
 

 
 

CATERING MENUS 
 

General Information 
 
• San Ramon Valley Conference Center offers a wide variety of dining options for any event.  Rates are based 

upon the number of participants and the menus and services selected. 
• Package Plans include the use of six Continuous Break Rooms located throughout the Conference Center, 

serving assorted coffees and teas, assorted beverages and morning & afternoon snacks. 
• A Conference Planner is available to assist with customized menu selections. 

 

Catering Requirements 

 
• Sodexho is San Ramon Valley Conference Center’s sole food provider.  Sodexho does not permit offsite food or 

beverages at the Conference Center. 
• Any events requiring food and beverage for 40 or more participants will be required to have all meals catered. 
• Alcohol may be served between the hours of 4:00pm and 11:00pm in designated areas only.  See Banquet Bar 

Service for applicable fees. 
• The San Ramon Valley Conference Center requires that only its employees and bartenders will dispense all 

alcoholic beverages. No alcoholic beverages may be removed from the Conference Center. 
• The San Ramon Valley Conference Center alcoholic beverage license requires to request proper identification 

(photo ID) of any person of questionable age and refuse alcoholic beverage service if the person is (a) either 
under age or proper identification cannot be produced, and (b) refuse alcoholic beverage service to any person 
who, in the San Ramon Valley Conference Center’s sole judgment, appears to be intoxicated. 

 

Monday – Friday 6:00am – 5:00pm 
• A final guarantee of number of participants is required 7 days prior to the event.  If a final guarantee 

number is not provided, the higher number of the anticipated or contracted number will apply for all 
catering. 

• Modifications in selection or service may be required if the guarantee number is modified less than five 
business days prior to the event. 

After 5pm Weekdays and Weekends: 
• Minimum guarantee of 30 participants with minimum catering revenue is required. Please contact a Sales 

Associate or Conference Planner for assistance and further details. 
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Morning Breakfast Selections 
 

Refreshment Center Breaks 
Package Plans include use of six Break Rooms located throughout the facility. 

Beverages are available as well as a rotating variety of morning and afternoon snacks. 
 

If you have 40 or more guests we will bring the Refreshment Center to your main meeting room. 
Your morning break will include: 

 Starbucks Coffee Service, an Assortment of Juices, Filtered Water, 
A Variety of Pastries and Seasonal Whole Fruit 

 

Continental Breakfast 
Includes Starbucks House Blend Regular and Decaf Coffees, Herbal Teas, 

 Hot Chocolate, Assorted Juices and Filtered Water 
 

Fresh Sliced Fruit Platter 
Flavored Yogurt with Granola for Topping 

An Assortment of Full Size Bagels and Flavored Cream Cheese 
Gourmet Pastry Variety 

Breakfast Loaf Breads, Coffee Cake and Full Size Muffins 
 

Build Your Own Breakfast 
15 person minimum 

Includes Starbucks House Blend Regular and Decaf Coffees, Herbal Teas, 
 Hot Chocolate, Assorted Juices and Filtered Water

Breakfast Pastry Assortment and Sliced Seasonal Fruit 
 

Choose One of the Following Entrée 
Selections 

Fluffy Scrambled Eggs 
Scrambled Eggs with 3 Cheeses and Ham 

Garden Vegetable Frittata 
Quiche with Savory Sausage and Cheese 

Four Cheese Strata 
 

Choose Two of the Following Meat Selections 
Breakfast Sausage Links 

Crispy Bacon 
Sliced Country Ham 

Chicken Sausage 
 

 
Choose One of the Following Potato 

Selections 
Country Potatoes 

Haystack Hash Browns 
Potatoes O’Brien 

Russet Potato Wedges 
 

Choose of One of the Following Side 
Selections 
Hot Oatmeal 

Cream of Wheat Hot Cereal 
Old Fashion Grits 

An Assortment of Cold Cereal 
Flavored Yogurt w/ Granola for Toppings 

 
 

 



Hot Luncheon Buffets 
Package Plan Selections 

 
A $75.00 Service Charge will apply per delivery for groups less than 25people. 

 
Package Plan Luncheon Buffet Selections May Be  

Upgraded to Buffet or Plated Luncheons 
Your Conference Planner can assist with selections and fee 

 
Chef’s Selection 

Our menu changes daily to offer a variety of seasonal entree. 
Contact your meeting planner for your selections 

Choice of one entrée included  
 

Build Your Own Pasta Buffet 
Served with Caesar Salad, Fresh Vegetables and Parmesan Garlic Bread 

 
Choose Two Types of Pasta and a Sauce for Each 

Choose Two Pastas: 
Penne Pasta 
Fettuccini 
Linguini 

Cheese Tortellini 
 

Choose One Sauce: 
Marinara 
Alfredo 

Basil Cream 
Sherry Mushroom Cream 

Upgrade with Accompaniments 
               Grilled Shrimp                                               Herbed Chicken Breast    

Italian Sausage         Meat Balls    
Add Meat or Vegetarian Lasagna  

 

 
 
 

Chicken Entrée –Healthy Choice 
Grilled Herbed Chicken Breast with Ginger Pineapple Glaze 

Mushroom Pilaf & Steamed Vegetable Medley 
Angel Food Cake and Seasonal Fruit for Dessert 

 
Classic Deli 

An Array of Classic Deli Meats, Cheeses and Breads                     
Chef’s Choice Deli Salad and Assorted Bag Chips 

 
   

All Luncheon Buffets Include: Assorted Soft Drinks, Water and Chefs Selection Dessert 
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Cold Luncheon Buffets 
A $75.00 Service Charge will apply per delivery for groups less than 25people. 

 
Package Plan Luncheon Buffet Selections May Be  

Upgraded to Buffet or Plated Luncheons 
Your Conference Planner can assist with selections and fee 

 
 

Napa Valley 
Slow Cooked California Beef, Mustard Honey Glazed Ham 

Smoked Turkey Breast, Pastrami 
Sonoma Jack Cheese, Tomales Bay Goat Cheese, Tillamook Cheddar 

California Artisan Breads 
Roasted Vegetable Pasta Salad & Bagged Chips 

Chocolate Dipped Madeline’s & White Chocolate Macadamia Nut Cookies 
 

Italian Submarine Sandwich 
Mortadella, Prosciutto Ham, Dry Salami, Peppered Turkey Breast 

Provolone Cheese, Smoked Mozzarella, Fontina Cheese 
Layered on a 3 Foot Bread Loaf 

Garnished with Lettuce, Tomatoes and Peppercini 
Served with a Deli Salad and Bag Chips 
Assortment of Biscotti and Macaroons              

 
 

Caesar & Soup 
Top Crisp Romaine with  

Choices of Sliced Herbed Chicken Breast and Bay Shrimp 
 Served with Fresh Parmesan Cheese and 

Homemade Croutons 
 

Vegetarian Minestrone Soup 
Fresh Rolls and Butter 

Apple Pie with Whipped Cream 
 

Southwestern Salad Bar 
25 person minimum/100 person maximum 

 
Build your own Fiesta Salad 

Top Fresh Mixed Greens and/or Tortilla Chips with 
Ancho Rubbed Sliced Chicken or Cilantro Lime Marinated Sliced Steak 

Black Bean and Corn Relish, Cheddar and Jack Cheese, Fresh Tomato Salsa, Green Onions, Jalapenos, Black 
Olives, Sour Cream and Guacamole 

Fresh Fruit Salad w/Honey Cream Dressing 
Vanilla Pound Cake with Strawberries and Cream  

 
All Luncheon Buffets include Assorted Soft Drinks and Water 
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Upgraded Hot Luncheon Buffets 
A $75.00 Service Charge will apply per delivery for groups less than 25people. 

 
Upgraded Buffet selections can substitute Package Plan Luncheon Buffet selections 

A Conference Planner can assist with selections and fees 
 

Parmesan Crusted Chicken 
Chicken Breast Lightly Coated with Parmesan Panko Breading and Seared to Perfection 

Served with Lemon Cilantro Sauce 
Orzo Pasta with Sundried Tomato and Basil 

Vegetable Medley 
Carrot Cake                

 
 

 
South of the Border 

25 person minimum 
 

Fajita Grilled Chicken, Soft Flour Tortillas, 
Fresh Salsa, Guacamole, Sour Cream 

Spanish Rice, Vegetarian Refried Beans and Flame Grilled Peppers and Onions 
Jicama Orange Salad topped with Crispy Corn Shreds  

Raspberry Swirl Cheesecake  
 

Fajita Beef          
Chicken Enchiladas   
Chili Rellenos      

 
Pan Seared Herbed Salmon 

Served with Lemon Scented Couscous     
Seasonal Vegetables                     
Lemon Cream Cake 

 
Add Chicken Piccata   

 
 

Country Style Braised Short Ribs                
Served with Classic Mashed Potatoes    

Seasonal Vegetables                     
Old Fashioned Chocolate Cake 

 
All Luncheon Buffets include Salad, Assorted Soft Drinks and Filtered Water 
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Afternoon Break Selections 
Afternoon Break items are an addition to Refreshment Centers 

and will incur per person charges as listed 
Assorted Sodas and Filtered Water are served with Afternoon Break Selections 

 
 

Refreshment Center Breaks 
Package Plans include use of six Break Rooms located throughout the facility. 

Beverages are available as well as a rotating variety of morning and afternoon snacks. 
 

If you have 40 or more guests we will bring the Refreshment Center to your main meeting room 
Your afternoon break includes: 

 Assorted sodas, Filtered Water, Assorted Cookies and Sweet & Savory Snacks 
 

 

Afternoon Break 
 Assortment of Giant Gourmet Cookies and Bars, Mixed Nuts, 

Mini Hershey Bars and Peanut M&M’s 
 
 

7th Inning Stretch 
Savory and Caramel Popcorn 

Assortment of Candy Bars 
Warmed Large Soft Pretzels  

 

Ice Cream Bar Indulgence 
Assortment of Gourmet Haagen-Dazs and Nestle Ice Cream Bars 

 

Ice Cream Social 
Vanilla Haagen-Dazs Ice Cream 

Chocolate, Carmel and Strawberry Sauce 
Chopped Pecans, M & M Candies, Sprinkles, Cherries and Fresh Whipped Cream 

Served with Cookie Assortment 
 

Farmers Market 
 Healthy Assortment of Seasonal Garden Vegetables 
Served with Roasted Red Pepper Dip and Hummus 

Assortment of Imported and Domestic Cheeses 
Pita Bread and Savory Crackers 

Fruit Garnish 
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Morning or Afternoon Break 

Starbucks Espresso Bar 
25 Person Minimum/75 Person Maximum 

1-Hour Service Subject to Availability 
 
 
 
 

Gourmet Espresso Bar 
Our Specialty Espresso Bar with  

Flavored Italian Sodas and Gourmet Cookies 
 
 

Specialty Espresso Bar 
Espressos, Cappuccinos, Lattés, Mochas 

and French Brewed Coffee with 
White Chocolate, Raspberry, Vanilla and Caramel Syrup 

Fresh Whipped Cream 
Gourmet Cocoa and Cinnamon Sprinklings 

 
 

Classic Espresso 
Espressos, Cappuccinos, Lattés, Mochas 

and French Brewed Coffee with 
Vanilla and Caramel Syrup 

Gourmet Cocoa and Cinnamon 
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Custom Receptions 
2-Hours Service 

Additional fees apply for services exceeding 2 hours 
 
 

Build Your Own Hors D’ Oeuvres Buffet Menu 
 

Choose Any 6 Items  
Choose Any 8 Items  
Smoked Baby Back Ribs 

Crab Cakes with Lemon Caper Aioli 
Breaded Artichoke Hearts with Spicy Ranch Dip 

Vegetarian Egg Rolls with Sweet Chili Sauce 
Smoked Salmon Rosettes on Crustini 
Baby Lamb Lollipops with Mint Jelly 

Teriyaki Chicken Brochettes 
Sausage Stuffed Mushrooms 

Spinach Phyllo Triangles 
Thai Beef Sate 

Mini Beef Wellingtons 
Bacon wrapped Scallops 

Baked Prosciutto Wrapped Prawns 
Oriental Pot Stickers with Teriyaki Ginger Sauce 

Spicy Chicken Quesadillas with Smoked Tomato Salsa 
Curried Chicken Bouchee 

Prosciutto wrapped Asparagus 
Shui Mai Chinese Dumplings 
Heirloom Tomato Bruschetta 

 
Choose Your Wings  

Choose from Buffalo, Teriyaki, Cajun  
and Honey Orange Glazed Chicken Wings 
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A La Carte Hors D’ Oeuvres Menu 
Add the following to a Custom Reception Menu 

 

Carving Station 
Roast New York Strip loin and Roast Turkey Breast 

Served with Au Jus Sauce, Creamed Horseradish, Apricot Cranberry Chutney and Honey Mustard 
Dollar Rolls 

Add Uniformed Chef  
 

Hand Rolled Sushi Display 
Assorted Seafood and Vegetable Sushi  

with Soy Sauce, Wasabi and Pickled Ginger 
 

Add a Themed Display with Uniformed Sushi Chef    
 

Pasta Display Station 
 

Choose One Sauce: 
Marinara 
Alfredo 

Basil Cream 
Sherry Mushroom Cream 

 

 

Choose Two Noodles: 
Cheese Tortellini 

Farfelle 
Gemelli 
Penne                                                            

 
Choose One Meat: 

Grilled Herb Chicken 
Shrimp 

Italian Sausage 
                  Pancetta  

 

Add an Italian Themed Display with Uniformed Chef Demonstrations 
  

 

Gourmet Cheese Display 
Array of Domestic and Imported Cheeses  
Sliced Baguettes and Assorted Crackers 

Fresh Seasonal Fruit Garnishes 
 

Roasted Vegetable Platter 
Roasted Seasonal Vegetables with a Splash of Garlic Herb Marinade  

Served with our very own Buttermilk Ranch Dipping Sauce 
 

Garden Vegetable Crudités 
Medley of Fresh Seasonal Vegetables  

Served with Ranch and Garden Vegetable Dip 
 

Miscellaneous 
Tortilla Chips with Fresh Salsa and Guacamole Dip    

Chips and Assorted Dips    
Mixed Nuts    

Bar Snack, Pretzels or Buttered Popcorn    
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Dinner Buffets 
Dinner Buffets include Specialty House Salad with Vinaigrette, 

 Seasonal Vegetables, 
Rolls, Dessert and Coffee 

 
Herb Garlic Roasted Beef Tenderloin 

Herb Crusted Beef Filet with Caramelized Onion and Port Wine Demiglace 
Garlic Mashed Potatoes 

 
Blackened Tri Tip 

Cajun Spiced and Seared Tri Tip  
 with Bourbon Confetti Pilaf 

 
Honey Ginger Glazed Salmon 

Filet of Salmon with Lemon Grass Nage 
Basmati Rice 

 
 

Chicken Roulade 
Sliced Breast of Chicken Stuffed with Cranberry and Sage served with Dijon Cream Sauce 

Scallion Rosemary Potatoes 
 
 

Ancho Chili Rubbed Chicken Quarters 
Ancho Chili Rubbed Chicken Quarters served with Tequila Lime Beurre Blanc 

Cilantro Mashed Potatoes 
 
 

Tuscan Chicken Breast 
Rosemary Garlic Infused Chicken Breast and served with Sun dried Tomato Veloute 

Caramelized Leek and Potato Gratin 
 

 
Choose One Dessert: 

German Chocolate Cake 
Raspberry Swirl Cheesecake 

Strawberry Whipped Cream Cake 
Lemon Cream Cake 
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Individual Plated Dinners 
All Plated Dinners Include Specialty House Salad with Vinaigrette, Seasonal Vegetables, Rolls, 

Dessert and Coffee 
 

Bacon wrapped Filet Mignon with Wild Mushroom Madeira 
with Sour Cream and Chive Mashed Potatoes 

Add Roasted Shrimp Trio  
 

New York Steak with Port Wine Glaze and Boursin Butter 
with Caramelized Onion Mashed Potato 

 
Grilled Rib Eye Steak with Rosemary Bourbon Demiglace 

with Scalloped Potatoes 
 

Seared Airline Chicken Breast 
Chicken Breast with Artichokes, Basil and Sun dried Tomato 

with Herbed Polenta 
 

Almond Crusted Chicken with Honey Apricot Sauce 
with Baked Cheddar Rice Pilaf 

 
Baked Herb Salmon with Citrus Caper Butter 

with Rice Pilaf 
Add Grilled Breast of Chicken with a Rosemary Demi  

 
Grilled Halibut with Champagne Sauce 

with Lemon Herbed Risotto 
 

Parmesan Crusted Pork Chop with Apple Bourbon Glaze 
 with Roasted Banana Fingerling Potatoes 

 
Choose One Dessert: 
Chocolate Raspberry Truffle Cake 

Tiramisu Cake 
Amaretto Cheesecake 
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Banquet Bar Service 
 Bartender(s) Required for all Bar Services  

 
Prices for Host/Cash Bars 
Bartender Fee Per 100 guests (2 hour service)       
Each Additional Hour          

 
Chardonnay 

House Wine ………………..……………………………………...……………………………. 
Clos Du Bois………………………………………………………..…………………………… 
Chateau St. Jean………………………………………………………………………………… 
 

Sauvignon Blanc 
Concannon ……………………………………………………………………………………… 
 

White Zinfandel 
Beringer (House Wine)………………………………………………………………….………. 
 

Cabernet Sauvignon 
House Wine…………………..……………………………………..………………………….. 
Concannon……………………………………………………………………………….……… 
Rodney Strong…………………………………………………………………………...……… 
 

Merlot 
House Wine…………………………….…..…………………………………………………… 
Clos Du Bois…………………………………………………………………………………….. 
 

Champagne 
J.Rojet (House)………………………..………………………………………………………… 
 

Spirits and Other Beverages 
Soda……………………………………………………………………………………………………… 
Mineral Water……………………………………………………………………………………..…….  
Bottled Water……………………………………………………………………………………….…… 
Apple Cider……………………………………………………………………………………………… 
Domestic Beer…………………………………………………………………………………………… 
Imported Beer…………………………………………………………………………………………… 
House Wine by the Glass……………………………………………………………………………….. 
Mixed Drinks…………………………………………………………………………………………… 
Premium Brand Wine………………………………………………………………………………….. 
Cordials………………………………………………………………………………………………… 
Corkage Fee……………………………………………………………………………………………. 
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