
Weddings

901 E. Cabrillo Blvd. Santa Barbara, CA 93103  (805) 845-0539

reservations@convivorestaurant.com  www.convivorestaurant.com

mailto:reservations@convivorestaurant.com
http://www.convivorestaurant.com/


 Convivo Wedding Reception Package 

Our Wedding Reception Package Includes: 

 Tray-passed Prosecco, red and white Wine and Beer during the first hour
 Your Choice of Passed Hors d’oeuvres during the first hour
 Formal Seated Dinner with plated or family style personalized menu
 A Glass of Prosecco for Traditional Champagne Toast
 Complimentary Cake Cutting
 Day-of coordination services
 Menu meeting with banquet coordinator
 Menu tasting for 2 (for weddings of 50+)
 Personalized printed menus
 Votive Candles
 Complimentary valet parking

$125 per person 

excludes 5% coordinator fee, 18% suggested gratuity and 8.75% sales tax
Facility fees and minimums may apply. Ceremony fee not included. 

Your banquet coordinator will be happy to refer services such as Entertainment, 
Bakeries, Florists, Wedding Consultants, Photography, Limousines and all other Wedding Related Services.



 Wedding Reception Menus  

Please select three passed hors d’oeuvres for the reception, 
and you’ll choose either a Plated Meal menu or a Family Feast menu.

All menus are complimented by coffee & tea service. 

PASSED HORS D’OEUVRES
Please Choose 3

Crostino | roasted mushrooms & fontina fonduta

Deviled eggs | fried capers, pickled jalapeno

Chickpea panisse | harissa & lemon aioli 

Lamb polpette | meatballs

Seasonal fruit skewer | Jamón serrano

Prawn cocktail | watermelon gazpacho

Chicken spiedini | harissa, charmoula

Tuna tartare | pear, pinenuts, Aleppo chile, crostone

Pesce crudo | sashimi of raw local fish, avocado, radish, cracker

SB rock crab cake | pimenton aioli



 Convivo Plated Meal Menu 

Please select one first course and two main course options.  

All menus are complimented by house-baked focaccia bread, coffee & tea service. 

FIRST COURSE OPTIONS (Please choose one)

Insalata mercato | SB market & Parmigiano salad

Little Gem | radicchio, mahon, garlic citronette

Endive | apple, hazelnuts, fennel, arugula, pecorino

Baby beets | avocado, gorgonzola, pistachio, frisee

MAIN COURSE OPTIONS (Please choose two options for your guests)

Ahi tuna | avocado, farro, grapefruit

Seasonal catch | seasonal vegetable & olive tapenade

New York strip | puree potatoes & red wine sauce

Charcoal head on prawns | citrus, fennel, cilantro

Jidori chicken breast | olive & artichoke 

Stracotto | red wine braised beef & polenta

Roasted filet of beef | rosemary roasted roots ($10 per guest supplement)

Risotto | vegivore, piscivore 



 Convivo Family Feast Menu 

Please select five first course and two main course options.  
Family feast main courses are accompanied by two seasonal side dishes served family-style.

All menus are complimented by coffee & tea service. 

FIRST COURSE OPTIONS (Please choose 5, served family-style)

Caponata | roasted eggplant, peppers, olives, bruschetta
Baby beets | avocado, gorgonzola, pistachio, frisee
Burrata | seasonal accompaniments 
Jamón serrano | pickled fennel, almonds, seasonal fruit
Marinated olives | za’atar flatbread
Hot smoked salmon | white beans & fennel
Lamb polpette | meatballs
Roman artichoke | labneh
Chickpea panisse | lemon aioli & harissa
Focaccia | basil oil, onion & caciocavallo
Crispy yellow potatoes | za’atar, sauce romesco

MAIN COURSE OPTIONS (Please choose 2, served family-style)

Seasonal catch | olive tapenade
Roasted leg of lamb | salsa verde
Whole roasted chicken | charmoula & harissa
Stracotto | red wine braised beef
Roasted New York strip| red wine jus
Pesce misto | mixed grill of seafood 
Roasted filet of beef | red wine jus ($10 per guest supplement)
Risotto | vegivore



 Wedding Wine List 

HOUSE WINE (CALIFORNIA) 
Wycliff Sparkling, Brut or Rosé 30

Ballard Lane Chardonnay, Santa Barbara 2016 30
Ballard Lane  Cabernet Sauvignon, Santa Barbara 2015 30

HOUSE WINE (ITALIAN)
Tenuta di Nozzole, Tuscany 2016 30

SPARKLING & CHAMPAGNE
Prosecco, Extra Brut, Bele Casel, Veneto, Italy NV 37
Champagne, Louis Roederer Brut Premier, France 93

ROSÉ
Rosé Blend, Tank Garage Winery Stars Like Ours , Calistoga, California 2016 39

WHITE WINE
Riesling, Stephan Ehlen, Mosel, Germany 2015 44

Albarino, Mar de Frades, Rias Baixas, Spain 2015 58
Viognier, Jaffurs Bien Nacido Vineyard , Santa Maria Valley, CA 2016 56

Pinot Grigio, Elena Walch, Alto Adige, Italy 2015 42
Sauvignon Blanc, Brander, Los Olivos, California 2015 42 2016 42

Chardonnay, Tyler, Santa Barbara County, California 2014 55
Pinot Grigio, Elena Walch, Alto Adige, Italy 2015 42

RED WINE
Pinot Noir, Peake Ranch, Santa Rita Hills, California 2014 79

Chianti Classico Riserva, Badia a Coltibuono, Tuscany, Italy 2012 77
Barolo, Costa di Bussia, Montforte d'Alba, Italy 2011 87

Rhone Blend, Kunin Pape Star , Santa Ynez, California 2015 55 2015 55
Cabernet Sauvignon, Notary Public, Santa Barbara, California 2014 60

Tempranillo, Emilio Moro, Ribera del Duero, Spain 2015 67
Syrah, Qupé, Central Coast, California 2015 45

The full wine list is available upon request, however, some items may be unavailable due to limited 
quantities or availability. Please consult our Master Sommelier.



 Bar Packages 

CALIFORNIA
Gruven Potato Vodka 

Seagrams Gin 
Cruzan Light Rum  

Giro Silver Tequila  
Evan Williams Bourbon 

J&B Scotch 
$9 per cocktail

RIVIERA
Tito’s Vodka 
Cutler’s Gin 

Bacardi Light Rum  
Herradura Silver Tequila 
Buffalo Trace Bourbon 

Johnny Walker Red Scotch  
Cointreau

$12 per cocktail

MONTECITO
Grey Goose Vodka  

Plymouth Gin
Cana Brava Rum

Patron Silver Tequila 
Knob Creek Bourbon

Chivas Regal 12yr
Grand Marnier ●Cointreau

$14 per cocktail

All Hosted Bar Packages include these Mixers

Fevertree Ginger Beer ● Fevertree Ginger Ale
Fevertree Tonic ● Canada Dry Soda Water

Coke ● Diet Coke ● Sprite  
Fresh Lime ● Lemon ● Cranberry 

BEER
Per Bottled Beer $5

Bud Light ● Dos XX (Equis) Lager
Fig Mountain Davy Brown

Red Hook IPA ● Sierra Nevada 
Pale Ale

SUPPLEMENTALS:
Sparkling Cider: $3/per person 
Prosecco Toast: $3/per person

Champagne Toast: $12 per person
Martinis & Manhattans: $3 per cocktail

WINE
Per Bottle $30

Choice of 
House Californian 

or Italian Selections

$175 Bartender fee for all hosted bars

Prices do not include tax & gratuity
Menus subject to seasonal changes & prices may vary



Montecito Room  Capacity: 90 seated
Room may be divided for smaller parties



Oceanfront Patio  Capacity: 60 seated

Fireplace Patio  Capacity: 20 seated

Ocean View

Ocean View



 CONVIVO EVENT POLICIES 

COORDINATOR CHARGE

All events are subject to a 5% coordinator charge, which is based on the total cost of the event including 
food, beverage, and other charges arranged for the event by the coordinator. The coordinator charge is not 
a gratuity, is not distributed to service employees, and serves to offset ancillary expenses associated with 
the planning and administration of this event. The coordinator charge is subject to California state sales tax.

SUGGESTED GRATUITY

For your convenience, an 18% gratuity based on your food and beverage total will be added to your bill. 
There is no sales tax charged on the suggested gratuity. At your sole discretion we can modify the amount 
of the gratuity in any increment as you deem appropriate.

CORKAGE FEE

Clients and guests of Convivo are permitted to bring their own wine as long as those wines are not featured 
on the CONVIVO list for a corkage fee of $25 per 750 ml bottle. Corkage is subject to state sales tax.

VALET

Valet parking is provided at no charge to the client and their guests.

MUSIC

Booking live music or a DJ for your event is permitted in the Montecito room. However, please note that 
since CONVIVO is located in the Santa Barbara Inn who will be accommodating other guests in their hotel, 
there is a music cut-off time of 10pm. 

EVENT DEPOSIT

To confirm your event reservation, 50% of the total estimated bill is due at the time of booking to hold the 
space on a definite basis. The deposit will be applied to final bill at the event. The entire amount of the 
deposit is refundable 60 days prior to the event date.

CANCELLATION POLICY

Notice of Cancellation –November/December. For events scheduled for the months of November and 
December, notice of cancellation must be received no later than 30 days prior to the event. Cancellation on 
less than that advance notice will incur a $500 cancellation charge; and notice received less than 14 days in 
advance of the event will incur a charge equal to the Minimums Charges described in event contract plus 
the 5% event coordination fee.  

Notice of Cancellation – Other Months. For events scheduled for the months of January through October, 
notice of cancellation must be received no later than two weeks prior to the event. Cancellation on less 
than that advance notice will incur a $350 cancellation charge; and notice received less than 72 hours in 
advance will result in a charge equal to the Minimum Charges described in event contract plus the 5% event 
coordination fee. 

CONFIRMED GUEST COUNT

A confirmed guest count is required one week prior to your event via email. The higher number of either 
the guaranteed or actual attendance will be charged at the end of the event. All charges are required to be 
settled at the end of the event.
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 FREQUENTLY ASKED QUESTIONS 

Can I bring my alcohol? You may bring your own wine or champagne. Our corkage fee is $25 per 750ml 
bottle. Outside liquor is not permitted. 

Can I bring a cake? Yes. There is a $3 per person cake cutting fee that is complimentary with our wedding 
pacakage. You may bring the cake ahead of time & we can store it safely in an odor-free refrigerator. This is 
the only outside food we allow. 

Where can we park?  We offer complimentary valet. There is usually ample street parking and parking is 
available at the East Beach lot across the street for $2/hour.

Do you have wifi?  Yes, and it’s complimentary.

What comes with the room rental? Chairs, tables, white linens, navy blue linens, plates, silverware, and 
glassware. 

Do you provide centerpieces? No, we recommend and encourage small flower arrangements. 

Can we hire a band or a DJ? Yes. As a curtesy to the hotel guests, we ask that the music be turned off at 
10:00pm. Music on the patio must be approved ahead of time by the event coordinator.

Are taxes and gratuities included in the price per person? No. Taxes are 8.85% and there is a 5% 
coordinator fee and 18% suggested gratuity for the service staff. 

Can we do a food tasting? For parties of 50 or more, we can offer a tasting for 2-4 people. They can be 
scheduled Tues-Thurs at 2:30pm. We cannot offer tastings during peak times/days. You are always welcome 
to come in for lunch or dinner and try the food to get an idea of how good it is. And we have our “805 
Happy Hour” every day from 3-6PM. 

Do you have Audio Visual? Yes, we have 2 hidden 65” TVs in the Montecito room. You just need an HDMI 
compatible computer. We have a remote-control clicker for presentations, 2 cordless microphones, and 
Bose surround sound. We have a portable speaker and microphone for events on the patio. Price for use 
during an event is $125.

Do you have a children’s menu? Yes, we offer kid’s pizza with mozzarella, cheese & tomato sauce; kid’s 
pasta with butter & Parmigiano or tomato sauce; scrambled eggs with crispy potatoes; or grilled chicken 
with crispy potatoes. Price is $28 per child.

Do you provide vendor meals? Yes, price is $35 per person.

Can I set up a site visit? Yes! We would love to show your our facilities and beautiful, newly-remodeled 
Santa Barbara Inn.

What kind of tables & chairs do you have? We have 60” rounds, 6’ banquet tables, 8’ banquet tables, 30” 
high top tables, and banquet chairs. 
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 FREQUENTLY ASKED QUESTIONS 
(Continued)

Can we come in the day before to set up?  If the room is available and the event coordinator is available to 
get the room set up ahead of time. This is on a case by case basis. 

Can your bartenders make a signature drink? Sure, but please give us the recipe 2 weeks prior to your 
event. We also have Convivo handcrafted cocktails. Ask your event coordinator for more details. 

Do we have to have a satellite bar? In order to give good service, we require a satellite bar for parties of 30 
or more (unless approved by your event coordinator). Bartender fee is $175.

What do I need to do in order to book the space? Fill out the contract and put down a deposit and you are 
booked! Deposit amount is 50% of the estimated food and beverage cost. 

What’s the time frame for the event?  3 hours unless approved by the event coordinator. $200 each 
additional hour. 

Is there a bridal suite in the hotel? While the hotel does not have a specific, designated “Bridal Suite”, they 
offer over a dozen different suites that you are welcome to reserve for your event. All room reservations 
and rooms blocks must be made directly with the hotel.

Is the pool open during our event? The pool is always open to our in-house hotel guests. The Hotel does 
not permit any additional décor or set up items in this area. Pool closes at 9pm.

What is a food & beverage minimum? The food and beverage minimum is the specific amount of revenue 
that you are required to guarantee in order to have your event with us. This minimum varies based on the 
day of the week and the time of the year, as well as the specific space that you are reserving. The minimum 
is only a minimum, and does not mean that this is the total amount that you will spend for your event. The 
total amount will be determined by your specific menu and bar selections as well as your number of guests. 
The minimum does not include service charge, taxes and fees. 

Do you require a wedding coordinator for all weddings? A licensed professional wedding coordinator is 
recommended for all wedding ceremonies that take place at Convivo. 

What are the due dates for food and beverage guarantees? Food and beverage menus are due 2 weeks 
prior to the event. Final seating chart & guests count are due 1 week before event. 

Do you allow smoking on property? Smoking is prohibited on or around Santa Barbara Inn and Convivo, in 
accordance to the Santa Barbara Public Health Department. 

Is there a deposit? A security deposit is due upon signing our private dining contract to secure the space. 
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You’ve found your soulmate.

Now celebrate in style with friends and family 
at the oceanfront, intimate setting of Convivo

901 E. Cabrillo Blvd. Santa Barbara, CA 93103  (805) 845-0539
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