
Our picnic-buffet style menu has been crafted by our in-house chef to

include several summertime favorite options reminiscent of a backyard

BBQ. Perfect for enjoying outdoors with coworkers, family, and

friends. From tender grilled meats to refreshing sides and scrumptious

desserts, every dish is designed to enhance your picnic experience and

create lasting memories.   

Our chef and catering team are flexible when it comes to special

requests.  We can accommodate dietary restrictions, vegan and

vegetarian meals, as well as create custom entrees/ sides.  

We offer two main menu options which you can customize as you wish. 

B B Q  P i c n i c  M e n u

               F a v o r i t e s  1 .

                  C o m f o r t s  Classic2.



Favorites!

Dig into our delicious BBQ buffet lunch menu!  
For $63.95 per person, each buffet menu includes:

Bread Rolls

served with butter chips

Your choice of salad

Your choice of side

Housemade BBQ Sauce

Vegetarian Baked Beans

Two mouthwatering BBQ entrees

Enhance your meal with additional salads for $3.50 per person/salad 

additional sides for $4.50 per person/side, 

and add an extra entree for only $5 per person.



Vegetarian Vegan gluten Free Dairy Free seafood

Favorites!

BBQ Pork Ribs
I n  t r a d i t i o n a l  B B Q  s a u c e

Herb Roasted Chicken
I n  n a t u r a l  j u i c e  a n d  h e r b s

BBQ Chicken
S e r v e d  w i t h  t h e  p e r f e c t  
c o m b i n a t i o n  o f  s w e e t  a n d  s a v o r y
h o u s e m a d e  B B Q  S a u c e

 Fire Grilled Tri-Tip
W i t h  H o r s e r a d i s h  C h a n t i l l y
a n d  r o a s t e d  s h a l l o t  d e m i - g l a z e
* G l u t e n  F r e e  i f  p l a t e d  w i t h o u t  s a u c e

Step One: 
Choose two entrees

 Select 2 entrees to highlight on your buffet. 
Includes 1 salad, 1 side, vegetarian baked beans and bread rolls.



Vegetarian Vegan gluten Free Dairy Free seafood

Caesar Salad

Garden Salad

Mixed Spring Greens

Hearts  of  Romaine with shaved
Asiago and scratch croutons

Mixed Romaine Lettuce,  cherry
tomatoes and cucumbers  served
with a choice of  balsamic
v inaigrette  and/or  homemade
buttermi lk  ranch

With Candied Walnuts ,  Bosc Pear
s l ivers ,  Strawberr ies  and Crumbled
Blue Cheese tossed with an aged
balsamic v inaigrette .  

Additional salad: $3.50 per person

Step Two: 
Choose your Salad

Favorites!



Vegetarian Vegan gluten Free Dairy Free seafood

 Additional Side: $4.00 / person

Buttered Corn 
off the husk

Southwest Cole Slaw

Baby Red Potatoes (served hot)

Roasted Red Potato Salad

Macaroni Salad

Tri-Colored Beans

Mac and Cheese

Italian Spiral Pasta Salad

With olive oil, fresh rosemary, and garlic

carrots and colored cabbage, ham, and red onion 

With olives, tomatoes, broccoli, and other seasonal
vegetables tossed with olive oil, salt & pepper

Step Three:   

*Includes bread rolls and vegetarian baked beans 

Choose A side dish

Favorites!





Hamburgers 

Cheeseburgers

Veggie Burgers

Hot Dogs + Vegan Dogs

Vegetarian Vegan gluten Free Dairy Free seafood

Prepared on our propane grills and served buffet-style.
Includes coleslaw and vegetarian baked beans + the following condiments:

ketchup, mustard, lettuce, onions and tomatoes.

$35.95/ Person

Add some sizzle to your event with our grill-
to-order burgers and hotdogs!

Classic Comforts

Choose any side or salad
from the “Summertime
Favorites” menu for an

additional $5.00 per
person, per item



ClassicComforts

Grazing Table - $11.95/ person

Chips & Salsa + Guacamole - $4.50/ person

Fruit Salad - $3.25/ person

Sliced Watermelon - $2.75/ person

Cookies and Brownies - $5/ person

Ice Cream Bars (variety) - $4.00/ person 

Popcorn- $3.50/ person

Meat Carver - $150

 Includes a variety of cheeses, seasonal cut fruit and vegetables, warm
artichoke cheese dip and baguette bread 

Additional sides / Snacks



Unlimited Ice Water & Lemonade
$6.00 / person

Unlimited Soda + Sparkling Water + Lemonade
$10.95/ person

Kids Juice boxes: 
$1.00/ child under 10 years.

*All non-alcoholic beverages are self serve

P i c n i c  E V E N T  
B A R  M E N U

B e e r W i n e
North Coast Brewing Co

 
Blue Star Wheat
Scrimshaw Pilsner
Foggy Day IPA
Pranqster Belgian Style Ale

Beer and Wine are available at the following cost: 
Option 1: Two drinks per person: $24.00 
Option 2: Unlimited: $42.95 for 4 hours
Option 3: Cash Bar: $500 flat fee for set up *Includes cups & ice

Maggio Family Vineyards
 

Sauvignon Blanc
Pinot Grigio
Chardonnay
Merlot
Cabernet Sauvignon

 Sale Price: Wine - $12 | Beer - $7.00
 + sales tax

 

Please contact your Event Manager to discuss any special requests 

If beer and wine is served, a Palmdale Estates Events' bartender is required.



Catering Deposits/Payments: 
The first deposit/payment is 50% of the estimated catering and service charges and is
due upon booking.  This covers initial admin costs. The second payment is an additional
25% of the estimated comprehensive proposal and is due 6 months prior to the event.
The final payment is due no later than 10 working days prior to your event. Palmdale
Estates Events does not accept credit cards or credit card checks. Payments should be
made by personal check or cashier's check. All deposits are non-refundable regardless
of the date or reason for cancellation. 
Checks should be made out to Palmdale Estates Events.  Your wedding date should and
deposit number should be written on the memo line.  

Sales Tax: 
As mandated by the State Board of Equalization, 8.75% sales tax (San Ramon, CA Rate) is
calculated on the total food, rental items, and service fee. 

Final Count: 
A final count will be required 10 days prior to your event. There will be no
refunds or adjustments for cancellations once the final count has been provided.
Palmdale Estates Events will only accommodate a 5% food overage .  Palmdale Estates
Catering does not package leftover food for clients to take home, but you are welcome
to bring in your own containers and assign someone from your party to pack up the
food.  Catering Minimum: 50ppl // 

Beverage Service: 
For a fee of $42.95 per adult, Palmdale Estates Events provides unlimited beer and wine
service for four hours.  Champagne and  Cider is also available for an additional fee of
$8.50 / person for toasts. Palmdale Estates Events provides unlimited non-alcoholic
beverages (water + lemonade or water, lemonade and soda variety) for $10.95 per adult.
Ice and compostable tumblers are included in all beverage packages. Extended bar
service is available for an additional fee.  All alcohol must be consumed on the premises. 
 Coffee and Tea can also be purchased for $4.00/ per guest (75 guests minimum) which
is served for the first hour of the event.  
Bartenders: 
$400.00 / bartender. We require at least one bartender for all events. Additional
Bartenders are required for guest counts over 150. Fee to have an additional bar set up is
$600.

Included Items:
Compostable paper plates, cuttlery and napkins will be provided.  If desserts are
purchased,  platters and napkins will be provided.  Ice cream is typically passed out and
extras will be in concession area where guests can pick up.   

Babies and Children: 
There is no charge for babies that do not require a place setting. A discount of 20% will be
given to children 4-10 years. Kid's meals are available for pre-order for 20+ kids  ($29.95).  Up
to three high chairs may be requested.  

Service: 
Approximately one staff personnel per 40 guests is provided, as well as a Venue Manager.


