
 

 

 

 

 

 

 

 

Special Events 
 

@ Z Café & Bar, we offer unpretentious American bistro fare using the freshest local 

ingredients.  We provide a full bar service featuring over 100 vodka selection.  We are 

committed to providing you the finest service and are glad to assist you in making your 

event a delicious and easy celebration 

 

 

 

 

 
 

**Please note that some items offered in our party menu 

are not part of our regular LUNCH & DINNER MENU 

and are not readily available during normal business hours. 

If you would like to special order from our brochure, 

please allow us sufficient notice and is subject to availability of ingredients. 

 

for private parties, office celebrations and other events call us at 510.828.6564 

2735 Broadway Oakland   510.663.2905  www.zcafeandbar.com 

our menu and prices are subject to change 

18% gratuity and tax will be added 



PARTY STARTERS 
 

Boccocini Bruschetta   

diced roma tomatoes and basil marinated 

in olive oil, balsamic vinegar and garlic, 

served on top of fresh mozzarella cheese 

and Semifreddi’s ciabatta bread  

 

Cheese Pimiento Plate 

blended cheddar, cherry peppers, smoked 

paprika served with hot sauce, pickled 

jalapenos and ciabatta toasts 

 

Sautéed Garlic Prawns 

white wine, garlic, paprika 

 

Petit Tarragon Crab Cakes 

blue crab meat, garlic, spring onions, 

lemon juice, panko & tarragon aioli 

 

Petit Salmon Cakes 

pink salmon, spring onions, tartar sauce & 

panko served with a dill mayonnaise dip 

 

Hot Wings 

lightly breaded, deep fried and tossed in 

hot sauce served with  blue cheese 

dressing on the side 

 

Lemongrass Chicken Satay  

skewers of grilled lemongrass marinated 

chicken slices served with our house made 

peanut sauce  

 

Chicken Kebab    

grilled chicken slices  skewered with onions 

and bell peppers in a yogurt- lime saffron 

marinade slices 

 

Bourbon Meatballs 

our house meatballs, a blend of ground 

beef & pork, marinated in milk and 

seasoned with parsley and parmesan then 

glazed with bourbon sauce   

 

 

Meatballs with Gravy 

a blend of ground beef & pork, marinated 

in milk and seasoned with parsley and 

parmesan served with gravy on the side   

 

Al Pastor Meatballs 

ground pork meatballs seasoned with 

chiles and pineapple juice served with 

pineapple-cilantro mayo  
 

Z House Ribs 

slow cooked, tea-smoked St. Louis cut pork 

ribs served with barbecue sauce 
 

Beef Skewers 

grilled bavette slices with our house-made 

dijon horseradish sauce or chipotle-

tomatillo  sauce 
 

Crispy Pork Belly Bites 

simply seasoned but comes with crackling 

crispy skin, served with savory herbed gravy 
 

 

SALADS 
 

Z House Salad 

organic mixed field greens and tomatoes 

tossed in dijon-balsamic vinaigrette, 

topped with shredded parmesan cheese 

and toasted pumpkin seeds    

 

Garden Salad 

romaine lettuce, shredded carrots, cherry 

tomatoes, cucumber slices, croutons, 

balsamic vinaigrette 

 

Apple Walnut Salad 

romaine lettuce, Fuji apple slices and 

toasted glazed walnuts tossed in fresh 

raspberry vinaigrette, topped with 

crumbled blue cheese  

 

Iceberg Wedge with Blue Cheese 

iceberg wedge, ciabatta croutons, black 

pepper glazed walnuts, blue cheese 

crumbles, house blue cheese dressing 



Caesar Salad 

romaine lettuce hearts, tossed in our 

housemade Caesar dressing,  topped with 

shredded parmesan cheese, ciabatta 

garlic croutons, and anchovy fillets 

 

Kale & Red Cabbage Tostada Salad 

kale & red cabbage tossed in a light lime 

vinaigrette, topped with cumin seasoned 

black beans, corn, tomatoes, avocado, 

crumbled cotija cheese, served with corn 

tostadas on the side 

 

PASTAS 
 
Sharp White Mac & Cheese 

penne rigate pasta, sharp white cheddar, 

parmesan, milk, cream, house seasoned 

roux, panko  
 

Fettuccine Alfredo with Blackened Chicken 

parmesan cream sauce, roasted red 

peppers and mushroom paired with 

blackened chicken breast slices 

 

Mrs. Z’s Bolognese 

spaghetti with a classic bolognese sauce --

ground beef and pork simmered in 

tomatoes, red wine, milk, carrots, onions, 

celery, basil and house spices, topped with 

parmesan cheese 

 

Spaghetti & Meatballs 

baked meatballs(beef + pork blend) 

topped with our house tomato sauce and 

parmesan cheese 
 

Fire Roasted Tomato Pasta 

spaghetti topped with roasted cherry 

tomatoes tossed in olive oil, seasoned with 

Italian herbs, garlic, and hot pepper flakes.   
 

Lemon Garlic Pasta 

spaghetti with roasted garlic, white wine, 

fresh ground parmesan, crushed red 

pepper and lemon zest 

Pasta Basilico 

angel hair pasta, diced roma tomatoes, 

basil, parmesan, garlic, white wine sauce 

 

Pasta Arrabiata 

spaghetti pasta, “hot & spicy” marinara 

sauce, crumbled bacon & parmesan 

 

Lobster Ravioli 

white wine garlic cream sauce with red bell 

peppers, mushrooms and shallots  

 

Candied Bacon & Asparagus Risotto  

aborio rice simmered in stock and white 

wine, sautéed onions, crumbled candied 

bacon, sautéed asparagus, parmesan 

cheese and topped with crispy onions 

 

Cold Spicy Farfale Pasta   

black olives, tomatoes, red onions, red & 

green bell peppers, chipotle sauce 

 

SOUPS 
 

Tomato Soup 

house spices, cream 

 

Spicy Chicken Tortilla  

shredded chicken breast, tomatoes, 

jalapeno, crunchy tortilla strips, chiles in 

adobo sauce 

 

Clam Chowder 

Yukon potatoes, clams, onions 

 

Cream of Chicken Rice 

shredded chicken breasts, saffron, ginger, 

garlic, lime, jasmine rice 

 

Cannellini & Kale (fall-winter availability) 

cannellini beans, kale, carrots 

 

Cabbage & Tomato 

cabbage, tomatoes, celery & green 

pepper, in broth. 
 



MAIN COURSE ENTREES 
 

Poultry 
Chicken Piccata 

butterflied chicken breast, flattened thin 

and battered with Italian seasoned panko, 

quick-fried and served with lemon sauce 

 

Coq Au Vin 

French style stew usingwhole chicken 

breast, marinated and simmered in red 

wine sauce with mushrooms, glazed pearl 

onions and carrots 

 

Sweet Paprika Chicken Rice 

sweet paprika seasoned, boneless, skin-less 

chicken pieces steam-baked with jasmine 

rice, onions and garlic, garnished with 

chopped cilantro. 

 

Lemon Chicken in Broth 

Rao-style broiled bone-in chicken served 

with our garlic lemon dipping broth. 

 

Smothered Chicken 

butterflied chicken breast, dusted with 

seasoned flour, skillet fried then smothered 

with mushroom gravy 

 

Chicken Marsala 

marinated chicken breast, sautéed with 

 Marsala wine and mushrooms 

 

Spicy Spinach Chicken Stew 

turmeric, cayenne, mushrooms, tomatoes, 

onions, cilantro and spinach 

 

Oven Roasted Chicken 

roasted half chicken, marinated overnight 

in olive oil,  garlic & lemon 

 

 

 

 

 

Beef 
 

Charbroiled N.Y. Steak 

8 oz. USDA premium N.Y. steak served with  

Dijon-horseradish sauce 

 

Meat Loaf 

100% ground beef, with carrots, milk, eggs, 

panko, house mix spices, classic ketchup 

glaze  

 

Russian Style Beef Stroganoff 

braised beef, mushroom, onions, sour 

cream, Worcestershire 

 

Coca-Cola Beef 

beef braised in a house mix of coca-cola, 

chiles and onions 

 

Roast Beef with Gravy 

bottom round roast beef slices baked in 

garlic gravy 

 

Guinness  Stout Beef Stew  

beef braised in stout beer, pearl onions, 

potatoes and green peas 

 

 

 

Pork 
 

Grilled Pork Chop 

brined overnight, grilled bone-in pork chop 

served with sautéed spinach, shallots, 

bacon 
 

Skillet Pork Chop 

thin-sliced bone-in pork chop, dusted with 

seasoned flour, skillet fried until golden 

brown 

 

Lemonade Pork Chop 

brined in our housemade lemonade, apple 

cider, brown sugar and house spice mix 
 

 

 



Chile Tequila Pork Stew 

boneless pork braised for hours in dark ale, 

a shot of tequila, ancho and chipotle 

chiles, tomatoes and spices. 
 

Guajillo Pork Stew 

braised in guajillo chiles, garbanzo beans, 

house spices 

 

 

Shells & Fish 
 

Steam-Baked Atlantic Salmon 

rosemary seasoned, steamed with lemons, 

shallots and garlic 

 

Grill Glazed Salmon 

soy-marinated, grilled with a honey-dijon 

mustard glaze 

 

Pan Seared Salmon 

lightly dusted with seasoned flour and 

seared in butter 

 

Blackened  White Fish 

fresh catch of the day dusted with spices, 

blackened and pan seared topped with 

avocado salsa.   

 

White Fish En Papillote 

fresh catch of the day (pouch steamed), 

with cherry tomatoes, capers, pepper 

flakes, garlic, drizzled with white wine 

 

Grilled Lettuce Pouch Catch of the Day 

fresh catch-of the day wrapped & grilled in 

lettuce  with black olive tapenade, chili 

pepper flakes, lemon juice 

 

 

Vegetarian 
 

Eggplant Parmigiana Stacks  

parmesan coated eggplant slices twice-

baked to a crisp, then stacked with layers 

of fresh mozzarella cheese, more parmesan 

and housemade tomato sauce. 

Black Pepper Tofu 

fried tofu cubes, shallots, fresh ground 

black pepper, garlic, ginger, red chiles, soy 

sauce 

 

Mushroom Risotto  

Spanish aborio rice, white wine, 

yellow onions, parmesan, sautéed 

mushrooms topped with crispy fried onions 

 

Primavera Risotto  

aborio rice simmered in stock and white 

wine, sautéed onions, sautéed broccoli, 

carrots, peas and cauliflower, parmesan 

cheese and topped with crispy onions 

 

Cauliflower Mac n Cheese  

roasted cauliflower florets, sharp white 

cheddar, parmesan, milk, cream, house 

seasoned roux, panko  

 

 

 

SIDES 
 

Garlic Mashed Potatoes 

 

Mashed Sweet Potato 

with browned butter-maple syrup & glazed 

walnuts 

 

Steamed Jasmine Rice 

 

Roasted Yukon Gold Potatoes 

 

Beluga Lentils 

black beluga lentils, fine diced shallots, 

parsley 

 

Sauteed Seasonal Vegetables 

lightly seasoned, stir fried  

 

Potato Salad 

yukon potatoes, mayonnaise, celery, eggs 

& mustard 

 



Tomatillo Salad 

tomatillo sliced in rings, shallots, cilantro, 

lime juice 
 

Sautéed  Spinach 

baby spinach sautéed with garlic 
 

 

PLATTERS & CRUDITES 
 

Vegetable Crudités 

an assortment of seasonal fresh, crisp 

colorful vegetables, served with ranch or 

blue cheese dip 
 

Seasonal Fruit  

A selection of the freshest seasonal fruit  

 

House-Cured Lox & Cream Cheese 

thinly sliced vodka cured salmon served 

with cream cheese, cucumbers, capers, 

red onions and lemons.  
 

Cheese Platter 

cheeses cut into bite-sized slices and 

garnished with fruit, includes assorted 

crackers.  Selection of cheese changes 

based on availability.  
 

Mini Bagels 

with cream cheese on the side 
 

Assorted Cookies 

 

DESSERTS  
 

Flourless Chocolate Cake 

half the sin but double the richness with 

mousse like texture, baked bain-marie style, 

drizzled with chocolate sauce. 
 

New York Style Cheesecake 

baked atop a traditional graham cracker 

crust, blend of cream cheese, cottage 

cheese & sour cream baked at low 

temperatures and chilled overnight. 

Warm Blueberry-Lemon Bread Pudding 

Baked chunks of ciabatta bread soaked in 

our lemon vanilla cream sauce, tossed with 

blueberries, served with whipped cream on 

the side 
 

Tiramisu 

lady fingers soaked in espresso, layered 

with a blend of mascarpone cheese, sweet 

marsala wine & fresh whipped cream.  

Topped with Pernigotti cocoa and 

chocolate. 

 

Gelatos & Sorbet 

various flavors, AQ 

 

BULK BEVERAGES 

PACKAGE 
 

Unlimited Iced Tea & Fresh Lemonade 
 

Coffee & Hot Tea 
 

Assorted Carbonated Soda & Bottled Water 
 

ALCOHOLIC BEVERAGES 

& COCKTAILS 
 

Full Bar, wines & beer are also available.  

CUSTOM DESIGNED 

COCKTAILS 
 

Please advise your Z Café event contact, if 

you would like us to include it in your party 

package.  

 

BANQUET LINEN 

 

We are able to provide linens for rent at 

very competitive prices.  Please advise your 

Z Café event contact, if you would like us 

to include it in your party package 


