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DRINKS
THE MEGA MULE (SERVES 6) 
96 ounce mule with your choice of Skyy (Moscow), 
Jameson (Irish) or Patrón Silver (Mexican) $38

VICTORY HOUSE BLOODY MARY 
Absolut Peppar vodka, Lefty O’Doul’s bloody mary 
mix, lime, pickled green beans $9
Add candied bacon for $2

EPIC OLD FASHIONED
Knob Creek rye, Angostura bitters, sugar, orange 
slice, club soda over ice $11

ALLEY OOP
Wild Turkey Bourbon 81, Wild Turkey American 
Honey, sugar, lemon juice, soda topper with a 
lemon twist $10

OFF TO THE RACES
Maker’s 46 bourbon, simple syrup, Fee 
Brothers peach bitters, mint, soda topper $9

HAT TRICK
Hornitos plata, Grand Marnier, lime juice, 
grapefruit juice, agave syrup, Fee Brothers 
grapefruit bitters, salted rim upon request $11

VICTORY LAP
Toki whiskey, sour mix, sugar, Angostura bitters, 
lemon twist, served over ice $10

TRIPLE THREAT 
Absolut Lime vodka, Red Bull Orange, cranberry 
juice served on the rocks $11

THE EQUALIZER 
Olmeca Altos reposado, blood orange juice, lime, 
agave syrup, Angostura bitters, served up or over 
ice $10

THE GRAND SLAM
Jameson Caskmates, Bitter Truth elderflower, 
simple syrup, lemon juice, topped with 
Fever-Tree ginger beer and a lemon twist $11

BIG SHOT 
Appleton Jamaica rum, Bitter Truth golden 
falernum, lime, sugar, shaken and strained into 
a martini glass with a lime $10

VICTORY HOUSE MARGARITA
Sauza Blue, triple sec, sweet and sour, agave 
nectar, lime juice $7

Victory House Margarita

The Mega Mule

Epic Old Fashioned

Deadwood





MEGA NACHOS!
Fresh corn tortilla chips layered with mixed cheeses, tomatoes, 
guacamole sauce, salsa, sour cream and fresh jalapeños $14
Add your choice of seasoned chicken, marinated flank steak or BBQ 
shredded pork $4

CHICKEN WINGS
One pound of jumbo chicken wings accompanied by celery and carrot 
sticks with a side of bleu cheese dressing. Choose from BBQ, honey 
Sriracha, classic or ballistic $13

TEMPURA CALAMARI
Calamari lightly coated with a tempura batter and cooked golden 
brown. Served with cocktail and tartar sauce $10

POKE NACHOS
Marinated ahi tuna, wontons, diced avocados, Sriracha aioli, cilantro 
and lime wedge $9

PRETZEL BITES
Bavarian-style bite-size pretzels served with a beer cheese sauce $9

ELOTE FRITTERS
Zesty breaded roasted corn and cheese fritters fried golden brown 
and served with ranch dressing $12

BREADED OYSTERS
Deep-fried oysters served with cocktail sauce and ranch dressing $14

BREADED GREEN BEANS
Spicy breaded fried green beans accompanied by ranch and chipotle 
aioli $10

FRIED DILL PICKLE CHIPS
Lightly battered and fried golden brown. Served with chipotle aioli and 
ranch dressing $12

LOADED TOT-CHOS
A take off the classic nachos. Crispy tater tots topped with our flank 
steak chili, cheese, onions, bacon and sour cream $15

Epic Platter



COMBINATION PLATTERS
EPIC PLATTER (SERVES 3–4 PEOPLE) 
One pound of wings with your choice of sauce,  
deep-fried dill pickle chips, tempura calamari and 
breaded green beans. Served with corresponding 
sauces $26

STARTER PLATTERS
TURF TOUGH! 
Half pound of wings (your choice), 2 sliders of your 
liking, half order of pretzel bites with beer cheese 
sauce. Served with corresponding sauces $18
ANGLER'S BOUNTY 
Half order of tempura calamari, half order of breaded 
oysters and poke nachos. Accompanied by sauces to 
enhance each item $20

SLIDERS, THE EPIC WAY
Each choice comes with 2 sliders and a side dish of 
corn pico de gallo

FRIED GREEN TOMATOES 
Drizzled with ranch dressing and shredded lettuce $10
SHORT RIB
Topped with caramelized onion and Brie cheese $11
BBQ PULLED PORK 
Topped with coleslaw $8
BUFFALO CHICKEN 
Tender chicken breast fried southern-style, tossed in 
our classic wing sauce and topped with bleu cheese 
crumbles $9
CHEESEBURGER 
Grass-fed beef with American cheese, tomato and 
lettuce $8

Mega Nachos!

Tempura Calamari

Chicken Wings

Pretzel BitesShort Rib Sliders



CLASSIC
Topped with your choice of cheese $14

DOUBLE SMOKED
With smoked bacon and smoked cheddar $15

MUSHROOM
Topped with sautéed cremini mushrooms and soft 
Brie cheese $15

SPICY CALIFORNIA
Topped with ghost pepper cheese, guacamole and 
jícama salsa $16

ULTIMATE
Our burger patty topped with smoked bacon, BBQ 
pulled pork, 2 slices of cheese and deep-fried 
dill pickle chips $17

TURKEY BURGER
For a healthier choice. Made in-house, topped with 
your choice of cheese $12

BLACK BEAN GARDEN BURGER
Not your ordinary veggie burger. Made in-house $12
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Spicy California

Ultimate

Mushroom

Double Smoked

Our 6 oz. burgers are made with Angus 
chopped chuck and short rib meat. 

Accompanied by French fries  
or a small Victory House salad

CHOOSE GARLIC OR SWEET POTATO FRIES $.50
CHOOSE TRUFFLE FRIES $1

 All of our hamburgers are cooked to the required minimum temperatures.



CAESAR
Petite romaine leaves with classic 
Caesar dressing*, house-made 
croutons and shaved Parmesan 
cheese $10 
Half Size $6
Add chicken or flank steak $5
Add big eye tuna or prawns $7

VICTORY HOUSE CLASSIC
Mixed greens, roasted corn, cherry 
tomatoes, beets, shredded cheddar, 
artichokes and croutons $12 
Half Size $7
Add chicken or flank steak $5
Add big eye tuna or prawns $7

SHRIMP COBB
Zesty marinated prawns with 
smoked bacon, diced avocado, 
roasted corn, chopped eggs, goat 
cheese and mixed greens tossed in 
a cilantro lime vinaigrette $17
Half Size $10

FRESH BEET SALAD
Cooked beets on a bed of mixed 
greens with candied walnuts, diced 
apples and goat cheese tossed in a 
balsamic vinaigrette $14
Half Size $9
Add chicken or flank steak $5
Add big eye tuna or prawns $7

CHICKEN TORTILLA SOUP
Small $5 Large $8

FLANK STEAK CHILI
Small $6 Large $9
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Fresh Beet Salad

Shrimp Cobb Salad

Caesar Salad

Flank Steak Chili

Smoked Bacon Ranch
Balsamic Vinaigrette
Cilantro Lime 
Vinaigrette
Orange Vinaigrette

1000 Island
Ranch
Oil & Vinegar
Bleu Cheese
Honey Mustard

DRESSINGS

* Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk 

of food-borne illness, especially if you have certain 
medical conditions.
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BBQ Chicken
With our house-made Jim 
Beam BBQ sauce, crispy 
onions and cheese 
Chicken Alfredo 
Tender chicken, Alfredo 
sauce, banana peppers, 
mushrooms and 
Parmesan cheese
Margherita 
Olive oil, garlic, basil, tomato 
and mozzarella cheese
Pepperoni
With pizza sauce, mozzarella 
cheese and pepperoni

MAKE IT A FOCACCIA 
CRUST PIZZA $2

Sicilian Focaccia Pizza

Margherita Flatbread

Pepperoni Flatbread

FLATBREADS 
Choose your favorite $13

Salami, pepperoni, sausage, 
bell peppers and onions on 
an onion focaccia crust with 
pizza sauce and mozzarella 
cheese $15

SICILIAN FOCACCIA
PIZZA



BBQ PORK
Tender pulled pork in our Jim Beam BBQ sauce, 
topped with coleslaw and crispy onions $13

VICTORY HOUSE GRILLED CHEESE
Thick slices of sourdough bread with white and yellow 
American cheese, smoked bacon, spinach leaves and 
fresh chives $12

SHRIMP OR OYSTER PO’ BOY
Deep-fried and served on a hoagie roll with a dill pickle 
slice and remoulade sauce $15

BIG EYE TUNA
Lightly marinated and presented on a hoagie roll with 
coleslaw and wasabi aioli $15

SMOKED BLT
Smoked bacon on thick sourdough toast with tomato, 
mayonnaise and lettuce $12

BUFFALO CHICKEN
Choose from grilled or southern-fried chicken breast, 
coated with our classic wing sauce on a bed of bleu 
cheese crumbles $13
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Smoked BLT

Victory House Grilled Cheese

Buffalo Chicken

All sandwiches are accompanied  
by French fries or a small  

Victory House salad

CHOOSE GARLIC OR SWEET POTATO FRIES $.50
CHOOSE TRUFFLE FRIES $1
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FISH AND CHIPS
Sierra Nevada beer-battered cod fillets with  
coleslaw $15

FISH TACOS
Crispy cod in flour tortillas with coleslaw, tortilla 
chips, chipotle aioli and jícama salsa $13

BBQ BABY BACK RIBS
Slow-roasted baby back ribs served with  
house-made baked beans and corn on the cob $16

CHICKEN-IN-WAFFLES
Southern-style chicken breast served inside a 
Belgian waffle. Served with real maple syrup butter 
and topped with smoked bacon $17

PASTA ALFREDO
Your choice of vegetarian, chicken breast or rock 
shrimp $15

BONELESS BEEF SHORT RIBS
Tender sliced short ribs, served with roasted 
red potatoes and topped with a beef glaze. 
Accompanied by fresh green beans $18

RIBEYE STEAK
A 22 oz. center-cut ribeye steak with vegetables 
and starch $42 

Ribeye Steak

Fish Tacos

Chicken-in-Waffles



DESSERTS

SIDES

FRIED ICE CREAM
Vanilla ice cream coated with corn flakes with a touch of 
cinnamon, deep-fried and served with caramel sauce $6

LAVA CAKE
A warm chocolate cake with a creamy dense chocolate 
center $7

EXTREME CHOCOLATE CAKE
5 layers of moist cake and chocolate filling $7

CHEESECAKE
Ask for today’s flavor $7

FUNNEL FRIES
Served with caramel sauce for dipping $10

ICE CREAM
One scoop $3 Two scoops $4  
Add chocolate sauce $.50

FRENCH FRIES
Plain $5 Garlic $6 Sweet Potato $6 Truffle $7

MACARONI AND CHEESE
Campanelle pasta in our house-made cheese sauce $6 
Available gluten-free

TATER TOTS 
Deep-fried potato nuggets $6

CHIPS, SALSA & GUACAMOLE
House-cut corn tortillas, roasted tomato salsa and 
guacamole $9

POTATO BAKE
Roasted red potatoes with smoked bacon and topped 
with cheese $6

SEASONAL VEGETABLES 
Chef's choice of fresh vegetables with a touch of 
shallots, salt and pepper $6

Fried Ice Cream Lava Cake

Funnel Fries

Garlic Fries

Sweet Potato Fries



BEVERAGES

RED BULL®  $4
Original, Sugar Free, Kiwi Twist, Tropical, 
Blueberry, Cranberry and Tangerine

FOUNTAIN DRINKS  $2.75

ICED TEA  $2.75
Gold Peak Classic Blend Tea 

HOT TEAS  $2.75
Our assortment of Bigelow brand herbal teas comes in the following flavors:

CAFFEINATED
Green Tea, Lemon Lift, Earl Grey, English Tea Time and Green Pomegranate

CAFFEINE-FREE
I Love Lemon, Sweet Dreams, Orange & Spice, Cranberry, Apple, Mint Medley and  
Cozy Chamomile

REGULAR & DECAF COFFEE  $2.75
ROOT BEER OR COCA-COLA® FLOAT  $6



PARTIES & EVENTS 
A

T EPICENTER

IN-HOUSE 
CATERING

Turn Your Next Occasion into an EPIC Celebration

CORPORATE EVENTS

ADULT SOCIAL EVENTS

KIDS & TEEN PARTIES

AND MORE!

There is no better way to increase employee satisfaction than by 
rewarding your team for all their hard work with a day or evening 
of food, drink and FUN. We can help you craft a company 
party, meeting or team-building event that your employees will 
appreciate and remember for a long time to come.

Epicenter offers the ultimate location for birthdays, graduations, 
family reunions and wedding receptions to college parties, 
team events and community awards banquets. We’ll help 
you pick and theme the right room, select the best food and 
drink options for the occasion and add the right sports and 
entertainment attractions.

Sonoma County’s best birthday parties are at Epicenter! Five 
different action-packed attractions, an amazing game floor with 
over 20,000 square feet of interactive and competitive video 
games, 16 lanes of bowling and 5 private party areas. Choose 
from one of our packages to fit every budget!

Make sure your next event is a huge success! Learn more at

MAKE YOUR NEXT EVENT AT EPICENTER AN UNFORGETTABLE
EXPERIENCE WITH OUR IN-HOUSE CATERING OPTIONS 

Epicenter offers a wide selection of delicious in-house catering options. 
Our food is prepared fresh in our scratch kitchen by our culinary staff. 
Choose from a variety of platters, buffet options and pizzas for your next 
event or party of any size at Epicenter.

CONTACT US FOR MORE DETAILS!
EVENTS@VISITEPICENTER.COM

VISITEPICENTER.COM/PARTIES-EVENTS



playsportscity.com

Delivering the Ultimate Sports Experience
Sports City, with locations in Santa Rosa and Cotati, has been providing great family fun and 
exercise for thousands of players and their families from all over the North Bay since 1996. At 
Sports City, sports are our passion and we are committed to providing lots of year-round fun, 
fitness and social enjoyment for the entire family..

Sports Leagues
Lil' ATHLETES
Camps·Rentals



thegoalsfoundation.org

MISSION: To help create character, confidence, integrity, motivation, desire and belief in our youth by exposing them to the atmosphere 
and camaraderie of sports and fitness, regardless of limited physical, mental or financial abilities so they may reach their life potential.   

VISION: To build a better community by delivering inclusive sports, health and social programs that encourage and empower our youth 
and their families to engage and participate at all levels.  

RISING STARS  
A free soccer program for children and adults with cognitive and/or physical 
disabilities that takes them off the sidelines and puts them onto the field where 
they get to taste the joy of team experience. Ages range from 4 years old 
to adult, and players are matched based on cognitive ability and skill. The 
unique design of Rising Stars allows players to achieve personal success using 
Buddies; volunteers who translate each session to the level and ability of their 
players, ensuring each player is successful on the field.
With nearly 10,000 children with special needs in Sonoma County, Goals 
Foundation is proud to offer a soccer program that allows them to get off the 
sidelines and into the game.

PASSBACK PROGRAM
The Goals Foundation purchases, collects 
and distributes new and gently used 
sports equipment to underserved kids, 
as well as teams and clubs in need. The 
Passback Program allows us to enrich lives 
through soccer & other sports and provide 
desperately needed equipment to those 
who need it most. 

JOE BELLUZZO SHOE BANK
Housed at Sports City, used outdoor soccer cleats are available to youth 
in need at no cost. Where possible, we ask that players bring in a used but 
good condition pair of cleats to trade up for a new size. The shoe bank runs 
on donated cleats from the community. Donated shoes are welcome always.

COMMUNITY PARTNER PROGRAM 
Goals Foundation is proud to support programs for 
under-served, at-risk and special needs youth by providing 
free court and field time, field trips that provide recreation and 
entertainment fun, as well as other opportunities within Epicenter.

GOALS FOR THE WIN SCHOLARSHIP PROGRAM 
Provides scholarships for under-served and at-risk youth who 
have a financial barrier to participate in soccer leagues, Lil’ 
Athletes and camps. Access to and participation in sports 
enrichment programs is directly tied to success in the classroom. 
Goals Foundation is proud to bridge that gap.

GET INVOLVED!  Volunteer • Donate • Contribute to our wish list

WHO WE ARE THE GOALS FOUNDATION is Epicenter’s nonprofit 501(c)(3) youth sports and 
development organization.  We are proud to provide programs that foster positive 
self-esteem and establish early interest and engagement in sports, health and 
fitness, education and community service.

PARTNERSHIPS Our local partners are vital to ensuring we provide opportunities for our under-served and at-risk youth through 
programs that develop and encourage youth in their athletic and academic endeavors. We are proud to partner with the Santa 
Rosa Violence Prevention Partnership, Community Action Partnership, Santa Rosa Recreation & Parks Department, the YMCA,  
Boys & Girls Clubs of Central Sonoma County, Santa Rosa Community Health Centers, Valley of the Moon Children’s Home, 
PDI, Junior Olympics, Santa Rosa Blazers and Hanna Boys Center, to name a few. 

Our contributing partners provide The Goals Foundation with the financial support that assist us in developing and delivering 
quality programs, and we are proud to partner with Bank of America, Coca Cola, Tour de Fox, Bernstein Orthodontics, Redwood 
Credit Union, Zenergy Works, Wright Contracting, Moss Adams and Sonic, to name a few.   



EPICENTER 
GOES GREEN!

Epicenter has partnered with Fishman Supply and World Centric to provide a quality 
solution to environmentally friendly consumables. World Centric is a local certified B 
Corp, whose mission is to create a thriving world and to be a service to the planet and its 
people through 100% compostable products, a zero carbon footprint and donating 25% 
of their profits to positive change organizations.

Fishman Supply is a local Certified Green Business, whose mission is to help companies 
fulfill their green initiatives through compostable food packaging and green products. 
Epicenter has made a conscious effort to utilize green products.

We proudly compost our food waste

We participate in organic recycling

We use solar panels as a source of 
renewable energy


