
PRIVATE EVENTS MENU
FOR GROUPS OF 24 AND MORE

SERVING THE CALIFORNIA ROADSIDE SINCE 1999

APPETIZERS

AHI POKE CRISPY TACOS
Ahi poke (Hawaiian-style, raw, 
marinated, sushi grade Ahi tuna), 
sliced avocado, green cabbage & 
cilantro slaw, green onions, toasted 
sesame seeds & spicy mayo in crispy 
taco shells.

SIDES  
choose up to 2

FRIES
Fried crisp & lightly salted.

SWEET POTATO FRIES
Chili spice-dusted & served with 
house-made ranch.

ONION RINGS
Thick & beer-battered. Lightly salted.

HOUSE-MADE CHIPS
Fried crisp & lightly salted.

SALADS  
choose up to 2

CITRUS & AVOCADO CHOP 
(with or without chicken)

Romaine & red leaf lettuce tossed  
with Asado spice-rubbed chicken, 
cilantro-pumpkin seed dressing, 
oranges, tomatoes, black beans, 
pickled red onions & quinoa, topped 
with avocado, toasted pumpkin seeds 
& Cotija cheese.

KALE CAESAR 
(with or without chicken)

Kale & romaine lettuce tossed with 
parmesan cheese, focaccia croutons, 
parmesan crisps & Caesar dressing.

KALE
Kale & romaine lettuce tossed with 
parmesan cheese, focaccia croutons  
& lemon-Dijon vinaigrette.

MAINS  
choose up to 3

HAMBURGER
Lettuce, tomatoes, pickles & secret sauce 
on a toasted egg bun.

CHEESEBURGER
American cheese, lettuce, tomatoes, 
pickles & secret sauce on a toasted  
egg bun.

BACON CHEESEBURGER
American cheese, Zoe’s bacon, lettuce, 
tomatoes, pickles & secret sauce on  
a toasted egg bun.

GREEN CHILE CHEESEBURGER
Grilled Anaheim chile, Jack cheese, 
lettuce, red onion, salsa verde & charred 
jalapeño mayo on a toasted egg bun.

TEXAS AVOCADO BURGER
Jack cheese, sliced avocado, pico de 
gallo, mayo & pickled jalapeños on  
a toasted egg bun.

IMPOSSIBLE™ CHEESEBURGER
(vegetarian)

The Impossible Burger patty made 
from plants, American cheese, lettuce, 
tomatoes, pickles & secret sauce on  
a toasted egg bun.

CHICKEN SCHNITZEL
Crispy fried chicken breast topped with 
arugula herb salad, cucumber & pickled 
turnips on a toasted sesame brioche bun 
with harissa & turmeric spiced mayos.

CALIFORNIA CHICKEN
Chicken, grilled & served with sliced 
avocado, jack cheese, romaine lettuce, 
tomatoes, red onion & lemon mayo on  
a toasted country roll.

DESSERT 
choose up to 2

MINI MILKSHAKES 
•	 Chocolate
•	 Vanilla
•	 Black & White
•	 Cookies & Cream

Hand spun with organic  
ice cream & milk.

MINI BERRY  
LEMON FREEZE 
(non-dairy)
Fruit sorbet & organic lemonade.

BEVERAGES 
choose up to 3

FOUNTAIN SODA
•	 Root Beer
•	 Diet Coke
•	 Coke

ICED TEA

HOUSE-MADE LEMONADE
•	 Strawberry
•	 Regular

ARNOLD PALMER

BOTTLED WATER
(add: $2 per person)
Mountain Valley Spring  
or Sparkling Water (500 ml)

WINE & BEER
Please inquire for our private 
events wine & beer packages.



PRIVATE EVENTS  
WINE & BEER LIST
FOR TABLE RESERVATIONS

WINE 
choose up to 3

ROSÉ
Rosé  •  Bieler Père et Fils (Provence, France) 

WHITE	
Pinot Grigio  •  Seaglass (Central Coast)
Sauvignon Blanc  •  Daisy (California) 
Chardonnay  •  Napa Cellars (Napa Valley) 

RED	
Pinot Noir  •  The Pinot Project (California)
Cabernet Blend  •  Charles & Charles  
(Columbia Valley, Washington) 
Cabernet Sauvignon  •  Raymond Vineyard (North Coast)
Zinfandel  •  Turley (California) 

Subject to availability

GOTT’S FROSÉ	
Blend of rosé, strawberry & citrus

BEER 
choose up to 4

DRAFT BEERS
Pliny the Elder (8.0%)
Dogfish Head 90 Minute IPA (9.0%)
Bear Republic Thru the Haze IPA (6.4%)
Fort Point KSA (4.6%)
HenHouse Incredible Pale Ale (6.9%)
Anchor Steam (4.9%)
Trumer Pilsner (4.9%)
Modelo Especial (4.6%) 
Manager Selection

BOTTLED BEERS
Miller Lite (4.2%) 
Corona (4.6%)
Firestone Walker 805 Cerveza (4.5%)
Fat Tire Amber Ale (5.2%)
Einstök Icelandic White Ale (5.2%)
Sierra Nevada Pale Ale (5.6%)

CANNED BEERS, HARD SELTZER & CIDER
Pabst Blue Ribbon (4.7%)
Blue Moon Belgian-Style Wheat Ale (5.4%) 
Stone Delicious Gluten-Reduced IPA (7.7%) 
Montucky Cold Snack, 16 oz. (4.1%) 
White Claw Hard Seltzer (5.0%)
Golden State Cider Mighty Dry, 16 oz. (6.3%) 

NON-ALCOHOLIC
Athletic Brewing Company Upside Dawn (Non-Alcoholic)
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PRIVATE EVENTS  
WINE & BEER LIST
FOR PARTIAL & FULL BUYOUTS

WINE 
choose up to 3

ROSÉ
Rosé  •  Bieler Père et Fils (Provence, France) 

WHITE	
Pinot Grigio  •  Seaglass (Central Coast)
Sauvignon Blanc  •  Daisy (California) 
Chardonnay  •  Napa Cellars (Napa Valley) 

RED	
Pinot Noir  •  The Pinot Project (California)
Cabernet Blend  •  Charles & Charles  
(Columbia Valley, Washington) 
Cabernet Sauvignon  •  Raymond Vineyard (North Coast)
Zinfandel  •  Turley (California) 

Subject to availability

GOTT’S FROSÉ	
Blend of rosé, strawberry & citrus

BEER  
choose up to 4

BOTTLED BEERS
Miller Lite (4.2%) 
Corona (4.6%)
Firestone Walker 805 Cerveza (4.5%)
Fat Tire Amber Ale (5.2%)
Einstök Icelandic White Ale (5.2%)
Sierra Nevada Pale Ale (5.6%)

CANNED BEERS, HARD SELTZER & CIDER
Pabst Blue Ribbon (4.7%)
Blue Moon Belgian-Style Wheat Ale (5.4%) 
Stone Delicious Gluten-Reduced IPA (7.7%)
Montucky Cold Snack, 16 oz. (4.1%) 
White Claw Hard Seltzer (5.0%)
Golden State Cider Mighty Dry, 16 oz. (6.3%) 

NON-ALCOHOLIC
Athletic Brewing Company Upside Dawn (Non-Alcoholic)
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