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Stylish. Sophisticated. Stunning.

Experience a



Whether your dreams include a large reception or a small, intimate gathering,
The GrandView can make your dreams come true. 

We are proud to work with all couples to help them celebrate their devotion to each other.

Gracious space for your wedding ceremony

About Us

EST. 1884

In choosing the Mt. Hamilton GrandView as the backdrop to your wedding day, you will experience a 
romantic, sophisticated and stylish venue.

Have a destination wedding with the convenience of a local venue, all while making you feel right at 
home. The property features breathtaking views of Silicon Valley, gorgeous glowing sunsets, and 

evenings overlooking the sparkle of city lights.

 
Our sister property GrandView Farms will provide you with all natural seed-to-table culinary delights 
and menus to inspire your palate. Experience the gracious hospitality and personalized service of our 

staff who will pay close attention to your every detail.

Please contact us for a complimentary consultation and tour of the venue and elegant bridal cottage. We 
would be delighted to be a part of planning your stunning celebration and helping you create joyous 

memories to last a lifetime...

Join the long list of couples who have created special memories
at the classic restaurant high on Mt. Hamilton.



The Venue

Services

Pricing

The Restaurant capacity is limited to  appox. 100 guests
The upper patio can accommodate up to 60 guests at dining tables.

The lower patio can accommodate up to 150 guests sitting for your ceremony.

The services that will be provided by Restaurateur in exchange for the venue rental fees are as follows:
Use of the venue

Use of dining tables, dining chairs, stemware, flatware, china and standard white table linens and napkins.
(along with set-up and breakdown) Wait-staff, 150 White Ceremony Chairs and bartenders. 

Monday through Sunday $4,000
‘Day of’ event coordinator $500

 Capacity

Our Venue

EST. 1884

Our property features breathtaking views of Silicon Valley, gorgeous glowing sunsets,
and evenings overlooking the sparkle of city lights.

  Our beautiful bridal cottage is available to our brides to have a private 
sanctuary to prepare for their wedding day in style. Conveniently located 

just steps away from the Grandview Venue, brides can spend the day in 
relaxed preparation, invite hair and make-up teams, and use the facility 

for their bridal parties. Our one bedroom cottage features a private deck, 
kitchenette for drinks and snacks, along with exquisitely appointed decor 

for stunning bridal photography.

Stylish. Sophisticated. Stunning.

Our Bridal Suite.



The Menu

EST. 1884The above menus are sample choices, custom created menus
are availlable upon request.

Silver Package 
STATIONARY HOR’DOEUVRES

Crudités of Farm Fresh Vegetables & Imported Cheese Display
Farm fresh vegetable crudities, variety of imported and domestic cheeses,

assorted crackers, fresh sliced baguettes, garlic artichoke aioli

DINNER BUFFET
Insalata del Giardino 

GrandView Farms seasonal organic greens, sweet shaved onions, pepperoncini,
marinated cucumbers, orange balsamic vinaigrette (V)

Pollo Siciliano 
Mary’s Organic chicken breasts Scallopini, sautéed with Sicilian olives, capers,

vine ripe tomatoes, garlic, white wine light marinara

Flat Iron Steak 
Grilled certified angus beef steak, porcini mushroom salsa rustica

Penne Pasta con Pesto 
GrandView Farms basil, reggiano parmigiano with a touch of cream (V)

GrandView Farm Seasonal Roasted Vegetables, virgin olive oil and coarse sea salt (V)
Roasted garlic Yukon potato puree with creamery cultured butter (V)

House Made Focaccia Bread - Served with Olive Tapenade

All menus ingredients are based on GrandView Farms
availability and may vary slightly



The Menu
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(continued)

All menus ingredients are based on GrandView Farms
availability and may vary slightly

 
STATIONARY HOR’DOEUVRES

Imported and Domestic Charcuterie Board Station
A selection of artisan cured meats, local and imported cheeses, seasonal fruit accents,

truffle mustard, fresh sliced baguettes

Passed Appetizers (Choose 3)
Steak Crostini with caramelized onions, horseradish aioli

Roasted Meyer lemon and garlic prawn skewer, Meyer lemon GrandView Farms basil aioli
Creamy Gorgonzola tartlet, balsamic roasted grapes, toasted pine nuts (V)

Wild mushroom arancini, with truffle and fontina cheese (V)
Marinated bocconcini, sweet tomato skewers, GrandView Farms fresh basil, virgin olive oil (V)

GrandView Farms beef tar tar, brioche round, horseradish crème fraiche

DINNER BUFFET
Spinachi e Funghi 

GrandView Farms kookaburra spinach, sautéed field mushrooms,
ricotta salata and a warm sambuca balsamic vinaigrette

Filet Mignon
Certified angus Filet Mignon medallions, wild mushroom red wine reduction

Pollo Parmigiana 
Buttermilk and focaccia breaded Mary’s organic chicken breasts, mozzarella, GrandView Farms heirloom 

tomato marinara

Rigatoni al Forno 
Seasonal roasted vegetables, New York ricotta, tomato cream, parmesan crust (V)

Butter Glazed GrandView Farms Vegetables, shower of GrandView Farms fresh herbs (V)

Mini Russet Potatoes 
Roasted fennel, garlic, coarse sea salt, extra virgin olive oil (V)

House Made Focaccia Bread - Served with
 Olive Tapenade

Gracious space for your wedding ceremony.

Gold Package 



The Menu
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(continued)

Quality ingredients, attention to detail and impeccable
services, that’s what you can come to expect here.

Platinum Package 
STATIONARY HOR’DOEUVRES

Crudities of Farms Vegetables, Imported and Domestic Charcuterie Board
Farm fresh vegetables, garlic artichoke aioli. Selection of our daily house cured meats,

accompanied by our local and imported cheeses served with fresh and dried fruit,
Fresh sliced baguettes and assorted crackers

Passed Appetizers (Choose 3)
Steak Crostini with caramelized onions, horseradish aioli

Roasted Meyer lemon and garlic prawn skewer, Meyer lemon GrandView Farm basil aioli
Creamy Gorgonzola tartlet, balsamic roasted grapes, toasted pine nuts (V)

Wild mushroom arancini, with truffle and fontina cheese (V)
Bocconcini, sweet tomato skewers, GrandView Farms fresh basil, virgin olive oil (V)

GrandView Farms beef tar tar, brioche round, horseradish crème fraiche

DINNER BUFFET
Caesar Salad

Crisp local romaine hearts, Meyer lemon garlic dressing,
imported Sicilian white anchovies, house made parmesan croutons

GrandView Farms Beet Salad 
 GrandView Farms roasted heirloom beets, herb marinated goat cheese,

marcona almonds, chicories, Meyer lemon agave vinaigrette (V)

Prime Rib
The grand champion of beef, a GrandView favorite,

dry aged and served with creamed horseradish and natural au jus

Salmon
Filet of salmon, pan seared, lemon tarragon beurre noisette

Tortellini con Panna 
Sweet peas, mushrooms, green onions with a touch of cream

GrandView Farms roasted vegetables, virgin olive oil, coarse sea salt (V)
Gorgonzola Potato Puree (V)

House Made Focaccia Bread - Served with Olive Tapenade

All menus ingredients are based on GrandView Farms
availability and may vary slightly
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Mount Hamilton Package Craft Beer and Wine
Anchor Steam California Lager-draft

Ballast Point Sculpin-draft
Leo Nessa Pinot Grigio  Italy

Hayes Ranch Chardonnay Livermore
Kenwood Yulupa Pinot Noir Sonoma

 Kenwood Yulupa Cabernet Sauvignon Sonoma

Grand View Package Craft Beer and Wine 
Anchor Steam California Lager San Francisco -draft

Ballast Point Sculpin San Diego -draft
Peroni Euro Pale Lager-  Italy - bottle
Matua Sauvignon Blanc New Zealand

Hess Collection Chardonnay Napa
Boen Pinot Noir Russian River

Daou Cabernet Sauvignon Paso Robles

Bar & Beverages

A toast to love, laughter and happiness.

LIQUOR PACKAGE ADDITIONS

Premium Package 
Pinnacle Vodka, Pinnacle Gin, Benchmark Bourbon Old No. 8,
Sauza Silver Tequila, Cruzan Rum, Old Smuggler Scotch

Prestige Package
Absolut Vodka, Beefeater Gin, Jim Beam Bourbon,
Hornitos Reposado Tequila, Bacardi Silver Rum, Dewar’s White Label Scotch  
Beverage Packages include a sparkling wine toast
 and assortment of sodas and juices.

Champagne and sparkling wine additions and  
Custom Bar Packages are available upon request.

The sale of alcoholic beverages is regulated by the State of California ABC department
and as licensee the GrandView Restaurant & Venue is responsible for all administration of 
liquor, wine and beer per the regulations.  Therefore, it is the policy of the
GrandView Restaurant & Venue that liquor of any type cannot be brought
into our venue from any source.
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Our History

�T�h�e�	�G�r�a�n�d�V�i�e�w�	�w�a�s�	�o�r�i�g�i�n�a�l�l�y�	�o�p�e�n�e�d�	�i�n�	�1�8�8�4�	�a�s�	�a�	�h�o�t�e�l�	�a�n�d�	�t�a�v�e�r�n�	�t�o�	�s�e�r�v�e�	�t�h�e
�M�t�.�	�H�a�m�i�l�t�o�n�	�S�t�a�g�e�	�C�o�a�c�h�	�w�h�i�c�h�	�s�c�h�e�d�u�l�e�d�	�t�r�i�p�s�	�f�r�o�m�	

�S�a�n�	�J�o�s�e�	�t�o�	�t�h�e�	�J�a�m�e�s�	�L�i�c�k�	�o�b�s�e�r�v�a�t�o�r�y�.
�T�h�e�	�s�t�a�g�e�	�l�i�n�e�	�w�a�s�	�m�o�t�o�r�i�z�e�d�	�i�n�	�1�9�7�1�,�	�c�a�u�s�i�n�g�	�t�h�e�	�h�o�u�s�e�	�t�o�	�c�l�o�s�e�	�i�t�’�s�	�d�o�o�r�s�.

�T�h�e�	�h�o�u�s�e�	�r�e�o�p�e�n�e�d�	�i�n�	�1�9�3�4�	�a�n�d�	�c�o�n�t�i�n�u�e�d�	�t�o�	�o�p�e�r�a�t�e�	�a�s�	�a�	�t�a�v�e�r�n�	�u�n�t�i�l�	�a�	�w�i�n�d�y�	�d�a�y�	�i�n�	
�F�e�b�r�u�a�r�y�	�	�1�9�4�2�	�w�h�e�n�	�a�	�f�i�r�e�	�d�e�s�t�r�o�y�e�d�	�t�h�e�	�t�a�v�e�r�n�	�a�s�	�f�o�r�e�s�t�r�y�	�c�r�e�w�s�	�w�a�t�c�h�e�d�	�h�e�l�p�l�e�s�s�l�y�.

�T�h�e�	�G�r�a�n�d�V�i�e�w�	�w�a�s�	�r�e�b�u�i�l�t�	�o�n�	�t�h�e�	�s�a�m�e�	�s�i�t�e�	�u�n�t�i�l�	�1�9�5�4�	�w�h�e�n�	�i�t�	�w�a�s�	�m�o�v�e�d�	�a�c�r�o�s�s�	�t�h�e�	�s�t�r�e�e�t�	
�t�o�	�i�t�’�s�	�p�r�e�s�e�n�t�	�l�o�c�a�t�i�o�n�.�	�T�w�o�	�y�e�a�r�s�	�l�a�t�e�r�	�o�n�	�N�o�v�e�m�b�e�r�	�7�	�1�9�5�6�,�	�t�h�e�	�t�a�v�e�r�n�	�w�a�s�	�d�e�s�t�r�o�y�e�d�	�w�i�t�h�	

�a�	�v�e�r�y�	�v�a�l�u�a�b�l�e�	�s�e�t�	�o�f�	�a�n�t�i�q�u�e�s�	�a�n�d�	�r�e�l�i�c�s�	�i�n�	�a�	�p�r�e�d�a�w�n�	�f�i�r�e�.�	�w�i�t�h�i�n�	�a�	�y�e�a�r�,�	�t�h�e�	�p�r�e�s�e�n�t�	
�b�u�i�l�d�i�n�g�	�w�a�s�	�c�o�n�s�t�r�u�c�t�e�d�	�a�n�d�	�r�e�o�p�e�n�e�d�	�w�i�t�h�	�t�h�e�	�n�a�m�e�	�G�r�a�n�d�v�i�e�w�	�r�e�s�t�a�u�r�a�n�t�.

�D�u�r�i�n�g�	�t�h�e�	�p�a�s�t�	�4�0�	�y�e�a�r�s�	�L�u�c�y�	�&�	�N�i�n�o�	�l�o�v�i�n�g�l�y�	�r�a�n�	�t�h�e�	�r�e�s�t�a�u�r�a�n�t�	�a�n�d�	�c�l�o�s�e�d�	�t�h�e�	�d�o�o�r�s�	
�w�h�e�n�	�t�h�e�y�	�t�u�r�n�e�d�	�t�h�e�	�k�e�y�s�	�o�v�e�r�	�t�o�	�t�h�e�	�C�a�r�r�u�b�b�a�	�b�r�o�t�h�e�r�s�	�i�n�	�M�a�y�	�o�f�	�2�0�1�4�.

�A�f�t�e�r�	�a�	�r�e�v�i�v�a�l�,�	�t�h�e�	�r�e�s�t�a�u�r�a�n�t�	�a�n�d�	�v�e�n�u�e�	�y�o�u�	�s�e�e�	�t�o�d�a�y�	�b�r�i�n�g�s�	�n�e�w�	�s�p�l�e�n�d�o�r�	�t�o�	�t�h�i�s�	
�h�i�s�t�o�r�i�c�a�l�	�s�i�t�e�,�	�a�s�	�w�e�l�l�	�a�s�	�h�o�n�o�r�	�t�h�e�	�n�a�m�e�	�i�t�	�h�a�s�	�h�e�l�d�	�f�o�r�	�o�v�e�r�	�1�0�0�	�y�e�a�r�s�.

�W�e�l�c�o�m�e�	�a�n�d�	�e�n�j�o�y�	�t�h�e�	�v�i�e�w�!

A tradition of excellence gilded by more than
130 years of existence.

�E�a�t�.�	�L�o�v�e�.�	�C�e�l�e�b�r�a�t�e�.
�-�M�a�u�r�i�c�e�	�C�a�r�r�u�b�b�a


