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WELCOME TO THE
WATERFRONT GRILLE

We have over 3000 square feet of premium
banquet space available right on the Delta
waterfront. Be our guest and host events large and
small right off of Highway 12!

We are dedicated to not only meet but exceed your
expectations of premium riverside hospitality.

We are happy to host you and your guests for
any function; club meetings and invitationals,
business meetings and retreats, family reunions,
celebrations of life, wedding receptions, wedding
ceremonies (indoor and outdoor), rehearsal
dinners, quinceaneras, baby showers, birthday
parties, holiday parties, bridal showers, banquets,
meetings, memorials, reunions, baptisms, team
building days and any other occasions.

Thank you for considering us for your special
events, we are excited to serve you!

SARA TORRES

Food and Beverage Manager

JAIME CARBAJAL
Culinary Manager




APPETIZER MENU

EACH TRAY INCLUDES 50 PIECES / SERVINGS

Crudité seasonal vegetables, house made ranch dressing

Fresh Fruit seasonal selection with honey yogurt dressing

Baja Shrimp Cocktail prawns, tomato juice, lime, cucumber, avocado, and cilantro
Charcuterie Board hand cut artisanal meats with seasonal accompaniments

Grass-Fed Beef Meatballs sweet basil marinara & three cheese blend

Waterfront Wings Your Way choice of buffalo or bbq served with house blue cheese dressing

$120
$120
$170
$160
$175

$205



DINNER MENU

Priced per person. Includes fresh baked bread and butter, choice of salad, 1 protein OR pasta with
pasta protein option, 2 sides.

PROTEINS SALAD Included with dinner

Chicken Thigh $24
Caesar salad Romain lettuce, garlic croutons, Caesar
Chicken Marsala $28 dressing
Wagyu meatballs $22 Garden salad Spring mix, cucumbers, Heirloom cherry
tomato, red onions.
Tri-tip $36
Cherry Salad Spring mix, dried cherries, red onions,
Prime rib $40 candy pecans.
PASTA PROTEINS SIDES
Chicken

Seasonal Vegetable

Wagyu Meatballs
Chipotle Mashed potato

Pesto Mashed potato

PASTA OPTIONS
Rice Pilaf
Penne
Garlic mashed potato
Elbow
PASTA SAUCES
Basil Pesto

Creamy Pesto
Alfredo
Marinara
Bolognese

Smoked Gouda Cheese Sauce



LUNCH BUFFET MENU

Priced per person. Includes house or caesar salad, 1 lunch side, 1 lunch option.

LUNCH

Burger bar includes prime rib burger,
with toppings & condiments, brioche
buns

Pasta bar choice of pasta, choice of
pasta sauce. Pasta protein additional $5
per guest

Wrap Lunch choice of wrap:

Veggie Flour tortilla, roasted bell
peppers, grilled mushrooms, grilled
asparagus

Chicken Flour tortilla, grilled chicken,

spring mix, chipotle mayo, cheddar
cheese.

PASTA OPTIONS
Chicken

Wagyu Meatballs

PASTA PROTEINS +$5 per serving

Penne

Elbow

$28

$23

$21

$23

SALAD Included with lunch

Caesar salad Romain lettuce, garlic croutons, Caesar
dressing

Garden salad Spring mix, cucumbers, Heirloom cherry

tomato, red onions.

LUNCH SIDES

House potato chips
Cold pasta salad

Fresh seasonal fruit

PASTA SAUCES

Basil Pesto Marinara

Creamy Pesto Bolognese

Alfredo Smoked Gouda Cheese Sauce



DESSERT SELECTIONS

EACH TRAY INCLUDES 50 PIECES / SERVINGS

DESSERT PLATTERS

NY Cheesecake $190
Lemon 3 layer shortcake $185
Strawberry 3 later shortcake $180
Iced chocolate 2 layer cake $190
Carrot cake with cream cheese frosting $200
CAKE CUTTING/ SERVING

Includes cutlery & plates $5 per person

Outside dessert plating & service: May be served yourself for
no additional fee with own cutlery & plates. Plating service for
outside desserts will be $5 per guest.




BAR SERVICES

FULL SERVICE BAR

BAR SERVICES

Option of hosted bar / non-hosted
Apple cider toast

Champagne toast

Unlimited fountain soft drinks

Tea & coffee service

BYO champagne toast fee

Corkage fee

BAR FEES

Well Liquor
$4 Call Liquor
$5 Premium Liquor
$4 Domestic Beer
$3 Import / Craft Beer
$2 House Red or White
$15 Premium Red or White

Bartender $25 per hour, 1 bartender required every 50 guests

$6

$11

$14

$7

$8

$8 glass / $25 bottle
$12 glass / $34 bottle

Bartender fees waived with minimum hosted bar. Minimum hosted bar $1,500 to waive bar fees.

Bar opens at start of event, bar closes 30 minutes prior to event end time.




FACILITY FEES

DELTA SUNSET ROOM

Bar, dance floor, stage, and overlook patio

Includes: 5-hour room rental, tables, chairs, black linens
(white linenes available upon request), servers (buffet
service), stemware, silverware, plates, set-up, clean-up,
& event coordinator

OFF PEAK
Labor Day - Memorial Day Weekend

Monday - Thursday Daytime: $800
Monday - Thursday Evening: $1,200
Friday - Sunday Daytime: $1,500
Friday - Sunday Evening: $2,000
PEAK

Memorial Day Weekend - Labor Day

Monday - Thursday Daytime: $17,000
Monday - Thursday Evening: $1,500
Friday - Sunday Daytime: $2,000
Friday - Sunday Evening: $2,500
HOLIDAY WEEKENDS

Additional $500

HOURS

Includes 30 mins set up / take down time
Daytime: 11am-4pm
Evening: 5pm-10pm

Inquire about full restaurant / patio rentals!

To guarantee the event time & date a non-refundable
deposit of 1/2 of the facility fees is due upon booking
and contract agreed and signed at event booking.

Additional set up time is $100 fee will be added to facility
fees, must be scheduled 1 week prior to event date and
must be during regular business hours.

No outside food or beverages are allowed. We allow -
celebratory cakes and sweets to be brought in with prior =
notice only. :




STAFFING FEES

BARTENDER $25/hr

1 bartender for every 50 guests

SERVERS/ATTENDANTS $25/hr

1 server for every 15 guests - plated service

1 server for every 50 guests - buffet
SECURITY$250 for 5 hour event rental required for any event over 100 guests
CHEF / BUFFET ATTENDANT INCLUDED in facility fees for buffet service

20% service fee and current sales tax pricing applicable unless specified.

ADDITIONAL SERVICES

Projector & projection screen: $100
Microphone: $25
Portable Bluetooth sound system w/ Mic: $100

Cake cutting service: $5 per guest



EST. ﬁ 2018

\NATERERONT

~-GRILLE-

LODI, CA

Thank you for considering us
for your special event!

Please feel free to contact us with any questions
you may have. We are excited to schedule your
tour of our unique banquet spaces.

SARA TORRES

Call: 209-354-8706
Email: events@towerparkresort.com
Visit: 14900 West Highway 12 Lodi, CA 95242



