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Take a virtual tour of our  
facility by visiting our website!

www.grandviewevents.com/gallery/360-degree-tour/
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GET OUT OF THE BOARDROOM

We’re available for any event

Let The Grandview host your next 
corporate function. We have over 
12,000 square feet of versatile space 
and outdoor facilities for receptions 
and gatherings. The Grandview is the 
premier location with the best view 
and greatest accommodations for 
that prestigious gala or dinner but is 
versatile enough to accommodate a 
smaller meeting or conference.

Galas, dinners, holiday parties, 
banquets, meetings, conferences, 
luncheons, breakfasts, and tradeshows. 
We can accommodate a group as  
small as 50 or as large as 1,000. 

We Offer Various Room Options

The Grandview is in a unique position to accommodate large 
groups and multi-day events because of our relationship with The 
Poughkeepsie Grand Hotel. Just five minutes around the corner 
are 200 sleeping rooms and suites as well as additional meeting, 
conference, and breakout spaces.

675 People with Dinner and Dancing

700 People with Dinner and no Dancing

1000 People for a Cocktail Reception

875 People with Theater Style

350 People with Classroom Style
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WHAT YOU GET

BESIDES UNMATCHED HOSPITALITY, EVERY  
MEETING AND CONFERENCE PACKAGE INCLUDES:

Complimentary WiFi Connection

Microphone and Podium

Chilled Water and Glasses on Meeting Tables

Private Office Space with Private Restroom for Your Event Contact

Discounted Overnight Guest Rooms at the Poughkeepsie  
Grand Hotel Including Complimentary Full Breakfast Buffet

Customized packages to meet your specific needs

Stress-free Audio Visual Equipment Rental and Set-up

GRANDVIEW MEETING PACKAGE  	 Call for Pricing 
Minimum Count: 75

Tax Exempt Status Requires Receipt of Valid ST-119 Form

Every package is 

100%
 customizable to your specific 
requirements. Do not hesitate 
to contact our sales team at 

(845) 486-4700 or email  
sales@grandviewevents.com

MEETING PACKAGE 
OUTLINE
Up to 8 hours of meeting space until 4:00pm 
Available Monday - Friday

CONTENANTAL BREAKFAST

MID MORNING BREAK

LUNCH BUFFET

AFTERNOON BREAK
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BREAKFAST

CONTINENTAL BREAKFAST

Beautiful Display of Freshly Baked Pastries, Danish and Bagels

House-made Granola and Yogurt Martinis

Fresh Fruit Display

Coffee, Decaffeinated Coffee, and Herbal Teas

Assorted Fruit and Vegetable Juices

BREAKFAST ENHANCEMENTS          Call For Pricing

Smoothie Bar	
Fresh Fruit, Juices, Yogurts

Create-Your Own Parfait Bar	
Cranberries, Coconut, Granola, Raisins, Strawberries, Blueberries,  
Bananas, Greek Yogurt, Low-Fat Yogurt, Strawberry Yogurt 

Hot Oatmeal Bar and Cold Cereals	

Savory Selections	
Cheddar & Chives Biscuit, Goat Cheese & Tomato Scones, Quiche Muffins

Waffle Station	
Seasonal Berries, Whipped Cream, Warm Syrup

Make Your Own Breakfast Sandwiches	
Eggs, Cheese, Sausage, Bacon, Croissant, Hard Roll

Hot Breakfast Buffet	
Scrambled Eggs, Bacon, Sausage, Sweet& Crunchy French Toast

Add a Chef’s Special Omelet Station to the Hot Breakfast Buffet  

Prices are per person is based upon a 75 guests guarantee.  Items remaining from 
breakfast may not be served during breaks.  A taxable service charge of 20% and 
current sales tax will apply to all food, beverage, and room rental fees.
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LUNCH BUFFET

Select a Salad to be Served on the Buffet
•	Field and Baby Greens with Basil Vinaigrette
•	Traditional Caesar with Garlic Croutons

Select a Chicken Dish
•	Margherita Chicken with Artichokes, Olives, Lemon
•	Parmesan Crusted Chicken
•	Chicken Madeira with Asparagus, Fresh Mozzarella, Roasted Peppers
•	Chicken Florentine with Spinach, Tomatoes, Fontina Cheese

Select a Seafood Dish
•	Grouper Provencale
•	Oven Baked Salmon with Herbed Breadcrumbs
•	Seafood Stuffed Filet of Holland Sole
•	Minted Mango Salsa Salmon

Select a Pasta Dish
•	Rigatoni Bolognese
•	Penne ala Vodka
•	Penne with Eggplant, Mushrooms, Tomatoes, Roasted Garlic Olive Oil
•	Farfalle with Pancetta, Peas, Sun-dried Tomatoes, Cream Sauce

Select a Vegetarian Dish
•	Traditional Eggplant Rollatini
•	Wild Rice Stuffed Acorn Squash 
•	Your Choice of Vegetable Based Soup
•	Vegetable Voulevant Caponata with Kale Pesto

Served with the Chef’s Selection of Starch and Fresh Vegetables

Plated Dessert or Dessert Buffet
Please Select One
•	Hudson Valley Apple Crisp ala Mode
•	Decadent Chocolate Gateau, Crème Anglaise
•	Tiramisu Cheese Cake
•	Sampling of Dessert Miniatures
 
Unlimited Soft Drinks

Carving Station	 Call For Pricing

Pick Two Carving Meats
Prime Ribs of Beef, Honey-Baked Ham,  
Oven Roasted Turkey Breast, Bavarian Loin of Pork 
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Appetizer 

Please Select One 
•	House-Made Fresh Mozzarella, Roma Tomatoes,  

Roasted Bell Peppers – Balsamic Reduction 
•	Grilled Vegetable Napoleon - Pesto Drizzle 
•	House Salad of Baby Greens, Roma Tomatoes,  

Shaved Bermuda Onion - Basil Vinaigrette 
•	Traditional Caesar Salad - Garlic Croutons, Shaved Parmesan 

Entrée 
Sit-down Entrée Selections Decided at Morning Registration

Steak:
NY Strip Steak or Charbroiled Rib-Eye Steak 

Fish:
Grouper Provencale or Stuffed Jumbo Gulf Shrimp or Baked Salmon 

Chicken: 
Chicken Margherita or Chicken Mushroom Duxelle or Rosemary Lemon Chicken 

Vegetarian:
Spinach and Ricotta Lasagna or Eggplant Siciliana or Vegetable Strudel
	
Dessert

Please Select One:
•	Hudson Valley Apple Crisp ala Mode 
•	Decadent Chocolate Marquis, Crème Anglaise 
•	Sampling of Dessert Miniatures 
•	Rich Tiramisu, Whipped Espresso Cream 
•	New York Style Cheesecake, Raspberry Coulis  

PLATED LUNCHEON OPTION

SELECT 
TWO ENTRÉE 
SELECTIONS 

Call For Pricing

SELECT 
FOUR ENTRÉE 
SELECTIONS 

Call For Pricing
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CHOOSE FOUR STATIONS	

Carving Table  
Hand-Carved to order: 
•	Fire Roasted Sirloin of Beef – Merlot Pan Jus 
•	Roast Fresh Breast of Turkey – Orange  

Cranberry Chutney 
Presented with a Variety of Hearth-Baked Breads 

Continental Cuisine 
•	Herb-Baked Littleneck Clams 
•	Vegetarian Stuffed Mushrooms,  

Topped with Melted Provolone 
•	Lemon-Infused Chicken Bites 

Sauvignon Blanc Citrus Reduction 

Pasta, Pasta 
•	Fusilli “Ala Norma” – Roasted Eggplant & Tomatoes 

Tossed in a Garlic – Basil Infused EVOO  
& Diced Fresh Mozzarella 

•	Imported Penne Tossed with Sun-dried Tomato Pesto 
Accompanied by Long-Stemmed Caesar Salads 

Second Avenue Deli 
•	Corned Beef Brisket and First Cut Pastrami Slow 

Cooked to Tender Perfection 
•	Hand Carved onto Assorted Rye Breads with a 

Selection of the Finest Mustards 
Accompanied by House-Made Cole Slaw,  
Half Sour and Dill Pickles, and Pepperoncini 

Mediterranean Seafood 
•	Calamari Fra Diavolo 
•	Clams & Mussels Possilippo 
•	Linguini all’Aglio é Olio 

Expressway to China 
•	General Tso’s Tangy Chicken with  

Tender-Crisp Broccoli Florets 
•	Steamed Dumplings with Ginger  

Scallion Dipping Sauce 
•	Vegetable Fried Rice, Chilled Sesame Noodles,  

& Wonton Nachos in Asian To-Go Containers 

Slider Station 
•	Assorted Mini Burgers – Traditional Accompaniments 
•	Mini All Beef Hot Dogs – Traditional Accompaniments 
•	Applewood B.L.T. 
•	Parm Encrusted Chicken with Fresh Mozzarella 

Tuscan Table 
•	Chicken Tenderloin with Roast Garlic,  

Wilted Tear Drop Tomatoes, and Gaeta Olives 
•	Tuscan Pepper Steak – Tender Steak Tips,  

Tri-Colored Peppers, Traditional Tuscan Spices 
Accompanied by Wedges of Tomato and Olive Foccacia 
& Spice Marinated Fresh Bocconcini

STATION BUFFET LUNCH OPTION
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DRINK IT ALL IN

ALCOHOLIC BEVERAGE SERVICE

One Hour Of Top-Shelf Open Bar 	
	

Each Additional Hour of	
Top-Shelf Open Bar	

 

One Hour of House Beer 	
and Wine Service 	

Each Additional Hour of 	  
House Beer and Wine Service	

Each Additional Hour of 	  
Non-Alcoholic Beverages 	

One Hour Sangria Bar 	
White, Red, and Blush Seasonal Sangria

	

Each Additional Hour of 	  
Our Sangria Bar 	

NON-ALCOHOLIC BEVERAGE SERVICE

Smoothie Bar	
Fresh Fruit, Juices, Yogurts

	

Cappuccino and Espresso Bar	
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BREAK ENHANCEMENTS	             Call For Pricing

Slider Bar with French Fries	

Hot Popcorn & Hot Pretzels	

Hot Dog Cart with Fixings, Bags of Chips and Soda Cans	

Whole & Sliced Fresh Fruit	

Chocolate Fondue Fountain	
Warm Dark Chocolate Flowing From an Elegant Fountain for  
Your Guests’ Dipping Pleasure. Strawberries, Bananas, Pineapple,  
Cookies, Pretzels, Pound Cake & More will be Beautifully Displayed,  
along with Whipped Cream

A Complete Make-the-Sundae-of-Your-Dreams Experience	
Vanilla Bean, Chocolate, Mint Chocolate Chip and Strawberry Ice Cream. 
Banana Fosters Flambé- Rum Caramelized Bananas, Blackberry Brandy,  
‘Stir-Fried” Berries, Warm Pound Cake, Chocolate Cake and Brownie  
Sundae Bottoms, Chocolate and Sprinkle Adorned Cones and Edible Cups,  
Hot Fudge, Whipped Cream, Candied Nuts, Granola, Gummies,  
Oreos, Cookie Dough, Fresh Strawberries, Fresh Bananas,  
Crushed Chocolate Bars, Maraschino Cherries

Candy and Chocolate Bars	

Apple Cider Donuts	

BREAK REFRESHMENTS

MID-MORNING BREAK

Granola Bars and Trail Mix 

Coffee, Decaffeinated Coffee, Herbal Teas and Water Station

Mid-Afternoon Break

Fresh Vegetable Crudités with Ranch Dressing Dip

Hummus and Pita Points

Bags of Chips

Coffee, Decaffeinated Coffee, Herbal Teas and Water Station
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