
 
 

 
 
 



 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
Since our founding in 1984, Pyramid Breweries, one of the countries earliest “ microbreweries” , has 
produced high quality, hand crafted brews and sodas for consumers across the nation.  In Pyramid 
Alehouses these hand crafted brews and sodas are complemented by our authentic Brew House Cuisine 
served by our friendly and professional service staff. 
 
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 counters, exposed beams and wood and metal accents.  Hand crafted brews and 
sodas, combined with a number of our dishes, bring a festive feel to your celebration or special event. 
 
Pyramid Alehouse - Sacramento is perfectly designed to accommodate a wide variety of special events, 
from small private parties of 18 guests to the entire restaurant of 350 guests. Our Upstairs Mezzanine is 
open in style and overlooks the brewery and entire restaurant below.  It can hold up to 50 people for a 
sit down or 75 for a standing appetizer style reception. The Hefeweizen Room, perfect for private 
meetings or dining events, seats up to 18 people, or standing room for 25 people. Seasonally, our 
outdoor Beer Garden provides patio tables and chairs in an enclosed, semi-private setting. It can sit up 
to 60 people or standing cocktail style up to 75 guests. We also have the CSAC room which can hold 
140 seated and 240 standing. It is perfect for receptions, conferences, or holiday parties. Based on 
availability, we do offer larger parties the privacy of the entire restaurant, which can hold up to 350 
people. 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 Pyramid Alehouse event in Sacramento, contact: 
Kristi Young – Banquet Coordinator (email: Kyoung@pyramidbrew.com) 

Phone: (916)498-9800 ext. 15    Fax:  (916)498-9801 
 

                             
 
 
 

 
 
 



 
 
 
 
 
 
 
 

Pyramid Alehouse 
BANQUET FACTS AND INFORMATION 

 
MENU:  Our Chef has prepared special group menus all based on our unique Brew House Cuisine. To 
ensure the success of your event, menu selection must be confirmed at least seven days prior to the 
event. We can do sit down lunch or dinner up to 30 people, unless an exact entrée count can be 
provided at least five business days prior to the event. 
 
OUR ACCOMMODATIONS:   We have 4 facilit ies to accommodate your special needs. Enjoy the casual 
atmosphere or our “ Hefeweizen”  room which seats up to 18 or standing cocktail style, up to 25 
patrons. It ’s a Great room for small business meetings or private dinners. For larger events, our upstairs 
“ Mezzanine”  provides the perfect facility or banquet hall. Larger groups can enjoy a seated event of 50 
or standing cocktail style of 75, overlooking the brewery and restaurant below.  Seasonally, we can seat 
up to 60 or standing cocktail style up to 75 outside on the semi-private, “ Beer Garden” .  We also have 
the “ Conference”  room which can hold up to 240 people cocktail style or 140 seated. For groups 
ranging from 250 to 350 we do offer the use of our entire restaurant based on availability. Please note 
that groups that require reserving the above mentioned spaces in their entirety are subject to banquet 
sales minimums.  
 
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 use of any of our private rooms. The set-up fee 
varies based on date and time of requested reservation. Please check with the Banquet Coordinator for 
specific set-up fees.  
 
PAYMENT:  Payment in full is due at the close of your event.  Food and beverages are subject to an 
18% service charge as well as 7.75% sales tax.  Pyramid Alehouse accepts cash, Visa, MasterCard, 
Diner’s Club and American Express for all purchases.  Sorry but we are unable to accept personal checks 
or billing by mail. 
 
CORKAGE AND DESSERTS:  Wine corkage is $10 per 750ml bottle and we charge a $1.00 per person 
fee for any dessert brought by a guest to their event.  

 
Our Buffet Menus are not endless, and quantities are based on the pre-arranged, guaranteed guests 

count, and only one trip to the buffet per guest is expected. 
 



 
 
 
 
 

 
 
 

Holiday Gifts From Santa 
 

“ RUDOLF” : One bottle of Thomas Kemper Soda to go, topped with a festive ornament – 
 $6 each 

 

“ SNOW” : One bottle of Pyramid Snow Cap beer, topped with a festive ornament- 
$7 each 

 

“ TINSEL” : Candy-filled pint glass (wrapped in cellophane with a festive bow) -  
$8 each 

 

“ HOLIDAY” : Holiday beer sampler six pack to go, topped with a festive bow –  
$10 each 

 

“ CANDY CANE” : Pyramid T-shirt rolled and tied with a candy cane- 
$16 each 

 

“ PYRAMID GOLD” : Pyramid T-shirt with a candy filled pint glass, topped with a festive 
ornament - $18 each 

 

 
 



 
 
 
 
 
 
 

Pyramid Family Style Appetizers 
 

White Ale Marinated Onion Strings     $12.00/Platter 
Spicy Spinach and Artichoke Dip      $16.00/Platter 
Bruschetta with Tomatoes, Basil and Garlic    $16.00/Dozen 
Calamari Strips with Cajun Aioli      $20.00/Dozen 

               Spicy Chicken Wings with Blue Cheese Dressing        $20.00/Dozen 
               Thai Chicken Skewers drizzled in a spicy Thai Chili Sauce                 $23.00/Dozen 
               Coastline Beef Skewers                     $25.00/Dozen 
      Fried Prawns with Cajun Aioli                                                         $17.00/Dozen 
               Chilled Tiger Prawns with Cocktail Sauce         Market Price 
       Spanikopita- Phyllo Dough filled w/ Feta Cheese and Spinach      $15.00/Dozen 
               Baked Brie with Seasonal Grapes Tartlet         $17.00/Dozen 
      Smoked Salmon Tartlet with Dijon Mayonnaise Caper Sauce      $20.00/Dozen 

 
Assorted Pizzas 
(Maximum of 50 guests) 

Margherita – Tomato, Basil, Garlic, Fontina Cheese - $8.95 
Wild Mushroom with Garlic Tomatoes and Red Pepper Flakes - $9.95 
Classic Combo – Pepperoni, Sausage, Mozzarella, Parmesan - $10.95 

BBQ Chicken – Roast Chicken, BBQ Sauce, Sliced Onions, Mozzarella - $10.95 
 

Set Platters 
(Small Platters serve up to 20 people, Large Platters serve up to 50 people) 

Vegetable Crudités with Ranch Dip        Fresh Fruit Platter 
           Small Platter $60.00                           Small Platter $75.00 
         Large Platter $100.00                                                         Large Platter $125.00 
 

Assorted Antipasto Platter                                       Assorted Cheese Platter 
                Small Platter $90.00                             Small Platter $90.00 
                Large Platter $150.00                   Large Platter $150.00 
 

Small Sandwiches 
Choose From: Chicken Melt w/ Bacon, Blackened Chicken, Salmon BLT, 

BBQ Turkey w/ Onion Strings - $26.00 Dozen  
Prime Rib w/ Pepper Jack Cheese - $29.00 Dozen 

Vegetarian: Eggplant, Zucchini, and Squash w/ Vinaigrette dressing-$20.00 Dozen 
Desserts 

House Made Fudge Brownies     $21.00/Dozen 
                         Vanilla Cheesecake                   $30.00/Dozen 

Chocolate Tortes        $36.00/Dozen 
       Assorted Cookies                                                        $12.00/Dozen 
       Pecan Pie            $3.28 a Piece 
                         Pumpkin Pie                                                               $3.28 a Piece 



 
 
 
 
 

Holiday Lunch Menu # 1 
$18.00 per person 

All courses served buffet style, unless ordered in advance 
(Lunch is served 11:00-5:00) 

 
1st course: 

(Choose one of the following for the entire group) 
 

Mixed Green Salad with Herb Vinaigrette 

 

Classic Caeser Salad with Herbed Croutons 
 
  

Onion Strings 
w/ Chipotle ketchup 

 

 
 

Entrée: 
(Choose two of the following) 

 
Roasted Tomato Cavatappi 

Roasted Chicken w/Tomatoes, Kalamata Olives, and Parmesan Cheese 
 

Peppered-Bacon Wrapped Meatloaf 
Garlic mashed potatoes and zesty tomato sauce 

 
Spicy Honey Glazed Salmon 

Garlic mashed potatoes and seasonal vegetables 
 

Vegetarian Lasagna  
 

 
Our Buffet Menus are not endless, and quantities are based on the pre-arranged, guaranteed  

guest count, and only one trip to the buffet per guest is expected. 



 
 

 
 

Holiday Lunch Menu #2 
$23.00 per guest 

All courses served buffet style, unless counts can be provided in advance 
(Lunch is served 11:00 – 5:00) 

 

1st course: 
(Choose two of the following for the entire group) 

 

Spicy Spinach and Artichoke Dip 
w/ jalapeno cream cheese, warm crostinis 

 

Crispy Calamari 
w/ Cajun aioli sauce 

 

Mixed Green Salad with Herb Vinaigrette 

 

Caeser Salad with Herbed Croutons 
 

Spinach Salad 
Tossed w/ pears, candied walnuts, and raspberry vinaigrette 

 

 
 

Entrée: 
(Choose two of the following) 

 
Roasted Free Range Half Chicken 

Marinated in Hefeweizen, with garlic mashed potatoes and seasonal vegetables 
 

Spicy Honey Glazed Salmon 
Garlic mashed potatoes &  seasonal vegetables 

 
Peppered-Bacon Wrapped Meatloaf 

garlic mashed potatoes and zesty tomato sauce 
 

Vegetarian Lasagna w/ Garlic bread 
 

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



 
 
 

 

 
 
 
 

Holiday Dinner Menu #1 
$28.00 per person 

All courses served buffet style, unless counts can be provided in advance 
All holiday dinner menus include Herb Dinner Rolls 

 

1st course: 
(Choose two of the following) 

 

Crispy Calamari w/ Cajun aioli 
 

Classic Caeser Salad w/ Herbed Croutons 
 

Mixed green Salad with vinaigrette dressing 
 

Spicy Spinach and Artichoke Dip 
jalapeno cream cheese, warm flatbread 

 

Spicy Chicken Wings 
celery sticks, red hot sauce, blue cheese dressing 

 

 
 

Entrée: 
(Choose two of the following) 

 

Spicy Honey Glazed Salmon 
with garlic mashed potatoes and seasonal vegetables 

 

Mushroom Duxelle Stuffed Chicken Breast 
with garlic mashed potatoes and seasonal vegetables 

 

Grilled Tri Tip  
with garlic mashed potatoes and seasonal vegetables 

 

Vegetarian Lasagna with Garlic Bread 
 

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



 
 
 
 
 
 

Holiday Dinner Menu #2 
$34.00 per person 

All courses served family style, unless counts can be provided in advance 
All holiday dinner menus include Herb Dinner Rolls 

 

1st course: 
(Choose two of the following) 

 

Spicy Chicken Wings 
celery sticks, red hot sauce, Maytag blue cheese dressing 

 

Fried Prawns 
with Cajun Aioli 

 

Crispy Calamari 
with Cajun Aioli 

 

Classic Caesar Salad 
 

Mixed Green Salad w/ Vinaigrette 
 

 
 

Entrée: 
(Choose two of the following) 

 

Roasted Pork Loin 
with cinnamon apple chutney, seasonal vegetables, and garlic mashed potatoes 

 

Spicy Honey Glazed salmon 
with garlic mashed potatoes and seasonal vegetables 

 

Filet Mignon 
with Cabernet sauce and Pommes Duchesse 

 

Vegetarian Lasagna with Garlic Bread 
 

 
Our Buffet Menus are not endless, and quantities are based on the pre-arranged, guaranteed 

guest count, and only one trip to the buffet per guest is expected. 
 



 

                                    
 

Holiday Lunch buffet 
$19.50 per person 

(Prices do not include set-up fee, tax, or 18% gratuity)  
(Served from 11-4 only) 

Entrée items choose 2, for parties over 60 choose 3 
 

Grilled Tri Tip Served medium and above 
Mushroom Duxelle Stuffed Chicken Breast 

Curry Chicken  
Peppered Bacon Wrapped Meatloaf 

Oven roasted ¼ Chicken in vegetable stock 
Spicy Honey Glazed Salmon 

Vegetarian Lasagna 
 

Sides 
Sides to include choose 1, for parties over 60 choose 2 

Pasta Salad 
Garlic Mashed Potatoes 

Rice Pilaf 
Seasonal Vegetables 

Baked potatoes 
 

Salads 
Choose one of the following: 

Mixed Green with Herb Vinaigrette 
Classic Caesar with Herbed Croutons 

 
NA/ beverages included (except Thomas Kemper Sodas) 

 
BUFFET WITH DESSERT: 

$21.50 per person (Choose 1) 
Assorted Cookies 

Cheese Cake with Chocolate or Berry sauce 
 Chocolate Brownies 

Pumpkin Pie with whip cream 
Pecan Pie with whipped cream 

           
Our Buffet Menus are not endless, and quantities are based on the pre-arranged, guaranteed  

guests count, and only one trip to the buffet per guest is expected. 



 
 
 

Holiday Buffet Menus 
 

The Jolly Man 
$22.00 per person 

 

Dinner Rolls 
Mixed Green Salad with Herb Vinaigrette or Classic Caesar Salad 

Mushroom Duxelle Stuffed Chicken Breast 
Honey Glazed Salmon  

 Rice Pilaf 
Garlic Mashed Potatoes 

Roasted Seasonal Vegetables 
 

The Reindeer 
$26.00 per person 

 

Dinner Rolls 
Mixed Green Salad with Herb Vinaigrette or Classic Caesar Salad 

Mushroom Duxelle Stuffed Chicken Breast 
Honey Glazed Salmon  

Grilled Tri Tip with BBQ Sauce 
 Rice Pilaf 

Garlic Mashed Potatoes 
Roasted Seasonal Vegetables 

 

The Holiday Pyramid 
$32.00 per person 

 

 Dinner Rolls 
Crispy Calamari w/ Cajun Aioli 

Classic Caesar Salad 
Spinach Pear Salad 

Mushroom Duxelle Stuffed Chicken Breast 
Honey Glazed Salmon 

Grilled Tri Tip 
Holiday Rice Pilaf 

Garlic Mashed Potatoes or Baked Potatoes 
Roasted Seasonal Vegetables 

Home Made Brownies &  Pumpkin Pie 
 

Vegetarian Lasagna available upon request                                
    Filet Mignon may be substituted for any entrée at an additional cost of $6 per person 

          Our Buffet Menus are not endless, and quantit ies are based on the pre-arranged, guaranteed  
guest count, and only one trip to the buffet per guest is expected. 



 

 
 

 
Pyramid Hand Crafted Beer 

$12.00 per pitcher 
 

Pyramid Hefeweizen 
Crisp, refreshing and unfiltered for extra flavor 

Our Hefeweizen has a smooth body and a natural cloudy golden appearance 
 

Amber Weizen 
This full-flavored unfiltered brew features three different kinds of caramel barley malts as well as 

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

India Pale Ale 
A beer for bold tastes 

Tomahawk hops provide distinctively hoppy flavor and aroma 
 

Mac’s Blackwatch Cream Porter 
Expert use of malted barley, unmalted grains &  oatmeal, this Cream Porter delivers 

 Unforgettable rich taste and smooth texture. 
 

Pyramid 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 
 

Pyramid Snow Cap 
A rich, full-bodied winter warmer crafted in the British tradition of holiday beers. This deep mahogany 
colored brew balances complex fruit flavors with a refreshingly smooth texture, making Snow Cap a 

highly drinkable and desirable cold weather companion. 
 

And many other great beers, including are outstanding seasonal beers.  

 
Specialty Cocktails 

Hand Shaken Made with Malt Liquor 
All cocktails $6 

 
LEMON DROP              Fresh Lemon Juice, Soju with sugared rim 
MARGARITA               Tequila wine, sweet &  sour, lime juice and  

     a salted rim, served up or on the rocks  
BLOODY MARY            Soju, Tomato Juice, Worcestershire, Horse Radish &   

               Lemon Juice on the rocks fully garnished. 
TEQUILLA SUNRISE     Tequila Wine, Grenadine, Orange Juice,  

     served on the rocks.     
   COSMOPOLITAN         Cranberry &  Lime Juice, Soju, Triple Sec served up  

 
Pitchers of Margaritas are available for $30.00 



 
 
 

 
 

Pyramid Wine List 
 

Sparkling Wine 
Domaine Chandon, Yountville   $26.00 

 

White Wines 
Geyser Peak Sauvignon Blanc, Sonoma $24.00 

Robert Mondavi Fume Blanc, Napa $28.00 
Turner Road Chardonnay, Central Coast $22.00 

Sandoval Chardonnay, Napa $32.00 
Beringer “ Founder’s Estate”  Chardonnay, Napa $24.00 
Franciscan “ Oakville Estate”  Chardonnay, Napa $36.00 
Chateau Ste. Michelle Chardonnay, Indian Wells $45 

 
Red Wines 

Meridian Pinot Noir- Santa Barbara $24 
Gloria Ferrer “ Carneros”  Pinot Noir, Sonoma $45.00 

Robert Mondavi “ Private Select”  Merlot, California $28.00 
Chateau Souverain Merlot, Alexander Valley $32.00 
Firestone “ Vineyard Select”  Merlot, Coastal $28.00 

Chateau Julien Cabernet Sauvignon, California $22.00 
Liberty School Cabernet Sauvignon, California $32.00 

 
Thomas Kemper Sodas 

$9.25 per pitcher 
Every batch of our soda is brewed from scratch. Choose from Root Beer, Cream Soda, 

Black Cherry, Classic Grape, Ginger Ale and Orange Cream 

 
Other Beverages 

$1.95 per person or $7.80 per pitcher 
 

Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper, 
Lemonade, Iced Tea and Starbucks Coffee 

 


