
 

Rio City Cafe Banquets & Special Events 
 

 

 

 
 

 

 

We welcome you and your guests to Rio City Cafe! 

We are so honored that you are considering us for your upcoming event. 

We offer many seating possibilities and can create private and semi-

private settings for you. We can accommodate any diet, as everything is 

made from scratch. We are a true farm-to-fork experience! 
 

 



For 25 or more people: you qualify as a banquet. Kids under 10 order from our kids menu. In this booklet, 

you can see pictures, our menus, pricing, and what this includes. We dress your tables with linens and have a 

variety of silk flower arrangements to choose from for your table. To begin the process of booking, we have a 

contract that must be completed for all banquets that can either be emailed or downloaded from our 

website. Giving this completed contract back to your Event Coordinator guarantees your date/time. There is no 

deposit needed. Payment is explained within our contract. In the contract, it also talks about parking and the 

many ways you and your guests can park with us. Our banquets last about 2-3 hours unless approved otherwise 

by your Event Coordinator. Outside decor is welcome to decorate as you wish, we just ask for no glitter or 

confetti as it’s hard to get off chairs and floor, and also nothing that could harm walls or room dividers. 
 

We work with you to create the perfect event! Our kitchen’s preference is to get everyone’s order in advance. If 

this is possible, you may choose from the list of any of the plated entrees shown. We then take your list of what 

your guests selected and create color-coded entree cards. When they arrive, they simply find their card and take 

it to their seat. Our food runners know who is getting what by the color of the entree card. It’s very streamlined 

and efficient and there’s no fussing with menus and taking orders.  If this option works for you, we need those 

pre-orders one week prior to your event. 
 

If getting everyone’s order is not possible, then you choose 3-4 entrees (our kitchen prefers 3) from the 

selections, and we create a customized limited menu that is placed at each place setting. Or if you prefer a buffet 

style for any menu for your group, our Chef will customize this for you as well. 

 

Please note with our banquet events, all meats will be cooked to medium temperature. This is due to the size of 

our grill and also being able to accommodate our other patrons. In the event of wanting a different temperature, 

we can accommodate this, but the temperature will then be the same for your entire group. We apologize for the 

inconvenience, but we truly thank you for your understanding. 

 

For your banquet event with us, your Event Coordinator(s) will be:  

 

Kaitlyn Miller     Stephanie Miller 

            (25 to 50 people)                (50 or more people) 

tkmiller@riocitycafe.com    stephanie@riocitycafe.com 

                                 (303) 653-8060                                                               (916) 505-1159 

 

Have a Business Meeting? Even if you have an early start, our team will assist you! We do have a large 

projector screen for use in our private banquet room, but no projector. The projector will need to either be 

brought in or rented from a third party. Wi-Fi is not private. 
 

Want a DJ? No problem! You must buy out the restaurant. See page 3 under “Our Private Banquet Room” for 

more details.  
 

For parties with less than 25 people, you are considered a regular reservation and can order from our regular 

menu. If you prefer a custom menu and to shorten the number of entrees, you can create your own menu from 

our website. Just simply copy and paste what you want from our full menu (make sure to pick from the one that 

is available at the time of your reservation) and bring us the final copies printed either before or the day of your 

booking. If you have any questions and you’re under 25 guests, please call our main line and speak to a host 

and/or manager: (916) 442-8226  

 

Regardless of the size of your party, we strive to make your experience at Rio City Café a memorable one!  

Hope to see you soon! 
 

 
1110 Front Street, Sacramento, CA 95814 

mailto:tkmiller@riocitycafe.com
mailto:stephanie@riocitycafe.com


Our Private Banquet Room is located 

towards the front of our restaurant and faces 

the Old Sacramento Waterfront Boardwalk, 

Ferris Wheel, & Merry-Go-Round. With 

wall-to-wall windows that bring lots of 

natural light to the room, you will be able to 

see the historic town right from your table! 
 

Our private banquet room can hold up to 50 

people for sit-down dining or 80 people for 

a mixer reception-style event.  
 

If your party is 30 or less, the room can be 

set up as one, double-wide table, or if more 

than 30 guests then the tables will be broken 

up into smaller sections with either six, 

eight, or ten chairs. See the photo examples 

above. 
 

** We also have additional spaces located 

within the center of our restaurant that we 

call “main dining.” These spaces are terrific 

and will be utilized for banquets too. Please note for an entire buyout, where 

we open the barn doors to the private room, use the main dining areas, and 

include the bar, we can seat 140 guests comfortably. With a DJ, we can seat up 

to 110 guests. For a stand-up mixer-reception style event, we can hold up to 225+ 

guests. **  

  

Our Private Banquet Room Our Private Banquet Room 



PLATED LUNCH – 2 COURSES 

 (Served Starting at 11:00 am to 3:00 pm)  
 

 
 

Option #1 –  

Rio City Burger 
All-Natural American Kobe Blend Patty, Cooked Medium, Cheddar Cheese, Lettuce, Sliced Tomato, Pickles, Rio Sauce, Brioche Bun  

served w/ French Fries (Gluten-Free Bun Available, Can Be Made Dairy Free) 

Salmon BLT  
Grilled Salmon Filet, Brown Sugar Pepper Bacon, Lettuce, Sliced Tomato, Sriracha Aioli, Focaccia Bread served w/ French Fries (Can Be Made Dairy Free) 

Short Rib Tacos (Mon-Fri Only) 
Short Ribs, Cilantro Slaw, Fresh Pineapple Salsa, Jalapeno Lime Aioli, Cotija Cheese, Flour Tortillas served w/ Cilantro Lime Rice (Can Be Made Dairy Free) 

Caesar Salad with Grilled Shrimp 
Romaine Lettuce, Rosemary Garlic Croutons, Shredded Parmesan, Caesar Dressing (Can Be Made Gluten-Free or Vegetarian) 

    Chicken Harvest Salad 
Grilled Chicken Breast, Organic Greens, Red Onions, Tomatoes, Sliced Pears, Sliced Almonds, Blue Cheese Crumbles, Strawberry-Pomegranate Vinaigrette  

(Gluten-Free, Can Be Made Vegetarian or Vegan) 

Impossible Burger 
Plant Based Patty, Cheddar Cheese, Lettuce, Sliced Tomato, Pickles, Rio Sauce, Brioche Bun served w/ French Fries  

(Gluten-Free Bun Available, Vegetarian, Can Be Made Vegan) 

                                                                     Vegetarian Southwest Pasta (Mon-Fri Only)  
Seasonal Vegetables tossed in a Southwest Parmesan Cream Sauce over Linguine & topped with Parmesan Cheese & Parsley (Vegetarian)  

Garden Bowl 
Seasonal Vegetables, Jasmine Rice, Black Beans, Organic Mixed Greens, Avocado, Pico de Gallo, served w/ side of Housemade Mild Salsa (Vegan)  

                   
 

 

 

$38 per Person 
 

Option #2 –   

Open-Faced Crab Melt  
Red and Blue Crab, Cheddar and Jack Cheeses, Sriracha Aioli, open-faced on French Baguette served w/ Cole Slaw & French Fries  

Fish & Chips (Mon-Fri Only) 
Two Golden Crisp Beer Battered Alaskan Cod served w/ Coleslaw, French Fries, & a side of Homemade Dill Pickle Tartar Sauce 

   Atlantic Salmon 
Grilled 5 oz Salmon Filet, Champagne Lemon Beurre Blanc served w/ Jasmine Rice & Seasonal Vegetables (Gluten Free, Can Be Made Dairy Free) 

Rio Prime Rib Dip (Mon-Fri Only) 
Shaved Prime Rib, Swiss Cheese, Sautéed Mushrooms, Steak Roll served w/ French Fries & sides of Creamy Horseradish Sauce & Au Jus 

Red Crab & Shrimp Louie 

Romaine Lettuce, Tomato Wedges, Sliced Cucumber, Hard Boiled Eggs, Louie Dressing, topped with Avocado, a Lemon Wedge, & Green Onions.    
 

 

$42 per Person 
 

 

 

Would you Like Bread & Butter?  Upon request, for 30 people, we charge - $40 
 

Note: You can customize a menu from these two options and will be charged the per-person price as stated in  

each option. All meats are cooked to medium temperature as described on page 1. 
 

 

 

~Prices do not include tax and gratuity~ 

ALL ENTREES INCLUDE: 
 

BEVERAGES: Freshly Brewed Coffee, Freshly Brewed Unsweetened Iced Tea, Pepsi, Diet Pepsi, Raspberry Iced Tea, Sierra Mist, 

Mountain Dew, Lemonade, Dr. Pepper, & Root Beer (REFILLS INCLUDED) 
 

DESSERT: Cheesecake topped with a Chocolate & Caramel Drizzle (For Dairy-Free & Vegan we offer Sorbet) 



PLATED DINNER – 3 COURSES 

 (Served Starting at 3:00 pm) 
 

  
 

Option #1 –  

Atlantic Salmon 
Grilled 8 oz Salmon Filet, Champagne Lemon Beurre Blanc served w/ Garlic Mashed Potatoes & Seasonal Vegetables (Gluten-Free, Can Be Made Dairy Free) 

Maple-Bourbon Bistro Filet 
Grilled 1855 Ranch Cut, Rosemary Bourbon Jus served w/ Garlic Mashed Potatoes & Seasonal Vegetables (Gluten-Free)    

Jambalaya 
Seared Tiger Prawns, Salmon, Cod, Tender Chicken, Andouille Sausage, Bacon, Creole Style Sauce, & Scallions served over Jasmine Rice (Gluten-Free) 

Honey Roasted Half Chicken  
Baked with our Blend of Spices & topped with a Sweet Honey Glaze served w/ Jasmine Rice & Seasonal Vegetables.    

Southwest Prawns Pasta 
Seared Tiger Prawns tossed in a Southwest Parmesan Cream Sauce served over Linguine & topped w/ Parmesan Cheese, Lemon Wedge, & Parsley  

(Can be Made with Chicken; Can Be Made Vegetarian; Can be Made Gluten Free) 

                Veggie Stir Fry  
Seasonal Vegetables, Green & Red Bell Peppers, Onions, Mushrooms, & Tomatoes Sautéed in a Sweet Chili Sauce poured over a  

Grilled Impossible Burger & Jasmine Rice (Gluten Free, Vegan, Dairy Free) 

 

$56 per Person 
 

Option #2 –  

Grilled Swordfish 
From Hawaii, Grilled Swordfish Filet, Cilantro Lime Compound Butter, served w/ Garlic Mashed Potatoes & Seasonal Vegetables (Gluten-Free) 

Filet Mignon 
Grilled 8 oz Classic Center Cut Filet, served w/ Garlic Mashed Potatoes & Seasonal Vegetables  (Gluten-Free, Can be Made Dairy Free)  

Boneless Short Ribs 
Slow Cooked Braised Short Ribs served w/ Garlic Mashed Potatoes & Seasonal Vegetables (Gluten-Free; Can be Made Dairy Free).    

Lobster Ravioli 
Large Lobster Ravioli, White Wine Parmesan Cream Sauce, Shredded Parmesan, Parsley 

Prime Rib (Fri, Sat, Sun Only) 
12 oz Cut, served w/ Garlic Mashed Potatoes, Seasonal Vegetables, & Sides of Creamy Horseradish & Au Jus (Gluten-Free, Can Be Made Dairy Free) 

 

$75 per Person 
 

Would you Like Bread & Butter?  Upon request, for 30 people, we charge - $40 
 

 

Our Famous Sourdough Cheeseloaf is a great addition to your event. Can be served as an appetizer or with the salad course. 

It has never left our menu in 29 years and is sure to wow you and your guests. Priced at $19 per Loaf.  

Each serves 4-6 people (9 pieces total). Can also be made Gluten-Free. 

 

Description: Our Famous Sourdough Round filled with an indulging Three Cheese Blend on top of Balsamic Vinegar, 

Olive Oil, & Crushed Chili Flakes. 

 

Note: All meats are cooked to medium temperature as described on page 1. 
 

 

 

~Prices do not include tax and gratuity~ 

ALL ENTREES INCLUDE: 
 

BEVERAGES: Freshly Brewed Coffee, Freshly Brewed Unsweetened Iced Tea, Pepsi, Diet Pepsi, Raspberry Iced Tea, Sierra Mist, 

Mountain Dew, Lemonade, Dr. Pepper, & Root Beer (REFILLS INCLUDED) 
 

SALAD: House Salad – Organic Arcadian Lettuce Blend, Red Onions, Tomatoes, Sliced Pears, Sliced Almonds, Blue Cheese Crumbles, 

Strawberry-Pomegranate Vinaigrette (Gluten Free, Vegetarian, Can Be Made Vegan) 
 

DESSERT: Cheesecake topped with a Chocolate & Caramel Drizzle (For Dairy-Free & Vegan we offer Sorbet) 



PLATED BRUNCH  

 (Served Saturdays & Sundays Only Starting at 10:00 am to 2:00 pm)  
 

 
 

 

Eggs Benedict  
Scrambled Eggs, Canadian Bacon, English Muffins, & Hollandaise Sauce served w/ Breakfast Potatoes  

 

 

Breakfast Combo 
Scrambled Eggs, Cinnamon-Egg-Battered French Toast topped w/ Butter & Powdered Sugar, 

served w/ Bacon, Pork Sausage Links, Breakfast Potatoes, & a Side of Maple Syrup 

 (Can Be Made Vegetarian—Sub Fruit for Meat Items) 

 

 

Monte Cristo 
 Lightly Battered & Cooked Golden Brown Ham, Turkey, Swiss, & Cream cheese served w/ a side of Raspberry Jam 

 

 

Tower Bridge Breakfast Burrito 
Scrambled Eggs, Cheddar & Jack Cheese, Sausage, Bacon, Black Beans, Breakfast Potatoes, wrapped in a Flour Tortilla  

served Wet-Style with Pasilla Red Pepper Sauce & Sour Cream (Can Be Made Vegetarian)   

 

 

  Vegetable Frittata 
Eggs, Onions, Bell Peppers, Mushrooms, Jack Cheese, topped w/ Avocado & Sour Cream, served w/ Breakfast Potatoes  

(Vegetarian; Can be Made Gluten Free – Sub Fruit for Breakfast Potatoes) 

 

 

 

$32 Per Person 
 

 

 

 

Would you Like Assorted Pastries?  Ask your Event Coordinator for more information. 

 

Note: To add lunch entrees to your brunch, you may choose from our plated lunch menu options that do not say 

Monday through Friday only. You will be charged the per-person price as stated in each option.  
 

 

 

 

 

 

We offer Mimosa Carafes for Brunch. 

 

A Bottle of Champagne with your Choice of One Juice:  

Orange, Cranberry, Grapefruit, or Pineapple. 

 

$30 per Carafe. Each serves 5-6 mimosas. 
 

 

 

 
 

~Prices do not include tax and gratuity~ 

ALL ENTREES INCLUDE: 
 

BEVERAGES: Freshly Brewed Coffee, Freshly Brewed Unsweetened Iced Tea, Pepsi, Diet Pepsi, Raspberry Iced Tea, Sierra Mist, 

Mountain Dew, Lemonade, Dr. Pepper, & Root Beer (REFILLS INCLUDED) 

 



BANQUET APPETIZERS 

(Portions can be decreased or increased based on guest count, then re-priced) 
 

Our Famous Cheeseloaf Bites 
Indulging Three Cheese Blend served on Baguette Bites (Vegetarian; Can Be Made Gluten-Free) 

For 25 people (2 each) - $225 / For 50 people (2 each) - $450 
 

Assorted Artisan Cheese Platter 
 Served w/ Crostinis & Seasonal Fresh Fruit (Vegetarian, Can Be Made Gluten-Free) 

For 25 people - $175 / For 50 people - $350 

Add Prosciutto & Salami - $75 
 

Whipped Feta Dip 
Served w/ your choice of Crostinis, Fruit, or Vegetables (Vegetarian;Can Be Made Gluten-Free) 

For 25 people - $200 / For 50 people - $400 
 

Tex-Mex Elote Dip 
Served w/ Tortilla Chips (Vegetarian; Gluten-Free) 

For 25 people - $200 / For 50 people - $400 
 

Rio Burger Sliders 
Cooked Medium w/ Cheddar Cheese & Caramelized Onion Aioli  

For 25 people (2 each) - $200 / For 50 people (2 each) - $400 
 

       All Natural Chicken Skewers in a Thai Sweet Chili Sauce 
All-Natural Chicken Skewers tossed in a Thai Sweet Chili Sauce (Gluten-Free) 

For 25 people (2 each) - $200 / For 50 people (2 each) - $400 
 

Meatballs  
 Served w/ Marinara or Housemade BBQ (Can Be Made Vegan) 

For 25 people (2 each) - $200 / For 50 people (2 each) - $400 

 

Ahi Nacho Bites 
Served in a Small Phyllo Cup 

For 25 people (2 each) - $200 / For 50 people (2 each) - $400 
 

Crispy Battered Shrimp 
Served w/ Thai Sweet Chili Sauce (Gluten Free) 

For 25 people (2 each) - $200 / For 50 people (2 each) - $400 
 

Bite Size Crab Cakes  
1 oz each & served w/ Sriracha Aioli 

For 25 people (2 each) - $200 / For 50 people (2 each) - $400 
 

Mac & Cheese Balls 
served w/ Marinara (Vegetarian) 

For 25 people (2 each) - $150 / For 50 people (2 each) - $300 
 

Crispy Portabella Mushroom Ravioli 
Served w/ a Marinara (Vegetarian) 

For 25 people (2 each) - $175 / For 50 people (2 each) - $350 
 

Thai Beef Spring Rolls 
 Served w/ Thai Sweet Chili Sauce 

For 25 people (2 each) - $200 / Serving 50 people (2 each) - $400 
 

Vegetable Spring Rolls 
 Served w/ Thai Sweet Chili Sauce (Vegetarian) 

For 25 people (2 each) - $125 / Serving 50 people (2 each) - $250 
 

Vegan Potstickers 
Crispy Vegan Potstickers served with Thai Sweet Chili Sauce (Vegan) 

For 25 people (2 each) - $125 / For 50 ppl (2 each) - $250 

 

 

~Prices do not include tax and gratuity~ 



APPETIZER SALADS 

 

 

House Salad 
Organic Arcadian Lettuce Blend, Red Onions, Tomatoes, Pears, Sliced Almonds, Blue Cheese Crumbles, Strawberry Pomegranate Vinaigrette  

(Gluten Free, Vegetarian, Can Be Made Vegan) 

 
$225 per Bowl (Serves 20 People) 

 

 

Caesar Salad 
Romaine Lettuce, Rosemary Garlic Croutons, Shredded Parmesan, Caesar Dressing (Can Be Made Gluten-Free or Vegetarian) 

 
$225 per Bowl (Serves 20 People)  

 

 

 

 

~Prices do not include tax and gratuity~ 

 
 

 

 

BUFFET STYLE 

 
We offer buffet style for brunch, lunch, or dinner anywhere in our restaurant for any amount of people. Your 

buffet menu is personally customized for your party by our Chef. Price does not include tax and gratuity. Price 

varies depending on the menu. Since it is not all-you-can-eat, it is typically priced similarly to our per-person 

plated prices. To get started, please give your event coordinator an idea of what you envision using our various 

menus (i.e. appetizers, salad, protein, sides, etc.). 

 
 

  

 

 
 

 

 



 
 

Host your event at Rio City Café! Whether it’s business or personal, your party will be the talk of the town 

when you and our Event Coordinator create a memorable experience for your special event.  

 

Choose from our delicious banquet menus and leave the rest to us –simple food elevated. Your event and Rio 

City Café are the perfect combination. A beautiful, award-winning location for your special event! Are you 

ready to make beautiful memories for you and your guests? 

 

 

*Menu items and prices are subject to change as we change our menu seasonally.* 

 

 

Get Social With Us!  

 

@riocitycafe 

 

 

 
 

www.riocitycafe.com 

 

 

http://www.riocitycafe.com/


Silk Flower Arrangements We Carry 

 
 

 
White Flowers 

 
Hydrangea & Roses 

 
Pink Burlap 

 
Green Topiary 

 

 

 

 

 
Note: The Silk Flower Arrangements above are included at no extra charge. 


