Appetizers
Appetizer selections may be tray passed or buffet service
Choose Two Items from Level One in the Appetizer Menu

Salad and Bread Service Suggestions
Please Choose One
Herb and Mixed Field Greens

Chickpea Salad
Raw Chopped Salad

Entree Suggestions
Vegan Duck

Sustainable Salmon

Free Range Chicken Breast

$51 per person

Amenity Fees and Coordinator Fees Not Included in Package Price

- Full descriptions of menu items can be found in the Menu listing .
All wedding packages can be customized




Appetizer Suggestions
Appetizer selections may be tray passed or displyed
Choose Ore Item From Level One and One item
from Level Two of the Appetizer menu

Salad and Bread Service Suggestions
Choose One

Organic Butter Lettuce Wedges

Organic Mache Salad

Entrée Suggestions

Sustainable Salmon
Free Range Half Game Hen

Grain Fed Wagyu Flank Steak

$56 per person

Amenity Fees and Coordinator Fees Not Included in Package Price

Full descriptions of menu items can be found in the Menu listing
All wedding packages can be customized




Appetizer Suggestions
Appetizer selections may be tray passed or displayed
Choose One Item from Level One and One Items
From Level Two of the Appetizer Menu

Salad and Bread Service Suggestions
Choose One

Organic Butter

Organic Mache

Entree Suggestions
Choose Two Plus One Vegetarian from Menu/Entree Items

Vegan Duck

Wild Caught Halibut Seasonal

Roast New York Strip

$59 per person

Amenity Fees and Coordinator Fees Not Included in Package Price

Full descriptions of menu items can be found in the Menu listing
All wedding packages can be customized




Appetizers
May be tray passed or displayed
Choose One Item from Level Two and Two
Items from Level Three inthe Appetizer
Menu

Salad and Bread Service Suggestions
Choose One
Caprese Salad

Watercress Salad

Entree Selection
Choose Two plus One Vegetarian from Menu/Entree Items
Vegetarian Lasagne

Naturally Raised Rack of Lamb
Wild Caught Halibut Seasonal
Petit Filet

$80 per person

Amenity Fees and Coordinator Fees Not Included in Package Price

Full descriptions of menu items can be found in the Menu listing
All wedding packages can be customized




Cabernet Sauvignon
Puerto Viejo
Chile

Pinot Noir
PKNT
Chile

Sauvignon Blanc
PKNT
Chile

Merlot
Lamplighter
California

Chardonnay
Camelot
California

Pinot Grigio
Coastal Vines
California

$27.00 per person




Merlot Cabernet Sauvignon Blend Bordeaux
Chateau Reignac
France

Sauvignon Blanc
Tortoise Creek
France

Pinot Noir
Tortoise Creek
France

Chardonnay
Corvidae "Mirth"
Oregon-Washington
This chardonnay is un-oaked

Riesling
Kiona
Washington

$29.00 per person




Pinot Gris
Margerum
Washington

Saugvignon Blanc Chardonnay/ Marsanne Blend
Hedges "CMS WHITE"

Cabernet Sauvignon
Husch
Mendocino

Cotes du Rhone
Domaine du Cristia
France
This is a Grenache based wine

Pinot Noir
Fritz
Russian River Valley

Tempranillo
Stolpman " La Coppa"
Santa Ynez

Cabernet Merlot Syrah Blend
Hedges "CMS RED"
Columbia Valley

Syrah
Corvidae "lenore”
Columbia Valley

$32.00 per person
Wines Above Are Subject to Change Due to Availability




Wine Bar Hosting

Wine Bar can be hosted with one of our experienced and
knowledgeable staff as Bartender for the greater convenience
of your guests

$27 per person

Beverages

Non alcoholic beverages are always available including
Fresh Organic Fruit Punch, Fresh Ginger Lemonade
and Sparkling Pomegranate Spritzer




