
EVENT RENTAL INFORMATION

PATIO AREA
CAPACITY: 30-125 GUESTS

BRUNCH/LUNCHEONS

DEPOSIT - $200 
Non Refundable if Event is Canceled Less than 30 Days Prior to Event

$200 RENTAL FEE
Max 4 Hours and Event Must End by 3pm

PATIO BAR
Minimum Guarantee of $250 in Sales 

SECURITY SERVICE INCLUDED

EVENING EVENTS
All Evening Events Must End by 10pm

DEPOSIT - $1000
Non Refundable if Event is Canceled Less than 30 Days Prior to Event

SUNDAY - THURSDAY 
$350 Rental Fee After 3pm with Menu Service for 5 Hours

FRIDAY & SATURDAY
$1500 Rental Fee After 3pm with Menu Service for 5 Hours

PATIO BAR
Minimum Guarantee of $500 in Sales

SECURITY SERVICE INCLUDED



THE BOARDROOM
CAPACITY: 10-20

DAILY USE 
For 3 Hours or Less at No Charge with Reservation and Meal Service

SUNDAY- THURSDAY
$100 Rental Fee with Menu Service up to 4 Hours

Additional Hours Billed at $100 per Hour

FRIDAY-SATURDAY
$200 Rental Fee with Menu Service up to 4 Hours

Additional Hours Billed at $100 per Hour

DINNER BUFFET
MINIMUM 30 GUESTS
$35 PER PERSON ++ 

OUR BOUNTIFUL BUFFET INCLUDES THE FOLLOWING:
 Tossed Green Salad or Caesar Salad, 

Fresh Rolls and Butter, and Roasted Seasonal Vegetables

YOUR CHOICE OF TWO SIDES

• Roasted Potato      • Mac and Cheese
• Italian Pasta Salad      • Rice Pilaf

CHOICE OF TWO ENTRÉES

• Beef or Vegetable Lasagna
• BBQ Chicken Thighs

• Roasted Chicken Breast (Picatta, Lemon Butter and Marsala)
• Baked Atlantic Salmon with Dill Butter

• Smoked and Sliced Certified Angus Beef Tri Tip 
• Smoked and Carved Certified Angus Prime Rib (Add $20 Per Person)*

• Hot Au Jus and Horseradish Included with all Carved Meats*

ASSORTED DESSERT TABLE
$5 PER PERSON ++

Includes Hot Tea and Co�ee Service



SPECIALTY BUFFETS
MINIMUM 30 GUESTS

BBQ CUISINE - $25 PER PERSON ++
Ribs or Smoked Tri Tip, BBQ Chicken Thigh, Mac N Cheese, Texas Chili and 

Rolls and Butter. Cornbread (Add $2 Per Person)

MEXICAN CUISINE - $25 PER PERSON ++
Carne Asada, Chicken Enchiladas, Pork Carnitas, Spanish Rice,

Refried Beans, Tortillas, Chips, Salsa and all the Fixings

ITALIAN CUISINE - $25 PER PERSON ++
Caesar Salad, Beef or Veggie Lasagna, 

Beef Ravioli Bolognese or Lobster Ravioli with Sauce (Add $10 per Person)
Seasonal Vegetables, Roasted Potato, Rolls and Butter

ASSORTED DESSERT TABLE - $5 PER PERSON ++
Includes Hot Tea and Co�ee Service

LUNCH BUFFET
MINIMUM 30 GUESTS

(Only O�ered for Events that End by 3pm Plus Room Rental Fees)
$25 PER PERSON ++

OUR BOUNTIFUL BUFFET INCLUDES THE FOLLOWING:
 Tossed Green Salad or Caesar Salad, 

Fresh Rolls and Butter, and Roasted Seasonal Vegetables

YOUR CHOICE OF ONE SIDE

• Roasted Potato      • Italian Pasta Salad      • Rice Pilaf

CHOICE OF ONE ENTRÉE
(Add an Additional Entrée for $5 Per Person)

• Beef or Vegetable Lasagna

• BBQ Chicken Thighs

• Roasted Chicken Breast (Picatta, Lemon Butter, or Marsala)

• Smoked and Sliced Certified Angus Beef Tri Tip 

ASSORTED DESSERT TABLE
$5 PER PERSON ++

Includes Hot Tea and Co�ee Service



BREAKFAST BUFFETS
MINIMUM 30 GUESTS

(Only O�ered for Events that End by 3pm Plus Room Rental Fees)

CONTINENTAL BREAKFAST - $10 PER PERSON ++
Danish, Mu�n, Bagels, Fresh Fruit, Juice, Co�ee, and Tea

SMALL BREAKFAST - $20 PER PERSON ++
Scrambled Eggs with Cheese, Country Potatoes, Bacon or Sausage

Fresh Fruit, Juice, Co�ee, and Tea

BRUNCH DELUXE - $30 PER PERSON ++
Scrambled Eggs with Cheese, Country Potatoes, 

Bacon and Sausage Links
Fresh Fruit, Pinwheel Club Sandwiches

Sweet or Savory Crepes (Add $10 Per Person)
Danish and Mu�ns, Juice, Co�ee, and Tea

(209) 267-4567

6111 WEST LN #103, STOCKTON, CA 95210


