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L E N D RO 100 W Juana Street, Mon-Thurs: 12pm - 1Opm
A San Leandro, CA 94577

Fri-Sat: llam - 1llpm
Ph: (510) 833-3949 Sun: 1lam - 10pm

WHETHER YOU’'RE CELEBRATING SPACES
A BIRTHDAY, OR HOSTING A
CORPORATE EVENT, OUR

SAN LEANDRO BEER GARDEN 1S Our outdoor atrium features LL,?BO square feet

THE PERFECT SPOT FOR CREATING of gathering space for up to 200 seated and 300
LASTING MEMORIES. standing guests.

OUTDOOR ATRIUM

The beer garden features a 75-year-old olive
tree as its centerpiece. An abundance of
comfortable seating options includes lounge areas
with designated fire pits, loveseats with coffee
tables, picnic table seating, bench seats

encircling planters, and a standing bar area.

F I E L D WO R K sanleandroevents@drinkfieldwork.com
drinkfieldwork.com/letsparty



SAN LEANDRO

RATES & AMENITIES

g

3

FIELDWORK

All parties booking large groups of 25 or more will
be required to book a package with pre-arranged food.

OUTDOOR ATRIUM

AMENITIES
* Seating for up to 100
Gas fire pits

* Patio lights
* High-Speed Wireless
Lounge seating Internet

Heaters

PRICING (FOOD & BEVERAGE ADDITIONAL)

25-50 Guests

Tier 1: $100/hr
Tier 2: $150/hr
Tier 3: $200/hr

76-100 Guests

51-75 Guests

Tier 1: $200/hr
Tier 2: $300/hr
Tier 3: $350/hr

Guests

Tier 1: $350/hr #Inquire for pricing
$500/hr & availability
$600/hr

Tier 2:
Tier 3:

sanleandroevents@drinkfieldwork.com

drinkfieldwork.com/letsparty




SAN LEANDRO

FOOD PACKAGES

POLICIES

Minimum 2-hour reservation.

A credit card is required to hold
the booking.

Children &
included in your guest count.

and older must be

Beer/wine options are rotating
and subject to change.

Local sales tax & 20% gratuity
applies to the final bill.

Additional terms/conditions apply.

FIELDWORK

sanleandroevents@drinkfieldwork.com

PIZZA
choice of I

SALADS
choice of 2
family style

APPETIZERS
choice of 2

PIZZA
choice of I

SALADS
choice of 2
family style

525

PER PERSON

APPETIZERS

“ THE HUMMUS Y&
pepitas, smoked salt, extra
virgin olive oil, pizza bread

2 SHISHITO PEPPERS
J# furikake, lemon, smoked salt,
miso aioli

J# ROASTED BRUSSELS

SPROUTS
chili flakes,
smoked salt,

parmesan,
easy sauce

SALADS

¥ FIELD GREENS
radish,
with red wine vinaigrette
or ranch

mixed greens, carrot,

FIELDWORK CAESAR 22

romaine hearts, house croutons,
radish, soft egg, caesar
dressing's?®

& CHOPPED KALE 2
apple, radish, carrot, cotija
cheese, pepitas, balsamic
pomegranate vinaigrette

Subject to seasonal
availability

PIZZA

MARGHERITA
tomato sauce, basil, extra virgin

olive oil

BLACK DIAMOND

pizza sauce, fennel, red onion,
fresno chili, mozzarella curd,
sausage

HAIL MARY

beer braised chicken,
onion, cotija, garlic,
honey

caramelized
calabrian,

BARE KNUCKLE
tater tots, bacon, garlic,
scallion, smoked cheddar,
chipotle aioli

onion,

FUN GUY

porcini cream, mushroom,
goat cheese, pecorino

onion,

OH MY GOURD
garlic, calabrian, roasted
butternut squash, onion,
mozzarella, smoked
cheddar, bacon, pepitas

DELIVERY BOY

tomato sauce, pepperoni,
jalapefios, onion, castelvetrano
olives

" CLASSIC CHEESE

tomato sauce, fresh herbs

CLASSIC PEPPERONI

pepperoni, fresh herbs

413 Item contains peppers/chile and may be spicy

drinkfieldwork.com/letsparty

}5 Vegan option available.
Please ask for our Vegan-Friendly menu.



SAN LEANDRO

2026 PRICING CALENDAR

.~ TIER1 TIER 2 " TIER 3
JANUARY FEBRUARY
SAT S M T W TH F  SAT
3] 7
10 14
17 21
24 28
31
MAY
SAT
L
1
18
25

S M T W TH F  SAT

5| 6 7 8 3] 4 5

12 13 14 15 10 1 12

(A 20 21 22 17 18 19

I’ 27 28 29 24 25 26
31

OCTOBER NOVEMBER
S M T W TH F SAT S M T W TH F SAT
7
14
21
28

sanleandroevents@drinkfieldwork.com

FIELDWORK

drinkfieldwork.com/letsparty

B NOT AVAILABLE

SAT

14
21
28

JUNE
s M T W
1 3
9 10
16 17
23 24
30

SEPTEMBER

S M T W TH

12 3
8 9 10
15 16 17
22 23 2
29 30

DECEMBER

S M T W TH F SAT




