
 

 
 

BEVERAGE PACKAGES 
Pricing based on 

two-hour lunch or three-hour dinner event 
Add $50 per person for wedding packages 

________________ 
 

CALIFORNIA 
Lunch $40 per person ~ Dinner $55 per person 

Includes 

ONE HOUSE WHITE, ONE HOUSE RED 
WINE 

Special Event Bottle Beer, 
soft drinks and iced tea. 

 
WINE COUNTRY 

Lunch $50 per person ~ Dinner $65 per person 
Includes 2 wines from the 

SELECTION OF SPECIAL EVENT WINES 
Special Event Bottle Beer, 
soft drinks and iced tea. 

 
NAPA 

pricing includes bartender fee 

Lunch $70 per person ~ Dinner $85 per person 
Includes Classic Bar cocktails*, 3 wines from the  

SELECTION OF SPECIAL EVENT WINES 
Special Event Bottle Beer, 
soft drinks and iced tea. 

*Add $5 per person for Premium Bar 

________________ 
 

SPECIAL EVENT BOTTLED BEERS $9 
Seasonal Selection 

Lager - Pale Ale - IPA – N/A ABV 

 
ZERO ALCOHOL* 

Lunch $10 per person ~ Dinner $20 per person 
Soft drinks and iced tea only 

*For weddings, add $10 per person for lunch 
and $20 per person for dinner 

 
 

 
 

   

SELECTION OF SPECIAL EVENT WINES 
Included in all packages 
 
Sparkling – Mumm Napa Brut   

Sauvignon Blanc – Conundrum, California 

Sauvignon Blanc - Honig, Napa Valley 

Chardonnay – Hartford Court, Russian River Valley 

Chardonnay - Patz & Hall, Sonoma County 

Rose – St Supery, Napa Valley 

Pinot Noir – Banshee, Sonoma County 

Merlot – Trefethen, Napa Valley 

Zinfandel – Day Zinfandel, Sonoma County 

Cabernet Sauvignon – Caymus California 

 
SELECTION OF PREMIUM WINES 
$20 additional to Wine Country or Napa Beverage Package 
Sparkling -- Roederer ‘Estate’ Brut, Anderson Valley 

Sparkling -- J Vineyards ‘Brut Rose, California  

Sauvignon Blanc – Groth, Napa Valley 

Chardonnay – Stag’s Leap ‘Karia’, Napa Valley 

Chardonnay – Sequoia Grove, Napa Valley 

Rose – Kelleher Family Vineyards ‘Rose of Pinot Noir’, RRV 

Pinot Noir – McRostie PN, Sonoma Coast 

Pinot Noir – Etude, Carneros 

Merlot – Emmolo, Napa Valley 

Merlot – Gundlach Bundschu, Sonoma 

Petite Sirah blend– Caymus-Suisun, “Grand Durif,” Suisun  

Cabernet Sauvignon – Clos Du Val, Napa Valley 

Cabernet Sauvignon – Swanson, Napa Valley 

 

SELECTION OF RESERVE WINES 
$30 additional to Wine Country or Napa Beverage Package 
Schramsberg ‘Blanc de Blancs’, Sparkling, North Coast 

Piper Heidsieck 1785, Champagne 

Sauvignon Blanc – Lail ‘Blueprint’, Napa Valley 

Sauvignon Blanc – Anthem, Yountville, Napa Valley 

Chardonnay – Grgich ‘Estate’, Napa Valley 

Chardonnay – Kelleher Family Vineyards ‘Three Sisters’, 

Russian River Valley 

Rose – Paradigm ‘Rose of Merlot’, Napa Valley 

Pinot Noir – En Route, Russian River Valley 

Pinot Noir – Cakebread Cellars, “Two Creek,” Anderson 

Valley 

Pinot Noir – Cobb, Sonoma Coast 

Merlot – Frog’s Leap, Napa Valley 

Merlot - Duckhorn, Napa Valley 

Zinfandel – Biale ‘Black Chicken’, Napa Valley 

Cabernet Sauvignon – Sequoia Grove, Napa Valley 

Cabernet Sauvignon – Turnbull, Napa Valley 

Cabernet Sauvignon – Faust, Napa Valley 

Cabernet Sauvignon – Kelleher Family Vineyards ‘Brix 
Vineyard’, Oakville 

 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 

 
A La Carte Beverage Menus 

Bar set up fee: 

Lunch $200 (2 hours) ~ Dinner $400 (3 hours) 

includes bartender for up to 60 guests 

$150 for additional bartender 

  

 

Classic Bar 

$14 per drink 

 

High Ground Vodka 

Ford’s Gin 

Saison Rum 

Espolon Blanco Tequila 

Dewar’s ‘White Label’ Blended Scotch 

Old Forester Bourbon 

Argonaut Saloon Strength Brandy 

 

Premium Bar 

 $16 per drink 

 

Ketel One Vodka 

Hendrick Gin 

Plantation 3-Star Rum 

Don Julio “Blanco” Tequila 

Johnnie Walker ‘Black Label’, Blended Scotch 

Michter’s Bourbon 

Martell VSOP Cognac 

 

Beer - $9    

Seasonal Bottled Beer 

 

       

 Zero Proof  

Coke, Diet Coke, Coke Zero, Sprite - $5 per can  

Hanks Root Beer or Cream Soda - $7 per bottle 

Fever Tree Ginger Ale 5.7oz - $6 per bottle             

                                                                                   

  Specialty Cocktails 

$18 per drink ~ minimum 20 drinks 
 

no bar set up fee when combined with one of our 
beverage packages 

 

 
 

Mule from the Gardens    

vodka, strawberry, fever tree ginger beer 
 

Blood Orange Margarita 

tequila, solerno, blood orange liquor, lime juice, 
togarashi salt 

 

Garden Smash 

vodka, aperol, passion fruit liqueur, lemon, 
strawberry 

 

The Beekeeper 

gin, italicus liquor, lemon juice, lavender 

honey syrup, soda water 

 

Paper Plane 

bourbon, amaro nonino quintessential, 

aperol, lemon 

 

Mezcalita’s Peach 

mezcal, peach puree, contreu, agave, lime 

 

Side Peace 

hennessy, tripplesec, lemon juice 

 
 


