
STARLITE RESERVE
Thursday-Sunday



With nearly a century of shared stories, Starlite 

has reopened its doors on February 2, 2024. 

Starlite has been a historic and revered San 

Francisco establishment atop the Beacon Grand, 

formerly the Sir Francis Drake Hotel, in Union 

Square, and has served as a host to the liveliest 

of parties, impresarios, and celebrity figures 

such as Alan Ginsberg and Herb Caen. This time, 

a new cast of characters brings the legendary 

Starlite to life. 

This warm and welcoming reinvention of one 

of San Francisco’s most iconic rooftop bars 

carries forward a tradition as the place for 

locals and tourists alike. It redefines the 

concept of a timeless classic while celebrating  

San Francisco’s unique character and its  

diverse community. 

By blending elements of the past with 

contemporary culture, we aim to create new and 

exciting stories, positioning this legendary 

establishment at the heart of our city’s 

cultural and cocktail scene.



SINCE 1928, THE BAR ON THE 21ST 

FLOOR OF THE BEACON GRAND, 

FORMERLY THE SIR FRANCIS DRAKE 

HOTEL, WAS HOME TO SOME OF 

THE BEST VIEWS and  LIVELIEST 

PARTIES IN SAN FRANCISCO…

––––   SF  Gate



FEW SAN FRANCISCO BARS 

BOAST AS MUCH HISTORY, PLENTIFUL 

VIEWS OF THE CITYSCAPE, AND 

STAR-STUDDED CLIENTELE AS HARRY 

DENTON’S Starlight Room. THE 

21ST-FLOOR DESTINATION BAR AND 

RESTAURANT WAS THE GO-TO FOR 

ALAN GINSBERG AND HERB CAEN, 

NOT TO MENTION ANY FANCY FOLK 

VISITING THE CITY AND STAYING 

AT… THE BEACON GRAND...

––––   Eater



With refreshed interiors by Alice Crumeyrolle, Founder of Alice Crumeyrolle, Founder of 

Maison AMaison A and formerly of Ken Fulk Inc., and formerly of Ken Fulk Inc., Starlite sets the 

scene with a deep emerald and golden jewel tone palette 

reminiscent of the Art Deco Era. Velvet upholstered 

banquettes with fringes and opulent print invite 

guests throughout the various spaces. The Venini glass 

chandeliers elevate the space beyond the incredible views,  

sun-kissing guests as they enter the room from the early 

evening until late at night. 

Both intimate and spectacular ———the velvet fabrics 

are a cozy way to enjoy the 360-degree views of the 

city. From the fringes on the cocktail chairs to the 

irreplaceable view———an ‘all are welcome’ vibe with a 

backbeat is waiting.



THE ROOMS & NUMBERS

Starlite’s capacity is 222. Each smaller area surrounding 

the bar provides its own perch from which to enjoy all 

angles of the cityscape. 
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Beverage
Experience the vibrant soul of San Francisco—its Golden allure, eclectic char, 

and iconic cable cars—through drinks by local, favorite bartender-Scott Baird.

CLASSIC PACKAGE 
$120 Per Person, Service for 3 Hours 

2 Specialty Cocktails from the below:

TULIP MARTINI
Fords Gin, Mommenpop Kumquat, 
Apoloque Persimmon Liquer, Brucato 
Orchard

SWEDISH GIMLET
Ahüs Akvavit, House Lime Cordial

TODDY HIGHBALL
Aberfeldy 12 Scotch, Mommenpop 
Lemonpop, Jacobo Poli Chamomile 
Liqueur, Clarified Lemon, Ginger 
Honey, Bitters, Seltzer

PORN STAR MARTINI
Grey Goose Vodka, Passionfruit, 
Lime, Vanilla, Cacao, Champagne, 
Luster

STRAWBERRY GRASSHOPPER
Tempus Fugit Crème De Menthe, 
Giffard white Crème D’ Cacao, Tempus 
Fugit Crème D’ Cacao, Don Q Gran 
Reserva Rum, Pere Labat 59 Rhum, 
Bordiga Red Bitter, Strawberry, 
Lemon, Milk

A MAN YOU DON’T MEET EVERYDAY
Roe & Co Irish Whisky Washed With 
Brown Irish Butter, Tempus Fugit 
Banana Liqueur, Sanchez Romate 
Oloroso Sherry, Fred Gerbis 16 
Amaro, Il Mallo Nocino, Salt,  
Guinness Foam

COLORADO BULLDOG
Zubrowka Bison Grass Vodka, Griffo 
Coffee Liqueur, Mexican Coca-Cola, 
Vanilla Cream, Mexican Cinnamon

ESPRESSO BREAKFAST MARTINI
Grey Goos Vodka or Patron Blanco 
Tequila, Griffo Coffee Liqueur, 
Orange Marmalade, Espresso, Vanilla

BROWN DERBY 
George Dickel Bourbon, St. Germain 
Elderflower Liqueur, Grapefruit, 
Lime, Honey, Salt

ALL THE CLASSICS. 

Wine: Sparkling, White, Red. Beer. Non-Alcoholic.



Beverage
ICONIC PACKAGE  
$150 Per Person, Service for 3 Hours

4 Specialty Cocktails from the below:

TULIP MARTINI
Fords Gin, Mommenpop Kumquat, 
Apoloque Persimmon Liquer, Brucato 
Orchard

SWEDISH GIMLET
Ahüs Akvavit, House Lime Cordial

TODDY HIGHBALL
Aberfeldy 12 Scotch, Mommenpop 
Lemonpop, Jacobo Poli Chamomile 
Liqueur, Clarified Lemon, Ginger 
Honey, Bitters, Seltzer

PORN STAR MARTINI
Grey Goose Vodka, Passionfruit, 
Lime, Vanilla, Cacao, Champagne, 
Luster

STRAWBERRY GRASSHOPPER
Tempus Fugit Crème De Menthe, 
Giffard white Crème D’ Cacao, Tempus 
Fugit Crème D’ Cacao, Don Q Gran 
Reserva Rum, Pere Labat 59 Rhum, 
Bordiga Red Bitter, Strawberry, 
Lemon, Milk

A MAN YOU DON’T MEET EVERYDAY
Roe & Co Irish Whisky Washed With 
Brown Irish Butter, Tempus Fugit 
Banana Liqueur, Sanchez Romate 
Oloroso Sherry, Fred Gerbis 16 
Amaro, Il Mallo Nocino, Salt,  
Guinness Foam

COLORADO BULLDOG
Zubrowka Bison Grass Vodka, Griffo 
Coffee Liqueur, Mexican Coca-Cola, 
Vanilla Cream, Mexican Cinnamon

ESPRESSO BREAKFAST MARTINI
Grey Goos Vodka or Patron Blanco 
Tequila, Griffo Coffee Liqueur, 
Orange Marmalade, Espresso, Vanilla

BROWN DERBY 
George Dickel Bourbon, St. Germain 
Elderflower Liqueur, Grapefruit, 
Lime, Honey, Salt

ALL THE CLASSICS. 

Wine: Sparkling, White, Red. Beer. Non-Alcoholic.



Distinctive Extras
CABLE CAR REDUX STATION 
Don Q 7, Mommenpop Blood Orange, 
Chinese Five Spice, Lemon, Gold  
and Cinnamon Sugar Spice Rim, Karl 
the Fog

$25 Per Person

DIRTY 90’S MARTINI FOUNTAIN 
Grey Goose Vodka Infused With Extra 
Virgin Olive Oil, Olive Brine 
Vermouth, St. Augur Blue Cheese 
Stuffed Olive, Twist

$20 Per Person

CHAMPAGNE 
$9 Per Person



Bites
A celebration of San Francisco’s distinctive ingredients and International fare, 

Starlite’s bites menu was created by Chef Johnny Spero as a love note to our 

favorite city.

Light Appetizer Service (Choose 4): $60 Per Person 

Heavy Appetizer Service (Choose 6): $80 Per Person

CRUDITE
California’s bounty paired with a SF 
original, Green Goddess

BAKED OYSTERS 
Oven roasted and layered with herb 
brown butter, garlic breadcrumbs, 
charged tajin spiced lim (+$6 per 
person)

HOT FRIED CHICKEN BUN  
Steamed buns filled with spicy fried 
chicken, pickled daikon, and kewpie

GRILLED CHEESE
Petaluma’s Cowgirl Creamery cheeses, 
toasted brioche, honey mustard

TUNA CRUDO 
Yuzu, smoked olive oil, ginger

MEATLOAF SANDWICH 
Griddled with smoked ketchup, stewed 
onion, American Cheese

(+$4 per person)

TIRAMISU CHURRO 
Espresso flavored, tossed in cocoa 
sugar, and topped with mascarpone 
frosting and black cocoa

Extra Specials
OSETRA CAVIAR SERVICE 
A coastal favorite served with crème 
fraiche and kettle chips

8.8 oz, $1,200

Serves 40-50

SUNDAE BAR 
Humphry Slocombe ice cream with 
sourdough caramel, burnt meringue, 
and crunchy stuff

$18 per person

Both Above Are Stationed with An Attendant ($350 pp for 3 hours)



Event Terms & Conditions
DECOR: Existing decor is provided, your Sales or Event Manager can recommend 

specialty items such as florals, ice sculptures, branded event menus, etc. 

options can be provided at an additional charge with advance notice.

FOOD & BEVERAGE: All food & beverage must be provided by Starlite. It is policy 

that food and beverage cannot be brought into the space from outside sources, 

with the exception of the following: wine and liquor that cannot be sourced 

by our beverage team may be brought in for a corkage fee of $50++ per bottle 

(maximum 6 bottles); cake or other desserts from an outside vendor may be brought 

in for a cake cutting fee of $8++ per person.

SERVICE CHARGE & SALES TAX: All food, beverage, and any rental amounts are 

subject to a 20% service charge, and applicable taxes. Miscellaneous items are 

subject to an 8.625% state and local tax, as determined by state, local laws, and 

tax authorities, subject to change without notice. Food and beverage prices are 

subject to change without notice. All prices quoted do not include applicable 

service charges or taxes.

CONTACT:

Starlite at Beacon Grand

450 Powell Street

San Francisco, CA 94102

(415) 395-8520 | Events@starlitesf.com






