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HOST YOUR 
CELEBRATION AT ROOFTOP

Perched above the city, Rooftop's unique
location offers gorgeous views of  
Walnut Creek, perfectly complemented 
by a scrumptious and freshly-
prepared menu that further
elevates the dining 
experience. 925.300.3540    EVENTS@ROOFTOPWC.COM
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ROOFTOP
PRIVATE DINING RAIN OR SHINE

Step into an extraordinary culinary
destination, proudly boasting the
distinction of being Walnut Creek's
premier rooftop bar and
restaurant. 

Discover the city from a breathtaking
vantage point, where the merging of
delectable flavors, stunning views, and
lively ambiance creates an
unforgettable experience for any event. 3



THE 
LANAI
Capacity: Main area 40 guests seated, 50 cocktail style | Balcony 20 seated/no cocktail

FEATURES

The Lanai, like all of Rooftop, seamlessly
blends the indoors with the outdoors,
allowing guests to enjoy the beautiful rooftop
views while indulging in exquisite cuisine
near the bar or on the Lanai balcony.
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MAIN
DINING
Capacity: Main dining area 70 seated, 100 cocktail style | Balcony 25 seated/no cocktail 

FEATURES

 The airy atmosphere, coupled with stylish
contemporary decor and comfortable seating
arrangements, creates an inviting ambiance
that elevates the dining experience. The main
dining space includes an adjoining balcony
with gorgeous views.
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THE 
TOWER
Capacity: 28 guests seated and cocktail style 

FEATURES

The Tower provides exclusive privacy in
a secluded private room with elegant
curtains and surrounding views
through two-story windows. 
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THE
BAR

FEATURES

Experience the allure of our stunning bar,
adorned with an exquisite selection of top-
shelf liquors, as our skilled cocktail artisans
craft captivating libations with finesse.



FRESH
FLAVORS

HIGHLIGHTS

Savor the culinary delights prepared in our kitchen,
where fresh ingredients take center stage. Our expert
chefs meticulously curate each dish, ensuring a
delectable dining experience that highlights the
vibrant flavors and exceptional quality of the
ingredients, leaving you craving for more.

THE MENU
A B O U T
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CAESAR SALAD
romaine, mizuna, parmesan, Reggiano, croutons

HEIRLOOM TOMATO & BURRATA
burrata, pesto, heirloom tomatoes, balsamic glaze, toasted crostini

CRISPY FRIED CALAMARI
cocktail sauce, remoulade sauce

F A M I L Y  S T Y L E  
F I R S T  C O U R S E

SALMON
pan seared, honey, ginger, soy glaze, fingerling potatoes, asparagus

PAPPARDELLE PASTA
seasonal vegetables

SHORT RIBS
gremolata, potatoes, wax beans, honey-ginger soy glaze

F A M I L Y  S T Y L E  
S E C O N D  C O U R S E

CHOCOLATE LAVA CAKE
vanilla gelato & chocolate sauce

BUTTERCAKE
vanilla gelato & caramel sauce

P L A T E D  O R  F A M I L Y  S T Y L E  
T H I R D  C O U R S E

EVENT MENU

925.300.3540  events@rooftopwc,com

WWW.ROOFTOPWC.COM
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*Inquire about adding a reception course

$ 7 8  P E R  P E R S O N
B U F F E T  S T Y L E



ANTIPASTO SKEWERS
(1 skewer per person)
Chef’s selection of domestic and imported charcuterie, cheese, accouterments

ARANCINI
(2 per person)
Deep fried risotto with marinara sauce

TUNA TARTARE
(2 per person)
Soy, ginger, sambal, cucumber, rice cracker

HUMMUS
(1 per person)
Cup with veggies

CHICKEN SKEWERS
(1 per person)
Asian dipping sauce

BEEF SLIDERS
(1 per person)
Beef and cheese

TRUFFLE PARMESAN FRIES
(1 plate per 5 people)
Garlic, parmesan Reggiano, parsley

$ 6 5  P E R  P E R S O N
B U F F E T  S T Y L E

APPETIZER MENU

925.300.3540  events@rooftopwc,com

WWW.ROOFTOPWC.COM

C O C K T A I L  E V E N T S
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