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Welcome to Barrel19  
 

Your story begins once you step inside Barrel19 ’s stunning grand ballroom.  

You ’ll fall in love with the sparkling, crystal chandeliers hanging above  

stunning hardwood floors with streams of natural sunlight from  

floor-to-ceiling windows offering picturesque views of emerald fairways.  

 

The adjoining outdoor terrace and full-service bar is the perfect place to host 

your cocktail reception while you capture timeless wedding photos in our 

park-like setting. We host outdoor wedding ceremonies on the terrace or 

golf course lawn depending on event date/time and size of wedding.  

 

Choose from a variety of popular gourmet menu options or take a more  

customized approached working with our Executive Chef and catering  

specialists. In addition to your special day, Barrel19 is a great venue for 

your bridal shower, bachelor/bachelorette parties and wedding rehearsal 

dinner. Itemized proposals available. our executive chef is more than happy  

to modify the menu due to your tastes  or dietary needs.   

 

Prices  and menu selection subject to change.  menu prices do not include 

applicable service charge 20% & 9.25% sales tax.  
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Facility  
Highlights 

newly renovated  
breathtaking golf course views  

chandelier-adorned grand ballroom 
large picture windows &  natural lighting 

small group conference room 
large outdoor terrace  

full-service bar with 10 beers on tap 
ample, free parking  

free wi-fi 
professionally trained banquet staff 

full facility rental available  
flexible menu options 

custom packages 
 detailed proposals 

optional event enhancements 
 centrally located in silicon valley 

 close to freeways & hotels 

 
Maximum Seating Capacities: 

Entire Facility - 300ppl 
Small Conference Room - 80ppl 

Terrace - 150ppl 
Grand Ballroom  - 150ppl  

 

to learn more & schedule your tour,  

please contact:  

L a r r y  T r u j i l l o  

C a t e r i n g  S a l e s  &  M a r k e t i n g  D i r e c t o r  

 

( 4 0 8 )  4 8 1 - 9 6 8 3   |   B a r r e l 1 9 . c o m  

l t r u j i l l o @ k e m p e r s p o r t s . c o m   
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Ceremony & Reception 

Ceremony Site Fee 
$1,500 (*reception required)   
 
 outdoor wedding ceremony (Terrace or Lawn*) 
 standard white garden arch 
 white folding chairs  for up to 150 people 
 wedding ceremony rehearsal 
 medium pa system w/ 2 Speakers & microphone 
 
 
 

Reception Grand Ballroom Rental   
$2,500* 

 
(4) hours room rental/ event time  
(additional $500/hour, 11 PM curfew)  
details consultation with a menu tasting 
Basic reception room set up 
black padded, banquet chairs  up to 150 people 
Round banquet tables 
glassware, flatware & china 
standard white linen for tables 
standard napkins in choice of white or black  
sweet heart or head table 
(3) display tables (gift / cake / guest book)  
dance floor Area 
champagne toast  
cake cutting service 
 
Room rental fees may be waived with guaranteed food and beverage 
minimum. (varies depending on date and time)   
  

Barrel19 Bistro & Bar hosts only one wedding per day. 
We allow for early set-up (depending on date and time) 
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Prices do not include 20% service charge and 9.25% sales tax 

Custom menus available.  Plated available for additional fee. 

All packages include warm dinner rolls & butter  

Beverages: water, iced-tea, coffee & hot tea 

 

Gold 
3 hors d’oeuvres 

2 salads 

2 entrees  

1 vegetable  

1 starch 

 

$59++pp 

Platinum 
4 Hors D’oeuvres 

2 salads 

3 entrees 

1 vegetable 

2 starch 

 

$69++pp 

Silver 

2  hors d’oeuvres   

1 salad  

1 entree  

1 vegetable 

1 starch  

 

$49++pp 

reception buffet packages 
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Hors d’oeuvres 
COLD  

Tomato Bruschetta with crostini 
 

Caprese Salad Skewers with fresh tomato, basil,  mozzarella 
 

Fresh Fruit Skewers with Honey Thyme & Lemon Dressing 
 

Middle Eastern Veggies Platter with  hummus,   
raw veggies, olives, pita bread  

 
Spinach Dip in a Sourdough bread bowl 

 
Cheese Display: International & Domestic with crackers 

 
Charcuterie platter: Prosciutto & Salami, fruits and nuts, 

olives, Assorted Cheese with crackers (+3pp) 
 
 

HOT  
Asparagus & Asiago wrapped in Phyllo with  

Sweet & sour sauce 
 

Mini Quiches (cheese, ham & cheese or vegetable) 
 

Thai Satay Chicken Skewers with Spicy Peanut Sauce 
 

Vegan Samosas crisp pastry filled with spiced potato,  
onion, green peas  

 
Stuffed Mushrooms with Pesto sauce 

 
Vegetable Egg Rolls with sweet and sour sauce 

 
Asian Pork Meatballs in a teriyaki  glaze 

 
Bacon Wrapped Scallops in Balsamic Reduction (+3pp) 
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Salad Selections 

 Classic Caesar:  
romaine, garlic herb croutons, parmesan cheese 

 
The Wedge 

 iceberg lettuce, bacon bits, tomatoes with blue cheese dressing 
 

Traditional Greek:  
tomatoes, cucumbers, feta cheese,  red onions, olives  

lightly seasoned in extra virgin olive oil  
 

Crispy Asian Salad  
napa cabbage, crispy rice noodles, orange slices,  

sliced almonds, sesame vinaigrette 
 

Mixed greens 
seasonal mixed greens, tomatoes, red onions,  

cucumbers, tossed in balsamic vinaigrette  
 

Spinach 
candied walnuts and apples, cranberries, bacon bits 

tossed in a raspberry vinaigrette 
 

 Fruit Salad 
chef’s choice seasonal fresh fruit and berries 

 
Pasta  

Tri-color Fusilli pasta, tomato, onion, celery, olives, capers,  
tossed in  Italian herb dressing 
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All carving stations serve approx. 35 ppl 
Carving attendant Fee   150++ per hour 

 
   

Prime Rib   560++ 
au jus and creamy horseradish 

 

Entrees 
Grilled Chicken Breast with Sesame Teriyaki Glaze  

 
Grilled Chicken Breast in a  Wild Mushrooms Cream 

Sauce with Rosemary  
 

Creamy Chicken Marsala with mushrooms  
 

 Salmon Filet  Mustard  Grain Crust 
 

Salmon Filet in a Lemon, Caper, Dill Sauce 
 

Tri Tip Sliced with Au Jus and Creamy Horseradish 
 

Pork Belly with Ratatouille and Marinara  
 

Rosemary oven roasted pork medallions with  
caramelized apples and natural jus    

 
Vegetarian Lasagna with Garlic Tomato Basil Sauce  

 
Stuffed Portobello Mushrooms spinach, sun-dried  

tomatoes, artichoke hearts, mozzarella cheese,  
marinara sauce or pesto sauce  

 
Peppercorn New York Strip Steak  in a port wine  

reduction (+3pp) 

Carving station 
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Starch 
Sweet Potatoes 

Red Roasted Potatoes 

Garlic Rosemary Mashed Potatoes & Gravy 

Potatoes Au Gratin 

Angel Hair or  Bow-Tie Pasta 

Creamy Winter risotto Wild Mushrooms & Parmesan  

Basmati Jasmine Rice 

Long Grain Wild Rice 

Rice Pilaf 

Garlic & Herb Couscous 

Vegetable 
Chef’s Choice  Steamed Vegetable Medley 

 
Julienne Carrots 

 
Asparagus with Lemon herb butter 

 
Roasted broccolini  

 
Roasted Butter Nut Squash 

 
Garlic & Herb Green Beans  

our executive chef is more than happy to modify menu items to  

accommodate any special tastes or dietary needs. Indian, Vegan,        

Vegetarian, Dairy-Free and/or Gluten-Free items available.  
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Sweet Treats 
S’mores Bar 5++pp/hour 

Mini Hersey’s Chocolate bars, marshmallows  

and graham crackers 

 

Candy bar 8++pp 

6 ft table, linen, Assortment of candies in various jars,  

vases, votive and other containers 

 

Chocolate Fountain  9++pp/hour 

graham crackers, white frosting, assorted candies 

*Great activity for kids or company team building competition!  
 

Chocolate Covered Strawberries 9++pp/hour 
*seasonal fresh strawberries dipped in chocolate 

 

Starbucks Bar  7++pp/hour  

treat your guests to their favorite  

Starbucks specialty drink at the barista station 

*great option for dessert or at conclusion of event 
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All packages are available up to 4 hours of consumption.  

All packages must be purchased for full guaranteed guest count.  

No-Host Cash Bar Available—Bartender Fee 250++  per bar station 

Beverage Packages 

Beer & House Wine  
12++pp -1 hour  

26 ++ pp -  2 hours  

30++ pp - 3 hours 

36++ pp - 4 Hours 

Mini Barrel:   
Beer, House Wine, Well  

15++pp -  1  hour  

30++ pp -  2 hours  

36++ pp - 3 hours 

40++ pp - 4 Hours 

Half Barrel:   
Beer, House Wine & Call  

18++pp - 1 hour 

36++ pp - 2 hours 

40++ pp - 3 hours 

46++ pp - 4 Hours 

Full Barrel:   
Beer, House Wine, Premium  

20++pp - 1 hour 

40++ pp - 2 hours 

46++ pp - 3 hours 

50++ pp - 4 hours 

Tiny Bubbles  10++ pp 
Mimosas & Hibiscus Bar 

 sparkling wine,  

orange & cranberry juices  

Fresh fruit & mint garnish 

 

add a champagne fountain 5++pp 

B&G Signature —Varies 

customized cocktail of the bride & groom 

available upon Request 

 

Soft Beverages  7++pp  

unlimited non-alcoholic beverages including soda & juice 
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 Venue & Special Event Details 
Ceremony & Reception Details: 
We allow for a total of five hours event time including wedding ceremony and reception.  
however you are welcome to purchase an additional hour. The facility curfew is 11 PM.  
Because our ceremony site is on the golf course, we ask all guests leave the ceremony site 
within an hour and head towards the cocktail reception.. Wedding Lawn Ceremony set-up may 
occur 2 hours prior to starting time. No exceptions. Terrace Ceremony is available for earli-
er set-up.. Receptions are hosted in our  elegant ballroom adorned with sparkling, crystal 
chandeliers, we can accommodate a variety of large groups. The terrace and adjacent bar are 
the most popular locations for cocktail hour. * use of wedding lawn is dependent on date and 
time and wedding party size.  
  
Food and Beverage Minimums 
We require a guaranteed food and beverage minimum before tax and service charge.  Food & 
beverage minimums vary depending on day and time of year. 
  
Seating Capacity 
The Grand Ballroom will comfortably seat up to 150 guests max. Accommodations may fluctu-
ate depending on the use of the patio, buffet tables, dance floor, gift tables, bar, etc. Addi-
tional tables can be set on the terrace weather permitting. The entire facility is available for 
groups up to 300. 
  
Deposit / Payment 
The date of your wedding reservation is secured when Barrel19 Bistro & Bar  receives a non-
refundable deposit of $1,500 as well as a signed contract.  No event is considered booked 
without a signed contract, deposit and credit card authorization form on file. 
Four (6) months prior to your event, 50% of your minimum expenditure is due. Thirty (30) days 
prior your event,  another deposit to equal to 50% of the grand total will be due.  Ten (10) 
days prior to your event, 100% of your bill is due. All menu selections are considered final. 
Thirty (30) days prior to your event. Deposits and payments will be charged to the credit card 
on file.  
  
Guarantees 
We require a preliminary guest count (30) days prior to the event for ordering and staffing  
purposes. No menu changes may be made after 30 days.  We require a final guest count for min-
imum billing purposes no later than (10) days prior to your event.  The guarantee, or number 
served, whichever is greater will be charged. If the guarantee guest count is not received, the 
preliminary count will be considered the guaranteed number of guests.  
 
We plan for approximately 5% increase in guest count for the day of; however, you cannot 
lower your guest count. All counts are required 10 days in advance..  you are having a plated 
meal we will need the exact counts and guest placards no later than 10 days in advance.  We do 
not allow left-overs to be sent home due to health regulations. 
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 Catering 
All Food and Beverage, other than wedding cakes, must be purchased through Barrel19 Bistro & 
Bar . We would welcome the opportunity to create a custom menu for you on your special day 
that meets the needs of you and your guests. Please make use aware of any special requests or 
dietary restrictions. 
 
Kids Meals  
Children of the ages three (3) and under are free of charge, and 5-11 years are 50%  off the 
food package & beverage package. Kid-friendly menu alternatives may be available for an addi-
tional charge. 
 
Plated Meals  
When planning your plated dinner we highly suggest selecting a common main course for all 
your guests; however you may offer a choice of two main entrees, for an additional charge, if the 
following guidelines have been met:  An exact breakdown of how many of each main course is due 
no later than 10 business days before the event. All guests will have the same salad.  
Common accompaniments and complementing courses are required for multiple main courses. If 
the guarantee count is not received we will do a 50/50 split on the entrees. No more than 2  
entrees selections for plated meals.  Each guest must have a pre-set placard that includes a 
symbol to indicate the main course selected, provided by the client.   
  
Alcoholic Beverage Policy 
The sale and service of all alcoholic beverages is regulated by the California State Alcohol 
Beverage Control. Barrel19 Bistro & Bar  is responsible for the administration of the regula-
tions; therefore, it is our policy that no  alcoholic beverages are brought into your private 
event. Outside wine or champagne can be brought in with prior notification in advance. A $12 
corkage fee per 750ml will be applied to the final bill. Barrel19 Bistro & Bar  reserves the right 
to discontinue service of Alcoholic Beverages at any time. Barrel19 Bistro & Bar’ authority in 
this matter is absolute. Any outside beverages will  be confiscated without return.  
  
Decorations 
We only do one wedding a day at Barrel19 Bistro & Bar  so groups are welcome to start deco-
rating for the reception as early as 12PM on weekends. No nails, staples, hooks or tape is  
allowed on the walls. No confetti, glitter or anything excessive that could be sprinkled on the 
carpet. No open flame candles. All candles must be placed in a votive holder or hurricane. Only 
real flower petals can be used to sprinkle on the golf course. If your ceremony is indoors, only 
fake petals are allowed. To decorate the wedding lawn, a time must be scheduled after 12PM the 
day of your event and guests must be accompanied by a member of the staff. Please note that 
there are golfers on the course until 30 minutes before your event; do not go to the ceremony 
site unattended. All decorated items must be removed after completion of the ceremony. If any 
items are left behind, Barrel19 Bistro & Bar & Sunnyvale GC  are not responsible. 
  
Security 
Barrel19 Bistro & Bar  shall not assume responsibility for any lost or damaged items brought 
on to the property and/or left unattended. If necessary, additional security may be required 
and arranged and paid for by the group, at Barrel19 Bistro & Bar discretion. Liability for dam-
ages to the premises will be charged accordingly. The host of the function is held responsible 
for personal property and/or equipment brought into the function areas.  
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Venue Tour Notes 
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Preferred Vendors  
PHOTOGRAPHY 

Brian MacStay Photog-

raphy 

925-348-8856 

brianmacstayphotog-

raphy.com 

  

Capture the Look 

Michael Soo 

408-666-8455 

capturethelove.com 

  

Hagop’s Photography 

Hagop Istanboulian 

650-494-7215 

hagopsphotography.com 

  

Jim Vetter Photography 

415-789-6150 

jimvetter.com 

  

Custom Creations  

Scott & Cari 

408-778-2099 

customcreationspho-

to.com 

 

KDW Photos 

Kenneth Wong 

408-607-0369 

KDWphotos.com 

 

Legacy Films 

Mark Shepherd 

408-356-3400 

legacyfilmsevent.com 

 
DJs 
Alan Waltz Entertainment 
Alan Waltz 
650-544-8590 
alanwaltz.com 

 

Elite Entertainment 
Vic Palayo 
408-733-8833 
e3music.com 

Ultimate Sounds 
Norman Anub 
ultimatesounds-dj.com 
408-691-0003 
  
LIVE MUSIC 
Joel Nelson Productions 
All styles of live music 
408-446-5000 
  
Songman Entertainment 
Charles Band, DJ 
408-972-1204 
  
Amethyst Trio 
Lara Garner 
650-430-5016 
sftrio.com/Harpist.html 

A/V 
Munday & Collins 
408-481-9681 
avevents.com 

WEDDING CAKES 
Cake Expressions 
Cero Anthony 
408-295-2253 
cakeexpressions.com 

FLORISTS 
Citti’s Florist 
Cris Citti 
800-239-0700  
cittisflorist.com/ 
 
Royal Orchids & Floral 
Design 
Roya Oghibian 
408-993-0313 
royalfloraldesign.com 

 Lynn’s Wedding Services 
408-398-2199 
lynnweddingservices.com 

Unique Touch Flowers 
Hector 
408-531-9645 
uniquetouchflowers.com 
  
MAKEUP/HAIR & BEAUTY 
Courtney Saechao 
209-658-1569 
csmua.com 

WEDDING PLANNER 
This Event 
Cristin Wolkenstein 
cristin@thisevent.net 
thisevent.net 
 
DECOR 
Bright Rentals 
 
 
 Fine Linen Creations 
Terry Dudley 
finelinencreation.com 
408-216-9512 
  
AMB Designs (Balloons)
www.ambdesigns.com 
408.942.0852 
  
TRANSPORTATION 
Lone Star Limousine 
Jen Jaciw 
408-263-1583 
www.lnstarlimo.com 
  
Bauer’s Intelligent Trans-
portation 
800-546-6688 
www.bauersit.com 
  
Super Shuttle 
800-258-3826 
supershuttle.com 

South Bay Sedan Service 
650-465-6900 
southbaysedan.com 

HOTELS 

Larkspur Landing  

748 Mathilda Avenue, 

Sunnyvale CA 94086 

(408) 733-1212 

Staybridge Suites  

900 Hamlin Ct, Sunnyvale, 

CA 94089 

(408) 745-1515 

 

Courtyard Marriott 

Sunnyvale- Mountainview 

660 W El Camino Real, 

Sunnyvale, CA 94087 

(408) 737-7377 

Aloft Sunnyvale 

170 South Sunnyvale Ave-

nue, Sunnyvale, CA 94086 

(408) 736-0300 

Sheraton Sunnyvale**** 

1100 North Mathilda Ave, 

Sunnyvale, CA 94089 US  

844-297-8286 

http://www.alanwaltz.com
http://www.e3music.com
http://www.sftrio.com/Harpist.html
http://www.avevents.com
http://www.cakeexpressions.com/
http://www.lynnweddingservices.com
http://www.csmua.com
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To learn more and schedule your tour, please contact:  

 

L a r r y  T r u j i l l o  

C a t e r i n g  S a l e s  &  M a r k e t i n g  D i r e c t o r  

( 4 0 8 )  4 8 1 - 9 6 8 3   |   l t r u j i l l o @ b a r r e l 1 9 . c o m   |   B a r r e l 1 9 . c o m  

 

L o c a t e d  a t  S u n n y v a l e  G o l f  C o u r s e   

6 0 5  M a c a r a  A v e n u e ,  S u n n y v a l e ,  C A   


