
2384 Fair Oaks Blvd. 
Sacramento, CA 95825 

916.485.7100

janet@zinfandelgrille.com 



Wine Room 
and Patio

WARM AND INVITING FOR SMALL GATHERINGS

Close and Personal 

The Wine Room is semi-private and can be arranged family style to 

accommodate 30-40 people with a half-room fabric partition or, 

restaurant-style to accommodate 100 people.

It’s the perfect setting for wedding receptions, family events, 

birthdays, baby showers or Christmas parties.

Many of our guests enjoy the open, but still intimate and comfortable 

atmosphere of the Wine Room.

Outdoor Entertaining

Hidden behind luscious grape and geranium plants, adorned with 

market umbrellas, this setting is sure to please. The Patio is adjacent 

to the main dining room and seats up to 30 people. Among its features 

is a fireplace which offers a warm inviting feel to any event. If you are 

looking for an outdoor venue we’ve got you covered. 

Wine Room

Patio



Z-Room

THE Z-ROOM IS A BEAUTIFUL PLACE TO HOST AN EVENT

With the ability to seat up to 70 people, our banquet room is the ideal 

place for a friendly gathering, important meeting or the wedding 

reception of a lifetime.

Tables are easily configured in banquet-style rounds or in rows for 

conferences or meetings. 

The Z-Room features a three-sided fireplace, state-of-the-art sound 

system with DVD player, and a 50-inch plasma TV that is media-

ready.

Our banquet menu offers a variety of spectacular authentic dishes 

and luscious desserts made daily by our pastry chef. The wine list 

features over one hundred and fifty choice bottles of wine.

We are committed to providing quality service and cuisine to make 

your event unforgettable.



Zinfandel Grille

‘ Z ’  P L A C E  T O  E A T ,  M E E T  O R  P A R T Y
For additional information about  holding 
an event at the Zinfandel Grille Sacramento, 
or for off-site catering services, Please 
contact Janet Walker, at  916 485.7100  or  
banquets@zinfandelgril lesacramento.com.

FFor over 25 years, the Zinfandel Grille, on Fair Oaks Boulevard, has been 

a Sacramento tradition. To its faithful patrons the restaurant is known 

as “Z Place to Eat, Meet or Party.”

Rich in ambiance, guests enjoy fine dining in a relaxed, yet casually 

upscale atmosphere. The cuisine is California fresh . . . with a hint of 

Italian influence. Our chefs select only the best and freshest ingredients, 

thus ensuring a pleasant and enjoyable culinary experience.

The facility includes a main dining room and bar, adjacent wine 

room, patio and private banquet room. There is a plasma TV mounted 

above our wood-fired pizza oven, as well as other TVs in the bar, so 

that guests can watch a game with friends while enjoying appetizers 

and drinks.

The main dining room seats 70 persons. For larger parties, an 

additional 50 persons can be seated in the bar, using bar tables 

situated between the bar and the wine room.



c o l d  h o r s  d ’ o u v r e s  -  1 5  m i n i m u m 

Charcuterie With Pickles & Mustard

S m a l l  ( s e r v e s  3 0 )    2 5 0

L a r g e  ( s e r v e s  6 0 )    4 0 0

Cheese Board 

H o n e y  C o m b ,  A l m o n d s ,  O l i v e s ,  C r o s t i n i 

S m a l l  ( s e r v e s  3 0 )    1 5 0

L a r g e  ( s e r v e s  6 0 )    2 2 5

Shrimp Cocktail 

H o r s e r a d i s h  C o c k t a i l  S a u c e    7 . 5  e a c h 

Caprese Skewer 

5 . 5  e a c h

Prosciutto wrapped arugula

W a l n u t s ,  C a b e r n e t  R e d u c t i o n    6 . 5  e a c h 

Smoked Salmon 

C u c u m b e r ,  C h i v e ,  C r è m e  F r e s h    6  e a c h

Seared Ahi Tuna* gf 

A v o c a d o ,  P i c k l e d  C h i l i    8  e a c h

Deviled Eggs  

C a p e r s  &  C h i v e s    6  e a c h

h o t  h o r s  d ’ o u v r e s  -  1 5  m i n i m u m 

Goat Cheese Cigars with Mushroom Vinaigrette 

7  e a c h

House made herb Focaccia 

A r r a b i a t a  ( 3 0  p i e c e s )    1 0 0

Pear & blue cheese Flatbread

4 . 5  e a c h 

cheese Arancini with Tapenade Aioli

6 . 5  e a c h

Wagyu Pastrami Sliders with Mustard & Pickles

8  e a c h

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s



s o nata
7 0  P e r  P e r s o n

1 5  P e r s o n  M i n i m u m  ( P r e - O r d e r )

S e r v e d  P l a t e d  o r  B u f f e t  S t y l e

F i r s t  c o u r s e  -  G u e s t  s e l e c t s  1

mixed local Greens

T o m a t o ,  C u c u m b e r ,  L a u r a  C h e n e l  G o a t  C h e e s e ,  G o l d e n  B a l s a m i c  V i n a i g r e t t e

Caesar Salad

R o m a i n e  H e a r t s ,  G a r l i c  D r e s s i n g ,  C r o u t o n s ,  P a r m i g i a n o  R e g g i a n o

s e c o n d  c o u r s e  -  G u e s t  s e l e c t s  1

Roasted Half Chicken* gf

C r e a m y  P o l e n t a  &  S a l s a  V e r d e

Ora King Salmon* gf

V e g e t a b l e  R a t a t o u i l l e ,  M e y e r  L e m o n  B u t t e r

Flat Iron Steak* (Cooked Medium) gf

A r u g u l a ,  C r i s p y  P o t a t o ,  H o r s e r a d i s h  V i n a i g r e t t e 

Pappardelle

P r a w n s ,  C a l a b r i a n  C h i l i ,  A r u g u l a ,  W h i t e  W i n e ,  T o m a t o ,  B r e a d  C r u m b

t h i r d  C o u r s e  -  A d d i t i o n a l  O p t i o n  $ 1 2  P e r  P e r s o n

dessert

C h e f ’ s  C h o i c e

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e 
y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s



s y m p h o n y
9 0  P e r  P e r s o n

1 5  P e r s o n  M i n i m u m  ( P r e - O r d e r )

S e r v e d  P l a t e d  o r  B u f f e t  S t y l e

F i r s t  C o u r s e

Hors D’oeuvres

H o s t  s e l e c t s  2  a p p e t i z e r s  o f f  o f  h o r s  d ’ o e u v r e s  m e n u

S e c o n d  C o u r s e  -  G u e s t  s e l e c t s  1

mixed local Greens

T o m a t o ,  C u c u m b e r ,  L a u r a  C h e n e l  G o a t  C h e e s e ,  G o l d e n  B a l s a m i c  V i n a i g r e t t e

Caesar Salad

R o m a i n e  H e a r t s ,  G a r l i c  D r e s s i n g ,  C r o u t o n s ,  P a r m i g i a n o  R e g g i a n o

T h i r d  C o u r s e  -  G u e s t  s e l e c t s  1

Fennell Pollen Crusted Day Boat Scallops* gf

L o c a l  C o r n ,  E n g l i s h  P e a s ,  L e m o n  C r e a m  &  S p i c e d  C h e r r y  T o m a t o e s

Grilled Filet Mignon* (Cooked Medium) gf

A r u g u l a ,  C r i s p y  P o t a t o ,  H o r s e r a d i s h  V i n a i g r e t t e 

Chili Rubbed Pork Loin* GF

G o a t  C h e e s e  P o l e n t a ,  S w e e t  &  S o u r  C i p p o l i n i

Gnocchi Carbonara

B a c o n ,  P e a s ,  E g g  Y o l k s ,  B l a c k  P e p p e r  &  P a r m e s a n 

F o u r t h  C o u r s e  -  A d d i t i o n a l  O p t i o n  $ 1 2  P e r  P e r s o n

dessert

C h e f ’ s  C h o i c e

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e 
y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s



l u n c h
4 5  P e r  P e r s o n

1 5  P e r s o n  M i n i m u m  ( P r e - O r d e r )

S e r v e d  P l a t e d  o r  B u f f e t  S t y l e

F i r s t  c o u r s e  -  S e l e c t  F r o m  2  o f  t h e  F o l l o w i n g

mixed local Greens

T o m a t o ,  C u c u m b e r ,  L a u r a  C h e n e l  G o a t  C h e e s e ,  G o l d e n  B a l s a m i c  V i n a i g r e t t e

Caesar Salad

R o m a i n e  H e a r t s ,  G a r l i c  D r e s s i n g ,  C r o u t o n s ,  P a r m i g i a n o  R e g g i a n o

bruschetta

S e a s o n a l  B r u s c h e t t a

s e c o n d  c o u r s e  -  S e l e c t  F r o m  2  o f  t h e  F o l l o w i n g

Grilled Salmon*

V e g e t a b l e  R a t a t o u i l l e ,  P r e s e r v e d  L e m o n  B u t t e r

Grilled Chicken Club Sandwich (Plated Only)

S m o k e d  B a c o n ,  A v o c a d o ,  T o m a t o ,  A r u g u l a ,  A i o l i  o n  T o a s t e d  S o u r d o u g h 

herb rubbed flat iron steak* (Served medium)

C r i s p y  P o t a t o ,  G r e e n s  &  H o r s e r a d i s h  V i n a i g r e t t e

t h i r d  C o u r s e  -  A d d i t i o n a l  O p t i o n  $ 1 2  P e r  P e r s o n

dessert

C h e f ’ s  C h o i c e

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e 
y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s



b u f f e t
7 0 0  P e r  O r d e r  -  I n c l u d e s  S a l a d  &  E n t r é e  -  S e r v e s  1 0

4 0 0  P e r  E x t r a  P a s t a  O r d e r  -  S e r v e s  1 0

F i r s t  C o u r s e  -  S e l e c t  1

mixed local Greens

T o m a t o ,  C u c u m b e r ,  L a u r a  C h e n e l  G o a t  C h e e s e ,  G o l d e n  B a l s a m i c  V i n a i g r e t t e

Caesar Salad

R o m a i n e  H e a r t s ,  G a r l i c  D r e s s i n g ,  C r o u t o n s ,  P a r m i g i a n o  R e g g i a n o

S e c o n d  C o u r s e  -  S e l e c t  1

Roasted Chicken Fettuccine

C a p e r s ,  L e m o n ,  W h i t e  W i n e

Butternut Squash Ravioli

B r o w n  B u t t e r ,  C r i s p y  S a g e  &  P e p i t a s

Penne Bolognese

H o u s e  M a d e  B o l o g n e s e  w i t h  P e c o r i n o  R o m a n o

Pappardelle

S h r i m p ,  S a f f r o n  T o m a t o  b r o t h  &  A r u g u l a

T h i r d  C o u r s e  -  A d d i t i o n a l  O p t i o n  $ 1 2  P e r  P e r s o n

dessert

C h e f ’ s  C h o i c e
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