinaigrette, topped with 

cucumbers, carrots, tomatoes and garlic croutons. 

                              Classic Caesar                       4.5 

Romaine tossed with hand-pulled croutons, parmesan cheese & house made Caesar 
(To upgrade on a dinner menu - $1/person) 

                              Spinach Salad                        4.5 

Baby spinach, pine nuts, mushroom, diced tomato, red onion, and feta tossed in a soy vinaigrette. 
(To upgrade on a dinner menu - $2/person) 

                        Pear & Walnut Salad                6.5 

Butter lettuce, candied walnuts, fresh pears and a refreshingly light pear vinaigrette. 
(To upgrade on a dinner menu - $3/person) 

 

Desserts 
Priced per dozen except where noted. 

Assorted Cookie Platter 

House Made Fudge Brownies   

Assorted Mini Cheesecakes  

New York Cheesecake 

Chocolate Covered Strawberries 

Seasonal Dessert Served in Chilled Stemware 

15 

20 

25 

30 

32 

$4 per person
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Dinner Menu #1 

$24 per person 
For individually plated dinner service or family style service. 

 

1st course 
~Your Choice of One~ 

 

Mixed Organic Mesclun 
Organic mesclun and baby greens tossed in herb vinaigrette and topped with cucumbers, diced tomatoes,  

shredded baby carrots, and garlic croutons. 
 

Tomato, Garlic and Basil Bruschetta 
 Served with toasted artisan crostini. 

 
Entrée 

~Your Choice of Two~ 
All entrees served with seasonal vegetables 

 

Blackened Atlantic Salmon 
Atlantic Salmon rubbed in our own blend of special blackened spices, served over alehouse rice pilaf and drizzled with citrus aioli. 

 

Almond Parmesan Crusted Tilapia 
Grilled tilapia topped with almond, parmesan & fresh herbs, served over alehouse rice pilaf. 

 

Cod with Sweet Pepper Compote 
Cod fillet topped with sweet peppers, onion, basil & balsamic vinegar, served over alehouse rice pilaf. 

 

Grilled Honey Cilantro Chicken Breast 
Honey cilantro chicken breast grilled and garnished with fresh charred salsa and cilantro-lime sour cream,  

served with roasted garlic mashed potatoes. 
 

Parmesan Herb Chicken 
Creamy parmesan herb sauce made with our signature Hefeweizen,  

served with roasted garlic mashed potatoes. 
 

Sweet Apple Roasted Pork Loin 
Tender roasted pork paired with sweet apple chutney to create the perfect blend of sweet and savory,  

served with roasted garlic mashed potatoes. 

 

 

 

 

Vegetarian option available upon request 

 
For family style service two entrees will be served table side to everyone. For individual service, please select two entrees for your guests to 

choose between.  Guest’s selections must be provided 7 days in advance. Pricing does not include tax, gratuity or beverages 
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Dinner Menu #2 

$28 per person 
For individually plated dinner service or family style service. 

1st Course 
~Your Choice of One~ 

Tomato, Garlic and Basil Bruschetta 
Served with toasted artisan crostini 

 

Spicy Spinach and Artichoke Dip 
Served with oven-toasted rounds 

Salad 
~Your Choice of One~ 

Mixed Organic Mesclun 
Organic mesclun and baby greens tossed in herb vinaigrette and topped with cucumbers, diced tomatoes,  

shredded baby carrots, and garlic croutons. 
 

Classic Caesar 
Crisp Romaine chopped and tossed with hand-pulled croutons, parmesan, and housemade Caesar. 

(Additional $1 per person) 

Entrée 
~Choice of Two~ 

All entrees served with seasonal vegetables 

Blackened Atlantic Salmon 
Atlantic Salmon rubbed in our own blend of special blackened spices, served over alehouse rice pilaf and drizzled with citrus aioli. 

Cod with Sweet Pepper Compote 
Cod fillet topped with sweet peppers, onion, basil & balsamic vinegar, served over alehouse rice pilaf. 

Grilled Honey Cilantro Chicken Breast 
Honey cilantro chicken breast grilled and garnished with fresh charred salsa and cilantro-lime sour cream,  

served with roasted garlic mashed potatoes. 

Parmesan Herb Chicken 
Creamy parmesan herb sauce made with our signature Hefeweizen,  

served with roasted garlic mashed potatoes. 

Thunderhead Mustard Roasted Pork Loin 
Tender roasted pork topped with our own Thunderhead IPA mustard sauce, served with roasted garlic mashed potatoes. 

Alehouse Amber Barbecued Tri-Tip 
Smoked tri-tip sliced and topped with a zesty Alehouse Amber barbecue sauce, served with roasted garlic mashed potatoes. 

Peppered Bacon Wrapped Meatloaf 
Tangy tomato sauce with roasted garlic mashed potatoes 

 

 

 

Vegetarian option available upon request 

 
For family style service two entrees will be served table side to everyone. For individual service, please select two entrees for your guests to 

choose between.  Guest’s selections must be provided 7 days in advance. Pricing does not include tax, gratuity or beverages 
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Dinner Menu #3 

$32 per person 
For individually plated dinner service or family style service. 

1st Course 
~Your Choice of One~ 

Tomato, Garlic and Basil Bruschetta 
Served with toasted artisan crostini. 

 

Crispy Calamari Strips 
Tender Rhode Island calamari steaks fried and served with Cajun aioli. 

Salad 
~Your Choice of One~ 

Mixed Organic Mesclun 
Organic mesclun and baby greens tossed in herb vinaigrette and topped with cucumbers, diced tomatoes,  

shredded baby carrots, and garlic croutons. 
 

Classic Caesar 
Crisp Romaine chopped and tossed with hand-pulled croutons, parmesan, and housemade Caesar. 

Entrée 
~Choice of Two~ 

All entrees served with seasonal vegetables 

Audacious Apricot Glazed Salmon 
Fresh salmon fillet served over alehouse rice pilaf and drizzled with sweet Audacious Apricot glaze. 

Cod with Mango Salsa 
Pan seared Cod fillet topped with fresh mango salsa, served over alehouse rice pilaf. 

Grilled Honey Cilantro Chicken Breast 
Honey cilantro chicken breast grilled and garnished with fresh charred salsa and cilantro-lime sour cream,  

served with roasted garlic mashed potatoes. 

Parmesan Herb Chicken 
Creamy parmesan herb sauce made with our signature Hefeweizen,  

served with roasted garlic mashed potatoes. 

Thunderhead Mustard Roasted Pork Loin 
Tender roasted pork topped with our own Thunderhead IPA mustard sauce, served with roasted garlic mashed potatoes. 

Alehouse Amber Barbecued Tri-Tip 
Smoked tri-tip sliced and topped with a zesty Alehouse Amber barbecue sauce, served with roasted garlic mashed potatoes. 

Marinated Herb Roasted New York 
Roasted with a special blend of fresh herbs and seasonal flavors, served with garlic mashed potatoes. 

 

Dessert 
Assorted Fresh Baked Cookie Platter 

Seasonal Dessert Served in Chilled Stemware - $2 per person 

 

Vegetarian option available upon request 
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Buffet Style Menus 
All Buffets include: Seasonal Vegetables & Rice Pilaf 

Cellarman  

Salad 
~Your Choice of One~ 

Mixed Organic Mesclun – included 

 

Classic Caesar Salad - $1 per person 

 

 

Main Course 
~Your Choice of Two~ 

Almond Parmesan Crusted Tilapia 

 

Cod Fillet With Sweet Pepper Compote 

 

Honey Cilantro Chicken Breast 

 

Alehouse Amber Grilled Chicken with 

Vegetable Relish 

 

Roasted Pork Loin with Sweet Apple 

Chutney 

 

 

And your choice of potato: 

Garlic Mashed Potatoes 

 

Roasted Red Potatoes 

 

 

Consider adding dessert for as 

little as $1 per person. 

 

 

 
 

 

 

 

 

 

$22 per person 

Brewmaster 

Includes Herbed Dinner Rolls 

 

Salad 
~Your Choice of One~ 

Mixed Organic Mesclun – included 

 

Classic Caesar Salad - $1 per person 

 

Spinach Salad – $2 per person 

 

Main Course 
~Your Choice of Two~ 

Blackened Atlantic Salmon 

 

Cod Fillet With Sweet Pepper Compote 

 

Honey Cilantro Chicken Breast 

 

Alehouse Amber Grilled Chicken with 

Vegetable Relish 

 

Thunderhead Mustard Roasted Pork Loin 

 

Alehouse Amber BBQ Tri-Tip 

 

Bacon Wrapped Meatloaf 

 

And your choice of potato: 

Garlic Mashed Potatoes 

 

Roasted Red Potatoes 

 

  
 

 

 

 

Consider adding dessert for as 

little as $1 per person 
 

 

$26 per person 

Pyramid 

Includes Herbed Dinner Rolls 

 

Salad 
~Your Choice of One~ 

Mixed Organic Mesclun – included 

 

Classic Caesar Salad - included 

 

Spinach Salad – $1 per person 

 

Main Course 
~Your Choice of Two~ 

Audacious Apricot Glazed Salmon 

 

Cod Fillet with Mango Salsa 

 

Honey Cilantro Chicken Breast 

 

Parmesan Herb Chicken 

 

Thunderhead Mustard Roasted Pork Loin 

 

Alehouse Amber BBQ Tri-Tip 

 

Marinated Herb Roasted New York 

 

Chipotle Barbecued Pork Ribs 

 

And your choice of potato: 

Garlic Mashed Potatoes 

 

Roasted Red Potatoes 

 

Scalloped Potatoes 

Dessert 
~Choice of One~ 

Assorted Fresh Baked Cookie Platter 

Seasonal Dessert Served in Chilled 

Stemware - $2 per person 

 

$30 per person 
  

 

Our Buffet Menus are not endless, and quantities are based on the pre-arranged, guaranteed guest count, only one trip to 

the buffet per guest is expected.  Buffets do not include beverages. 
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Pyramid Hand Crafted Beer 

$15.00 per pitcher 
 

Hefeweizen 

Crisp, refreshing and unfiltered like life itself. 

Our Hefe Weizen has a smooth body and a natural cloudy golden appearance. 

 

Alehouse Amber Ale 

This full-flavored brew features four different kinds of malted grain as well as nugget and Willamette hops 

resulting in a well balanced, mid range style with a malty sweet aroma and flavor. 

 

Thunderhead IPA 

A beer for bold tastes 

Tomahawk hops provide distinctively hoppy flavor and aroma. 

 

Apricot Ale 

A refreshing aperitif as well as an ideal beer for spicy food and sweet desserts. 

A zesty golden wheat ale that’s crafted with a distinct hint of fresh apricots. 

 

MacTarnahan’s Amber Ale 

Full-bodied flavor balanced with roasted caramel malts and genuine Cascade hops. 

 

Walnut Creek Alehouse Exclusives… 
 

Draught Pale Ale 

Served “Irish Style” our copper colored draught pale ale is  

nitrogenated for a tight creamy head and remarkably smooth flavor 

 

Crystal Wheat Ale 

A filtered wheat beer founded on the heritage of our flagship Hefe Weizen.  Light body with a clean, crisp 

taste from a generous use of wheat malt. 

 

 
Other Pyramid brews available seasonally. 

 

 

 

 

 

 

 

 

32



 
Pyramid Wine List 

 

Sparkling Wine 
 

Freixenet Brut, Spain   $26.00 

 

White Wines 
 

Wente Sauvignon Blanc, Livermore $30.00 

Tamás Estates Pinot Grigio, Livermore $26.00 

7 Daughters Moscato, California $34.00 

Beringer “Founders Estate” Chardonnay, St Helena $30.00 

Hayman & Hill Chardonnay, Napa $30.00 

Rutherford Hill Chardonnay, Napa $30.00 

Penfolds Riesling, England $30.00 

Toasted Head Untamed White, Dunnigan Hills $34.00 

 

Red Wines 
 

Veramonte Reserva Pinot Noir, Chile $34.00 

Gloria Ferrer Carneros Pinot Noir, Sonoma $34.00 

Robert Mondavi “Private Selection” Merlot, Central Coast $26.00 

XYZIN  Zinfandel, California $34.00 

Cupcake Vineyards Red Velvet Blend, California $26.00 

Hayman & Hill Cabernet Sauvignon, Central Coast $26.00 

Wente Cabernet Sauvignon, Livermore Valley $30.00 

Tamás Estates Double Decker Red, Livermore $30.00 

 

Thomas Kemper Root Beer 

$9.25 per pitcher 
 

Every batch of soda is brewed from scratch.  

 

Other Beverages 

$2.25 per person or $9.00 per pitcher 
 

Coke, Diet Coke, Coke Zero, Sprite, Orange Soda, Lemonade, Iced Tea and Starbucks Coffee 
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Consider adding: 

 
Linens      $13 and up per linen 
(White linens are provided for buffet tables.  Cost varies with size.) 

 

Chocolate Fountain    $300 and up 
 

Unlimited Soda     $2.25 per person 
Coke, Diet Coke, Coke Zero, Sprite, Orange Soda, Lemonade, Iced Tea 

 

Open Bar      $20 per person 
4 hours includes beer, house wine and non-alcoholic beverages 

 

Flower arrangements    $15 and up per piece 
 

Candy filled pint glasses   $10 each 
 

 

 

 

Audio/Visual 
 

LCD Projector and 8’ screen 

VCR 

DVD player 

Microphone and Speaker 
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Contra Costa Bar Association 
2012 Terms and Conditions 

 
Please Sign and Return 

A guaranteed Guest count is due three (3) days prior to your event. Should a guarantee not be 
received, Scott's will charge for the original expected number of Guests or the actual 
attendance, whichever is higher.  Scott's will be prepared to seat and serve a maximum of 5% 
over the guaranteed count. If your guaranteed guest count is less than 20 attendees, a $50.00 
room charge will apply. Events that cancel less than 72 hours before the event date are liable 
for full event payment. 
 
A service charge will be added to all food and beverage orders.  California State Law 
regulation #1603g requires State Sales Tax to be calculated on all food, beverage, service 
charge, labor and rental charges.  
 
No deposit is required for your event. 
 
All events require payment within 7 days after conclusion of event .  This payment represents a 
complete invoice for all food, beverage, AV rental (if requested) set & service, sales tax and 
service charge.   
 
All Food and Beverage must be purchased solely through Scott's Seafood Grill and Bar and 
consumed on the premises and may not be taken from the facility due to California Health 
Regulations.  Prices are Subject to Change and will be guaranteed 90 days in advance of your 
event. 
 
Centerpieces or decorations provided by the guest must meet the restrictions of the Fire 
Department.  We request no rose petals, bubbles, or confetti, no taping, nailing or affixing 
decorations or materials to any surfaces.  Any damage will be assessed after the function and 
appropriate charges will be made. 
 
Scott’s reserves the right to refuse beverage service to anyone we feel to be intoxicated.  We also 
reserve the right to close any bar before the designated ending time should we deem it 
necessary. 
 
Our extensive experience and full event coordination allows you to be a Guest at your own 
function. 
 
I have read and fully understand all the Terms and Conditions for Scott's.   
 
_____________________________                    ________________________________ 
    Client Signature          Date of Event 
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Contra Costa Bar Association 
 Rotating Breakfast Buffet Menus 

$17.00 per person plus Service Charge and State Sales Tax 
 

Included with each of the Breakfast Buffet Menus below will be the following~ 
♦ Assorted Breakfast Pastries, Muffins & Scones 

♦ Sweet Butter & Preserves 
♦ Seasonal Fresh Fruit Display 

♦ Fresh Squeezed Orange Juice 
♦ Peerless European Royale Coffee 

♦ Hot Tea 
 
 

Breakfast Buffet #1 
Soft Scrambled Eggs with Chives 

Breakfast Potatoes 
Smoked Salmon, Mini Bagels & Cream Cheese 

 
Breakfast Buffet #2 

French Toast 
Pork Link Sausage 

 
Breakfast Buffet #3 

Fresh Scrambled Eggs 
Hickory Smoked Bacon 

Breakfast Potatoes 
 

Breakfast Buffet #4 
Cheese Blintzes with Powdered Sugar and Fruit Sauce 

Fresh Scrambled Eggs 
Pork Link Sausage 
Breakfast Potatoes 

 
Breakfast Buffet #5 

Eggs Benedict 
Breakfast Potatoes 

 
20% Service Charge and 8.25% Sales Tax added to all Hosted Food & Beverage 

2012 Calendar Year Pricing 
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Contra Costa Bar Association 

Plated Breakfast Menu – Served 
$17-Plus Service Charge and State Sales Tax 

 
 
 

Included with all Breakfasts 
Fresh Orange Juice 

Peerless European Royale Coffee 
Assorted Breakfast Pastries, Muffins and Scones 

Sweet Butter and Preserves 
 

#1 
Fresh Scrambled Eggs  

Hickory Smoked Bacon or Breakfast Link Sausage 
Breakfast Potatoes 

 

#2 
Fresh Scrambled Eggs 

French Toast  with Warm Maple Syrup 
Breakfast Link Sausage 

 
 

#3 
Cheese Blintzes with Powdered Sugar and Fruit Sauce 

Chicken Apple Sausage 
California Fresh Fruit Salad 

 
 
 
 

20% Service Charge and 8.25% Sales Tax will be added to all Hosted Food and 
Beverage 

Calendar Year 2012 Pricing 
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Contra Costa County Bar Association 
Scott’s Healthy Breakfast Buffets  

European Continental 
 

Sliced Meats, Cheeses and Baguette 
Hard Boiled Egg 

Assorted Housemade Zucchini, Bran   
Apple and Carrot Muffins 

Sweet Butter and Preserves 
Whole Seasonal Fresh Fruit 
Granola and Fruit Yogurt 

2% Milk 
Fresh Squeezed Orange Juice 

European Royale Coffee 
Herbal Teas 

 
$18 per person 

Breakfast Wrap Buffet 
 

Scrambled Eggs, Mushrooms, Tomatoes, 
Spinach and Cheddar Cheese  

Wrapped in Assorted Tortillas. 
Assorted Housemade Zucchini, Bran   

Apple and Carrot Muffins 
Sweet Butter and Preserves 
Whole Seasonal Fresh Fruit 
Granola and Fruit Yogurt 

2% Milk 
Fresh Squeezed Orange Juice 

European Royale Coffee 
Herbal Teas 

 
$22 per person 

Breakfast Melt Buffet 
 

Scrambled Eggs, Cheddar Cheese  
Sliced Tomato and Canadian Bacon 
On a Whole Wheat English Muffin. 

Assorted Housemade Zucchini, Bran   
Apple and Carrot Muffins 

Sweet Butter and Preserves 
Whole Seasonal Fresh Fruit 
Granola and Fruit Yogurt 

2% Milk 
Fresh Squeezed Orange Juice 

European Royale Coffee 
Herbal Teas 

 
$22 per person 

Frittata Buffet 
 

Miniature Frittatas, Bite Sized with  
Thinly Sliced Ham, Parmesan Cheese  

& Fresh Parsley 
Assorted Housemade Zucchini, Bran   

Apple and Carrot Muffins 
Sweet Butter and Preserves 
Whole Seasonal Fresh Fruit 
Granola and Fruit Yogurt 

2% Milk 
Fresh Squeezed Orange Juice 

European Royale Coffee 
Herbal Teas 

 
$20 per person 

20% Service Charge and 8.25% Sales Tax added to all Hosted Food and 
Beverage  
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Contra Costa County Bar Association 

Luncheon Menu   
$27.00 plus Service Charge and State Sales Tax 

  
Starter Salads 
Choice of One 

Mixed Green Salad, Tomato, Cucumber, Poppy Seed Vinaigrette 
Traditional Caesar Salad, Garlic Croutons, Asiago Cheese 

 
Entrée Selections 

If two entrees are selected, an entrée breakdown will be required ahead of time, and 
MENU IDENTIFIERS will need to be provided for each guest 

 
Salmon Alla Bella, Grilled Parmesan Egg-Battered Filet of Salmon, Caper Lemon 

Butter 
Cedar Planked Orange & Bourbon Salmon, Bright Citrus and Sweet Smokey Bourbon 

Glaze 
Chicken Picatta, Grilled Breast of Chicken, Caper Lemon Butter 

Parmesan Crusted Breast of Chicken, Leek and Lemon Cream Sauce 
Sliced Chicken Sienna (min. 10)With Wild Mushrooms, Leeks and Fontina Cheese, 

Toasted Poppy Seed-Dijon Beurre Blanc 
 

Side Dishes-INCLUDED 
(select one side dish for everyone) 

Herbed Rice, Garlic Mashed Potatoes, Oven-Roasted Potatoes or Au Gratin Potatoes 
Served with Fresh Seasonal Vegetables 

 
*Vegetarian Choices 

 
*Pasta Primavera, Penne Pasta with Julienne Seasonal vegetables and Sun Dried 

Tomatoes 
* Three Cheese Ravioli, Tomato-Olive Sauce 

*Vegetarian Wellington(min 10) Puff pastry in the shape of a large sunflower filled with 
fire-roasted vegetables and served on a bed of wilted spinach and sun dried tomato 

cream sauce 
 

Beverages Included with Lunch Pricing--Iced Tea, Lemonade, Coffee and Hot Tea 
 

Trays of House Baked Cookies Presented Family Style (12) can be added for $22.00 
per tray. 

 
20% Service Charge and 8.25% Sales Tax will be added to all Hosted Food and 

Beverage  
2012 Calendar Year Pricing 
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Contra Costa County Bar Association 

Dinner Menu   
$35.00 plus Service Charge and State Sales Tax 

  
Starter Salads 
Choice of One 

Mixed Green Salad, Tomato, Cucumber, Poppy Seed Vinaigrette 
Traditional Caesar Salad, Garlic Croutons, Asiago Cheese 

Entrée Selections 
If two entrees are selected, an entrée breakdown will be required ahead of time, and 

MENU IDENTIFIERS will need to be provided for each guest 
 

Salmon Alla Bella, Grilled Parmesan Egg-Battered Filet of Salmon, Caper Lemon 
Butter 

Cedar Planked Orange & Bourbon Salmon, Bright Citrus and Sweet Smokey Bourbon 
Glaze 

Chicken Picatta, Grilled Breast of Chicken, Caper Lemon Butter 
Parmesan Crusted Breast of Chicken, Leek and Lemon Cream Sauce 

Sliced Chicken Sienna (min. 10)With Wild Mushrooms, Leeks and Fontina Cheese, 
Toasted Poppy Seed-Dijon Beurre Blanc 

 
Side Dishes-INCLUDED 

(select one side for everyone) 
Herbed Rice, Garlic Mashed Potatoes, Oven Roasted Potatoes or Au Gratin Potatoes 

Served with Fresh Seasonal Vegetables 
 

*Pasta Primavera, Penne Pasta with Julienne Seasonal vegetables and Sun Dried 
Tomatoes 

* Three Cheese Ravioli, Tomato-Olive Sauce 
*Vegetarian Wellington(min 10) Puff pastry in the shape of a large sunflower filled with 

fire-roasted vegetables and served on a bed of wilted spinach and sun dried tomato 
cream sauce 

 
 

Dessert: Raspberry Jack, Dreyer’s Grand Vanilla Ice Cream, Fresh Raspberries, 
Raspberry Sauce and Whipped Cream 

 
*Iced Tea, Lemonade, Coffee and Hot Tea and a Glass of Scott’s House Chardonnay 

or Cabernet Included with Dinner Pricing 
 

20% Service Charge and 8.25% Sales Tax will be added to all Hosted Food and 
Beverage 
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==PRE SET BREAKFAST MENU==

$16.95/pp, including tax & gratuity

Please Choose One of the Following:

Breakfast Burrito
Bacon, pan-fried potatoes, cheese and eggs in a flour or whole wheat tortilla.

Served with sour cream, guacamole and salsa on the side.

Richard’s Special
Two scrambled eggs, two pancakes and two bacon strips.

Served with side of warm berry compote.

Joe’s Special
Italian sausage, fresh spinach, mushrooms and onions scrambled with eggs.

Topped with fresh grated Romano cheese, served with pan-fried potatoes.

Homestyle Cheese Blintzes
Three fresh crepes filled with farmer’s cheese, sugar and eggs.

Served with warm berry compote and sour cream.

Lance’s Ultimate Oatmeal
Rolled oats topped with warm berry compote, dried fruit medley, raisins, 

almonds or walnuts, cinnamon and brown sugar.

Seasonal Fruit & Yogurt
Fresh seasonal fruit topped with non-fat plain yogurt.

Served with a side of low-fat chocolate chip banana bread or Sunrise granola.

Meal service includes:
Cranberry, Orange, Grapefruit and Apple Juices

Regular or Decaf Coffee Service
(Hot Tea Service available @ $1.00 additional per person)
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==PRE SET LUNCH MENU #1==

$16.95/pp, including tax and gratuity

Please Choose One of the Following:

Thai Chicken Salad
Sliced chicken breast, steamed vegetables and noodles, topped with cilantro and 

sesame seeds in a sweet soy dressing

Cashew Chicken Salad
A mixture of chicken, cashews, apples, celery and mayo on a bed of steamed veggies 

and fresh greens with Italian dressing

Jo’s Delight
Fresh roasted turkey, cream cheese, walnuts, lettuce and tomato with your choice of cranberry 

or avocado on herb bread, potato salad

Bistro Club
Bacon, avocado, roasted turkey, lettuce, tomato and mayo on herb bread, potato salad

Nature’s Way
Cream cheese, jack and cheddar, tomatoes, cucumbers, carrots, mushrooms, avocado 

and lettuce served on whole grain bread

Classic Reuben
Corned beef with imported Swiss, sauerkraut and Thousand Island dressing grilled  

lightly on marble rye, potato salad

Optional:  Cup of Fruit or Mini Lemon Bar or Mini Brownie @ $2/pp

Meal service includes:
Soft Drink or Iced Tea OR Regular/Decaf Coffee 
(Hot Tea Service available @ $1.00 additional per person)
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==PRE SET LUNCH MENU #2==

$17.95/pp, including tax and gratuity

Please Choose One of the Following:

Cindy’s Special
Choice of Grilled Chicken Breast, Lean Beef Brisket or Pulled Pork, 
with mixed green salad, roasted vegetables and grilled sweet potatoes

Tri-Tip Salad
Caramelized onions, bleu cheese, bacon, tomatoes and cucumbers, Italian dressing

Garden Salad
Beets, eggs, carrots, cheddar, artichoke hearts, garbanzo and kidney beans on a bed of greens 

with Italian dressing

French Dip Sandwich
Roast beef or turkey, grilled onions, jack & au jus on ciabatta roll, potato salad

Roasted Corn Cakes & Vegetarian Chili
Baked corn cakes (or brown rice) served with cheddar cheese, sour cream, 

guacamole, salsa and cilantro garnish.  Served with green salad.

Fresh Baked Quiche
Choice of Broccoli & Cheddar or Spinach & Bacon.  Served with green salad.

Optional:  Cup of Fruit or Mini Lemon Bar or Mini Brownie @ $2/pp 

Meal service includes:
Soft Drink or Iced Tea OR Regular/Decaf Coffee 
(Hot Tea Service available @ $1.00 additional per person)
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==PRE SET LUNCH MENU #3==
Vegetarian/Dairy

$16.50/pp, including tax and tip

Please Choose One of the Following:

Broccoli & Cheddar Quiche
Served with green salad, choice of dressing

Roasted Corn Cakes & Vegetarian Chili
Baked corn cakes (or brown rice) served with cheddar cheese, sour cream, guacamole,  

salsa and cilantro garnish.  Served with green salad.

Garden Salad
Beets, eggs, carrots, cheddar, artichoke hearts, garbanzo and kidney beans on a bed of greens 

with Italian dressing

Thai Tofu Salad
Grilled tofu, steamed vegetables, and whole grain noodles with a sweet soy dressing,  

topped with cilantro and sesame seeds on a bed of fresh greens.

Tuna Salad Sandwich
Choice of whole wheat, herb or egg bread, served with potato or green salad

Nature’s Way
Cream cheese, jack and cheddar, tomatoes, cucumbers, carrots, mushrooms, avocado 

and lettuce served on whole grain bread

Optional:  Cup of Fruit or Mini Lemon Bar or Mini Brownie @ $2/pp

Meal service includes:
Regular or Decaf Cinnamon Spice Iced Tea OR

Regular/Decaf Coffee 
(Hot Tea Service available @ $1.00 additional per person)
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1559 Botelho Drive, Walnut Creek (Main Street Plaza)
930-0122

==Banquet Dinner Menu==
$21.50/person

($24.75/person to add Grilled Salmon)
all inclusive

Cindy’s Special
Includes Roasted Vegetables and Brown Rice or Grilled Sweet Potato

Choice of one:

 Grilled Chicken with Salsa on the Side 

 Brisket of Beef (Lean) with BBQ Sauce on the Side

 Turkey or Beef Patty

 Pulled Pork with BBQ Sauce on the Side

 Tri-Tip of Beef

 Meals include 
Green Salad with Italian Dressing

Iced Tea - Spiced or Regular, Decaf or Regular Coffee or Water
 (Hot Tea Service available @ $1.00 additional per person)

Optional:  Cup of Fruit or Mini Lemon Bar or Mini Brownie @ $2/pp
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SUNRISE CATERING 
Includes Pick Up Orders from Sunrise Bistro 

BILLING INFORMATION 
Ph (925) 930-6323  Fax (925) 930-6910 

1559 Botelho Drive, Walnut Creek CA  94596 
www.SunriseBistroCatering.com 

 
BILLING INFORMATION MUST BE COMPLETED AND APPROVED BY BILLING 
DEPARTMENT, OR PAYMENT WILL BE REQUIRED AT THE TIME OF SERVICE. 
 
ACCOUNT NAME:  _______________________________________ 
 
BILLING ADDRESS: _______________________________________ 
 
    _______________________________________ 
 
PHONE NUMBER (ACCTS PAYABLE): ___________________________ 
 
CONTACT NAME/TITLE (ACCTS PAYABLE):_______________________ 
 
_______________________________________________________ 
 
PHONE NUMBER OF RESPONSIBLE PARTY: __________________ 
 
INDIVIDUALS AUTHORIZED TO ORDER  _______________________ 
 
_______________________________________________________ 
 
ARE PO NUMBERS REQUIRED ON INVOICES? ______PO#:_______________ 
 
NOTE:  WE MUST HAVE A CURRENT MASTERCARD OR VISA # ON FILE. 
 
MC / VISA / AMX   #:_______________________  EX:_________ 
 
NAME:___________________________________________________ 
 
PAYMENT IS DUE WITHIN 30 DAYS OF BILLING OR WE WILL CHARGE 
YOUR CREDIT CARD AND MAIL YOU A COPY OF THE TRANSACTION. 
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