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BUT FIRST, BRUNCH!

 

 
Monday - Friday: 10 AM -1 PM | $35 pp

Saturday & Sunday: 9 AM -1 PM | $40 pp
(+20% Gratuity and 8.75% CA Tax)

20 Guest Minimum - 2.5 Hours Of Event Time 

 Plated Or Buffet: Your Choice Of One Salad, Two Entree's & One Side Dish

Salads
House: mixed greens, tomatoes, red onion, carrots, croutons, pecans 
**Add chicken $4 pp, steak $5 pp, shrimp $5 pp

Caesar: romaine lettuce, parmesan, cotija, croutons 
**Add chicken $4 pp, steak $5 pp, shrimp $5 pp 
 
Seasonal Fruit + $2pp

Entrees 
French Toast Stack: Texas toast, strawberries, dulce de leche and whipped cream

Breakfast Wrap: Chicken or asada,  scrambled egg, tater tots, fresh avocado, pico de gallo, salsa

Avocado Toast: (Vegetarian option available) Prosciutto, avocado spread, cherry tomatoes, red onion, cilantro,
queso fresco **add scramble eggs + $2 pp

Reverse CheeseSteak Quesadilla: Pepper jack cheese, steak, roasted peppers, onions, crema, avocado salsa -
served with corn or flour tortillas

Carne Asada Flatbread: Carne asada, mozzarella, pico de gallo, crema, avocado salsa

Chorizo Flatbread: Chorizo, mozzarella, scrambled eggs, chipotle sauce

Side Dishes 
Barrel Potatoes & Scrambled Eggs: Crispy potato tots  served with scrambled eggs with cheese & chives 

Be Good Bacon

Barrel Potatoes, Scrambled Eggs & Bacon Combination + $3pp 



TONIGHT WE TAPAS!
Monday - Thursday | $35 pp 

Friday, Saturday & Sunday | $40 pp
(+20% Gratuity and 8.75% CA Tax)

20 Guest Minimum - 2.5 Hours Of Event Time

 
Your Choice Of Three Appetizers: (Additional items + $10pp)

Be Gouda Grilled Cheese Bites
Applewood bacon, smoked gouda, fresh jalapeno served with a tomato soup shooter 

Citrus Ricotta Toast 
Toasted sourdough, citrus herb ricotta and marinated cherry tomatoes

Mango Ceviche
Shrimp, diced mango, red onion, green tomatillo, cilantro, cucumber, local avocado and fresh tortilla chips

Roasted Diablo Cauliflower
Fresh roasted florets tossed in our house made diablo sauce served with carrots celery and ranch

Good Balls
4 oz. Meatballs, spinach, creamy oregano sauce

Stick it in Whisky
4 oz. Angus chunks, red peppers, onions, yellow squash and chili sauce

Mini Flautas
Chicken, flour tortilla, pepper jack cheese and salsa

Carne Asada Flat
Premium steak, mozzarella cheese, avocado sauce, zesty crema, cilantro and house-made pico 

Jardin Flat (Garden)
Mozzarella, cauliflower, spinach,  tomatoes, onions and cilantro jalapeño sauce

Righteous Ahi (+ $2 pp)
Seared ahi,  sesame seed,  citrus soy sauce, wasabi, ginger and wonton crisps



BE GOOD!
Monday - Thursday | $40 pp 

Friday, Saturday & Sunday | $45 pp
(+20% gratuity and 8.75% CA Tax)

20 Guest Minumum - 2.5 Hours Of Event Time

 Plated Or Buffet: Your Choice Of One Salad, One Appetizer & One Entree
 

Salads
House: mixed greens, tomatoes, red onion, carrots, croutons and pecans 
**Add chicken $4 pp, steak $5 pp, shrimp $5 pp

Caesar: romaine lettuce, parmesan, cotija and croutons 
**Add chicken $4 pp, steak $5 pp, shrimp $5 pp 

Appetizers
BeGood Wings: House seasoned chicken wings served with carrots, celery, ranch or blue cheese
*choice of sauce: honey jalapeño - mango habanero - house lemon pepper - house buffalo 

Flautas: Chicken, flour tortilla, pepper jack cheese, pico de gallo and salsa roja

Asada Barrels: Tater tots, asada, cheddar cheese, chipotle mayo, jalepanoes and crema

Entrees
Be Good Taco's: Chicken or asada, cilantro, pico de gallo, pickled onions
*impossible meat or fish substitute + $2 pp , shrimp + $3 pp

Bacon Mac & Cheese: House made mac and cheese , bacon and bacon bread crumbs 

Buffalo Chicken Flatbread: Buffalo tossed chicken, mozzarella, oxaca cheese, tomato, celerey, jalapeno & carrots 

 



BE BETTER!

Your Choice Of One Salad, One Appetizer & Two Entree's   

Salads
Street Corn Salad: Romaine, roasted corn, cherry tomatoes, red onion, cucumber, avocado, poblano chili, queso
fresca & cilantro jalapeno dressing

House: mixed greens, tomatoes, red onion, carrots, croutons, pecans

Caesar: romaine lettuce, parmesan, cotija, croutons
*add chicken or steak $3 pp, shrimp $4 pp

Appetizers
Mango Ceviche: Shrimp, diced mango, red onion, green tomatillo, cilantro, cucumber, local avocado served with
fresh tortilla chips

Roasted Cauliflower: Fresh roasted florets tossed in our house made diablo sauce served with carrots celery and
ranch

Mini Flautas: Chicken, flour tortilla, pepper jack cheese, pico de gallo and salsa roja

Be Gouda Grilled Cheese Bites: Applewood bacon, smoked gouda, fresh jalapeno served with a tomato soup
shooter 

Entrees
Signature Enchiladas: Pepper jack cheese, roasted tomatillo sauce, pico de gallo, melted cheese and cotija cheese
*add chicken + $2pp, asada + $2pp

Chicken & Poblano Quesadilla: Spiced chicken, roasted poblano, jack & cheddar cheese

Gourmet Fajitas:Prime cut skirt steak or chicken breast, roasted onions, peppers, corn or flour tortillas
*both proteins +5

Salmon Sliders: Blackened salmon, avocade cream, cabbage and cilantro 

 

Monday - Thursday  | $55 pp 
Friday, Saturday & Sunday | $70 pp
(+20% gratuity and 8.75% CA Tax)

20 Guest Minimum - 2.5 Hours Of Event Time



BE BETTER! 
MENU CONTINUED 

Reverse Cheese Steak Quesadilla: Pepper jack cheese, steak, roasted peppers, onions, crema - avocado salsa,
corn or flour tortillas

Volcano Burger: Double angus chuck patties, cheddar and jack cheese sauce, habanero aioli, crispy jalapeños,
lettuce, tomato and red onion

Peanut Butter Jelly Time Sliders!: Angus chuck patty, applewood bacon, peanut butter sauce, spicy jelly and
pepper jack cheese

Be Good To Me Pasta: House made chili alfredo sauce, peppers, tomato, cilantro, served with garlic bread *add
chicken or steak - $3 pp, shrimp - $4 pp

Seared Salmon (+4pp) Spiced Atlantic salmon, tomato, corn, herb couscous and avocado sauce



ENHANCEMENTS
kiddie's (10 & Under) : $9pp
Chik n’ Tender
Mini-Dilla
Little Goodie Burger
Mac 'n' Cheese
Kiddie Taco

Be Extra!
Queso Dip: $7pp
Chips, Salsa & Guacamole: $8pp
Charcuterie Board: $9pp
Dessert Platter: churros, brownies and cheesecake (serves 5 guests) $19

Beverages
Soft Bar: Soft drinks, coffee and iced tea $4 pp
Limited open tab special menu minimum $200
Champagne and cider toast $8pp
Signature Cocktail (contact sales rep)
Signature Flight (contact sales rep)

Private Room Rentals
Library Room (2.5 hours)

Monday, Tuesday & Thursday:
11 am -3 pm = $100
4 pm - 11 pm = $150

Friday: 11 am - 3 pm = $150
Friday: 4 pm - 11 pm = $250

Saturday & Sunday:
11 am - 11 pm = $250

Showroom (2.5 hours)

Monday, Tuesday, Thursday & Friday:
11 am - 3 pm = $50

**Addition Hours Please Inquire 

 


