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Event Coordinator: Fortino Winery Event Coordinator will assist you with your scheduling for the
wedding, rehearsal, and ceremony. The event Coordinator will be onsite the day of the wedding to
ensure your event is a complete success. Event Coordinator fee is $1,500.

Catering: Fortino Winery provides in-house catering. Outside catering is not allowed. Due to
possible liability consequences, prohibits any food from being taken off the premises. We do allow
you to bring in your own desserts, but we are NOT responsible for any cakes. Please have your
baker set up the cake for your event. 

Liability/Insurance: Fortino Winery does not assume any responsibility for persons, property, or
equipment brought onto the facility. Clients agree to take responsibility for any damages to any
part of the winery caused by the client, any of their guests, or an independent agent. Event
insurance and security is required and provided through Fortino Winery.

Parking: Parking is provided in the event parking lot only.

Event Time: Clients will work with Event Coordinator on timing. Events must end no later than 10:00
pm. No event may exceed the 6-hour rental time unless you would like to pay an additional fee.
However, no events may run later than 10 pm. When creating your wedding invitation, please put
the exact start time. 

Deposits & Payments Schedule: Payment terms are as follows: Your date will be confirmed by an
approved and signed contract and a deposit of $2,000.00. In addition, the facility fee is due 90
days after signing the contract. These fees will be credited to your final balance. Your final payment
will be due in full, based on your guaranteed guest count, 10 days prior to the event in the form of
cash or certified check. A personal check or credit card will not be accepted for the final payment.
Space reservation fees and all payments made, regardless of due date, are non-transferable and
non-refundable if the event is canceled. We require a credit to guarantee any additional charges
incurred during the event should your costs exceed the estimated bill. Final accounting will be done
at the end of your event. Using a credit card to make payments will result in an additional 5% fee. 
All our services are subject to a 9% sales tax and an 18% service charge. The service charge is
subject to the state sales tax (California State Board of Equalization Regulation #1603). 

Prices: Prices are subject to change. Prices will be confirmed at your 30-day meeting.

Music: Fortino Winery Event Coordinator must approve any amplified music or entertainment at
least one month prior to the event.

Decorations: All floral arrangements, centerpieces, and large decorations must be approved and
meet current fire and safety regulations six weeks in advance. Nothing may be affixed to walls,
windows, ceilings, furniture fixtures, or any other property unless approved prior to the function. The
client will pay the costs of any damages done as a result of unauthorized decorations. All
decorations must be removed from the winery at the end of the event. Fortino Winery WILL throw
away any decorations at the end of the night. 

F O R T I N O  W I N E R Y  P O L I C I E S



ABOUT US
With both outdoor and indoor venue spaces,
we are sure to accommodate your needs!
We have a rustic setting with a backdrop of
the hillside, vineyards, and majestic
redwoods. We provide an outstanding Italian
cuisine menu for you and your guests to
enjoy, as well as many award-winning wines.
Dine and dance into the night under our
romantic bistro lighting while our full waitstaff
ensures you have the perfect evening. We
also include an in-house day of coordinator
to help you in the planning process. We are
the perfect location for your event!



EVENT CENTER PRICING 

50-100

E V E N T  C E N T E R  &  C E R E M O N Y  P R I C I N G

$4,500 $5,500

101-200 $5,000 $6,000

201-300 $5,500 $6,500

301-350 $6,000 $7,000

INCLUDES 6-HOURS OF EVENT TIME, TABLES AND MAHOGANY FOLDING CHAIRS, AND SET-UP &
CLEAN UP

Polyester Table Linens and Polyester Napkins 
Flatware, Stemware and Plates 

One Hour Rehersal (held on Thursdays)

NUMBER OF GUESTS MONDAY-FRIDAY SATURDAY-SUNDAY

CEREMONY PRICING

INCLUDED IN THE CEREMONY PRICING WE
OFFER THE USE OF ARCH AND BARRELS

$2,000



Outdoor option: 
The Redwood Terrace is our beautiful
outdoor event center equipped with a
ceremony space, reception area,
stage, dance floor, bar, access to the
vineyards, and a private entry. This
space can seat up to 300 guests.

Indoor option: 
The Barrel Room is our indoor
banquet hall which attaches to an
outdoor covered space with views of
our vineyards. The Barrel Room is
perfect for an intimate rustic chic
wedding and is available year round!
This space can seat up to 120 guests.



BUONGIORNO!

F O R T I N O  W I N E R Y  F O O D  M E N U S

We are delighted to offer you an Italian Food Menu for your wedding
celebration here at Fortino Winery. Our Italian-inspired menu will bring out
enchanting flavors of Italy while also ensuring that each guest's dietary
preferences are honored. Your satisfaction is our top priority, and we're more
than happy to work with you to create a dining experience that truly reflects
your preferences.

SPECIAL DIETARY NEEDS

We understand that each guest's dietary preferences and needs are unique.
Rest assured, our team is ready to accommodate any dietary requirements.
Whether you're a vegetarian or have specific allergies, we're committed to
creating a personalized dining experience that you'll cherish.



F O R T I N O  W I N E R Y  H O R S  D ' O E U V R E S

HORS D'OEUVRES

WE HAVE A SET PRICE PER PERSON BASED ON AMOUNT

$7 for one type/person
$10 for two types/person 

$13 for three types/ person

Bruschetta 
Beef Wellington 
Caprese Bites 

Boursin Cheese Cucumbers
Antipasto Skewers

(Thread olives, Mozzarella, Marinated Artichokes, and Tortellini Pasta)

Flat Bread Mini Pizza 
(Topped with mozzarella, Tomatoes, Arugula, and Parmesan cheese)

Caprese Mini Pizza 
(Mozzarella, Tomatoes, Fresh basil, and a Drizzle of Balsamic Glaze.)




PLATTERS

The listed below are passed appetizers

Antipasto Platter $250
Hot Spinach and Artichoke Dip $250

Fruit Tray $200
Veggie Tray $200




THE LISTED BELOW ARE DISPLAYED ON A DEDICATED TABLE 

18% Service Charge and 9% Sales Tax added to all Food and Beverage



F O R T I N O  W I N E R Y  D I N N E R  O P T I O N S

CLASSIC SICILIAN DINNER BUFFET

Includes:Creamy Caesar Salad or Mixed Greens, Fresh Baked Bread,
Water, Coffee and Lemonade

Entrée

$55 PER GUEST 

Roasted Rosemary Chicken 
Marinated in Fortino Chardonnay, Fresh Rosemary, Garlic, and Lemon

Chicken Beurre Blanc
With lemon caper champagne beurre blanc sauce

OR

Veggie 

Green Beans or Mixed Veggies
In Lemon-Garlic Butter

STARCH

Penne Pasta 
Tossed in Creamy Pesto or Red Sauce 

Garlic Mashed Potatoes 

18% Service Charge and 9% Sales Tax added to all Food and Beverage

Roasted Ruby Red Potatoes 
In Olive Oil and Fresh Rosemary



F O R T I N O  W I N E R Y  D I N N E R  O P T I O N S

FORTINO DINNER BUFFET

Includes:Creamy Caesar Salad or Mixed Greens, Fresh Baked Bread,
Water, Coffee and Lemonade

Entrée 

$65 PER GUEST 

Chicken Beurre Blanc
With lemon caper champagne beurre blanc sauce

Veggie 

Green Beans or Mixed Veggies
In Lemon-Garlic Butter

STARCH

Penne Pasta 
Tossed in Creamy Pesto or Red Sauce 

Garlic Mashed Potatoes 

18% Service Charge and 9% Sales Tax added to all Food and Beverage

Braised Beef
With red wine reduction and mushrooms

Roasted Tri-Tip
With red wine reduction and mushrooms

Salmon
With lemon caper sauce

Roasted Ruby Red Potatoes 
In Olive Oil and Fresh Rosemary



F O R T I N O  W I N E R Y  D I N N E R  O P T I O N S

WINE COUNTRY DINNER

Includes:Fresh Baked Bread, Water, Coffee and Lemonade

Entrée 

(TABLE SERVICE DINNER) 

Chicken Beurre Blanc
With lemon caper champagne beurre blanc sauce

Veggie 

Green Beans or Mixed Veggies
In Lemon-Garlic Butter

STARCH

Penne Pasta 
Tossed in Creamy Pesto or Red Sauce 

Garlic Mashed Potatoes 

18% Service Charge and 9% Sales Tax added to all Food and Beverage

Braised Beef
With red wine reduction and mushrooms

Salmon
With lemon caper sauce

Roasted Ruby Red Potatoes 
In Olive Oil and Fresh Rosemary

$85 PER GUEST 

Salad

Creamy Caesar Salad
With Parmesan Cheese and Seasoned Croutons

Tossed Mixed Green Salad
With Sunflower seeds, Bacon bits, Red onion and Cucumber

(CHOICE OF ONE) 

(CHOICE OF ONE) 

(CHOICE OF ONE) 

(CHOICE OF ONE) 



F O R T I N O  W I N E R Y  B A R  O P T I O N S

BAR PRICING AND INFORMATION

Hard liquor
Flasks
Energy drinks
Juice drinks
Reusable and plastic water bottles

Fortino Winery maintains the exclusive beverage provision privilege for
all hosted events at our venue. Events at Fortino Winery are exclusively
served with Fortino Wines, Sparkling wines, and a diverse array of
beers.
Please note that external beverages are strictly prohibited on the
premises, including but not limited to items such as:

Thank you for your understanding and cooperation.



18% Service Charge and 9% Sales Tax added to all Food and Beverage

Bar Service options
Unlimited Bar -$60 per person ( Includes wine,beer and soda)
Hosted bar- Specific dollar amount determined by client 
Cash Bar- Guest pay for their own drinks

Hosted Bar/ Cash Bar (Priced by the glass)
Red Wine $9
White Wine $9
Specialty/Imported $10
Domestic Beer $10

Beer Keg Pricing
Domestic Keg (Coors Light, Bud Light, Miller, etc.) $400
Specialty Keg (Sierra Nevada, Shock Top,805, etc.)$450

Case of Wine
Whites & Red Blend $450
Premium Red $400

Soda Pricing (Priced per case)
Coke, Diet Coke, Sprite $50



È TEMPO DI FESTA!

F O R T I N O  W I N E R Y  M U S I C  R E Q U I R E M E N T S

At Fortino Winery, we prioritize the fulfillment of our client's diverse musical
preferences. For further guidance in selecting a DJ or Live Band, we invite you
to consult our list of preferred vendors.

Outlined below are the prerequisites that all clients should communicate to
their selected entertainment when hosting an event at our venue. We remain
at your disposal to address any inquiries or apprehensions that your chosen
entertainment provider might possess.

Power: Our venue provides sufficient electrical power for DJs and Live Bands.
Equipment: DJs and Live Bands must bring their own equipment, including
extension cords, power strips, tables, chairs, shade covers, umbrellas, and
table linens. 
Volume: Complying with the city and Santa Clara County Noise Ordinance
(Ord. No. NS 517.72), maintain music volume under 80 decibels and end by
10:00 pm.

Our Event Coordinator or Winery Owner will oversee volume, requesting adjustments if needed.


