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will torres joined SLO Brew as executive chef in 2022.

Before joining the SLO Brew Team, Chef will was

executive chef and owner of 

farm house corner market in san luis obispo.

Chef’s kitchen philosophy prioritizes food integrity

and procuring sustainable, local and organic

ingredients of the highest quality.  well versed in a

variety of cuisines, chef will is always happy to

create unique menus for you and your guests.

Chef Will Torres

Gatherings' Vision
Slo Brew Gatherings is a collection of all inclusive event venues in San Luis Obispo.  Our 12 unique

event spaces offer something for every type of celebration or function. Our goal is to create

inspired events that are made effortless for you to plan.

In House Provided Amenities

Tastings
Starting at $150 per person for 4-6 guests

All tastings must be booked 3 months in advance.  

Not all items are available for tasting please submit your request and confirm

with your event liaison. 

Tastings are provided for seated menu only 

tastings are provided for event center 

plates

STANDARD glassware

linens

utensils

catering captain

catering set up

serve ware

in house music

tables

chairs

event servers

 



Continental Breakfast 
Juice of the Day 

Chef’s selection of breakfast pastries 

mason jar Greek yogurt parfats, Granola and Seasonal Fruit Salad 

Regular Coffee 

 
Carissa Plains Breakfast

Juice of the Day

Chef’s selection of breakfast pastries

Scrambled Eggs with chives

Glazed Bacon- maple glazed thick cut bacon

Gourmet Country Sausage - pork and herb sausage

Country Potatoes with rosemary and shallots

Regular Coffee 

 
Edna Valley Brunch

Juice of the Day 

Choice of egg option (Quiche, Spanish Tortilla, or Italian Frittata)

Complete Greens Salad

chef's charcuterie board 

Baked brie

breakfast cobbler 

poached salmon with dill sauce

fresh Greek yogurt, local honey, nuts, seasonal tapenade

Regular Coffee 

All items on buffets will be served at one time and 

will be available based on a maximum of a 2-hour serve time to maintain consistency and quality of food.

a $250 FLAT FEE WILL BE ADDED TO ALL PARTIES UNDER 40 GUESTS 

Breakfast
40 Person Minimum



  Breakfast 
 

40 Person Minimum

 

Breakfast Bowls
juice of the day

scrambled eggs, tater tots, guacamole, 

feta cheese, roasted vegetables,

choice of: bacon or sausage

choice of: quinoa or brown rice

add SOY RIZO for $6++/person

regular coffee 

 
Breakfast Tacos

JUICE OF THE DAY

choice of: scrambled eggs with chorizo or with chiles

BACON, BLACK BEANS

 Fixin’s: onions, cilantro, limes, cotija cheese, tomatillo salsa, 

roasted chile salsa, cabbage

Warm tortillas (flour and corn) 

RAJA POTATOES

REGULAR COFFEE 

 

Bacon on a Stick
Maple BBQ candied bacon 

on a stick, of course..



 
 
 
 

 

 
Coke, Diet Coke, Sprite, Dr. Pepper

La Croix

 
Assorted Honest Teas

Craft Bottled Lemonade

Craft Bottled Cola and Root Beer 

Seasonal Fruit Sodas

 
House Made Iced Tea and Lemonade Station

OR

Coffee with all the fixins’

 

Beverages
40 Person Minimum

Beverage & Refreshments



Lunch 
 
 

 
Simply Sandwiches + Salad

 
Choose 3:  Chicken Curry Salad, lettuce + tomato on croissant

Salami, peperonata, and aged provolone 

Black forest ham, brie, Dijon vinaigrette

Herbed goat cheese and grilled vegetables

Tuna salad sandwich on grain

Turkey, Havarti,  sliced apple and tarragon mayo

 

Choose 2: Country potato salad

SEASONAL pasta salad

HOUSE CHIPS WITH SECRET SEASONING

Baby gems with GREEN GODDESS dressing

Farro, CORN, PABLANO SALAD WITH TAHINI RANCH

 

Chef’s choice dessert

40 Person Minimum



All items on buffets will be served at one time and
will be available based on a maximum of a 2-hour serve time to maintain consistency and quality of food.

Street Taco Fiesta
 

Appetizers
Chips, House Made Salsa and Guacamole 

 

Tacos
Two meats: chicken and al pastor 

*Add Impossible burger vegan meat, SHRIMP, TRI-TIP

OR BRISKET for $6++/person*

TRADITIONAL CAESAR SALAD

Fixin’s: onions, cilantro, limes, cotija cheese,

tomatillo salsa, 

roasted chile salsa, cabbage

Warm tortillas (flour and corn) 

Spanish Rice & Black Beans

 

Dessert
sEASONAL FRUIT WITH CHAMOY AND TAJIN 

& Churros

40 Person Minimum

Lunch Buffets
Southern Sliders

 
Appetizers:

Grilled Sausages

CORNBREAD WITH WHIPPED HONEY BUTTER

Candied Bacon on a stick

 

BBQ
Slider Buns

Smoked Pork 

Smoked Brisket

with mustard slaw 

Carolina BBQ sauce

Texas style sauce

Sides: Country Style potato salad

House Made mac and cheese

Butter lettuce salad with cucumber, tomato, and

buttermilk dressing

 

Dessert
CHEF'S CHOICE



Reception Grazing Table
 

examples:

Artisan Cheeses,  Assorted Charcuterie, 

House Made hummus + tapenades,

Fresh baguettes,

Sliced fruit, assorted nuts,

Anchovy Butter and English Radishes,

 

Tray Passed Canapes
 

Grilled Sausages with horseradish mustard  

Poke cups with wakame salad, wonton crisps, micro greens

Chef’s seasonal soup shooter 

Bliss potatoes with cream fraiche and caviar

Spicy Shrimp Skewers 

Vol-au-vent with wild mushroom cream

Tuna Tartar on crostini, capers, micro scallions 

Curry Chicken Satay with coconut peanut sauce 

Lamb chop lollipops with mint pesto 

Roasted Seasonal vegetable tartlette with herbed goat cheese 

Steak Au Poivre on Crostini with mustard sauce and watercress 

Smoked Brisket in a mini cup with cheddar grits  

Scallop Crudo on the half shell + Yuzu Vinaigrette 

Burrata and glazed apricot + thyme bites 

Raclette Action Station
 

Raclette and comté cheeses melted and poured over a

variety of delicious accompaniments: 

Apples, Boiled red potatoes, Crusty baguette, Roasted

cauliflower, Grilled mushroom, 

zucchini & peppers 

Assorted charcuterieS: salami, Speck, Dry chorizos

Garnished with Pickled pearl onions, Olives, 

Roasted tomatoes, Cornichons & Pickled beats

Stationary Appetizers
40 Person Minimum



Mediterranean Platter
 

SEASONAL hummus

MUHAMARRA

LEBNEH

pita

olives 

Chef's SELECTION VEGETABLES

Pub Platter
 

Creamy mustard & reggae red infused cheese sauce

served with ray's own brand swiss sausage

soft pretzel balls

green apple

rOASTED SEASONAL VEGETABLES

 

 

Cheese & Charcuterie Platter
 

3 Local and imported Artisan Cheeses,

3 Assorted Charcuterie

fresh fruit, nuts, crackers & BRead, house chutney

 

Chips + Dip

House Nuts

Parmesan Crisps

Garlic Roasted Marcona Almonds

 

Stationary Appetizers
40 Person Minimum

 
 

Bar Snacks
To be placed at the bar or on tables throughout your event space

Seasonal Popcorn

Rod & Hammer’s Pub Mix

Citrus infused cocktail olives



Chef’s Paella + Spanish Salad
 

VEGETARIAN Paella cooked over open flame in a dramatic large “paella” pan

sErved with a chef inspired salad

ADD: SHRIMP, CLAMS + MUSSELS FOR $10++ PER PERSON

ADD: CHICKEN + CHORIZO FOR $10++ PER PERSON

 

Curry up Now!
Pork, Chicken, or Vegetables 

*Shrimp or tofu 

Choose from one of the following: 

Red Curry,  Green Curry, Yellow CURRY, PANAG

All curries are garnished with toppings bar of: 

cashews, bean sprouts, cilantro, lime, garlic chili paste, CRISPY SHALLOTS

and fresh Thai chilis + BASIL

JASMINE RICE

 

Street Tacos + Chips
House made chips and Chef’s SALSA

two meats: CHICKEN AND SMOKED PORK

*SOY RIZO ADD $6++ per person

Fixin’s:  4 ” corn tortilla, onions, cilantro, limes, tomatillo salsa and

roasted chile salsa

*based on 3 tacos per person*

Food Stations
Interactive and build-your own options are a great way to get 

your guests moving around the event space and chatting about the food!

Choose any 3 reception stations for a well rounded event.

50 Person Minimum



Foodie Pizzas + Chopped Salad 
 

*Served in the Distillery only for up to 60 guests*
 

Choose 3:

Chef’s choice seasonal assorted pizzas meat, vegetarian, and vegan

burrata, asparagus and prosciutto with roasted garlic sauce and fresh herbs

pepperoni, hot honey and pickled cherry pepper

romesco sauce, grilled shrimp and shaved fennel

italian sausage, wild mushroom, spinach, pesto and ricotta

arugula pesto, fresh mozzarella, parmesan cheese, and ricotta salatta

caramelized onion, smokey blue cheese, fresh fig and walnut pesto

*GF not available*

Farmer’s market chopped salad 

 

Game Day
crudite and ranch, spinach dip with crusty bread, SMOKED chicken wings, 

frito boats with chilli

Candied Bacon on a stick and deviled eggs

 

Rockin Sliders
Potato Salad, Selection Smoked Pork or Brisket

*FRIED CHICKEN  |  add $6++ per person

Mini brioche slider buns, House BBQ sauce House made slaw

*based on 3 per person*

 

Chef’s Choice Assorted Desserts
Let our culinary team take care of your sweet tooth with treats like 

house baked cookies, brownies, seasonal crisps, churros, and chocolate pot de crème.  

 

Anti Pasta Station 
OLIVES AL FORNO, ARANCINI WITH SAFFRON AIOLI,

 SEASONAL BRUSCHETTA, MARINATED GRILLED VEGETABLES, CAESAR SALAD

ADD PROSCUITTO CARVING STATION FOR $15++ PER PERSON

Food Stations
50 Person Minimum



Dinner Buffets
West Coast BBQ Chic

 
Appetizer Platters

 Grilled local sausages

Chips and house made guacamole

 

BBQ
Central coast style Tri-Tip and roasted chile salsa

Whole smoked whiskey maple chicken

Butternut squash enchiladas

Rancho style beans  & Garlic herb bread 

Mixed green salad with pumpkin seed,

red onion, cherry tomatoes

Country fried rajas potatoes 

 

Chef’s Choice Dessert

The Comfort Buffet
 

Appetizer Platters
chef's cheese board 

 

Dinner
Seasonal Catch

Carving Station: Prime Rib, au Jus, 

Dinner Rolls with butter

Scalloped Potatoes & Grilled Asparagus

Complete Greens Salad

 

Chef’s Choice Dessert

Aussie Buffet 
 

Appetizers
Sausage Rolls

Mini tomato & Zucchini Puff Pastry Quiches

Traditional Aussie meat pies, beef

 

Entree
Shrimp on the Barby

Grilled Flat Iron Steak with Chimmichurri

Chicken Parmy

garlic broccoli 

 Seasonally Inspired Salad

Fried Fingerling Potatoes

 

Dessert
CHEF'S CHOICE

40 Person Minimum



 
 

Additional Vegetable Sides
 
 

grilled asparagus with lemon vinaigrette  

haricot vert and roasted mushrooms

cauliflower gratin

ratatouille

green beans with fried shallots

butternut squash enchiladas

grilled polenta with roasted seasonal vegetable ragout

MAC N' CHEESE

 
 

Buffet Desserts
 

choose 2
 

assorted cookies

brownies

fruit crisp with whipped cream

creme brulee

pot du creme

churros and caramel

tiramisu

fruit gallette

CHEESECAKE

PAVLOVA

PANNA COTTA

 

 

 
 

Dinner Buffet Additions



 
 

Family Style pricing based on 1 plated soup or salad, 2 family style entrees 
and a plated dessert or dessert station. 

 
Plated Soup or Salad Course

Choose 1 for your entire group to enjoy 
 

Salad
FARMER'S MARKET SALAD

 

 

TRADITIONAL CESAR

parmesan croutons, HEARTS OF ROMAINE

house made Caesar dressing

 

WEDGE SALAD 

ICEBERG, TOMATOes, BACON, BLUE CHEESE vinaigrette

 

SAVORY SEASONAL VEGETABLE + Gruyere Tart Salad

SERVED WITH SIMPLE GREENS and lemon vinaigrette

 

 

Family Style &
Plated Dinners

50 Person Minimum



Family Style &
Plated Dinners

50 Person Minimum

Plated or Family Style Entrée Course
Choose 2 from below selections.

Entrée course will be served in large format platters to each table.
 

Beef
Herb Crusted Flat Iron Steak

red wine demi-glace, scalloped potatoes and garlicky broccoli

Grilled Beef Tenderloin ++

with wild mushrooms potatoes boulangere

CHILI Braised Short ribs

creamy polenta, and grilled zucchini

Boeuf Bourguignon

with baby carrots, fingerling potatoes and parsnip puree

 

Fish
Herb Seared Mahi Mahi

putanesca salsa, yukon gold potato puree, haricot vert and shallots

Roasted Salmon 

with HOUSE Pesto, mushrooms and FINGERLING POTATOES

Herb crusted Halibut,

with seasonal vegetable gratin and lemon aioli

 

Poultry
Brick Roasted Chicken

preserved lemon pan sauce garlic mashed potatoes, roasted Brussel’s sprouts

The Best Chicken Pot Pie

rich creamy chicken, seasonal vegetables, house made flakey crust

 



 
 

Vegetarian
Butternut Squash Enchiladas 

served with rice and black beans

Cheese Tortellini 

with vegetable and wild mushroom “Bolognese” 

impossible Lasagna

impossible 'Meat' and vegetables

CREAMY Polenta

topped with a cauliflower puttanesca

Mac n' Cheese

Classic style

 
Dessert Course

Choose 1 option to be served to your guests plated or 2 on a stationary buffet
 

CREME BRULEE 

RICH CUSTARD TOPPED WITH CARAMELIZED SUGAR 

Seasonal Fresh Fruit Gallette 

buttermilk gelato Fresh Berry Crisp with house whipped cream

Tiramisu

with fresh whipped cream and chocolate shavings

Gratinada

fresh summer fruit, custard sauce brulee and Hungarian shortbread

CHOCOLATE POT DE CREME

with fresh whipped cream

 

 
 

Chef’s Choice 
You Name The Price!

 
Can’t decide what to order?  Don’t have time to menu plan? 

No worries!  Simply call out a price and Chef WILL CAN make a menu for your group.  Great

option for adventurous groups with minimal dietary restrictions.

Family Style & Plated Dinner
50 Person Minimum



 
 

GUEST COUNT CONFIRMATION

Client agrees to provide SLO Brew a final confirmation of guarantee number of attendees by 3:00pm, seven (7)

business days prior to the function. The guarantee number of guests cannot be reduced after this time and the

final count will be charged based on the final guarantee or actual number of guests, which ever is greater. If a

guarantee number is not confirmed within 7-days, the expected number of guests will then become the

guaranteed number of guests. If the guaranteed number is increased in excess of 10% within 36 hours, CLIENT will

be charged an additional 10% menu cost provided SLO Brew is able to accommodate the additional guest count.

SLO Brew will not be responsible for food shortage if actual count is greater than the guaranteed count. A

$250 SMALL PARTY FEE WILL BE APPLIED TO ALL GROUPS UNDER 40 GUESTS.

SUBSTITUTIONS

SLO Brew is proud to provide the freshest and finest foods available. SLO Brew therefore reserves the right to

make substitutions contingent upon seasonal availability and sources. Beverage and Wine List are subject to

change due to vintage and distribution. SLO Brew therefore reserves the right to make substitutions of equal

quality.  FINAL MENU AND PRICING WILL BE CONFIRMED 21-DAYS BEFORE THE EVENT.

ADDITIONAL LABOR

Event Captain, AND CHEFS are included in the listed 22% Service Charge and upon adhering to the quoted Food &

Beverage Minimum unless otherwise noted. Additional Labor is charged above and beyond menu prices for the

following listed staff. Events are based on a minimum of 5-hours and require the following personnel. Beer

Tender(s) $35/hr, one per 50 guests Bartender(s) $35/hr, one per 50 guests Support Sta (s) $50/hr, one per 100

guests Set-Up Attendants(s) $35/hr, one per 50 guests Additional labor may be required

based on the scope and service of the event.

PRICING

All prices are subject to a 22% service charge and sales tax currently at 8.75%. Service charges and tax rate

are subject to change and Menu prices are subject to change and guaranteed 21-days prior to the actual event

date.

BEVERAGE

Alcoholic Beverages are not allowed to be provided outside vendor, all California law requires that all

alcoholic sales will conclude at 2:00A (last call by 1:30a) in accordance with licensing due to California law.

CHOICE MENUS and/or FAMILY STYLE MENUS

  Entrée selections must be communicated to  SLO Brew 14 business days prior to the event. Highest priced

selected entrée prevails in the price per person calculation. A pre-selected menu requires the client to

provide guest place cards designating meal choice. Menu Cards are required. Family-Style Menus ordered based

on a selection of Two (2) Entrees; price determined based on the higher of the two entree selections. A First-

Course Plated SALAD is required. All buffets are based on 120 minutes of service time. Increased service time is

available upon request for an additional 20% of the menu price per hour. the final number of vegetarian OR

SPECIAL DIET meals must be provided to SLO Brew 7 business DAYS prior to the event; a $10.00/meal charge will be

added to the menu price of each additional SPECIAL meal provided during the event.

RENTALS

Additional rentals may be required for China, Glassware and Silver along with Tables & Chairs based on the

scope of the event. All additional rentals and enhancements will be at the Clients expense. A $500/NIGHT RENTAL

STORAGE FEE WILL BE APPLIED TO ANY RENTALS REQUIRING OVERNIGHT STORAGE AT SLO BREW FACILITIES.

VENUE SELECTION

SLO Brew provides catering services to include food & beverage. Venue locations may require separate

reservations and contracts, please consult with the venue coordinator for additional information.

 

 

SLO Brew Gathering's Terms & Conditions



April Baserga |  Director of events

805.550.1384

april@slobrew.com

@slobrewgatherings

slobrewgatherings.com


