
 
The Third Floor 

 
World Class Food and Service 
Perfect for Your Special Day  

Up to 350 Guests 
 

Features Panoramic Views 
Of  Downtown Grand Rapids 

 
Available for Any Event 

Wedding Receptions, Grand Affairs,  
Corporate Meetings, Fundraisers,  
Class Reunions, Private Parties  

 
Call Jeremy 616.774.8272 
catering@sanchezbistro.com 



Catering Information & Policies 
 

For a truly memorable experience for your employees, 
associates, friends or family, San Chez offers award-
winning Spanish and Mediterranean cuisine and tapas.  

 
We specialize in full service on site catering, featuring the finest ingredients 
and served with our impeccable flair to create a special atmosphere for 

your special event.  
  

 
We will set up everything at the time, date and in the style you 

specify.  A site visit is recommended prior to the event to discuss the details 
of  the space and orchestration of  the event.  

Any event can be served either buffet or family style. We offer 
personalized menu customization at no additional charge. Individual 

menu printing is available upon request.  
We will supply all serving utensils and equipment for the food to be 

prepared and served. We will supply  all dining tables, chairs and buffet 
tables needed. Standard linens are included.  

 
 

 
Chefs and servers will stay throughout your event to set up, serve, 
clean up, etc. We supply bartenders and all alcohol service.  

No outside food or beverage is acceptable. Please note that exceptions will 
be made in the case of  wedding cakes.  

 
 

 
A final guest count and menu confirmation are due two weeks prior to the 
event. Changes can be made with at least two weeks notice prior to  your 
event. Changes or cancellations within two weeks of  the event will result 
in a charge equal to the total of  the final confirmed proposal amount (or 
more if  changes or additions are or have been made to the original 

proposal).  A final guest count and menu confirmation are due two weeks 
prior to the event. 

 



Deposit & Payment 
 

Six months prior to the event, $600 is required to secure and guarantee the event. 
A 50% deposit is due three months in advance of  your event. Final payment is 

requested no later than the day of  your event.  
 

Cash, credit card or business check are acceptable forms of  payment. All food and 
non alcoholic beverages are billed to one tab.  
Tax and gratuity will be added to the food tab.  

 

Pricing & Room Charge 
 

 
 
 
 
 
 
 
 
 

 
Food & Beverage 

 
We will customize your menu to fit your budget.  

 
For any event, buffet style and family style dining is available. Choose a few of  
your favorites or have us design a custom menu to meet your guests’ needs.  
Recent menu creations include a vegan feast, a detoxification buffet and a 

showcase of  traditional, regional Spanish cuisine. 
 

Alcohol will be served by our staff. We supply bartenders and all alcohol service, 
including beer, wine and sangria.   We also offer a full range of  spirits.  

No outside food or beverage is acceptable.  

 Facility  Rental:    

Number of Guests China Plates Disposable Plates  

           

100-149   $1,725    $1,350     

           

150-199   $2,200    $1,650     

           

200-249   $2,600    $1,950     

           

250-300   $3,100    $2,250     

           

300-350   $3,500    $2,550     

       



 Decorations 
 

The Third Floor Facility is flanked by panoramic windows, exposed brick walls 
and vaulted ceilings. The urban loft exudes sophisticated elegance without 

additional decorations. All decorations and party favors must be approved by the 
Special Events manager.  The use of  hanging decorations is acceptable only with 
prior approval. No tacking, nailing or stapling decorations. Any decoration or 
favor that is not approved requires an additional fee for clean-up and repair.  

 
All candles must be contained by a minimum covering of  two inches.  
Votive and hurricane candles are acceptable with prior approval.  

Specific pre-approved candles are available for rent  
through the Special Events manager.  

 
 

Cancellations 
 

Cancellations within two weeks of  the event will result in a charge equal to the 
total final confirmed proposal amount (or more if  changes or additions are or 

have been made to the original proposal).  
 

 
 
Other Services 

 
 

Parking is available in multiple nearby parking structures.  
 

Coat check and valet parking are also available.  
Each service requires an additional fee. 

 
Contact the Special Events manager for specific pricing and vendor information.  

 
 



Bar Menu 
 

 
 

Alcohol service is provided by our staff. No outside beverages are 
acceptable.  As per Michigan law, please ensure that all guests have 

proper identification to consume alcoholic beverages.  
 

Beer Selections 
 
 

 

DomesticDomesticDomesticDomestic    
 

Budweiser  
Bud Light 
Coors Light 
Michelob Light 
Miller Lite 3.50 

 
Anchor  Steam  

Sierra Nevada Pale Ale 
New Holland Selection 
Bells Seasonal Selection 

Blue Moon 4.25 

    
InternationalInternationalInternationalInternational 

 
Amstel Light 
Bass Ale 
Corona 
Dos XX 

Guinness Stout 
Heineken     

Kaliber (non-alcoholic)  
Labatt Blue 
Red Stripe 
Palma Louca 
Pilsner Urquell 
Stella Artois   
Xingu 4.00 

 



 

 
 

 
Half  Barrel, 150 Beers 

 
Domestic 

Bud • Bud Light • Miller Lite $195 
Coors Light  $180 
Busch Light  $160 
Michelob Light $114 

 
Local 

Bells Oberon • Bells Amber $315 
New Holland Zoomerwit $315 
Founder’s Pale Ale $237 

 
Imported 
Guiness $400 
Newcastle $375 
Heiniken $324 

Killian’s • Labatt Blue $210 
 

 
 
Quarter Barrel, 75 Beers 

Domestic 
Bud • Bud Light • Miller Lite $75 

Coors Light  $95 
 

Local 
Bell’s Two Hearted $195 

 
 

Sixth Barrel, 50 Beers 
Local 

New Holland Sun Dog • New Holland Zoomerwit $144 

Keg Beer  



  

 
 

 

RedsRedsRedsReds      glass bottle 

1. Almira Los Dos - Campo de Borja, Spain 6.50 24 
2. Pircas Negras Organic Syrah -  Mendoza, Argentina  7.00 26 
3. Viña Gormaz - Ribera del Duero, Spain 7.00 26 
4. Sangre de Toro - Penedés, Spain 7.50 28 
5. Rojo Garnacha - Castilla, Spain 7.50 28 
6. Casa Silva Carmenére - Colchagua, Chile 8.00 30 
7. Bodegas Olivares Monastrell - Jumilla, Spain 8.50 32 
8. Altos Las Hormigas Malbec -  Mendoza, Argentina 9.00 34 
9. Marqués de Cáceres Crianza - Rioja, Spain 10.50 40 

    
WhitesWhitesWhitesWhites 
10.   Santa Ema Sauvignon Blanc - Maipu Valley, Chile 6.00 22 
11. Bodegas Lurton Pinot Gris - Mendoza, Argentina 6.50 24 
12. Viña Reboreda - Ribeiro, Spain 6.50 24 
13. Santa Dinga Chardonnay - Casablanca Valley, Chile 8.00 30 
14. Can Feixes Blanc- Penedés, Spain 9.50 36 
15. Lícia Albariño– Rías Baixas, Spain 10.50 40 
16.  Torres Viña Esmeralda -  11.00 42 
 

    
 

 

    
    
Cavas, Sparkling Cavas, Sparkling Cavas, Sparkling Cavas, Sparkling     
17. Codorniu Brut Cava 187 ml 7.50      —  
19. Cooks Grand Reserve                                                 — 16  
20. Canals Nadal Brut Cava — 29 
19. Segura Viudas  Brut Reserva Heredad — 49 
20. Veuve Yellow Label — 108 
 

Wine Selections 



 
 

1. BOURBON -  
10 High 3.75 

3. SCOTCH -  
Dewars 6.00 

4. GIN - 
Seagrams 3.75 

5. VODKA  
-Newport 3.75 

Jack Daniels 6.00 Chivas Regal 7.25 Beefeater 6.00 Absolut 6.00 

Jim Beam 6.00 J.W Red 6.00 Tanqueray 10, 7.00 Effen Vodka 7.25 

Southern Comfort  6.00 J.W  Black 7.25 Tanqueray 6.00 Stoli Vanilla 6.00 

Maker’s Mark 6.00 Glenlivet 7.75 Bombay Sapphire 6.50 Stolichnaya 6.00 

Knob Creek 7.50 Glenfiddich 7.75  Stoli Raspberry 6.00 

2. WHISKEY -  
Beams 3.75 

Macallan 12yr 11.00 TEQUILA -  
Rosita 3.75 

Grey Goose 7.25 

C.C. 6.00  Cuervo Gold 6.00 Ketel One 6.50 

Crown Royal 6.50  Milagro 6.75 Ketel One Citroen 6.50 

Jameson Irish. 6.50  Patrone 8.75  

Seagrams 7 6.00 / V.O. 6.00  Cabo Wabo 9.00  

6. RUM -  
Castillo 3.75 

7. COGNAC 8. LIQUEURS 
                   3.75-7.50 

9. SCHNAPPS / 
CORDIALS    3.75 

Bacardi 6.00 Martell 8.50 Amaretto/ Baileys / B & B Peppermint Schnapps 

Bacardi Limon 6.00 Remy Martin V.S.O.P 
11.00 

Chambord    /   Cointreau Peach Schnapps 

Bacardi   8,   7.00 Courvoisier 8.50 Drambuie/ Cachaca/ Pisco Butterscotch Schnapps 

Bacardi O   6.00  Galliano / Grand Marnier Creme De Almond 

Capt Morgan 6.00 
(Mango & Passion) 

BRANDY –Newport 
3.75 

Irish Mist  / Kahlua / 
Sambuca 

Creme De Banana 

Bacardi 151 6.50 Cardinel Mendoza 
13.00 

Tia Maria     /    Tuaca Blue Curacao 

Bacardi CoCo 6.00 Fundador 7.50 Frangelico    /     Midori  

Myers    /  Mt. Gay  6.00  Licor 43     /     Campari  

Liquor Selections 



Standard Bar  

First Class Bar  

Jim Beam 
Seagrams   
(7, VO) 
Dewars 
Bacardi 
Absolut 
Beefeater 
Cuervo 

Courvoisier 

Jim Beam, Jack Daniels 
Crown Royal 
Chivas Regal 
Bacardi 

Captain Morgan  
Mango & Passion Parrot Bay Rum 

Grey Goose 
Raspberry & Vanilla Stolichnaya  

Bombay Sapphire 
Patrone 

Courvoisier  

Please select red wine, white wine and bottled beers.  
Additional liquors and cordials may be added to any bar set-up. 

Drinks are priced per item, bottle service is only available for wine and champagne.  
All guests must have proper identification to consume alcoholic beverages.  



Wedding Cakes 

 
 FLAVORS 

 
White Cakes:     Chocolate Cakes: 

Basic White      Basic Chocolate 

Madagascar White     Raspberry 

Vanilla Almond     Pistachio 

Raspberry      Chocolate Fudge 

Pistachio      Pomegranate 

Fresh Lemon     Fresh Mint 

Pomegranate     Espresso  

White Chocolate     Guava 

Guava 

Mango 

Passion Fruit 

*Any combination of white and chocolate cakes can be used for a marbled cake* 

 

FILLINGS AND COVERINGS 
 

Traditional Butter Cream (any color) 

White or Dark Chocolate Mousse 

Fresh Fruit (strawberry, blueberry, raspberry, mango and apple) 

Cream Cheese (strawberry, blueberry, raspberry, mango and apple) 

 

*All available with the addition of any flavor from the regular cake listing* 

We provide wedding cakes at reasonable prices. Our pastry chef  
works with you to design the perfect cake.  



Cheese Cake:  

Fresh homemade cheese cake made from top quality ingredients.  

Choose any of  the flavors above or suggest your favorite flavor.  

These are also wonderful with the addition of  our fine covertures chocolate, white 
or dark. Additional options include the use of  mascarpone, goat or  

other gourmet cheeses to add a unique twist. 

 

Tortes:  

Raspberries and cream, strawberries and cream, chocolate peanut butter, white or 
dark chocolate mousse are just a few of  the delicious tortes available.  

Suggest a flavor and it will be our pleasure to create it.  

 

 
 

Pricing 
 
Basic:  

3.50  per/slice    regular cake flavors 

.50  per/slice      any filling 

4.50  per/slice   specialty cake 

2.50  per/slice    regular sheet cake 

3.00 per/slice  specialty sheet cake 

 
Specialty Cakes 



Preferred Service Providers 
 
 
Music 
 
Music Host Productions  
 Rick Reuther 
 Email: mgreatmusic@aol.com 
 Website: www.musichostproductions.com 
 Phone:616.459.1204 
 
Malecon DJ   
 Sergio Kurquis 
 Email: malecondj@yahoo.com 
 Website: http://www.mayspace.com/salsacuba 
 Phone: 1.517.285.6288 
 
Flowers 
 
Ball Park Floral and Gifts 
 Andrea DeWard 
 Website: ballparkfloral.com 
 Phone: 1.616.459.3409 
 
Photography  
 
Tiberius Images 
 Russel Climie 
 Website: www.tiberiusimages.com 
 Phone: 616.855.4079  
 


