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Welcome  
 

We would like to welcome you and introduce you to Caliente, as well as our three other Lake Tahoe area restaurants, 
Gar Woods Grill & Pier, Riva Grill, Bar of America, and opening soon, Sparks Water Bar. Following is a description of 
each venue.  It would be our pleasure to host your wedding, rehearsal dinner, social occasion or corporate 
lunch/dinner. 
 

 Caliente is located in Kings Beach on Lake Tahoe's north shore and is beautifully appointed with an upscale, 
Southwestern flair.  The large rooftop deck and Palapa bar are popular spots in the summer where you can sip a 
handmade margarita or our famous signature drink, the ChupaCabra. The entire restaurant may be bought-out for 
special events.  
 

 Gar Woods & Riva Grill each showcase the nostalgic ambiance of Tahoe’s classic wooden boat era and are 
home to the famous “Wet Woody”®, a drink that must be experienced. With nearly 4 million sold, you’ll be in good 
company! At both lakefront locations, the entire restaurant may be reserved for groups of up to 400 (date and weather 
restrictions apply). Upstairs private rooms with balconies are available year-round. Gar Woods can accommodate 
groups of up to 156 in combined rooms or smaller parties may reserve just one room. Riva Grill can accommodate 
groups of up to 220 upstairs. 
 

 Gar Woods is located on the north shore of Lake Tahoe in picturesque Carnelian Bay and is also accessible by 
boat utilizing our deep water, 130-foot pier. Private banquet rooms with floor-to-ceiling windows offer dramatic, 
sweeping lake views. The larger “Riva Room” and the smaller “Caliente Room”- joined by a central foyer- feature 
knotty pine exposed beam ceilings and hickory and wicker chairs, reminiscent of Old Tahoe. (For information please 
contact Gar Woods Group Sales at 530-546-3366). 
 

 Riva Grill is located in South Lake Tahoe and incorporates rich mahogany exposed beam ceilings, artistic 
lights and skylights into a contemporary design that brings all the beauty of Tahoe indoors through floor-to-ceiling 
windows. (For information please contact Riva Grill Group Sales at 530-542-2600.) 
 

 Bar of America® is located in historic downtown Truckee. Bar of America's dining room provides a warm 
and inviting setting offering the perfect space for a party for up to 45 guests, or the entire bar and restaurant may be 
rented for larger events. (For information please contact Bar of America at 530-587-2626). 
 

 Sparks Water Bar is our newest restaurant and the Nevada “Home of the Wet Woody®”. Opened in August 
2021, the restaurant comprises two floors of the waterfront of the Sparks Marina. The second floor features private 
rooms and a wrap-around balcony with views of the Sierra Nevada mountains and Reno’s sparkling lights.  
(For information, please contact Sparks Water Bar at 775-351-1500). 
 

In 2024 we are celebrating Gar Woods' 36th Anniversary, Riva Grill's 26th Anniversary, Caliente's 17th 
Anniversary, Sparks Water Bar’s 3rd Anniversary, and 12 years with Bar of America in our restaurant family. 
Bar of America will also celebrate its 50th year in business! 
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Welcome to Caliente Southwest South 

 

Located in historic Kings Beach and just minutes from the waterfront, Caliente takes its name from its 
diverse family neighborhood surroundings. Caliente specializes in the flavor of the American Southwest 
and beyond. Think Sante Fe through Brazil, or as we like to say, “Southwest, South”. Caliente, opened on 
August 3rd, 2007 after an extensive remodel, is a very important step in the revitalization of the Kings 
Beach neighborhood. Today, Caliente stands on North Lake Boulevard as the stunning example of the 
Kings Beach redevelopment in progress. We take great pride in our creation and our clean, casual and 
friendly atmosphere. Caliente offers an unequaled and unique variety of quality fun, food and beverage at 
affordable prices. Dining out is more than just a meal, it is an event based on value and a wonderful 
experience. Combine our cuisine with generous premium margaritas and our famous signature drink, The 
ChupaCabra, and we have created a dining experience to remember! 
 

Group Bookings 

Caliente is a great place to host a party! Caliente can accommodate groups up to 50 in the main dining 
room for an early dinner seating year-round. Groups of 20 or more are required to select from one of our 
limited menus. Our Group Sales Manager and Chef will work with you to put together the perfect menu 
for any occasion. As Caliente does not have private rooms, slideshows, speeches and standing cocktail 
hour are not available unless the restaurant is closed to the public. 
 

Restaurant Closures 

For large parties, Caliente can be closed to the public for lunch & dinner events. A minimum will be 
established for each restaurant closure. Food, beverage and certain fees apply to the minimum. Restaurant 
closure fees, outside rentals, tax & gratuity may not be applied toward the minimum. Failure to meet the 
minimum will result in a minimum fee. A one time non-refundable fee of $1,000 is assessed in addition 
to our normal charges to reserve and close the entire restaurant during the day or evening.  
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Cantina Menu 

Served Family Style 

 

 

Chips & Salsa  

 

Don Tomas Guacamole  

Fresh avocados, queso fresco, tomatoes, spices, & fresh lime 

 

 

Entrées 

 

Southwest Steak Quesadilla 

achiote marinated steak in a flour tortilla stuffed with pepper jack cheese & 

sautéed peppers & onions- with sour cream, guacamole, & pico de gallo on the side 

 

Chicken Mole Enchiladas 

fresh pico de gallo, guacamole, jack cheese & crema with red rice  

 

Vegetarian Option Available 

 

 

Dessert 

 

Churros 

chocolate syrup on the side, served family style  

 

 

$45.00 per guest 

 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 

 
This is a sample menu only.  

Our chef would be delighted to tailor a menu to your specific needs- prices may vary.   

22% service charge and current sales tax will be added to all food, beverage and fees. 
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Playa Menu 

Served Family Style 

 

 

Chips & Salsa  

 

Don Tomas Guacamole  

fresh avocados, queso fresco, tomatoes, spices, & fresh lime 

 

Queso Fundido con Chorizo 

hot & creamy dipping sauce with manchego and jack cheeses,  

served with warm tortillas & chips 

 

 

Table Top Tacos 

 

Your Choice of Three of the Following Taco Selections  

 

     Birria - slow cooked beef, melted jack cheese, onion, cilantro, consomé  broth, jalapeño sauce                       

     Fish - grilled red snapper, apple jicama slaw & guacamole 

     Chicken Tinga - chili de arbol braised chicken tinga, cabbage, tomatillo salsa                           

      Carne Asada - achiote marinated steak, charred tomato salsa, cabbage   

     Pork Pibil - chipotle adobo braised pork, sautéed peppers & onions 

     Caliente Shrimp - chipotle marinated shrimp, sauteed peppers & onions, pineapple & onion 

 

warm corn tortillas with red rice & whole black beans 

served with chipotle-tomato aioli, pico de gallo, cabbage, cilantro & radish (except birria) 

 

 

Dessert 

 

Mango Cheesecake 

house-made, creamy mango-infused cheesecake on a crunchy cookie crust,  

finished with orange jelly and topped with whipped cream, served individually plated 

 

 

$55.00 per guest 

 

 

 

This is a sample menu only.  

Our chef would be delighted to tailor a menu to your specific needs- prices may vary.   

22% service charge and current sales tax will be added to all food, beverage and fees. 
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Poblano Menu 

Served Plated 

 

 

Chips & Salsa 

 

Don Tomas Guacamole  

fresh avocados, queso fresco, tomatoes, spices, & fresh lime 

 

Queso Fundido con Chorizo 

hot & creamy dipping sauce with manchego and jack cheeses,  

served with warm tortillas & chips 

 

 

Entrées 

 

choice of: 

 

Carne Asada 

9 oz. marinated steak, grilled onions & jalapenos, red rice, guacamole, pico de gallo,  

refried beans, jack cheese 

 

Sinaloa King Salmon 

7 oz. king salmon, red rice, avocado, creamy lemon sauce, pepper pearls 

 

Oaxacan Filet 

8 oz. bacon wrapped filet mignon, black mole, herb mashed potatoes, onions, carrots,  

chives, pepper coral 

 

Vegetarian Option Available 

 

 

Dessert 

 

Chipotle Cinnamon Brownie 

hoch family creamery vanilla ice cream, served individually plated 

 

 

$70.00 per guest 

 

 

 

 

 

This is a sample menu only.  

Our chef would be delighted to tailor a menu to your specific needs- prices may vary.   

22% service charge and current sales tax will be added to all food, beverage and fees. 
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Palapa Buffet Menu 

50 person minimum, requires a Restaurant Buyout 

 

 

Chips & Salsa 

 

Don Tomas Guacamole  

fresh avocados, queso fresco, tomatoes, spices, & fresh lime 

 

Queso Fundido con Chorizo 

hot & creamy dipping sauce with manchego and jack cheeses,  

served with warm tortillas & chips 

 

Jalapeño Poppers  

bacon & cheddar stuffed, beer battered, hot & spicy jalapeño “shots” with cilantro ranch 

 

Ensalada de la Casa 

fresh spring greens with pico de gallo, queso fresco, tortilla strips & chipotle-honey dressing  

 

Entrée 

 

 Fajita Buffet 

 

    Chicken - achiote marinated chicken breast  

    Carne Asada - achiote marinated steak 

    Caliente Shrimp - chipotle marinated shrimp   

    Vegetarian - chimichurri marinated portabellas & squash (upon request) 

 

served with red rice, whole black beans & warm corn & flour tortillas, 

sautéed peppers & onions-  with sour cream, guacamole, & pico de gallo on the side 

 

Dessert 

 

Churros 

chocolate syrup on the side, served family style  

 

 

$80.00 per guest 

 

 

 

This is a sample menu only.  

Our chef would be delighted to tailor a menu to your specific needs- prices may vary.   

22% service charge and current sales tax will be added to all food, beverage and fees. 
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Banquet Hors D’oeuvres 

 

 

Placed Hors D’oeuvres 

 

may be tray passed for buyouts 

 

(priced per piece) 

 

Chicken Quesadilla                $5 / each 

 flour tortilla stuffed with pepper jack cheese, braised chicken tinga,  

 sautéed peppers & onions  

 

Birria Taquitos                      $6 / each 

 slow cooked beef, black beans & jack cheese wrapped in corn tortillas             

 

Ceviche Tostadas               $6 / each 

 shrimp ceviche, guacamole, and salsa                  

 

Spicy Jalpeño Shooters                     $5 / each 

 bacon & cheddar stuffed, beer battered, hot & spicy jalapeños  

 with cilantro-buttermilk ranch 

 

 

 

Coffee Cocktails  & Desserts 

 
Carajillo - licor 43 & espresso 

Spanish Coffee - 151 rum, kahlua, brown sugar, fresh whipped cream 

Irish Coffee - tellemore d.e.w., sugar, coffee, fresh whipped cream - the four food groups 

Mexican Espresso Martini - kahlua, st. brendans, our own patron, espresso 

 

 

 

Chipotle Cinnamon Brownie - served warm, whipped cream, hoch family vanilla ice cream 

Churros - chocolate swirl, whipped cream 

Deep Fried Oreo Ice Cream - cinnamon tortilla shell, whipped cream, chocolate syrup 

Mango Cheesecake- house-made, creamy mango-infused cheesecake on a crunchy cookie crust, 

finished with orange jelly and topped with whipped cream 

 

Chef  Jonathan Rosas 
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General Policies 

 

Contracts   

A confirmation letter, contract & event order must be signed upon receipt of deposit.  A revised, signed event 
order must accompany all changes.  Please read the event order carefully.   In addition a final completed event 
order confirming food, beverage, attendance, rentals, set up & rates must be signed prior to the event.  All events 
will be subject to one master bill.  Final payment is due at the conclusion of your event.  Business and personal 
checks are not accepted for final payment.  We accept MC, Visa, Discover, Certified Funds & Cash.  Unless a 
specific room is guaranteed with a minimum, Caliente reserves the right to move your event from one room to 
another, including the downstairs dining area, for any reason. You will be notified 10 days in advance of any 
changes affecting your event location. 

 

Deposits & Liquidated Damages   

All deposits; including fees to close the restaurant are non-refundable.  All deposits received upon signing the 
confirmation letter & contract described above, shall be subject to the liquidated damages clause herein after 
described. All deposits are based on an estimate of total charges including tax and gratuity.   
 1st Deposit: 25% due upon booking (all closure fees due at this time)     
 2nd Deposit: 25% due 60 days prior to the event  
 3rd Deposit: Due 30 days prior to the event, this deposit shall bring the total of all deposits to 75% of the 
actual estimated cost of the event, which may differ from the original estimate. If a party is booked within 30 days 
of the event date, a 75% deposit is due upon booking.   
All deposits upon receipt by the restaurant are subject to liquidated damages as follows.  Contracting Client agrees 
that if it breaches this Contract by cancellation of any event, it will be impractical or extremely difficult for the 
restaurant to determine the damages that it will sustain.  It is therefore agreed that in the event of such breach & 
cancellation by contracting Client,  the restaurant shall retain the amount of its deposit as of the date of 
cancellation.  Please be advised, our credit card authorizations pre-authorize for 15% over the initial amount 
entered, for future gratuities provided by our guests. This is standard procedure for credit card charges in 
restaurants. The charge will appear on your statement for the actual amount entered. 

 

Gratuities & Taxes   

A 22% service charge will be added to all food, beverage, fees & any services provided or contracted by the 
restaurant.  Taxes will be added to all charges, including service charges as required by the California State Board 
of Equalization. 

 

Guarantees   

The minimum number of people attending must be guaranteed 7 days prior to the event.  The actual number of 
attendees may exceed the guaranteed number by 5% if notice of increase is received by the restaurant no less than 
48 hours before the scheduled event start time, but may not be decreased.  Should the number of attendees exceed 
5%, the restaurant has the right to revise the event order/contract as necessary to accommodate the guests.  Such 
revision may include additional charges per the number of attendees exceeding 5%. 
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General Policies  

(continued) 

 

Food & Beverage   

Food (with the exclusion of cakes), liquor, beer & wine must be purchased from the restaurant only.  Menus 
prices are subject to change up to 30 days prior to your event.   If menu is selected within 30 days, groups will be 
charged restaurant prices currently in effect at the time of event.  Beverage prices are subject to change at any 
time and without notice.  Children 10 and under attending events serving buffets will be charged one half of the 
advertised buffet price.  Prepared buffet food may not be taken from the premises.  Special  pricing must be 
confirmed through our Banquet Manager 30 days prior to your event.  Final Event Orders must be signed and 
returned to Banquet Manager at least 48 hours prior to the event.  Banquet information, menu items and prices 
may change at least twice a year, generally June and December.  Quotes for parties are held for 7 days.  Upon 
prior restaurant approval, you may be allowed to bring a special bottle of wine to your event.  A corkage fee of 
$20 will be charged on each 750 ml bottle or smaller.  Limit one bottle per party.   

 
Menu Selection   

Groups of 20 or more & groups seated upstairs may be required to select a customized menu. No prior meal 
counts need to be given ahead of time so guests may make their selections on the day of the event.  Special orders 
must be finalized 30 days prior to event date.  Menus must be selected 14 days prior to event date. 

 
Damage   

The contracted client is responsible for the conduct of their guests and agrees to pay the restaurant any and all 
damages arising from the occupancy & the use of the restaurant facilities by the client, client contractors, guests & 
any person(s) present at the function. Payment for such damages shall be due immediately upon receipt of the 
restaurant invoice detailing repair costs.  The restaurant will not assume responsibility for lost or damaged 
property left in the restaurant before, during or following the event.  Any damages or injuries claimed by the 
Contracting Client &/or attendees not reported within 72 hours of the conclusion of the event shall be waived by 
contracting Client. 

 
Signs & Decorations    

Minimal approved signage is permitted. Signs should be freestanding or on an easel.  No tacks, nails or staples 
may be used to affix signs or decorations to woodwork or windows.  Confetti, birdseed and rice are not allowed 
within the restaurant or on adjoining properties. 

 
Performance     

In the event that the restaurant cannot perform according to the contract signed due to circumstances beyond its 
control or other acts of God all deposits or other monies paid will be applied to a future date agreed upon by the 
restaurant & client not to exceed one year of the original date.  In the event that the customer cannot perform 
according to the signed contract for any reason all deposits & monies paid will be subject to the liquidated 
damages provision above. 

 
Disclosures    

• Caliente does not have central air conditioning. Occasionally, Lake Tahoe experiences unseasonably warm 
weather. 

• Pets are not allowed in the restaurant or on the deck.  
• Guests may order- and this restaurant serves- some raw or under-cooked meats, poultry, seafood, shellfish, 

eggs and/or other menu items, beverages or specials. These items or ingredients may increase your RISK of 
food borne illness, especially if you have certain medical conditions. Please be responsible and let your server 
and the management know if you have any food or beverage allergies or known conditions that may be 
affected by consuming under-cooked ingredients.  
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Directions To Caliente 

 

Physical Address: 8791 north lake Blvd.  

    Kings Beach, ca 96143 

 

Mailing Address:  p.o. box 2240 

    kings beach, ca 96143 

 

Phone:   530-546-1000   

     

Website:   www.calientetahoe.com 

 

General E-mail:    southwest@calientetahoe.com 

 

Group Sales Email: groupsales@garwoods.com 

 

 

 

 

 

 

 

 

From: Tahoe City - Go east on Highway 28 (9 miles) past Highway 267 to Kings Beach.  We’re on the left- 

  hand side of the road before Brockway hill, on the corner of Chipmunk Street and Highway 28. 
 

From: Incline Village - Take Highway 28 west, 4.3 miles towards Kings beach.  We’re on the right hand side  

  of the road at the bottom of Brockway hill, on the corner of Chipmunk Street and Highway 28. 
 

 From: South Lake Tahoe - (2 Options) 

  1.Take Highway 50 east 15 miles toward Carson City.  Exit left onto Highway 28 towards Incline  
  Village/Kings Beach.  Go 17 miles.  We’re on the right-hand side of the road at the bottom of Brockway  
  hill on the corner of Chipmunk Street and Highway 28. 
  2. Use Highway 89 North Past Emerald Bay and turn right at the “Y” in Tahoe City.  Go 9 miles East on  
  Highway 28 (North Lake Blvd). Caliente is located on the corner of Chipmunk Street and Highway 28.   
 

From: San Francisco/Truckee -  Go East on I-80, take the Highway 267 Exit, towards Northstar/Kings  

  Beach.  Go 10 miles until Highway 267 ends in Kings Beach, take a left.  Go about .8 miles. We’re on the  
  left-hand side of the road  before Brockway hill, at the corner of Chipmunk Street and Highway 28.   
 

From: Reno - Go West on I-80 take the Highway 267 Exit, towards Northstar/Kings Beach.  Go 10 miles until  

  Highway 267 ends in Kings Beach, take a left.  Go about .8 miles. We’re on the left-hand side, before  
  Brockway hill, on the corner of Chipmunk Street and Highway 28. 
 

 From: Olympic Valley- Take Highway 89 south, go straight through the light in Tahoe city (Highway 89 turns  

  into Highway 28) towards Kings Beach.  Caliente is 9 miles from Tahoe City.  We’re on the left-hand side  
  of the road before Brockway hill, on the corner of Chipmunk Street and Highway 28. 
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