
 
 

Testarossa Winery is a 19th century winery uniquely different than other venues.  
Our winery offers the elegance, charm and service you are looking for when planning your special event.  

We are located in the historic Novitiate Winery, just half a mile from downtown Los Gatos,  
minutes away from the heart of Silicon Valley. 

 

All rental rates include: 
Wine     

• A selection of our award-winning Testarossa Winery flagship wines. 
 

Hands on Gourmet Team Building Activity 
• Gourmet cuisine and culinary team-building experience. Cooking together with colleagues and friends is the foundation of 

rich relationships and good times. Imagine your group creating sauces, rolling dough, and even making your own mozzarella 
cheese as you create a lavish five-course menu. You’ll do it all under the expert guidance of or professional chefs, who have 
extensive cooking experience, but more importantly, a gift for making people smile.  

 

Facility Rental 
• 3 hours of space rental in our spacious Palazzio Room 
• Complimentary wireless internet access 
• Professional wine service from our friendly staff 

 

Tables, Chairs and Linen 
• Up to twenty 60” round tables 
• Up to 150 Chiavari chairs 
• China for up to 150 guests 
• Stainless Steel dining flatware 
• Riedel Crystal glassware 
• Two 6’ banquet tables 
• Up to ten 8’ banquet tables 
• Up to ten 36” round tables which can also be used for taller cocktail style tables 
• Basic Linens in Ivory or Khaki 

 

Non-alcoholic Beverage Package 
• Sodas, bottled water, coffee and tea 

 

Coordination Services including: 

• Initial meeting and site tour explaining all of the possibilities and policies of an event at Testarossa Winery 
• Guidance in selecting vendors from our preferred vendor list 
• Assistance in wine selection 
• Final meeting to confirm all details, including time line and floor plan 

 
Available Upgrades: 

• Premium Wine Tasting………………………………………………………………...…………..……………….$5 per guest 
• Bottled Beer Service……………………………………………………………………………………………..$10 per guest 
• Sparkling Wine…………………………………………………………………………………………………..$10 per guest 
• Single Vineyard Wine Upgrade …………………………………………...……………………………………..$15 per guest 
• Additional hours…………………………………………………………………………………………..$250 per half hour 
• Place Cards…………………………………………………………………………….up to 100 cards ($1 each thereafter) 

 
Thank you for thinking of us for your event! 

 



 
 

 
Flavors from Italy 

 
 

Appetizer 
  

Neapolitan Style Pizza 
Cured ham, San Marzano tomatoes and Fontina cheese 

 
Tuna Carpaccio 

Fresh Blue Fin tuna with fried asparagus, arugula, 
Pine nuts, olives, citrus vinaigrette and sea salt 

 
First Course 

 
 

Hand-Rolled Pappardelle Pasta with Crispy Mushrooms 
 

Chanterelle, cinnamon cap and black trumpet mushrooms with  
Caramelized fennel, brown butter, toasted breadcrumbs, Pecorino 

Cheese, lemon and herbs 
 

Entree 
 

“Braciole” 
Stuffed Beef Fillet with Rosemary, Poached Garlic,  

Slow Cooked Tomato Sauce 
 

Roasted cauliflower, green olives and grilled squash 
 

OR 
 

Chicken Marsala 
Mushrooms, smoked peppers, oregano, Marsala and Sherry 
Grilled vegetables with bocconcini (hand-pulled, cherry size 

Mozzarella) 
 

Dessert 
 

Citrus Almond Polenta Cake 
Rustic Italian cake with glazed cherries and toasted almonds  

 
 

 
 
 
 
 
 
 
 

15-75 guests    $180 per guest 
Package includes Testarossa Winery flagship wines 

All Club Testarossa Members will receive $5.00 off per person 



 
 

Flavors from Mexico 
Hands on Gourmet 

 
Appetizer 

  

Potato Zucchini Pancakes 
Crispy cakes with jicama cucumber relish 

 
Carne Asada Tacos 

Homemade corn tortillas with grilled beef, smoked onions, 
Avocado, roasted garlic, Tomatillo and cilantro 

*vegetarian option* 
 

First Course 
 

Ensalada de Camarones a la Vinagreta con Tostadas 
Salad of white gulf prawns, lump crab meat, sofrito (mixed vegetables) 

Lime vinaigrette and fresh tostadas 
 

Entree 
 

Vera Cruz Chicken with Tomatoes, Capers, Olives and Rice 
Slow-cooked chicken in tomato with Mediterranean vegetables 

And rice 
 

OR 
 

Grilled Yucatan Pork Chop 
Mayan pork loin chops with achiote, black beans, yellow rice and  

Grilled pickled onions 
 

Dessert 
 

Pastel de Tres Leches with Fruit Poached in Almibar 
White cake soaked in three milks, fruit plumped in sherry, honey, 

Cinnamon and piloncillo (raw Mexican sugar) 
 

 
 

 
 

15-75 guests    $180 per guest 
Package includes Testarossa Winery flagship wines 

All Club Testarossa Members will receive $5.00 off per person 



 
 
 

Flavors from India 
Hands on Gourmet 

 
Appetizer 

 
Lamb or Patoto Samosas 

Fried Indian pastries with ginger, garlic, mustard seed 
Black cumin and cilantro chutney 

 
Naan 

Traditional Indian flatbread with garlic, caramelized onion and 
Sesame Tamarind chutney and Persian yogurt 

 
First Course 

 
Bengan Bhartha 

Eggplant and roasted tomatoes with curry, cilantro and jalapeno 
 

Saag Paneer 
Spinach and homemade cheese with buttermilk, cumin, cardamom 

And cinnamon 
 
 

Entree 
 

Chicken Tikka Masala 
Petaluma chicken, yogurt, garam masala, cashew tomato cream, 

Grilled zucchini, eggplant, golden squash and basmati rice 
 

Dessert 
 

Sticky Toffee Pudding 
Caramel toffee cake with dates and whipped cream fraiche 

 
 

 
15-75 guests      $180.00 per guest 

Package includes Testarossa Winery flagship wines 
All Club Testarossa Members will receive $5.00 off per person 


