
 
 

Located in the heart of Tiburon, Sam’s Anchor Cafe is known for serving fresh seasonal
seafood in a warm and lively environment with iconic views of the San Francisco Bay and
city skyline. We specialize in creating unique and fun events for groups of all sizes for any

occasion. We look forward to creating a memorable event for you and your guests. 

WE KNOW HOW TO THROW A GREAT PARTY



Waterfront Banquet Room

Our primary 
banquet room seats 85,
and can accommodate
120 for standing
receptions.  

 
Kristin Lehmkuhl
event coordinator

C 415.306.1514 | kristin@samscafe.com



Reception 

PASSED APPETIZERS LARGE PLATTERS 
Price per piece. Minimum of 15
pieces per order.

Designed to serve approximately 
20 people. 

Cheese platter with local cheese, fruit, nuts,
crostini, pepper jelly   160  
Grilled marinated vegetable platter   110 
Charcuterie board with olives and  
stone-ground mustard   160 
Raw bar - oysters, prawns and poke   200 
 - Add king crab legs or lobster claws   125 
Prawn Cocktail   100 
Smoked Salmon, red onion, capers,
cucumbers, cream cheese dip, crostini   110 

Wild mushroom phyllo cups with goat cheese   2.5 
Clam chowder shooters   2.5 
Sautéed garlic kale with lemon goat cheese on a crostini (V)   2.5 
Tomato bisque shooter with grilled cheese (V)   2.5 
Arancini stuffed with fontal cheese   2.5 
Grilled bacon wrapped shrimp with chimichurri (GF)   3 
Mini crab cakes with sriracha aioli  4 
Tombo tuna poke on a wonton chip with avocado   3.5 
Mini shrimp tostadas   3 
Marinated steak skewers with salsa verde (GF)   3 
Seared steak on crostini and horseradish and caramelized onions   3 
Sam’s burger sliders with secret sauce, caramelized onions, fontal
cheese   4   
Crispy fish sliders with house-made chipotle tartar sauce   4  
Slow roasted pulled pork sliders with coleslaw   4  
Fried chicken sliders with maple slaw and sriracha aioli   4   
Grilled portabella mushroom sliders with goat cheese, roasted red
pepper pesto, arugula   3.5 (V) 
Caprese skewers with balsamic reduction   3  (V) 
Classic deviled eggs with chives and sea salt   2.5   



Brunch 

BRUNCH BUFFET  BRUNCH MENU 
$35 per person 

TO START  
Mini assorted pastries    
 
MAINS 
choose 3, all come with seasonal fruit  
 
Classic egg benedict ham, poached egg, hollandaise sauce 
Bacon and ham quiche with green salad or breakfast
potatoes  
French toast with maple syrup  
2 eggs over easy, bacon or chicken sausage, breakfast
potatoes 
Dungeness crab toast, avocado puree, salsa verde, green
salad  

French toast with maple syrup  
Classic egg benedict ham, poached
egg, hollandaise sauce 
Scrambled eggs jack cheese, bacon bits,
scallions, chopped tomato, sour cream 
Breakfast potatoes 
Crispy bacon or chicken sausage
(additional $4 charge per person) 
Seasonal fruit plate 
Mini assorted pastries 
 

$40 per person 



Lunch & Dinner Menus 

$32 per person 

New England Clam Chowder 
 
Seasonal Mixed Greens (V) (GF) 
 

STARTER  
 

MAIN DESSERT 
choice of choice of choose one

Chopped Romaine, cucumbers,
cherry tomatoes, chopped egg and
Thousand Island dressing  
 
Sam’s Burger with caramelized
onions, fontal cheese and secret
sauce served with French fries  
 
Crispy Chicken Sandwich with
sriracha aioli, coleslaw and tomato
served with old bay chips 
 
Hand-Caught Tombo Tuna Salad
Sandwich with capers on grilled
sourdough  

Root Beer Float  
 
Butterscotch Pot de Creme 



Lunch & Dinner Menus 

$49 per person 

STARTER  MAIN 
choose 2 choose 3

Cup of Clam Chowder 
 
Caesar Salad 
 
Local Greens with seasonal fruit,
Pt. Reyes blue cheese, candied
walnuts (V) (GF) 
 
Chopped Romaine, cucumbers,
cherry tomatoes, chopped egg
and Thousand Island dressing (V)
(GF) 
 
Add Bay Shrimp to any salad $8
(GF) 
 

Seared Salmon with herb roasted
potatoes, blue lake beans, brown
butter, almonds (GF) 
 
Pan Roasted Airline Chicken
Breast with whipped potatoes,
spinach and mushroom jus (GF) 
 
Mixed Grain Pilaf with Quinoa, wild
rice, couscous, seasonal vegetables,
salsa verde (V) 
 
Grilled Flat Iron Steak with herb
roasted potatoes, broccolini, au jus
(GF) 
 

DESSERT 
choice of

Seasonal Bread Pudding with vanilla
cream 
 
Dark Chocolate Mousse with raspberry
puree 



Lunch & Dinner Menus 

$58 per person 

STARTER  MAIN DESSERT
choose 2 choose 2choose 3

Cup of Clam Chowder 
 
Caesar Salad 
 
Local Greens with seasonal
fruit, Pt. Reyes blue cheese,  
candied walnuts, pomegranate
vinaigrette (V) (GF) 
 
Chopped Romaine, cucumbers,
cherry tomatoes,chopped egg and
Thousand Island dressing (GF) 
 
Add Bay Shrimp to any salad $8 
(GF) 
 

Seared Salmon with herb roasted potatoes, 
blue lake beans, almond brown butter (GF) 
 
Pan Roasted Airline Chicken Breast with
mushroom jus,  
whipped potatoes, spinach (GF) 
 
Mixed Grain Pilaf with Quinoa, wild rice,
couscous,  
seasonal vegetables, salsa verde (V) 
 
Grilled New York Steak with herb roasted
potatoes, broccolini, au jus (GF) 
 
Seafood Risotto with clams, mussels,
prawns, saffron (GF) 
 
Grilled Pork Chop with sautéed apples,
fingerling potatoes, seasonal vegetables (GF) 
 

Seasonal Bread Pudding with
vanilla cream 
 
Dark Chocolate Mousse with
raspberry puree 
 
Butterscotch Pot de Creme 
 
Vanilla Crème Brulee 



Buffet / Family Style Dining

$52 per person 

Choose:  
2 Starters  
2 Sides  
2 Mains  
 

Menus Options 

STARTERS
Traditional Caesar salad with rustic croutons
and shaved parmesan 
Local mixed greens with Pt. Reyes blue
cheese, candied walnuts, Bosc pears and
pomegranate vinaigrette  
Arugula salad with dried cranberries with
feta cheese, sliced almonds and balsamic
dressing 
Chopped romaine with cucumbers, tomato,
egg, bacon and Thousand Island dressing 

SIDES

DESSERT 

MAINS

Blue lake green beans with roasted garlic 
Roasted Brussels Sprouts with bacon and
grain mustard vinaigrette 
Grilled broccolini with lemon, chili and garlic 
Roasted fingerling potatoes with fresh herbs 
Whipped potatoes 
Coconut rice 
 

Roasted Airline chicken breast with
rosemary au jus 
Grilled flat iron steak with blue
cheese butter 
Pan seared Salmon with brown
butter and almonds 
Petrale Sole with citrus beurre blanc 
Mixed Grain pilaf-quinoa, pearl cous
cous, wild rice and seasonal
vegetables 
Penne Puntanesca  tomato, olives,
capers, anchovy and herbs 
Linguine with pesto cream,
parmesan 
   

choose 1, additional $5 per person

Chocolate Mousse 
Mini Crème Brulee 
Seasonal Bread Pudding 



Menu Selection  
We require a minimum of 7 days notice for your menu selection. Our menu changes seasonally and according to the
availability of product, certain described items may not be available at the time of your event. All menus and menu items
are subject to change.  
 
Beverages  
Beverages are á la carte and not included in the food price. All alcoholic beverages and food must be purchased from
Sam’s Anchor Cafe. Availability Banquet room is available Monday through Friday for breakfast and lunches and seven
days a week for dinner.  
 
Audio / Visual Equipment  
Arrangements for audio/visual equipment can be made in advance. All audio/visual pricing is additional.  
 
Floral Arrangements  
We can accommodate your floral needs through our florist.  
 
Valet Parking  
Limited valet parking is available. Please make arrangements in advance. Please note that valet service is not available at
lunch.  
 
Water Taxi  
Water Taxi service can be arranged from San Francisco to our private dock. 
 

Details & Services


