
We believe that good wine tells a story. At Revolution, our story is one that celebrates the diversity of our farms, our community, and our 
city.  We invite you to become a member and celebrate these stories with us.

Our grapes are hand-harvested from local vineyards and brought to our winery in the heart of the city, on 29th and S Streets in Sacramento.  
Each of our vintages embodies a sense of place, re�ecting the year's unique weather patterns and the rich soil of Northern California.

Experience the best wines of our region by joining our wine club today!  Membership entitles you to club-exclusive wines, member only 
savings in our Restaurant on food and wine, two complimentary REV tastings with each visit, and quarterly pick-up parties.  

#sacteauxpride  #revinthewild

Private Dining
Menus

Ask us about our member savings
Samantha Pruett, Events Manager

events@rev.wine
Ask us to see our event space
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Our Philosophy



signature mixer
$35 per person

choice of four appetizers

signature lunch & Brunch
$40 per person

one appetizer, one dessert, one entree choice for each guest

renzo lunch & Brunch
$50 per person

one appetizer, one salad, one dessert, one entree choice for each guest

signature brunch buffet
$30 per person

choice of three items from brunch menu

signature dinner
$65 per person

one salad, one entree choice for each guest, one dessert

renzo dinner
$75 per person

one appetizer, one salad, one entree choice for each guest, one dessert

revolutionary dinner
$85 per person

two appetizers, one salad, one entree choice for each guest, two desserts

add an additional appetizer or dessert for $7 per guest

Private Dining
pricing



Allow us to host you in our private barrel room! Enjoy the seclusion in the 
barrel room of our working winery, surrounded by barrels stacked to the 

ceiling, twinkle lights, and good company.

Please schedule a tour with the event coordinator to see the barrel room.

Mixer style events can accommodate up to 70 guests. For events larger than 
50 guests, Revolution recommends the rental of additional cocktail high top 

tables, for an additional fee.
Seated style events can accommodate up to 45 guests. For seated events, 

Revolution will rent chairs and additional tables as needed, for an 
additional fee.

Our current food and beverage minimums are as follows (subject to change):
Lunch: $1,200
Brunch: $1,200
Dinner: $2,000
Mixer: $1,500

Reserving the Space
In order to reserve the event space, a signed contract stating our food and 

beverage minimum is required as well as a $500 deposit credit card 
transaction. 

Our barrel room has a time limit of 3 hours. Additional time can be arranged 
for $200 each additional hour.

Private Dining
information

Ask us about our member savings!
Samantha Pruett, Events Manager

events@rev.wine
please schedule an appointmenT

to view our event space



Room Fee
A $500 room fee is included for each event. This fee includes dedicated servers, a private bar, floral arrangements, linens, 
twinkle string lights, plates and flatware, a water station, guest entree cards (if necessary), and music amplified through 

our sound system. Seated events are subject to extra rental charges.
Bar

Revolution’s barrel room includes a private bar with your choice of wine, beer, and non alcoholic beverages to be served. No 
host bars are offered. No host bars are card payments only and will have a service gratuity included on each tab.

A complimentary wine tasting appointment can be scheduled with the event coordinator for you to choose your wines for 
your event.

Wine Club Members
Our wine club members receive their discount on wine served at the private event bar. Members will also receive a special 

discount on their invoice, subject to event style.
Cancellations

Notice of cancellation is required 7 days prior to the event. If proper notice is not received, Revolution reserves the right to 
keep the deposit payment and has the opportunity to invoice the guest for the contracted food and beverage minimum.

Menu & Guest Guarantee
Menu selections are required a minimum of 10 days prior to the event. Final guest count is required a minimum of 7 days prior 

to the event.
Decorations

Decor such as centerpieces and balloons are welcome! Revolution asks that glitter and confetti are not included in decor. 
Access to the event space is available 30 minutes prior to the start time of the event. 

A consultation for additional floral arrangements and decor is available for an additional fee.
Parking

Revolution is located at 2831 S St, at the corner of S and 29th Streets. Street parking is widely available as well as a small 
private parking lot next to Temple Coffee.

Payment
Full payment is due upon the conclusion of the event. Mastercard, Visa, Discover, and American Express credit cards are 

accepted. Revolution does not accept personal or business checks, as well as cash. A 22% service charge and 8.75% 
California sales tax will be included. 

Misc Charges
Corkage fee of $25 per 750 ml bottle
Cake/dessert fee of $2.50 per guest

Sensory tasting of $30 per guest / Barrel Tasting of $400



appetizers

(v) vegan (gf ) gluten free 
(*gf ) gluten free upon request

*Some items contain ingredients that are raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shell�sh, or eggs, may increase your risk of food borne illness PrivateDining_62023
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charcuterie
chef ’s choice of cured meats and cheeses, accoutrements, crostinis (*v)(*gf)
seasonal bruschetta
melted brie, fruit compote, balsamic reduction, walnuts (*v)(*gf )
mezze platter
herbed falafel, house-made hummus, warm pita, crudite, marinated 
olives (v)(*gf )
Fig & Goat Cheese Tartlets
crispy phyllo shells, �g jam, goat cheese (*v)(gf )
sliders
choice of: REV burger, pesto chicken, BLT (*v)(*gf)
focaccia flatbread
marinara, salami, provolone OR pesto, tomatoes, olives, burrata (*v)(*gf )
grilled skewers
choice of chicken, beef, (sauce: teriyaki, chimichurri, BBQ)
meatballs
ranch raised beef, house-made marinara or teriyaki (*v)(gf )
stuffed mushrooms
button mushrooms, savory sausage, parsley breadcrumbs (*v)(*gf )
taquitos
Impossible meat, poblano, pico de gallo, avocado crema, green onion 
(v)(gf )
chili dog bites
crispy phyllo shells, bean chili, shredded cheddar, green onion(*v)(*gf )
vegan crabcakes
Jackfruit, cauli�ower, fresh herbs, red bell pepper, tartar, chili oil (v)(gf )



lunch 

(v) vegan (gf ) gluten free 
(*gf ) gluten free upon request

*Some items contain ingredients that are raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shell�sh, or eggs, may increase your risk of food borne illness PrivateDining_62023
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caesar salad
crisp romaine, croutons, asiago, blackened capers, chives, lemon, house made 
caesar dressing (*v)(*gf )

mediterranean salad
herbed falafel, hummus, vegan tzatziki, farm greens, kalamata olives, 
tomatoes, garlic chickpeas, microgreens, vinaigrette (v)(gf )

grilled blackened salmon
grilled salmon �let, roasted �ngerling potatoes, seasonal vegetables, lemon 
butter sauce (gf )

lime curry shrimp
tomato-cucumber salad, red onion, ginger-tamari vinaigrette, citrus quinoa 
(gf )

Rev pasTa
choice of one: pomodoro, strogano�, primavera, bolognese

risotto
roasted seasonal vegetables, vegan cashew burrata, lemon, thyme, shallot, 
walnut parmesan (v)(gf )

pesto chicken sandwich
grilled chicken, pesto, arugula, tomato, provolone, ciabatta, side salad (gf )

blt
bacon, lettuce, tomato, aioli, ciabatta, side salad (gf )



(v) vegan (gf ) gluten free 
(*gf ) gluten free upon request

*Some items contain ingredients that are raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shell�sh, or eggs, may increase your risk of food borne illness PrivateDining_62023
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mediterranean salad
herbed falafel, hummus, farm greens, olives, tomatoes, chickpeas, vinaigrette 
(v)(gf )

New York Steak
grilled Tuscan marinated New York strip, roasted �ngerling potatoes, seasonal 
vegetables, house made steak sauce (gf )

grilled chicken
grilled marinated chicken, seasonal fresh fruit salsa, citrus quinoa (gf )

grilled blackened salmon
grilled salmon �let, roasted �ngerling potatoes, seasonal vegetables, lemon 
butter sauce (gf )

lime curry shrimp
tomato-cucumber salad, red onion, ginger-tamari vinaigrette, citrus quinoa (gf )

Rev pasTa
choice of one: pomodoro, strogano�, primavera, bolognese (*v)

Lasagna
layers of marinara, ricotta, crumbled sausage, pesto (*v)

Harissa Bowl
citrus-harissa roasted sweet potatoes & chickpeas, fava beans, herb-infused 
olive oil, nori dressing (v)(gf )

risotto
roasted seasonal vegetables, vegan cashew burrata, lemon, thyme, shallot, 
walnut parmesan (v)(gf )

entrees



BRUNCH 

(v) vegan (gf ) gluten free 
(*gf ) gluten free upon request

*Some items contain ingredients that are raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shell�sh, or eggs, may increase your risk of food borne illness

quiche
bacon, cheddar, sauteed onion, side salad

veggie quiche
sauteed zucchini, yellow squash, red bell peppers, spinach, asiago, side salad

Loaded fingerling potatoes
roasted �ngerling potatoes, bacon, cheddar, green onions, spicy aioli (*v)(gf )

Steak and eggs
grilled NY steak, scrambled eggs, roasted �ngerling potatoes, spicy aioli (gf )

Tartine
batard, smoked salmon, cream cheese, blackened capers, side salad (*v)(*gf )

loaded avocado toast
smashed avocado, red onion, feta, nut & seed mix, microgreens (v)(*gf )

sunrise sandwich
scrambled eggs, bacon, avocado, cheddar, spicy aioli, Acme brioche bun, side 
salad (*gf )

chilaquiles
crispy corn chips, vegan sausage, tofu scramble, salsa rojo, green onion, 
avocado, radish, vegan feta, lime crema, cilantro (v)(gf )

berry french toast
Acme pain de mie, house-made ricotta, berry compote, maple syrup
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DESSERTS

(v) vegan (gf ) gluten free 
(*gf ) gluten free upon request

*Some items contain ingredients that are raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shell�sh, or eggs, may increase your risk of food borne illness PrivateDining_62023
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Brownies
house made rich chocolately brownies, powdered sugar (*v)(*gf )
Lemon bars
shortbread crust topped with tart lemon curd, raspberry coulis 
(*v)(*gf )
housemade cookies
chocolate chip, oatmeal, sugar (*v)(*gf )
Cheesecake
creamy �lling with graham cracker crust, fresh berries (*v)(*gf )
chocolate tart
decadent chocolate tart with whipped cream, berry compote 
(*v)(*gf )
citrus Blueberry olive oil cake
seasonal fresh citrus, glaze (*v)(*gf )
strawberry shortcake sandwiches
�u�y angel food cake, creamy strawberry whipped cream �lling 
(*v)(*gf )
beignets
bananas, date caramel sauce, powdered sugar (v)(gf )
smores squares
layered graham cracker, chocolate, toasted marshmellows (*v)(*gf )


