
draft street tacos
$18 per guest

PROTEINS

choose 2 

CARNITAS

POLLO ASADA

CARNE ASADA

SIDES

BLACK BEANS
chipotle, onion 

SPANISH RICE

3” CORN TORTILLAS

THE FIXINGS

shredded cabbage, diced tomatoes, cilantro,
onions, sour cream, shredded cheddar cheese,

shredded pepper jack cheese, salsa fresca,
chipotle aioli, lime wedges

ADD FRESH TAMALES $4 per guest
chicken, pork or cheese

ADD CHURRO BITES $3 per guest
cinnamon, horchata anglaise

draft desserts
$3 per guest

CHURRO BITES
cinnamon, horchata anglaise

MINI PANNA COTTA
seasonal fruit, chantilly cream

MINI MILKSHAKE SHOOTERS

CHEF’S CHOICE SEASONAL DESSERT

draft beer experience
The draft craft beer experience offers guests  

all 69 beers on tap, featuring some of southern 
california’s best craft breweries as well as over  

20 different bottle selections. all beverage 
packages include fountain sodas,  

water and coffee.

THREE HOURS $30 per guest
includes beer & house wine

THREE HOURS $34 per guest
includes beer, house wine, & well liquor

THREE HOURS $38 per guest
includes beer, house wine and premium liquor

THREE HOURS $44 per guest
includes beer, house wine, 
and super premium liquor

DRAFT brews & bbq
$38 per guest

features our draft favorites,
served stationed or family style

MAINS

BBQ SPARE RIBS
housemade draft bbq sauce

GRILLED SPICED CHICKEN

ROASTED TRI-TIP

SLICED SMOKED SAUSAGES

SIDES

baked mac n’ cheese, roasted corn succotash,
caramelized onion baked beans, honey cornbread,

mixed green salad with balsamic, cranberries,  
walnuts & bleu cheese
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DRAFT LAGER LUNCH
$24 per guest

features our draft favorites,
served stationed or family style

SALAD 

BABY GREENS
cucumber, tomato, red onions, avocado, egg,
noodles, corn, croutons, parmesan cheese,

honey dijon vinaigrette

ENTREES

choose 2

LOCAL ALBACORE CLUB
tuna salad, lettuce, tomato, avocado, 

bacon, herb aioli

SPICY FENNEL SAUSAGE FLATBREAD
tomato, spicy fennel sausage,

housemade ricotta cheese, basil

MINI BBQ PULLED PORK OR
PULLED CHICKEN SANDWICHES

housemade draft bbq sauce and coleslaw

¼ DRAFT BURGER
lettuce, tomato, onion, cheddar cheese, mayo

SIDE

MAC N’ CHEESE
baked 4 cheese mac n’ cheese, herbs,

breadcrumb crust

DESSERT

CHURRO BITES
cinnamon, horchata anglaise

draft shares
priced per piece

MUSTARD DUSTED PRETZEL BITES  $2.50
honey mustard

YELLOWTAIL TARTARE  $4
soy, onions, avocado, cucumber, wontons

HONEY FRIED CHICKEN  $3
thai chilis, garlic, cilantro

BACON WRAPPED SCALLOPS  $4
horseradish cream

HOMEMADE CHICKEN EMPANADAS  $3
chipotle aioli dipping sauce

MINI LUMP CRAB CAKES  $4
pimento aioli

LAMB LOLLIPOPS  $6
apricot jam, chimichurri, grilled lemon

1/4 DRAFT BURGER  $4
house burger cut into servable share sized pieces

displys & dips
CHARCUTERIE DISPLAY  $8 per guest

assorted cured meats, cheese selections,
spreads, crostini

SPINACH ARTICHOKE DIP  $135
grilled pita, tortilla chips

*serves approx. 50 guests per order

HERB GRILLED PITA & HUMMUS  $100
sesame-sriracha hummus

*serves approx. 50 guests per order

SHARES

choose 3 

MAC N’ CHEESE
baked 4 cheese mac n’ cheese, herbs,

breadcrumb crust

HERB GRILLED PITA
sesame-sriracha hummus, smoked pimento 

cheese

SPINACH ARTICHOKE DIP
grilled pita, tortilla chips

YELLOWTAIL TARTARE
soy, onions, avocado, cucumber,  

seaweed, wontons

HONEY FRIED CHICKEN
thai chilis, garlic, cilantro

MUSTARD DUSTED PRETZEL BITES
honey mustard

SALADS &  SIDES

choose 1

BABY GREENS
cucumber, tomato, red onions, avocado, egg,
noodles, corn, croutons, parmesan cheese,

honey dijon vinaigrette

THE CALIFORNIAN CHOP
crisp romaine, bacon, tomato, black beans,

chicken, tortilla strips, cheddar cheese,
avocado dressing

MAIN COURSE

choose 2 

1/4 DRAFT BURGER
lettuce, tomato, onion, cheddar cheese, mayo

CARNITAS STREET TACOS
corn tortillas, cilantro, onion, 

lime, salsa fresca

PISTACHIO CRUSTED
SALMON SANDWICH

meyer lemon aioli, arugula, fennel, dijon glaze

SPICY FENNEL SAUSAGE FLAT BREAD
tomato, spicy-fennel sausage,

house ricotta cheese, basil

BBQ SPARE RIBS
housemade bbq sauce
*avg. 4 ribs per person

DESSERT

choose 1

CHURRO BITES
cinnamon, horchata anglaise

MINI MILKSHAKE SHOOTERS

CHEF’S CHOICE SEASONAL DESSERT

DRAFT stout dinner
$45 per guest

features our draft favorites, served stationed or family style

A 20% service charge, as well as applicable 8% State Sales Tax will be added to all food and beverage charges.
California law states that the service charge is subject to sales tax (California State Regulation 1603 Subsection F).

Listed food, beverage and banquet prices are subject to change. Prices are guaranteed once the banquet event order is signed.

Events_Draft_BanquetMenus_Mar9.indd   2 3/14/16   12:35 PM


