
Exclusive Use of the Winery/Vineyard
Access to the Grounds, Suites and Reception Space at 2PM

Use of the Wedding Tent or Grand Pavilion
Complimentary Use of Wine Barrels

Standard Linen Package is included: Lap Length Linens and Napkins
Champagne Toast for Wedding Party

4 hour Reception

Wedding Packages
Site RentalSite Rental

L E G A C Y  P A C K A G E

SITE RENTAL FEE:

Friday $5,000.00
Saturday $5,500.00
Sunday $4,000.00

Off Season Discount from November to March is $750.00 off the Site Rental Fee

UPGRADES:

Floor Length Linens are available upon request for a $5 per person upcharge
Please ask what other upgrades are available

All of our Packages are subject to a 20% food and beverage service charge and 6.85% sales tax.
If using a Credit Card there is a 3% processing fee.

All packages are subject to 20%food and beverage service charge 6.85% sales tax
If using a credit card there is a 3% processing fee



$30 per Guest

Wedding Buffet Packages
Little ItalyLittle Italy

INCLUDES  ONE SALAD,  TWO ENTREES ,  TWO S IDES  AND ITAL IAN BREAD

SALAD
Choose One

FRESH ITALIAN
Seasonak greens tossed with red peppers, red onions, cucumbers, tomatoes, pepperoncini, salami,

Parmesan and house made Italian dressing

CLASSIC CAESAR
Crisp Romaine lettuce with Parmesan Cheese, croutons and our creamy Caesar Dressing

ENTREE’
Choose Two

ITALIAN SAUSAGE AND PEPPERS
House made Italian sausage links and sweet bell peppers in Nanda’s red sauce with our choice of pasta

HERB ROASTED PORK TENDERLOIN
Marinated in Italian herbs, roasted whole, sliced then topped with pan sauce

CHICKEN SALTINBOCCA
Baked chicken breast topped with coppa and provel

BRAISED ITALIAN ROAST BEEF
Beef roasted with rosemary and garlic, served with pan sauce

SIDES
Choose Two

RAVIOLI IN CREAM SAUCE
Beef Ravioli tossed in Nanda’s cream sauce

PASTA CON BROCOLI
Penne pasta with broccoli and mushrooms tossed in Nanda’s white sauce

CHEF’S CHOICE VEGETABLES
Ask for our seasonal choices

CLASSIC PASTA WITH NANDA’S RED SAUCE

TORTELLINI WITH NANDA’S RED OR WHITE  SAUCE
Cheese or meat Tortellini

ROASTED BRUSSEL SPROUTS WITH PARMESAN AND BALSAMIC GLAZE (GF)
All packages are subject to 20%food and beverage service charge and 6.85% sales tax

If using a credit card there is a 3% processing fee



$40 per Guest

Wedding Buffet Packages
The GrandeurThe Grandeur

INCLUDES  ONE SALAD,  ONE PREMIUM ENTREE ,  ONE SPECIALTY
ENTREE ,  THREE  S IDES  AND ITAL IAN BREAD

SALAD
Choose One

MIXED GREENS (GF)
Mixed greens, candied walnuts, tomatoes, cucumbers, onions and honey lavender vinaigrette

CLASSIC CAESAR
Crisp romaine lettuce, parmesan cheese, house made croutons, and our creamy 

Caesar dressing (Can be made without croutons for GF)

BERRY SALAD
Mixed greens topped with seasonal berries, candied walnuts, with our honey lavender vinaigrette

THE WESTERN (GF)
Romaine lettuce topped with cheddar cheese, bacon, tomatoes, cucumbers, onions and 

creamyranch dressing

PREMIUM ENTREES
Choose One

PRIME RIB (GF)

Roasted with our special blend of spices and accompanied by au jus 
and house made horseradish cream sauce

*Additional $5 per guest

WOOD SMOKED BRISKET
Hickory smoked beef brisket with Nanda’s Norton wine glaze

CHICKEN PARMESAN
Breaded chicken cutlet topped with parmesan and provel cheese and Nanda;s red sauce

ITALIAN PORK CUTLET
Breaded pork cutlet served with a lemon wedge

All packages are subject to 20%food and beverage service charge 6.85% sales tax
If using a credit card there is a 3% processing fee



$40 per Guest

PASTA CON BROCCOLI

FOUR CHEESE MAC AND CHEESE

ROASTED GARLIC MASHED POTATOES (GF)

BUTTER & HERB STRING BEANS (GF)

ROASTED ZUCHINI WITH CARMELIZED ONIONS AND PARMESAN

ROASTED BRUSSEL SPROUTS WITH PARMESAN AND BALSAMIC GLAZE (GF)

RATATOUILLE

Wedding Buffet Packages
The GrandeurThe Grandeur

INCLUDES  ONE SALAD,  ONE HAND CARVED ENTREE ,  ONE
SPECIALTY ENTREE ,  THREE  S IDES  AND ITAL IAN BREAD

SPECIALTY ENTREE’
Choose One

STUFFED CHICKEN (GF)
Roasted chicken breast stuffed with our house made sausage, spinach, sun dried tomatoes

and cream cheese. Topped with white wine cream sauce

ITALIAN ROASTED CHICKEN THIGHS (GF)
Herb roasted chicken thighs topped with pan sauce

DRUNKEN PORK TENDERLOIN (GF)
Roasted pork tenderloin with white wine pan sauce

BAKED SALMON

Salmon with balsalmic glaze
*Additional $3 per guest

SIDES
Choose Three

All packages are subject to 20%food and beverage service charge and 6.85% sales tax
If using a credit card there is a 3% processing fee



$20 per guest$20 per guest

Private Event Buffet Packages

The EleganceThe Elegance
A  S E L E C T I O N  O F  C U S T O M  O P T I O N S  F O R  P R I V A T E  E V E N T S  A N D  M I C R O  W E D D I N G S

O P T I O N  1
ROASTED CHICKEN DINNER (GF)

O P T I O N  2
ITALIAN PORK CUTLET DINNER

Herb Roasted Chicken Thigh
Mashed Potatoes with Brown Gravy

CHOOSE ONE VEGETABLE
Fried Cauliflower, Italian Style Green Beans, 

Roasted Carrots, or Roasted Vegetable Medley

HOUSE SALAD
 Mixed leafy greens and romaine topped with tomatoes, 

cucumbers, red onion and croutons.  Served with Italian Dressing.

Italian bread served with butter

Add Additional Protein:
 Pork Cutlet $3 per guest

Pork Cutlets breaded and served with lemon wedge
Roasted Garlic Mashed Potatoes

CHOOSE ONE VEGETABLE
Fried Cauliflower, Italian Style Green Beans, 

Roasted Carrots, or Roasted Zucchini

HOUSE SALAD
 mixed leafy greens and romaine topped with tomatoes, cucumbers, 

red onion and croutons. Served with our House Made Italian Dressing.

Italian Bread served with Butter

Add Additional Protein:
 Chicken Thigh $3 per guest

All packages are subject to 20%food and beverage service charge and 6.85% sales tax
If using a credit card there is a 3% processing fee



$20 per guest$20 per guest

Private Event Buffet Packages

The EleganceThe Elegance
A  S E L E C T I O N  O F  C U S T O M  O P T I O N S  F O R  P R I V A T E  E V E N T S  A N D  M I C R O  W E D D I N G S

O P T I O N  3
Pasta Bar

Add Additional Protein:
$3 per guest

CHOOSE ONE PASTA
 Spaghetti or Bow Tie

Classic Caesar Salad

CHOOSE TWO PROTEINS
Chicken, Meatballs, or house made Italian Sausage cut in ¼ links

Marinara and White Sauce

CHOOSE ONE VEGETABLE
Fried Cauliflower, Italian Style Green Beans, 

Roasted Carrots, or Roasted Zucchini & Seasonal Squash

Italian Bread served with butter

O P T I O N  4
Stuffed Chicken with White Wine Cream Sauce (GF)

Roasted chicken breast stuffed with our house made Italian sausage, sun dried tomatoes, 
spinach, and cream cheese. Topped with our house made white wine cream sauce.

 Mostaccioli served with garlic herb butter sauce and parmesan [can be made with GF pasta]

Italian bread served with butter

HOUSE SALAD
Mixed Greens topped with tomatoes, cucumbers, onions, 

and croutons. Served with Italian Dressing.

Add an Additional Protein:
 Pork Cutlets $3 per guest

All packages are subject to 20%food and beverage service charge and 6.85% sales tax
If using a credit card there is a 3% processing fee



BEER & WINE
$22 per guest

Includes the following for 3 hours:
All Beers on Tap

Choice of 3 Wines
$4 per person up charge per half hour

Only Available for Beer and Wine Package
 

PREMIUM OPEN BAR
$24 per guest

Includes the following for 3 hours:
All Beers on Tap

Cocktails made with the following: 
Tito’s Vodka, Bacardi, Malibu, Jack Daniels, Beefeater Gin, Jose’ Cuervo Tequila

Choice of 4 Wines
$4 per person up charge per half hour-Beer/Wine only

TOP SHELF OPEN BAR
$28 per guest

Includes the following for 3 hours:
All Beers on Tap 

Cocktails made with the following: 
 Grey Goose, Bacardi Gold, Maker’s Mark, Tangueray Gin, 1800 Tequila

Choice of 5 Wines
$4 per person up charge per half hour-Beer/Wine only

A l l  p a c k a g e s  a r e  s u b j e c t  t o  2 0 % f o o d  a n d  b e v e r a g e  s e r v i c e  c h a r g e  a n d  6 . 8 5 %  s a l e s  t a x
I f  u s i n g  a  c r e d i t  c a r d  t h e r e  i s  a  3 %  p r o c e s s i n g  f e e

Wedding Buffet Packages

Beverage & Bar PackagesBeverage & Bar Packages


