
SPECIAL EVENTS KIT

WELCOME TO GRAN ELÉCTRICA NAPA! We are thrilled to host your special event with us. Please find 
information below about our space, food offerings and beverage menus. We understand that not all events 
are alike, so please let us know if you have any special requests, and we will do our best to 
accommodate.

JENNIFER ABRAM, Events Manager
707.258.1313 // Jennifer@granelectrica.com // www.granelectrica.com

CAPACITIES & EVENTS
TOTAL SEATS: 
Private Dining Room: 20 Maximum seated
Main Dining Room: 30 Maximum seated
Fireside Dining: 20 Maximum seated 
Patio: 40 Maximum seated

COCKTAIL EVENTS:
Gran Eléctrica BO: 150 standing
Garden /Patio: 75 standing
Fireside Cocktails: 20 standing
Front Bar only: 30 standing
Back Bar: 30 standing

FOOD & MENUS
Gran Eléctrica serves authentic, market-
driven Mexican cuisine, inspired by travels 
abroad and traditional Mexican street fare. 
Fresh, local and sustainable ingredients 
feature heavily on the regionally-influenced 
menu, showcasing a diversity of dishes from 
across the country. With a large selection 
of botanas (Mexican snacks), fresh fish 
dishes, meat and vegetarian specialties, the 
menu is designed for easy sharing and 
family-style dining. Chef Ignacio Beltran 
hails from Mexico and has cooked at Ad Hoc, 
Meadowood and Terra.

COCKTAILS & AGAVE
The beverage program incorporates Mexican 
flavors with seasonal ingredients, and 
cocktails featuring tequila and mezcal by 
small-batch and artisan distillers. Our wine 
cellar features a selection of both local 
and European wines with a focus on small 
producers with a strong commitment to 
natural practices, sustainability, and old-
world techniques.

ABOUT THE SPACE
With a respectful nod to Mexico, Gran 
Eléctrica boasts artful touches celebrating 
the vibrancy of Mexican art and 
painting. Inspired by famous Mexican artist 
Jose Guadalupe Posado, carefully designed 
wallpaper boasts classic Day of the Dead 
themes with a quirky twist featuring Napa 
Valley landmarks. 

Gran Eléctrica Napa offers a variety of 
spaces that can accommodate small intimate 
parties or large corporate groups.



CANAPE MENUS

For one hour of canapés, please choose up to five items from our canapés 
menu. For two or more hours, please choose up to eight items.  

Canapés are charged at $25 per person per hour. 

PASSED CANAPES (SAMPLE MENU)

JICAMA, PINEAPPLE & CUCUMBER chili, lime (on a skewer. V)

TOSTADITA DE CEVICHE lime cured market fish, orange, jicama, avocado, red onion, jalapeño, cilantro

TOSTADITA DE REQUESÓN house made tostada, ricotta cheese, charred poblano, jalapeño, radish (V)

SOPES DE FRIJOLES crisped masa, black beans, salsa verde, lettuce, queso fresco, crema (V)

FLAUTAS DE PAPAS crispy tortillas with potato and green onion, salsa verde, queso fresco, crema (V)

QUESADILLA DE VERDURAS seasonal vegetables, chihuahua cheese (V)

CHORIZO QUESADILLA house made heritage berkshire chorizo, chihuahua cheese, salsa verde

MINI ALBONDIGAS pork shoulder meatballs, tomato chipotle sauce, mint, queso fresco

TACO DE VERDURAS seasonal vegetables, toasted spiced pepitas, onion, crema, micro greens (V)

TACOS DE PESCADO beer battered market fish, chipotle mayonnaise, pickled red cabbage (+$2/person)

TACO DE TINGA DE POLLO tomato-chipotle braised chicken, queso fresco, crema, cilantro    

TACO DE CARNITAS braised heritage berkshire pork, onion, cilantro, lime, salsa verde

TACO DE RES grass fed beef, onion, cilantro, lime, salsa verde

CARNE ASADA grass fed steak bites with chimichurri (on a skewer)

GUACAMOLE served with chips (stationed only; $3/person if ordered in addition or $4/pp with salsa)

DESSERT CANAPES (SAMPLE MENU)

CHURROS con chocolate y cajeta

PUDIN DE CHOCOLATE mexican chocolate, whipped cream, cajeta, crumbled spiced peanut brittle 



$65 Menu

1.
GUACAMOLE, SALSA & CHIPS
QUESADILLA DE SETAS

mushrooms, queso oaxaca, garlic, 
epazote, salsa verde

2.
CEVICHE 

lime-cured market fish, avocado, 
cucumber, tomato, red onion, 

cilantro, tortilla

ENSALADA MIXTA 
fresh cabbage, cucumber, pickled 
peppers, rainbow carrots, queso
fresco, crispy tortilla strips, 

serrano vinaigrette

3. 
TACO DE VERDURAS vegetables, 

cebollitas, pepitas, escabeche, 
jalapeño torreado, queso fresco

TACO DE CARNITAS braised Llano 
Seco pork shoulder, chile
colorado, jalapeño torreado

4.
CHILE VERDE

braised Llano Seco pork, 
tomatillo poblano salsa, pickled 
red cabbage, radish, carrot, 

queso fresco

BARBACOA ESTILO SINALOA
braised Five Dot Ranch beef, 

chile colorado, beans stewed with 
chorizo, manzanita olive,

queso Oaxaca

served with
ARROZ seasoned long grain rice
FRIJOLES Rancho Gordo’s black 
beans, jalapeño, queso fresco
CAMOTE crispy sweet potato, 

chipotle mayonnaise

4.
PUDIN DE CHOCOLATE 

mexican chocolate, whipped cream, 
cajeta, crumbled spiced peanut 

brittle

CHURROS
con chocolate y cajeta

$55 Menu

1.
GUACAMOLE, SALSA & CHIPS
QUESADILLA DE SETAS

mushrooms, queso oaxaca, garlic, 
epazote, salsa verde

2.
CEVICHE 

lime-cured market fish, avocado, 
cucumber, tomato, red onion, 

cilantro, tortilla

ENSALADA MIXTA 
fresh cabbage, cucumber, pickled 
peppers, rainbow carrots, queso
fresco, crispy tortilla strips, 

serrano vinaigrette

3. 
TACO DE VERDURAS vegetables, 

cebollitas, pepitas, escabeche, 
jalapeño torreado, queso fresco

TACO DE CARNITAS braised Llano 
Seco pork shoulder, chile
colorado, jalapeño torreado

TACO TINGA DE POLLO
roasted tomato & chipotle braised 
Bassian’s farm chicken, avocado, 
cabbage, queso fresco, cilantro

served with
ARROZ seasoned long grain rice
FRIJOLES Rancho Gordo’s black 
beans, jalapeño, queso fresco
CAMOTE crispy sweet potato, 

chipotle mayonnaise

4.
PUDIN DE CHOCOLATE 

mexican chocolate, whipped cream, 
cajeta, crumbled spiced peanut 

brittle

CHURROS
con chocolate y cajeta

$45 MENU

1. 
GUACAMOLE, SALSA & CHIPS

2.
CEVICHE 

lime-cured market fish, avocado, 
cucumber, tomato, red onion, 

cilantro, tortilla

ENSALADA MIXTA 
fresh cabbage, cucumber, pickled 
peppers, rainbow carrots, queso
fresco, crispy tortilla strips, 

serrano vinaigrette

3. 
TACO DE VERDURAS vegetables, 

cebollitas, pepitas, escabeche, 
jalapeño torreado, queso fresco

TACO DE CARNITAS braised Llano Seco
pork shoulder, chile colorado, 

jalapeño torreado

served with
ARROZ seasoned long grain rice

FRIJOLES Rancho Gordo’s black beans, 
jalapeño, queso fresco

CAMOTE crispy sweet potato, chipotle 
mayonnaise

4.
PUDIN DE CHOCOLATE 

mexican chocolate, whipped cream, 
cajeta, crumbled spiced peanut 

brittle

SAMPLE DINNER MENUS



EVENT SPACES

MAIN DINING ROOM
Semi-private, 20 Maximum seated

PRIVATE DINING ROOM
Private Dining Room: 18 Maximum seated

BACK BAR & Garden
Back Bar: 30 standing
Garden: 40 Maximum seated, 75 standing

FRONT BAR
Cocktail: 30 standing

FIRESIDE DINING
Semi- Private: 20 Maximum seated, 20 standing



BEVERAGES
We offer a concise, focused list with an emphasis on sustainable, natural, organic and biodynamic 
producers.  Bottles of wine are charged on consumption. Once your event menu is finalized, we will send 
you a copy of our current wine list, from which you may make your own selections for the evening. If 
you would like to bring your own wines for the event, our corkage policy is $25 per bottle. For every 
bottle of wine you purchase off the list, we will also waive one corkage fee. 

Our cocktail program incorporates Mexican flavors with seasonal ingredients, featuring specialty 
margaritas as well as an impressive tequila and mezcal list, highlighting small-batch and artisan 
distillers, alongside popular brand favorites. Mexican beers are available both on tap and by the 
bottle, and Mexican standbys (such as horchata and jamaica) and fresh-pressed juice blends round out 
the menu.

For all events, beverages may be ordered on consumption, or we also offer premium open bar packages 
inclusive of a selection of 4 of our specialty margaritas/specialty cocktails, 4 wines by the glass, 
beers, and basic liquors at the following prices;

* $50 per person for the first two hours 
* $70 per person for three hours
* $85 per person for four hours 
* $100 per person for five hours
* $110 per person for six hours



Terms & Conditions
The space is booked on a first-come, first-served basis and is only secured once a contract has been 
signed. A credit card must be supplied with a 50% deposit to confirm a booking and the full balance is 
due on the day of the event. Please note that for booking spaces exclusively there would be a minimum 
spend guarantee, which is what we ask you to spend on food and beverage to cover the cost of having the 
room or space to yourself. All food and beverage orders are applied toward the minimum guarantee, but 
do not include tax or gratuity. If the food & beverage total does not meet the minimum guarantee, the 
remaining balance would be charged in the form of a room rental. 

MUSIC 
We welcome outside DJs for all private events. The house DJ input is XLR or ¼” and will enable 
any DJ to plug directly into our house system. There is no need for any DJ to bring in additional 
speakers. In the garden we have 2 BOSE speakers with an additional sub woofer - and they provide plenty 
of sound for a party. We will also provide table with tablecloth for the DJ if positioned outside 
(indoor set up would be at the bar). We ask that any outside DJ arrive at least an hour before the 
event to sound check.

DECORATIONS
For contracted events, guests are welcome to bring flower arrangements or a small centerpiece for the 
table and papel picado. We do not allow piñatas or confetti. Balloons are only allowed indoors with a 
full restaurant buyout. We are happy to recommend local florists. 

CORKAGE & CAKEAGE
If you have a special bottle of wine you would like to enjoy with your dinner at Gran Electrica, we 
charge a $25 per 750ml bottle corkage fee.  However, if you purchase one bottle of wine from our list 
we will waive one corkage fee per bottle brought. We allow outside cakes and cupcakes for special 
occasions for a $5 per guest plating & cutting (or “cakeage”) fee. 

ADDITIONAL CHARGES
7.75% California Sales Tax, 18% gratuity, and 4% administrative fee will be applied to the subtotal.

PAYMENT
We accept cash and all major credit cards. We do not accept traveler’s checks. 


