SAN RAMON
VALLEY
CONFERENCE
CENTER
Dining and
Catering Options

A Center of Possibilities
(925) 866-7612

SanRamonValleyConfCtrSales@pge.com

WELCOME
We look forward to catering to your needs!

We understand the important role that food plays in attendee
engagement. Our dining options are designed to ease the
challenges of menu planning. The culinary creations prepared
by our Sodexo Team are served daily in our dining outlets, or
directly to your event space.
The menu offerings are inspired by fresh, locally-sourced
ingredients, and accommodate today’s palate and dietary
preferences. Indulge in our hearty and health conscious entrées,
daily soups and salad bar, deli selections, authentic offerings in our
Taqueria, and freshly baked desserts.
In addition to our group dining options, you may choose to have
your meal catered to your meeting room. If a catered service better
supports the success of your event, you may select from any of our
catering menu options, or ask your Conference Planner to
customize a menu that reflects the specific tastes and
requirements of your guests.
If you are planning a dinner event, please work with your Conference
Planner in order to learn about the additional menus and service
types we can offer. Often, our Executive Chef will become directly
involved in that planning process, guaranteeing a personalized
experience for you and your guests.
All events taking place after 5 pm, and/or on weekends are subject to
an 18% service charge, in addition to applicable taxes.
We sincerely hope that you enjoy your dining experience
with us, and please know that we wish you and your guests
happiness, good health and well being.

(925) 866-7612
SanRamonValleyConfCtrSales@pge.com
1

PACKAGE PLANS

and General Information
Day-use Package:

Includes lunch at any of our dining outlets, Chef’s Selection of AM and PM refreshments
Catered to your Meeting Room, and the unlimited use of our Hydration Centers.

Half-day Package: (Meetings 4 hrs or less)

Includes Chef’s Selection of either AM or PM refreshments and the unlimited use of our
Hydration Centers. Guests are welcome to purchase lunch at any of our dining outlets.

Lodging Package:

Includes breakfast in our dining room, lunch at any of our dining outlets, and the unlimited use
of our Hydration Centers.

Additional Information:

Our kitchen prepares daily specialties using locally sourced ingredients and fresh seasonal
produce. Guests have the option of selecting one of our housemade soups, or a salad to
accompany their entrée, along with a beverage and dessert. Guests choosing to eat on the
lighter side may choose to skip the entrée and opt for a larger salad, and a bowl of soup.
Convenient grab and go items, such as sandwiches and entrée salads are also available, as
well as items from our grill, such as made to order burgers and grilled chicken breast.
If you decide to enjoy the offerings in our authentic Taqueria, you can choose from soft tacos,
burrito bowls or traditional style burritos. Our tasty housemade salsas, and fresh guacamole
are impossible to resist.
If you would rather have your meal catered to your room, we have a variety of menu options
to choose from, or your Conference Planner can create a customized menu and service plan
that better supports the success of your event. Catering services can be set up in your meeting
room, or just outside the door, whichever is your preference.

Hydration Centers:
• There are four Hydration Centers located on campus.
• A variety of soft drinks, water, coffee and tea options are available from 7 am-5 pm daily.
• A light snack is available in the morning and in the early afternoon.
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Breakfast Buffets
Breakfast buffets include Starbucks coffee, assorted teas and orange juice
Classic Continental Breakfast
$9.75 per guest
Fresh whole fruit, Greek yogurt with seasonal berries and granola,
and an assortment of breakfast pastries.
Classic Hot Breakfast
$13.50 per guest
Scrambled eggs, crispy bacon and chicken apple sausage, with home fries,
fresh fruit, and assorted breakfast pastries.

In a Hurry?

Please ask your Conference Planner about our breakfast burritos
and other grab and go items.

Break Enhancements
A little pick me up to keep up the energy and enthusiasm
Reenergizing Break
$9.75 per guest
Assorted granola bars, trail mix, savory snack mix,
offered with chilled Red Bull Energy Drinks, Starbucks coffee and assorted teas
Decadent Snacking
$9.75 per guest
Assorted Haagen-Daz and Nestle ice cream bars, mini Hershey’s candy bars, popcorn-mix,
offered with assorted sodas, and fruit-infused filtered ice water
Chef’s Board
$13.25 per guest
Fresh vegetable crudité of carrots, celery, zucchini and peppers, served with hummus, assorted cheeses,
toasted pita wedges, crackers, iced tea, and fruit-infused filtered ice water
Chips and Dips
$6.75 per guest
Tortilla chips with guacamole and pico de gallo, potato chips with French onion dip,
and an assortment of sodas
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Lunch Buffets
Include fresh rolls, butter, assorted soft drinks and filtered ice water.
The following are included with the Day Use Package Plan:
Pasta Italia
Penne pasta and cheese tortellini offered with three sauces:
Garden Marinara, Three Cheese Alfredo and Wild Mushroom Ragout,
served with grilled sliced chicken breast, balsamic-grilled vegetables, classic Caesar salad,
garlic parmesan breadsticks, and chocolate mocha cake
Cocina Latina
Fajita-grilled chipotle chicken, soft flour tortillas, guacamole, sour cream
pico de gallo, sliced jalapeños, shredded lettuce, cheddar cheese, rice, vegetarian beans,
charred peppers and onions, tortilla chips, and warm churros
San Ramon Deli
Roast turkey breast, roast beef, cured ham, dry salami, cheddar, Swiss and Jack cheeses,
assorted breads, crisp lettuce, tomato and onion slices, condiments,
seasonal deli salad, chips, and freshly baked cookies.
Lemon-Spiced Chicken
Chicken breast roasted with honey lemon confit, spring onions, fresh rosemary, thyme and
a hint of chile pepper. Served with steamed rice, roasted vegetables, and freshly baked dessert bars.

Upgraded Lunch Buffets
The following options are available for an additional price:

Asian Inspiration
$10.50 per guest additional
Grilled teriyaki chicken breast, vegetarian chow mein, steamed Jasmine rice, ginger-roasted vegetables,
Napa cabbage, shredded carrot and bok choy salad, and assorted cookies
Greek Chicken Gyro Bar
$10.50 per guest additional
Sliced Mediterranean chicken breast, tzatsiki sauce, hummus, sliced tomatoes,
cucumber, red onion,lettuce, warm pita bread, Mediterranean bulgar pilaf salad, and dessert bars
All American BBQ
$12.50 per guest additional
Barbecued chicken breast and sliced barbecued flank steak
offered with fresh coleslaw, green salad with house vinaigrette, homestyle potato salad,
baked beans, corn muffins, and chocolate cake
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Reception Offerings
Hors d’Oeuvres
Cheese Display
Array of cheeses with baguette slices and assorted crackers

$8.50 per guest

Bruschetta Bar
$10.50 per guest
Crisp baguette crostini toasts with a selection of Mediterranean olive tapenade,
tomatoes with garden basil, hummis and housemade Boursin cheese
Tray-Passed or Buffet Service Selections:

$10.50/Three selections
$17.50/Five selections

Crab Cakes with Lemon Caper Aioli

Coconut Prawns with Sweet Chili Sauce

Breaded Artichoke Hearts with Spicy Ranch Dip

Crostini with Brie and Caramelized Onions

Vegetarian Eggrolls with Soy Ginger Dipping Sauce

Teriyaki Meatballs

Thai Chicken Skewers with Peanut Dipping Sauce

Beverage Services
Alcohol may be served between the hours of 5:00 p.m. and 9:00 p.m. in designated areas only.
A bartender is required on all host and cash bars; one bartender per 100 guests is recommended.
Bartender fee is $150 per bartender for a beer and wine service, and $225 per bartender for a full cocktail bar.
Fees cover bar service for two hours, a $45 fee per bartender, per hour, will apply thereafter.

Beverage Pricing
Domestic and Imported Beers
House Wine
Non Alcoholic Beverages

$6.50 per bottle
$8.00 per glass
$3.00 each

Full bar and signature drink menu is available upon request. All prices depend on selections.

Alcohol Policies
•

All alcoholic beverages must be served by a San Ramon Valley Conference Center employee.

•

All guests partaking of alcoholic beverages are required to present a valid picture identification upon request .

•

San Ramon Valley Conference Center staff reserves the right to refuse service to any guest for any reason.

•

No outside alcohol may be brought onto or served on premises.

•

Concessions for wine may be made; please consult with your Conference Planner if you wish to provide your
own wine. A $15 per bottle corkage fee will be assessed.
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Dinner Buffets
Include seasonal green salad with house vinaigrette, fresh rolls, butter,
Chef’s selection of dessert, Starbucks coffee and filtered ice water.

Char-Grilled Flank Steak
Grilled flank steak with a savory Port wine reduction,
served with ruby Swiss chard, roasted Yukon Gold potatoes

$38 per guest

Oven-Roasted Salmon
$36 per guest
Marinated with miso, mirin, soy sauce, garlic, ginger and sesame oil,
served with lemon-scented sticky rice and sesame shiitake bok choy

Tuscan Chicken Breast
$32 per guest
Rosemary garlic chicken breast with sun dried tomato velouté,
served with caramelized leek and potato gratin, and seasonal sautéed vegetables

Chicken Tandoori
$34 per guest
Roasted chicken breast seasoned with homemade tandoori of yogurt, lemon juice, coriander,
nutmeg and turmeric. Offered with steamed basmati rice, gingered green beans,
cilantro chutney, and warm naan bread

Lasagna Italia
$29 per guest
Choice of Classic Italian Lasagna (Vegetarian or Beef)
served with a grilled balsamic vegetable array including zucchini, eggplant and peppers,
and warm garlic bread

Custom and upgraded menus available upon request.

Please let your Conference Planner know if you have something special in mind.
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