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Since our founding in 1984 Pyramid Brewer ies, one of the country’s 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 ale 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 15 guests to the entire restaurant of 350 guests. Our Mezzanine is open in style and 
overlooks the brewery and entire restaurant below.  It can hold up to 48 people for a sit down dinner 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. With a large screen, DVD capability, and laptop hook ups, the 
Brewer’s Room seats up to 17 people and is an ideal location for a business meeting. Seasonally, our outdoor 
Beer  Garden provides patio tables and chairs in an enclosed, semi-private setting, which can seat up to 60 
people or standing cocktail style up to 75 guests. We also have the CSAC Conference Center which can hold 
120 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: 
Kr isti Young – Banquet Coordinator  (email: Kyoung@pyramidbrew.com) 

Phone: (916)498-9800 ext. 15    Fax:  (916)498-9801 
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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 five days prior to the event. We can do sit 
down plated 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: Because Pyramid Alehouse is located r ight next door  to the CSAC 
conference room our  food is delivered fresh and quickly. We cater  to the CSAC conference center  and 
can accommodate up to 150 people for  lunch or  dinner  in the conference room. Looking for  a quick lunch 
break outside the conference room? Take a few quick steps outside the room and onto our  Mezzanine. 
Our  Mezzanine can sit up to 56 people and is per fect for  that quick break from the stressful meeting. 
Have a small group? We have our  Hefeweizen room which can sit up to 18 people and is the per fect 
pr ivate meeting space for  lunch.  We are happy to cater  for  you in the conference room or  in our  
restaurant.    
 

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.  All fees 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 desser t brought by a guest to their event.  

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

guest counts and only one tr ip to the buffet per  guest is expected. 
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Which event style is best suited for my event? 
 

Appetizer  Reception 
Appetizer Receptions are great for casual events, after hour mixers, birthday celebrations or just 
catching up with old friends.  For an appetizer reception, choose from our plentiful selection of 
appetizers, fresh displayed platters; add on a salad bowl, some pizza and dessert!  Appetizer 
receptions keep your guests mingling and on their feet.  Approximately 10-15 pieces per person 
provides a light reception, while 15-20 pieces per person feels more like a meal.   

 
 

Buffet Style 
Let the ease of a buffet style dinning make your event even easier to plan.  With our wide range 
of buffet style dinners, choose between 2-3 entrée selections per dinner along with a salad, 
garlic mashed potatoes and sautéed seasonal vegetables.  One serving of each entrée selected 
will be available for your guests to choose from the night of the event.  Buffet style dinners 
provide your guests with more to choose from and more to try!    

 
 

Plated Dinners 
Choose entrees suited for your guests needs.  With options from Champagne Chicken or Grilled 
Peppercorn Tri-Tip to Pork Chops or Garlic Prawn Penne, you have a choice of two entrée 
selections plus a vegetarian option.  Plated dinners serve as a formal added touch to your event 
and are available for parties with less than 50 guests.  Along with your guests RSVP, be sure to 
obtain each guest’s entrée preference.  Your entrée selection counts are due one week in 
advance with your menu selection. 
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Pyr ami d Fami l y St y l e Appet i zer s 

Minimum order 2 dozen per any 1 appetizer 
 

SEAFOOD 
Fr ied Prawns with Cajun Aioli       $17.00/dozen 
Served with Apricot Ale marmalade     
                                              
Coconut Prawns        $24.00/dozen 

  Crispy coconut shrimp skewer served with a Thai sweet Chile sauce 
 
                 Shr imp Cocktail        $30.00/dozen 

            Hefeweizen poached tiger prawns, chilled and served with 
            cocktail sauce 
 

Beer  Steamed Mussels       $15.00/dozen 
  Steamed in Crystal Wheat Ale & mustard cream 
 

Crispy Calamar i Str ips       $20.00/dozen 
Tender Rhode Island calamari steaks fried & served with Cajun Aioli 

 
Salmon Canapé        $40.00/dozen 

  Red onions, capers, crème fraiche on water crackers 
 

  Crab Croquettes        $28.00/dozen 
  Fried potato& crab fritters served with Cajun aioli sauce 

 
Crab Dip         $28.00/platter 
Rock crab in a creamy Cajun style dip, baked and served with  
toasted artisan crostinis or tortilla chips 
 

     
BEEF 

Hibachi Beef Skewers       $28.00/dozen 
Grilled Tri-Tip with Ginger Poke sauce 
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Pyr ami d Fami l y St y l e Appet i zer s cont . 
Minimum order 2 dozen per any 1 appetizer 

 
   CHICKEN 

Spicy Chicken Wings       $20.00/dozen 
Wheat battered wings served with Louisiana hot sauce  
and blue cheese dressing 
 

Boneless Buffalo Wings       $25.00/dozen 
Served with blue cheese dressing 
 

Chicken Tenders                $25.00/dozen 
Tender breaded chicken breast served with Ranch Dressing  
 

Chicken Flautas        $28.00/dozen 
Served with salsa, guacamole, and sour cream     
 

Chicken &  Vegetable Gyoza      $22.00/dozen 
  Crispy chicken & vegetable dumplings served with a spicy  

Apricot Ale dipping sauce  
 

Thai Chicken Skewers        $25.00/dozen 
Grilled chicken drizzled with a spicy Thai Chili Sauce   
                
    

    VEGETARIAN 
 

Onion Str ings        $16.00/platter  
Thin-cut onion strings marinated in our Hefeweizen &  
fried in a buttermilk batter, served with chipotle ketchup 
 

Bruschetta           $16.00/dozen 
Toasted artisan crostinis layered with Roma tomatoes, herbs, 
balsamic reduction and creamy artichoke spread 

 

Spanikopita        
 $18.00/dozen 

Phyllo Dough filled w/ Greek Cheese and Spinach           
                     

Spicy Spinach &  Ar tichoke Dip     $20.00/platter  
  Baby spinach, artichokes, jalapeño & cream cheese,  

baked & served with toasted artisan crostinis or tortilla chips  
 

Vegetar ian Spr ing Rolls       $23.00/dozen 
             Served with Apricot Ale marmalade               
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Fr esh Pl at t er s 
(Small Platters serve 20-30 guests, Large Platters serve up to 40-50 guests) 

 

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

 
 

     Assor ted Antipasto    Assor ted Cheese &  Crackers 
Small Platter $90.00                 Small Platter $90.00 

        Large Platter $150         Large Platter $150.00 
 

Salmon Gravlax 
Red onion, capers, crème fraiche 

Small Platter$150 
Large Platter $200 

 
Smal l  Sandwi ches 

Pork Sliders          $32.00/dozen 
Pulled pork tossed with Habanero BBQ sauce, topped with smoked  
mozzarella on house-made roasted corn & chipotle Ciabatta bread 
 

Pr ime Rib          $29.00 Dozen 
Thinly sliced Prime Rib topped with Blackwatch Ported BBQ sauce   
& smoked mozzarella cheese 
 

Chicken Melt with Bacon        $26.00 Dozen 
Cheddar cheese, peppered bacon, aioli & Brewer’s Honey Mustard 
 

Salmon BLT          $26.00 Dozen 
Peppered bacon, sliced tomatoes, lettuce, & lemon aioli 
 

BBQ Turkey         $26.00 Dozen 
Sliced turkey with Blackwatch Ported BBQ sauce &  
thin cut onion strings 
 

Vegetar ian           $20.00 Dozen 
Grilled zucchini & squash marinated in vinaigrette dressing 
 

 
 



 8 

 
 

Assor t ed Pi zzas 
(Maximum order of 6 pizzas every 15 minutes) 

 
Margher ita Pizza        $10.95 
w/ herb olive oil and topped with marinated tomatoes, 
basil, roasted garlic and fontina cheese 

 

Wild Mushroom Pizza       $10.95 
Shiitake & Crimini mushrooms with fresh mozzarella, 
garlic tomatoes and herbs 
 

Classic Combo        $12.25 
Dry aged pepperoni, sweet Italian fennel sausage, 
mushrooms, mozzarella and parmesan cheeses 
 

BBQ Chicken         $11.95 
Mac’s Ale BBQ Sauce, roasted chicken, smoked mozzarella, 
red onions and cilantro 

 

Sal ad Bowl  Sel ect i ons 
 

Mixed Organic Mesclun       $3.50 
Cucumbers, carrots, tomatoes & croutons, tossed with an 
Herb Vinaigrette Dressing 

 

Classic Caesar          $3.50 
Crisp romaine tossed with croutons, parmesan cheese & our 
house made Caesar dressing 
 

Chopped Salad with Goddess Dressing     $4.50 
Radicchio and lettuce greens, green apple, cucumber, walnuts, blue cheese 
 and a creamy herb dressing 

 

Spinach &  Pear         $5.50 
Fresh baby spinach with candied walnuts, dried cranberries and cranberry  
“ weizen”  vinaigrette dressing 
 

Tar t Apple &  Tuna Confit       $6.50 
Watercress, and cracked schezuan peppercorn tossed with a ginger  
vinaigrette dressing 
 

Chicken Taco Salad        $6.50 
Shredded, braised chicken, iceberg lettuce, tortilla strips, queso blanco, cheddar  
cheese, tomatoes, and avocado tossed with a chipotle vinaigrette dressing. 
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Desser t s 
 

House Made Espresso Porter Brownies 
$21.00/Dozen 

 

Tiramisu 
$36.00/dozen 

 

Assorted Cookies 
$16.00/Dozen 

 

Chocolate Bundt Cakes 
Served warm, covered in chocolate sauce 

$60.00/Dozen 
 

Vanilla Cheesecake 
$30.00/Dozen 

           Served plain or with Berry or Chocolate Sauce 
 

 

House-Made Sheet Cake 
personalized for your Special Occasion 

Chocolate or Vanilla frosting 
$3.50 per person, 

(minimum 20 people) 
 

Chocolate Fountain with Dipping Items 
$ 300 and up 
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Lunch Buf f et  Sel ect i ons 
(Available until 3:00 pm) 

$19.50 per  person / $21.50 per  person includes desser t 
Prices do not include set-up fee, tax, or 18% gratuity; N/A beverage included 

 

Entrées: choose 2; for  par ties of 60 or  more choose 3 
 

Grilled Tri Tip (served medium and above) with BBQ sauce 
Mushroom Duxelle Chicken Breast 

Spicy Honey Glazed Salmon 
Vegetarian Spinach Ravioli with choice of Cream or Marinara Sauce 

House Made Meatloaf with Porter Gravy 
Honey Cilantro Chicken Breast topped with salsa fresca and cilantro sour cream 

 

Sides: choose 1; for  par ties of 60 or  more choose 2 
 

Roasted Red Potatoes 
Garlic Mashed Potatoes 

Rice Pilaf 
Pasta Salad 

Seasonal Vegetables 
 

Salad: choose 1 
 

Mixed Green with Herb Vinaigrette 
Classic Caesar with Herbed Croutons 

 

Desser t option: choose 1 
 

Assorted Cookies 
Chocolate Brownies 

 
N/A beverage include Pepsi, Diet Pepsi, Sprite & Ice Tea 

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

guests count, and only one tr ip to the buffet per  guest is expected. 
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Si t - Down Gr oup Menu 
3-Course - $22.00 per  person / 2-Course - $19.50 per  person 

Pricing does not include tax, gratuity or set-up fee; all non-alcoholic beverages are included 
(Available for groups of up to 30 people) 

 

1st Course 
(Choose one of the following) 

 

Classic Caesar Salad 
Mixed Green Salad with Herb Vinaigrette 

 

ENTRÉE 
(Each person chooses one of the following – served individually) 

Margher ita Pizza 
Brushed with olive oil, toped with garlic, fontina cheese, tomatoes and basil 

 
Pepperoni Pizza 

Dry aged pepperoni with mozzarella & parmesan cheese 
 
 

Veggie Burger  
Vegetarian burger served with Louie dressing, lettuce, tomato, onion and pickles on an  

herbed focaccia bun and seasoned fries 
 

Grilled Chicken Melt 
Grilled chicken breast topped with cheddar cheese, peppered bacon, aioli and mustard on an  

herbed focaccia bun and seasoned fries 
 

Brewer ’s Burger  
Classic burger served with Louie dressing, lettuce, tomato, onion and pickles on an  

herbed focaccia bun and seasoned fries 
 

Grilled Salmon BLT Sandwich 
Peppered bacon, sliced tomatoes, lettuce &  lemon aioli on an herb focaccia bun and seasoned fr ies 

 
 

 Meatloaf Sandwich 
Peppered bacon, chipotle ketchup, aioli, lettuce, caramelized onion & sliced tomato, served with seasoned fries 

 

DESSERT 
(Choose one of the following – served family-style) 

 

Assorted Cookies or Chocolate Fudge Brownies 
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Si t  Down Gr oup Menu 2 
$30 per  person 

Pricing does not include tax, gratuity or set-up fee; all non-alcoholic beverages are included 
(Available for groups of up to 30 people) 

 
1st Course: 

(Choose two of the following, served Family Style) 
 

Caeser  Salad 
Mixed Green Salad 

Cucumbers, diced tomatoes, carrots, croutons with vinaigrette dressing 
Spicy Chicken Wings 

Served with blue cheese dressing and celery sticks 
Cr ispy Calamar i Str ips 

Tender Rhode Island calamari steaks fried & served with Cajun aioli 
 

Entrées: 
(Each person chooses one of the following, served individually) 

 

Spicy Honey Glazed Salmon  
 Served over garlic mashed potatoes & seasonal vegetables 

 

Honey Cilantro Chicken  
Grilled and topped with salsa fresca and cilantro sour cream, served with garlic mashed potatoes 

& seasonal vegetables 
 

Grilled Tr i Tip  
With Pale Ale BBQ sauce, garlic mashed potatoes & seasonal vegetables 

 

Spinach Ravioli 
Served with IPA Marinara Sauce 

 

Desser t 
(Choose one of the following – served family-style) 

 

Assor ted Cookies or  Chocolate Fudge Brownies 
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The Cabo Faj i t a Buf f et   
 

$15.00 per person lunch, $18.00 per person dinner 
(Price does not include tax, tip or set up fee) 

                                                        Buffet Includes…… 
 

Grilled chicken with Mexican spices & 
 green & red bell peppers  

 
Marinated Tri-tip with green & 

red bell peppers 
 

Corn and Flour tortillas  
 

Shredded Cheese & Lettuce 
 

Sour Cream  
 

Guacamole 
 

House made Salsa with Tortilla Chips 
 

Mixed Green Salad w/ vinaigrette dressing 
 

Non – Alcoholic beverage included 
Pepsi, Diet Pepsi, Sierra Mist & Ice Tea 

 
Add $.50 per person for assorted cookies and  

$1.00 more for chocolate brownies  
 

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

and only one tr ip to the buffet per  guest is expected. 
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Buf f et  St y l e Menus 
 

All Buffets include: 
Mixed Green Salad, Seasonal Vegetables & Garlic Mashed Potatoes 

Cellarman  
(choice of two) 

 
Honey Cilantro Chicken Breast  

with Salsa Fresca 
 

Bacon Wrapped Meatloaf 
 

Grilled Marinated Tri-Tip 
with BBQ sauce 

 
Spinach Ravioli 

with IPA Marinara Sauce 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 

 

$22.00 Per  Person 
 
 

Brewmaster  
(choice of three) 

 
Honey Cilantro Chicken Breast  

with Salsa Fresca 
 

Bacon Wrapped Meatloaf 
 

Grilled Marinated Tri-Tip 
with BBQ sauce 

 
Roasted Pork Loin  

 
Honey Glazed Salmon 

 
Grilled Chicken with Porter 

Mushroom Cream Sauce 
 

Pasta Primavera 
 

Spinach Ravioli 
with IPA Marinara Sauce 

 
 
 
 
 
 
 
 

 
 

$26.00 Per  Person 
 

Pyramid 
(choice of three) 

 
Honey Cilantro Chicken Breast  

with Salsa Fresca 
 

Grilled Peppercorn Tri Tip  
with Blackwatch Porter Balsamic 

Reduction 
 

Roasted Pork Loin  
 

 Pork Loin stuffed 
with blue cheese and cherries 

 
Honey Glazed Salmon 

 
Grilled Chicken with Porter 

Mushroom Cream Sauce 
 

5 Spice Caramelized 
Long Island Duck 

 
Pasta Tagliatelle 

with Puttanesca Sauce 
 

Pasta Primavera 
 

Spinach Ravioli 
with IPA Marinara Sauce 

 
 

$30.00 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. 
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Sal ad Sel ect i on Upgr ades 
 

Classic Caesar          $1.00 
Crisp romaine tossed with croutons, parmesan cheese & our 
house made Caesar dressing 
 

Chopped Salad with Goddess Dressing     $1.50 
Radicchio and lettuce greens, green apple, cucumber, walnuts, blue cheese 
 and a creamy herb dressing 

 

Spinach &  Pear         $1.50 
Fresh baby spinach with candied walnuts, dried cranberries and cranberry  
“ weizen”  vinaigrette dressing 

 

Tar t Apple &  Tuna Confit       $2.00 
Watercress, and cracked schezuan peppercorn tossed with a ginger  
vinaigrette dressing 
 

Chicken Taco Salad        $2.00 
Shredded, braised chicken with iceberg lettuce, tortilla strips, queso blanco, 

                        cheddar cheese, tomatoes, and avocado tossed with a chipotle vinaigrette dressing. 

 
 

Si de Upgr ades  

 

Hefeweizen Macaroni &  Cheese      $2.00 
White Truffle Celer iac Puree      $2.00 
Rosemary Roasted Red Potatoes      $2.00 
Cheddar , Bacon, Scallion Mashed Potatoes    $1.75 
Alehouse Rice Pilaf        $1.50 
Roasted Root Vegetables- Turnips, Parsnips, Celer iac   $3.00 
Dinner  Rolls with butter        $1.50 
Cheesy Gar lic Bread        $2.00 

 
Desser t  Upgr ades 

                   Tiramisu          $2.00 
                   Cheesecake          $2.00 
                   Bundt Cake          $4.00 
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Pl at ed Di nner s 

Choice of two (2) individually plated entrees available for parties under 50 guests 
Guest’s entrée selection must be submitted one week prior to event 

All entrees served with mixed green salad, seasonal vegetables and garlic mashed potatoes 
 

Poultry 
Champagne Chicken           $25.00 
Pan seared chicken breast topped in champagne creams sauce 
 
Grilled Chicken Penne          $25.00 
Grilled Chicken Breast over Penne pasta with a roasted garlic cream sauce  
 
5 Spice Long Island Duck          $25.00 
Pan seared, marinated duck breast 

Pork 
Grilled Pork Chop           $28.00 
Marinated pork chop, grilled and served with Chipotle Orange Glaze 
 
Stuffed Pork Loin Roulade          $26.00 
Pork loin stuffed with blue cheese and cherries 
 

Fish 
Pan Seared Salmon           $32.00 
Seared salmon filet with dill beurre blanc 
 
Pacific Snapper            $37.00 
Pan seared snapper with lemon chive butter 
 
Gar lic Prawn Penne           $28.00 
Jumbo Prawns over penne pasta with a roasted garlic cream sauce 
 

Beef 
Herb Rubbed Tender loin          $34.00 
Seared and roasted beef tenderloin with Humboldt Fog Blue Cheese sauce 
 
Peppercorn Tr i Tip           $29.00 
Grilled, marinated tri tip served with a wild mushroom sauce 
 
Ribeye             $35.00 
Grilled and served with cherry demi-glace 

Vegetar ian 
Pasta Pr imavera           $23.00 
Penne pasta sautéed with seasonal vegetables, tossed in an Amber Ale sauce 
 
Eggplant Napoleon           $24.00 
With spinach, roma tomatoes, fontina, and Sun Dried Tomato Cream sauce 
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Pyr ami d Hand Cr af t ed Beer  
$13.50 per  pitcher  

 
Pyramid Hefeweizen 

Our flagship wheat ale is crisp, refreshing and unfiltered for extra flavor. 
Smooth body and a natural cloudy golden appearance.  Gold medal winner. 

 
Pyramid Apr icot 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.  Gold medal winner 

 
Pyramid 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 

 
Crystal Wheat 

Our new filtered wheat beer in the tradition of our flagship Hefe Weizen.  Deliciously light & refreshing.  Silver 
medal winner. 

 
Oregon Honey Beer  

Made with pre clover  honey, select two-row bar ley malt, and balanced with pr ized Willamette hops.  A 
refreshing and cr isp beer  with just a hint of sweetness 

 
Thunderhead India Pale Ale 

A beer for bold tastes! 
Tomahawk hops provide distinctively hoppy flavor and aroma 

 
Draught Pale Ale 

Nitrogenated version of our Gold Medal winning MacTarnahan’s Amber Ale.  Exceptionally smooth & creamy.   
 

Mac’s Blackwatch Cream Por ter  
Expert use of roasted malted barley, wheat, & oatmeal, this Cream Porter delivers 

 unforgettable rich taste and smooth texture 
 

MacTarnahan’s Amber  Ale 
Our flagship amber ale.  Rich malt body balanced with a citrus flavor and aroma of Cascade hops.   

Gold medal winner. 
 

And many other  great beers, including our  outstanding seasonal beers  
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BEERTAI LS 
 

Black Apr icot 
MacTarnahan’s Blackwatch Cream Porter & Pyramid Apricot Ale are paired together to create 

a “wild”  combination with a hint of dark chocolate & a touch of sweetness.   
 

I .P.A.pr icot 
Half Thunderhead India Pale Ale & half Apricot Ale mix to create an ingenious blend of 

flowers (hops) & fruit (apricots) 
 

Pyramid HEFEandADE 
The inclusion of lemonade adds a refreshing sweetness to our flagship Hefe Weizen wheat beer.  

It’ s an easy to drink thirst quencher! 
 

 
Speci al t y Cockt ai l s  

$6 per  dr ink 
Hand shaken made with malt liquor 

 
LEMON DROP Fresh lemon juice & Soju with a 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. 
TEQUILA SUNRISE Tequila wine, grenadine, orange juice, served on the rocks. 

        COSMOPOLITAN Cranberry & lime juice, Soju, Triple Sec, served up. 
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Pyr ami d Wi ne Li st  
 

Sparkling Wine 
Freixnet Brut (Spain)   $6.00 split 

 
Crisp Dry White 

Geyser Peak Sauvignon Blanc, Sonoma, $7.00, $28.00 
Robert Mondavi Fume Blanc, Napa $7.00, $28.00 
Estancia Pinot Grigio, Central Coast $7.00. $28.00 

 
Medium Bodied White 

Beringer “Founder’s Estate”  Chardonnay, Napa $7.00, $28.00 
Solaire Chardonnay, Central Coast, $7.50, $28.00 
Rutherford Hill Chardonnay, Napa, $8.00, $32.00 

Franciscan “Oakville Estate”  Chardonnay, Napa, $9.00, $36.00 
Chateau Ste. Michelle Chardonnay, Indian Wells, $9.50, $45.00 

 
Blush 

Beringer White Zinfandel, California, $5.50, $18.00 
 

Lighter  Bodied Red 
Robert Mondavi “Private Select”  Merlot, California, $7.00, $28.00 

Markham Merlot, Napa, $8.00, $32.00 
Meridian Pinot Noir- Santa Barbara, $7.00, $24.00 

Beringer Pinot Noir, Napa, $9.00, $36.00 
Gloria Ferrer “Carneros”  Pinot Noir, Sonoma $9.50, $45.00 

 
Medium to Full Bodied Red 

Solaire Cabernet Sauvignon, Paso Robles $7.50, $28.00 
Wente Vineyards Cabernet Sauvignon, Livermore $7.00, $28.00  

Villa Mt. Eden Cabernet Sauvignon, Napa, $8.50, $34.00 
 

Ot her  Bever ages 
$2.25 per person or $8.00 per pitcher 

Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper, Lemonade, Iced Tea 
 

Starbucks Coffee $2.25 per person or $25.00 per air pot 


