Lodi Beer Company
Restaurant and Brewery

105 S. School Street
Lodi, CA 95240
(209)368-9931
Email: banquet@lodibeercompany.com

RESERVATION CONTRACT

All parties with 21 or more guests require a contract and the use of our Mini-Menu.
All parties of 30 or more must use Option 1, and use the Buffet menu option.

Option 1
To reserve the room (seats up to 76) for the exclusive use of your party, the following will apply:

Food and beverages must reach the room minimum requirement. If the minimum is not met, the balance becomes
a room fee. Sales, tax, and gratuity are not included.

Minimum requirements:
Lunch 11 am - 4pm
Monday-Friday $850
Saturday & Sunday $1,300
Dinner 4pm — Close
Monday-Thursday $1,400
Friday-Sunday $1,800
*The minimums may vary depending on special events and holidays*
Deposit of $400 is required to hold reservation.
$2.00 per person charge to bring in any outside dessert.

Final Guest Count is due at least 72 hours prior to your event. The buffet per person price will be charged to that
guest count, or based on the number of guests that arrive, whichever is higher.

Entrees must be chosen from the Buffet or Mini-menu (dependent upon party size).There may be times when
entrees must be pre-ordered.

The room minimum requirements are for food and drinks consumed on site. No “To-Go"” food, “To-Go” beer or
retail allowed. No split checks.

Option 2

The party does not wish to reserve the room for their exclusive use.

A $10 per person deposit is required to hold reservation.

Any party with over 20 guests requires a menu with items chosen from the mini-menu.

The final guest count for your function must be e-mailed or provided in person to the Restaurant at least 24 hours
PRIOR to the event. Any no shows, after confirmation of guest count, will result in a $10.00 per person charge.

$2.00 per person charge to bring in any outside dessert.
No split checks.



For Both Options:
All room reservations are for a maximum three-hour period. For Option 1, the minimum(s) may be adjusted if the
customer wants the room for longer than allotted 3-hour reservation time.

Customer agrees to be responsible for any and all liability and damage done to the premises during the period of
time for setup, the actual event, and tear down by customer, customer's guests and customer's suppliers and other
third parties who are present at customer's request.

Decorations are acceptable. A maximum of two hours can be given before an event to decorate providing
availability. Confetti may not be used under any circumstances. If confetti is used, a cleaning charge of $100.00
will be assessed. Decorations and decoration materials, including candles, must conform to local fire department
regulations; it is expressly prohibited for banners, or materials of any kind to be affixed to ceiling, walls, partitions,
or curtains.

All sums not paid in full when due will bear interest at the highest rate of interest allowed by law until paid in full.
The Restaurant will also be entitled to recover all costs associated with the collection of any sums due, including
court costs and attorney fees.

The Restaurant will not assume any responsibility for the damage or loss of any merchandise or articles left on the
premises prior to, during or following the event.

No food or beverage may be brought onto the premises or related areas without prior written approval by the
Restaurant management.

A cancellation fee, equal to the deposit, will apply if reservation is cancelled in less than 14 days of the event.
A 20% gratuity and applicable sales taxes will be added.

A corkage fee will be applied to parties wishing to bring their own wine or champagne. $15.00 for 750 ml bottles
and $25.00 for magnums.

Gift cards purchased at Costco may not be used for payments of banquets.

Option chosen:

Option 1 Option 2
Date of Event Time of Event
Customer Signature Date

Lodi Beer Company Date



Lodi Beer Company

Lunch Mini-Menu

For parties arriving between 11:00am - 3:00pm.

Please choose a minimum of 1 item but no more than six of the following:

LBC Big Burger

One half-pound choice burger with lettuce, tomato, red onion, 1000 island
dressing on a grilled bun. With or without your choice of cheese. Served with
French fries. $ 20.00

Bleu Burger

One half-pound patty with crumbled Bleu cheese, bacon, 1000 island, lettuce,
and tomato. Served with French fries. S 20.00

New Orleans Cajun Burger

Roasted bell pepper, grilled onion, pepperjack cheese, and chipotle mayo with
a half-pound patty. Served with French fries. $ 20.00

Baby Back Ribs

A half rack of New Orleans style ribs, slow roasted and charbroiled. Served
with coleslaw and French fries. S 27.00

French Dip
Thinly sliced, seasoned roast beef cooked in Au jus, topped with Jack cheese
and piled high on a buttered grilled French roll. Served with homemade
horseradish sauce and hot Au jus for dipping. With French fries. $19.00

Steak Sandwich

Marinated, grilled strips of steak, Jack cheese, chipotle mayonnaise,
tomatoes and lettuce. Topped with onion strings and served on a grilled bun.
With French fries. $ 19.00



LBC Club

Oven roasted ham and turkey layered with lettuce, tomato, bacon, mayonnaise
and served on sourdough bread. With French fries. $ 19.00

LBC Greek Salad

Field greens with grilled chicken, sliced tomatoes, roasted red peppers, red
onion, candied walnuts, Feta cheese. Served balsamic vinaigrette. S 20.00

Caesar Salad

Fresh romaine lettuce, shredded parmesan cheese and crisp golden herb
croutons, tossed with a creamy Caesar dressing with your choice of grilled
chicken or sweet shrimp. $23.00

Fettuccine Alfredo

Fettuccine pasta cooked al dente, mixed with our rich and creamy Alfredo
sauce and parmesan cheese. Served with your choice of chicken, or sweet
shrimp. $ 30.50

Add a side salad or cup of soup
Small Caesar Salad
$ 6.00
Small Garden Salad
$ 5.00
Cup of Soup
$6.25



Lodi Beer Company

Dinner Mini-Menu
Please choose no more than six of the following (only one dinner salad):

Rib Eye Steak

Hand carved tender rib-eye steak topped with sautéed mushrooms, seasoned and
cooked to perfection. Served with garlic mashed potatoes and vegetables.
$ 50.00

NY Strip

Hand cut 14 oz NY strip topped with a garlic compound butter, perfectly
seasoned and cooked to order. Served with garlic mashed potatoes and seasonal
vegetables. $40.00

Baby Back Ribs

A half or full rack of New Orleans style ribs, slow roasted and charbroiled.
Served with coleslaw and French fries.
$ 27.00 / $ 35.00

Grilled Salmon

Sweet grilled salmon topped with fresh lemon caper sauce. Served with herbed
rice and fresh sautéed vegetables. $ 32.00

Fettuccine Alfredo
Fettuccine pasta cooked al dente, mixed with our rich and creamy Alfredo
sauce and parmesan cheese. Served with your choice of grilled chicken or
sweet shrimp. $ 30.50

Chicken Marsala
A Chicken cutlet lightly floured and sauteed with mushrooms, bacon, and
spinach in a Marsala wine sauce. Served with garlic mashed potatoes and fresh

vegetables.
$30.00

LBC Greek Salad

Field greens with chicken, diced tomatoes, roasted red peppers, red onions,
candied walnuts, Feta cheese. Served with balsamic vinaigrette. $ 20.00



Caesar Salad

Fresh romaine lettuce, shredded parmesan cheese and crisp golden herb
croutons, tossed with a creamy Caesar dressing with your choice of grilled
chicken or sweet shrimp. $23.00

Add a side salad

Small Caesar Salad
$ 6.00
Small Garden Salad
$ 5.00
Cup of Soup
$ 6.25

(prices subject to change without notice)



Lodi Beer Company

Banquet Menu

Starters

Bruschetta (serves 8 - 12)
Toasted sourdough bread topped with fresh tomatoes, feta,
capers, onion, basil, herbs, and a balsamic reduction.

Cheese Loaf (serves 10 - 12)
Sourdough rounds, stuffed with Gruyere, Swiss, Parmesan,
garlic butter and chives. Served with balsamic vinegar,
olive oil and crushed red peppers.

Deep Fried Mac & Cheese (serves 15 - 20)
Cheddar Mac and Cheese bites, breaded and deep-fried.

Pork Sliders (20 per tray)
Tender pork with LBC's BBQ Sauce and strings.
Served on toasted sourdough bread.

LBC Sliders (20 per tray)
American Kobe Beef patties with or without cheese.
Served on toasted sourdough bread with
lettuce, 1000 island, onion, and tomato.

Club Sandwiches (serves 20)
Smoked turkey, oven roasted ham and crisp bacon with
mayonnaise, lettuce, and tomatoes layered between
slices of sourdough bread.

Veggie Tray (Small serves 25/Large serves 60)
Mixed raw and cooked vegetables served with a ranch dip.
Veggies may vary based on seasonal availability.

$36

$40

$60

$72

$80

$70

$40/$80



Lodi Beer Company
Buffet Menu

$36.00 per Person Starting Price
30 - 76 Guests
Price includes dinner rolls

Salad (select 1

Caesar Salad
Greek Salad

Main Entrees (select minimum 2)

Roasted Chicken
Chicken Marsala
Fettuccini Alfredo with Chicken
Skirt Steak
Grilled Mahi Mahi with Mango Salsa
Grilled Salmon with Lemon Caper Sauce add $4 per Person

Addlitional Entrees $4 per Person

Additional Entree
Prime Rib add $10 per Person

Sides (select 2)

Penne Pasta with Alfredo
Penne Pasta with Pesto
Mashed Potatoes
Scalloped Potatoes
Seasonal Vegetables

Additional Sides $3.00 per Person

Dessert (choose 1) Additional $4 per Person

Chocolate Tuxedo Cake
Apple Crisp

Prices are subject to change without notice. Water is no additional charge. AlL other
Arinks are charged as ordered.



