
 
 

 

 

Weddings 
 

THE FLAMINGO  CONFERENCE RESORT & SPA 
A PREMIER SONOMA COUNTY DESTINATION SITE 

FOR WEDDING RECEPTIONS, WELCOME RECEPTIONS,  
REHEARSAL DINNERS, AND FAREWELL BRUNCHES. 

 
SURROUNDED BY ACRES OF BEAUTIFULLY  LANDSCAPED GROUNDS, 

LOCATED IN THE HEART OF THE SONOMA WINE COUNTRY,  
MINUTES FROM INTERNATIONALLY  ACCLAIMED  WINERIES AND TRAVEL HOT SPOTS. 

 
WHETHER YOU ARE LOOKING TO HOST A LARGE CELEBRATION  

OR AN INTIMATE  GATHERING, OUR EVENT TEAM WILL  HELP YOU  
PLAN AND EXECUTE A MEMORABLE EVENT. OUR FACILITY  HAS  

ALL  THE SPACE YOU NEED TO DINE, DANCE, AND MINGLE. 

 

WE OFFER: 

SEATING  FOR UP TO 400 GUESTS 

GOURMET  CUISINE  

OUTDOOR POOLSIDE  PATIO  

LARGE PERMANENT  DANCE FLOOR  IN  OUR GRAND BALLROOM  

UPGRADE TO BRIDAL  SUITE  

OLYMPIC  SIZED  OUTDOOR POOL  & SPACIOUS GARDEN COURTYARD  AREA 

IN HOUSE LOUNGE CLUB  WITH  WEEKLY  L IVE  ENTERTAINMENT  & D ANCING  

SPECIAL  ROOM  RATE  PACKAGES 

ONSITE FULL  SERVICE  SPA 

AND MORE... 

 
~SPECIAL WEDDING RECEPTION MENUS & PACKAGES~ 

CHOOSE FROM OUR STANDARD BANQUET MENUS FOR REHEARSAL DINNERS, WELCOME 

RECEPTIONS, FAREWELL BRUNCHES, & BRIDAL SHOWERS 

 
 

CALL  TODAY TO ARRANGE AN APPOINTMENT WITH OUR EXPERIENCED EVENT SPECIALIST: 
 

WENDY MAPLE  ...1-800-848-8300 (EXT. 620) 

DIRECT  L INE : 707-303-8620 

EMAIL : WM APLE@FLAMINGORESORT .COM  

WWW .FLAMINGO RESORT.COM  

 
 

 



 

 

 

 

Flamingo Wedding Packages 
 

HORS DôOEUVRES RECEPTION 

CHOICE OF PLATED OR BUFFET WEDDING MEAL 

CHAMPAGNE AND/OR SPARKLING CIDER TOAST 

CAKE CUTTING SERVICE 

COFFEE SERVICE 

WHITE TABLE LINENS 

SELECT CHOICE OF COLORED OR WHITE NAPKINS 
PLACE SETTINGS 

TABLES & CHAIRS 

MIRROR CENTERPIECES AND VOTIVE CANDLES 

COMPLIMENTARY PARKING 

LARGE DANCE FLOOR AND STAGE  

 

ADDITIONAL  OPTIONS AVAILABLE  UPON REQUEST: 

SONOMA, DRY CREEK, AND ALEXANDER VALLEY  WINE SELECTIONS 
BAR SERVICE (HOSTED OR CASH) 

CHAIR COVERS  

TABLE LINEN OVERLAYS 

UPGRADE TO DELUXE SUITE FOR BRIDE & GROOM 

 

USE OF BANQUET ROOMS: 

6 HOUR BLOCKSðADDITIONAL  HOURS @ $200 
GRAND BALLROOM- $800 SET UP FEE (1/2 BALLROOM $400 SET UP FEE) 

OUTDOOR POOLSIDE PATIO & GARDEN AREAð$200, ACCOMMODATES UP TO 200 GUESTS 

LARGE SELECTION OF BANQUET ROOMS  

AVAILABLE  FOR SMALL AND MEDIUM SIZED PARTIES 

 

PLEASE SEE OUR  

STANDARD  BANQUET MENUS FOR: 

BRIDAL  SHOWERS, WELCOME  RECEPTIONS,  

REHEARSAL  DINNERS, AND FAREWELL  BRUNCHES 



 

 

 

 

Visit Some of Our Local Wineries 

 

Alderbrook Winery D'Argenzio Winery Foppiano Vineyards Ledson Winery 

2306 Magnolia Dr. 1301 Cleveland Ave. Suite A 12707 Old Redwood Hwy 7335 Sonoma Hwy 

Healdsburg, CA 95448 Santa Rosa, CA 95401 Healdsburg, CA 95448 Kenwood, CA 95409 

707-433-5987 707-546-2466 707-433-7272 707-537-3810 

    

Arrowood De Loach Vineyards Gloria Ferrer Caves & Vineyard Matanzas Creek Winery 

14347 Sonoma Hwy 1791 Olivet Road 23555 Hwy 121 (Arnold Dr.) 6097 Bennett Valley Rd. 

Glen Ellen, CA 95442 Santa Rosa, CA 95401 Sonoma, CA 95476 Santa Rosa, CA 95404 

707-938-5170 707-526-9111 707-996-7256 707-528-6464 

    

BR Cohn Winery Deerfield Ranch Winery Hartford Family Winery Paradise Ridge Winery 

15140 Sonoma Hwy 1310 Warm Springs Road 8075 Martinelli Road 4545 Thomas Lake Harris Dr. 

Glen Ellen, CA 95442 Glen Ellen, CA 95442 Forestville, CA 95436 Santa Rosa, CA 95403 

707-935-3000 707-833-5214 707-887-8010 707-528-9463 

    

Balletto Vineyards Enkidu Wines Inman Family Wines Quivira Vineyards 

5700 Occidental Road 8910 Sonoma Hwy 3900 Piner Rd. 4900 West Dry Creek Rd. 

Santa Rosa, CA 95401 Kenwood, CA 95452 Santa Rosa, CA 95401 Healdsburg, CA 95448 

707-568-2455 707-833-6100 707-293-9576 707-437-8354 

    

Benziger Family Winery Family Wineries (9 Wineries) Korbel Champagne Cellars Ravenswood Winery 

1883 London Ranch Road 9200 Sonoma Highway 13250 River Road 18701 Gehricke Rd. 

Glen Ellen, CA 95442 Kenwood, CA 95452 Guerneville, CA 95446 Sonoma, CA 95476 

707-938-4064 707-833-5504 707-824-7000 707-938-1960 

    

Chateau St. Jean Ferrari-Carano Vineyards Kenwood Vineyards Rodney Strong Vineyards 

8555 Sonoma Hwy 8761 Dry Creek Road 9592 Sonoma Hwy 11455 Old Redwood Hwy 

Kenwood, CA 95452 Healdsburg, CA 95448 Kenwood, CA 95452 Healdsburg, CA 95448 

707-833-4134 707-433-6700 707-833-5891 707-431-1533 



 

 

 

Flamingo Resort Information 
 

QUIET LOCATION WITHIN  3 MILES ACCESS TO  

101 FREEWAY AND HIGHWAY  12 
ONE HOUR NORTH OF GOLDEN GATE BRIDGE 

 
170 SPACIOUS, NEWLY REMODELED DELUXE ACCOMMODATIONS 

2 ROOM SPA SUITES 
2 ROOM SOFA BED SUITES 

FAMILY  SUITE ROOMS 
EXECUTIVE KING ROOMS 

DELUXE KING OR DOUBLES 
SUPERIOR KING ROOMS 

 
ESPN SPORTS CHANNEL PACKAGE IN ALL  ROOMS 

 

WIRELESS INTERNET ACCESS AVAILABLE  THROUGHOUT THE PROPERTY 

 
OVER 13,000 SQUARE FEET OF BANQUET AND MEETING FACILITIES.   

BALLROOM SEATING FOR UP TO 400 GUESTS.  
PROFESSIONAL CATERING ADVISORS AVAILABLE . 

 

OUR ON-SITE RESTAURANT, THE TERRACE GRILLE, OVERLOOKS  
OUR BEAUTIFUL POOL AND GARDENS.   

A BUFFET CHAMPAGNE BRUNCH IS OFFERED EVERY SUNDAY .  

BREAKFAST, LUNCH, AND DINNER DAILY . 

 

OUR ON-SITE LOUNGE FEATURES LIVE  ENTERTAINMENT FRIDAY  AND SATURDAY  EVENINGS  

AND WEEKDAY ENTERTAINMENT INCLUDES: 

SALSA DANCING, SWING DANCING, KARAOKE, JAZZ MUSIC. 

SEE OUR EVENT CALENDAR @ WWW.FLAMINGORESORT.COM 

 
25 METER, OLYMPIC SIZED SWIMMING  POOL AND OUTDOOR JACUZZI 

 
WORLD CLASS HEALTH AND FITNESS CENTER IS AVAILABLE  TO ALL  GUESTS 

FOR $12.00 A DAY : 5 OF SONOMA COUNTYôS MOST BEAUTIFUL TENNIS COURTS, 
1000 SQ. FT. AEROBIC STUDIO WITH SUSPENDED FLOOR AND FREE DAILY  CLASSES. 

OUTDOOR BASKETBALL, HORSESHOES, LIGHTED JOGGING PATH.  
STEAM ROOM, WHIRLPOOL, AND SAUNA IN EACH LOCKER ROOM. 

 

OUR DAY  SPA OFFERS MASSAGES, BODY WRAPS, FACIALS, PEDICURES, MANICURES, AND A VARIETY  OF 

OTHER SPECIALIZED TREATMENTS.  FOR MORE INFORMATION, PLEASE CALL (707) 526-0529 EXT. 650.          
 

FREE & SPACIOUS GUEST PARKING LOT 
 

CHECK US OUT ONLINE@ WWW.FLAMINGORESORT.COM 

 



 

 
 
 
 
 
 

 
 
   From the San Francisco Airport: 

 

Take Highway 101 North to the 380 interchange leading you onto 280 North.   

Follow 280 North to the Golden Gate Bridge.   

Once you cross the bridge, continue for approximately 45 minutes. 

In Santa Rosa, exit Highway 12 East heading towards Sonoma.   

Turn left onto Farmers Lane. 

The Hotel is on the corner of 4th Street and Farmers Lane. 

 

 

   From Eureka: 

 

Take Highway 101 to the City of Santa Rosa. 

Exit Highway 12 East towards Sonoma. 

Turn left onto Farmers Lane. 

Travel to the end of Farmers Lane. 

The Hotel is on the corner of 4th Street and Farmers Lane. 

 

 

   From Highway 80 West: 

 

 Take Highway 80 West towards Vacaville/Fairfield. 

Exit Highway 12 west to Santa Rosa 

Turn Right on Farmerôs Lane 

The Hotel is on the corner of 4th Street and Farmers Lane. 

 

 

   From Oakland Airport:  

 

 Take Highway 880 North to Highway 980 North/West to 580 West. 

 Take Highway 580 across the Richmond - San Rafael Bridge. 

 Exit Highway 101 North. 

In Santa Rosa, exit Highway 12 East towards Sonoma.   

Turn left onto Farmers Lane. 

The Hotel is on the corner of 4th Street and Farmers Lane. 

Directions to the Flamingo Conference Resort & Spa 



 

 

 

 

Buffet Wedding Package Menu 
$60 - $70 PER PERSON 

 

HORS DôOEUVRES (HAND PASSED OR DISPLAY STATION) 
 

HOT SELECTIONS  

  SPRING ROLLS WITH DIPPING SAUCE,  

MINI  MEATBALLS IN BARBEQUE SAUCE 

GINGER-SOY GLAZED CHICKEN OR BEEF SKEWERS 

SPANAKOPITA  (SPINACH AND FETA CHEESE IN A PHYLLO  CRUST)  

SPINACH AND PARMESAN STUFFED BUTTON MUSHROOMS 

 

COLD  SELECTIONS :   

SMOKED SALMONON ON RYE BAGUETTES  

WITH HERBED CREAM CHEESE AND CRACKED PEPPER, 

BRUSCHETTA  (DICED FRESH TOMATOES WITH BASIL ON A CROSTINI),  

BELGIAN ENDIVE WITH HERBED CHEESE AND WALNUTS, 

CHILLED  ASPARAGUS WRAPPED WITH PROSCIUTTO 

 

SALADS  

ORGANIC GREEN SALAD  WITH SHERRY VINAIGRETTE 

GRILLED AND ROASTED VEGETABLE SALAD  WITH BALSAMIC  VINAIGRETTE 

CHILLED  ASPARAGUS AND BAY  SHRIMP WITH DIJON AIOLI  

SEASON FRESH FRUIT AND BERRY DISPLAY 

 

ENTREES 

GRILLED  LOCALLY  RAISED CHICKEN  BREASTðSUN DRIED TOMATO CREAM SAUCE 

HERB CRUSTED SLOW  ROASTED PORK  LOIN- THYME JUS 

GRILLED  FARM  RAISED ATLANTIC  SALMON  FILET  -WARM TOMATO VINAIGRETTE 

HERB M ARINATED  SLOW  ROASTED NEW YORK  SIRLOIN  -PORTABELLA MUSHROOM SAUCE 

 

SEASONAL  VEGETABLES  
 

STARCHES 
RICE PILAF , YUKON GOLD MASHED POTATOES,  

HERB ROASTED POTATOES, OR CHEESE TORTELLINI WITH PESTO CREAM  
 

 

(WEDDING  BUFFET M ENU SELECTIONS  - ALL  INCLUSIVE  PACKAGE  PRICES) 

 

   #1 - ONE HORS DôOEUVRE, FOUR SALADS, ONE ENTRÉE, TWO STARCHES, CHAMPAGNE  TOAST        $60.00 

   #2 - TWO HORS DôOEUVRES, FOUR SALADS, TWO ENTREES, TWO STARCHES, CHAMPAGNE  TOAST        $65.00 

   #3 - TWO HORS DôOEUVRES, FOUR SALADS, THREE ENTREES, TWO STARCHES, CHAMPAGNE  TOAST $70.00 

 



 

 

 

 

 

  
 

Plated Wedding Dinner 
Silver Package 

 

 

FIRST COURSE 

CHOICE OF ONE FROM THE HORS DôOEUVRES MENU  

HAND PASSED OR STATION 

  

SECOND COURSE 

ORGANIC GREEN SALAD   

SHERRY VINAIGRETTE 

 

THIRD  COURSE 

CHOICE OF TWO OF THE FOLLOWING  

 

GRILLED  LOCALLY  RAISED CHICKEN  BREAST 

SOFT POLENTA, SEASONAL VEGETABLES 

SUN DRIED TOMATO CREAM SAUCE 

 

ROASTED LOCALLY  CAUGHT  PACIFIC  RED SNAPPER 

RICE PILAF, SEASONAL VEGETABLES 

RED WINE BEURRE ROUGE 

 

HERB CRUSTED SLOW  ROASTED PORK  LOIN  

YUKON GOLD MASHED POTATOES, SEASONAL VEGETABLES 

THYME JUS 

 

INCLUDES CHAMPAGNE  OR SPARKLING  CIDER  TOAST 

& F RESHLY  BREWED COFFEE & H OT TEA 

  

$60.00 PER PERSON INCLUSIVE 
 



 

 

 

 

 

 

 

 

Plated Wedding Dinner 
Gold Package 

 

 

FIRST COURSE 
CHOICE OF TWO FROM HORS DôOEUVRES MENU  

HAND PASSED OR STATION 

 

SECOND COURSE 

PETITE HEARTS OF ROMAINE 

PARMESAN CHEESE, SOURDOUGH CROUTONS   

  CLASSIC CAESAR DRESSING 

 

THIRD  COURSE 

CHOICE OF TWO OF THE FOLLOWING 

  

GRILLED  LOCALLY  RAISED CHICKEN  BREAST 

YUKON GOLD MASHED POTATOES, SEASONAL VEGETABLES  

AND PESTO CREAM SAUCE 

GRILLED  FARM  RAISED ATLANTIC  SALMON  FILET  

SAFFRON RICE PILAF, SEASONAL VEGETABLE 
AND WARM TOMATO VINAIGRETTE 

 

HERB MARINATED  SLOW  ROASTED PRIME  RIB  OF BEEF 

 RUSSET BURBANK BAKED POTATO  

SEASONAL VEGETABLES, CREAMY HORSERADISH AND AU JUS 

 

INCLUDES CHAMPAGNE  OR SPARKLING  CIDER  TOAST 

& F RESHLY  BREWED COFFEE & H OT TEA 

 

 $65.00 PER PERSON INCLUSIVE  



 

 

 

 

 

  
 

Plated Wedding  Dinner 
Platinum Package 

 

 

FIRST COURSE 

CHOICE OF TWO FROM HORS DôOEUVRES MENU  

HAND PASSED OR STATION 

 
SECOND COURSE 

BABY  SPINACH SALAD  WITH MANCHEGO CHEESE, RED PEARS  

AND CANDIED WALNUTS AND BALSAMIC  VINAIGRETTE 

FRESH ROLLS AND BUTTER 

 
THIRD  COURSE 

CHOICE OF TWO OF THE FOLLOWING  

 

BALSAMIC  GLAZED  CORNISH GAME  HEN 

WITH WILD  MUSHROOM STUFFING, SEASONAL VEGETABLES 
ROSEMARY JUS 

 

SAUTÉED  JUMBO  PRAWN  PROVENCAL   

WITH SUN DRIED TOMATO RISOTTO, SEASONAL VEGETABLES  

WHITE WINE BUTTER SAUCE 

 

GRILLED  FILET  M IGNON   

WITH SOUR CREAM ï CLIVE  MASHED POTATOES  
SEASONAL VEGETABLES AND  

PORTABELLA MUSHROOM SAUCE 

 

INCLUDES CHAMPAGNE  OR SPARKLING  CIDER  TOAST 

& F RESHLY  BREWED COFFEE & H OT TEA 

 

$70.00 INCLUSIVE 

 



 

 

 

 

 

  
 

W~¢£ SĄ~t¦¢t£ 

 
 

CHOICE  OF BUTLER  PASSED OR DISPLAY  STATION  
 

 Hot Selections 
 

 CHIPOTLE SLIDERS, GRILLED PATTIES, SMOKED CHILI  AIOLI  $ 31.00 DOZEN 

 HONEY STUNG CHICKEN DRUMMETTES, LEMON PEPPER DIPPING SAUCE $ 24.50 DOZEN 

 MEATBALLS, SWEDISH DILL  SAUCE OR BBQ SAUCE (2 PER PERSON) $ 23.50 DOZEN 
 MINI BEEF WELLINGTON EN CROUTE     $ 46.00 DOZEN 

 MUSHROOMS FLORENTINE, GORGONZOLA & SPINACH GRATIN  $ 24.50 DOZEN 

 NEW ENGLAND STYLE ROCK CRAB CAKES, HERB AIOLI   $ 29.50 DOZEN 
 OVEN FIRED SCALLOP RUMAKIS, APPLEWOOD BACON   $ 35.00 DOZEN 

 PETITE QUICHE        $ 28.00 DOZEN 

 POTSTICKERS, GINGER SOY DIPPING SAUCE    $ 25.50 DOZEN 

 SHRIMP & VEGETABLE WONTONS, SWEET CHILI  DIPPING SAUCE (2 PER) $ 27.00 DOZEN 
 SPANAKOPITA PUFFS, SPINACH AND FETA CHEESE FILLING   $ 24.50 DOZEN  

 STEAK SKEWERS, HONEY SOY GLAZED, RICE NOODLES   $ 27.00 DOZEN 

 TERIYAKI  GLAZED CHICKEN SKEWERS, RICE NOODLES   $ 24.50 DOZEN 
 VEGETARIAN EGG ROLLS, HOT Nô SWEET MUSTARD DIPPING SAUCE $ 24.50 DOZEN 

 

 

 Cold Selections 
 

 BELGIAN ENDIVE, HERB CREAM CHEESE, SPICED WALNUTS  $ 27.00 DOZEN 

 BRUSCHETTA POMODORO, FRESH BASIL, CROSTINI TOASTS  $ 24.50 DOZEN 
 CROSTINI TOASTS, PROSCIUTTO HAM , FRESH MOZZARELLA POCKETS $ 27.00 DOZEN 

 FINGER SANDWICHES, WHEAT & SOUR BREAD, SMOKED HAM , DIJONAISE $ 24.50 DOZEN 

 FRESH ASPARAGUS SPEARS, SUGAR CURED HAM  (MKT PRICE)  $ 24.50 DOZEN 
 GORGONZOLA DOLCE, PROFITEROLES     $ 31.00 DOZEN 

 GREEN LIP MUSSELS, CHILLED , MANGO SALSA    $ 27.00 DOZEN 

 NORTH COAST SMOKED SALMON , RYE, HERB MASCARPONE,  $ 27.00 DOZEN 

 PETITE ARTICHOKES, PEPPER CRAB FILLING     $ 28.00 DOZEN 
 PINWHEEL WRAPS, TURKEY, PESTO FILLING     $ 24.50 DOZEN 

 SONOMA PEPPER JACK, TOSCANA SALAMI , PUMPERNICKEL TOASTS $ 24.50 DOZEN 

 
 

 

 



 

 

 

 

 

  
 

W~¢£ SĄ~t¦¢t£ 

 
 

 BUFFET STATION  RECOMMENDED  TO  

 SERVE 30 GUESTS PER ITEM  

 

Displays 
 
 

 BAKED IDAHO SKINS, SMOKED CHEDDAR, APPLEWOOD BACON, SOUR CREAM $  38 

 ARTICHOKE & CRAB DIP, SLICED BREADS     $  47 

 BAKED BRIE, APPLE CHUTNEY, FLATBREADS     $  52 
 PLAYA  DôORO, LAYERED MEXICAN DIP WITH ASSORTED TORTILLA CHIPS $  55 

 CROWN OF JUMBO PRAWNS, FIERY LIME COCKTAIL SAUCE (2 PER)  $  75 

 SEASONAL FRUIT & BERRY DISPLAY, POPPY SEED YOGURT DIP   $ 105 
 MÉLANGE OF CRUDITÉS, ASSORTED HOUSE DIPS     $  75 

 BAKED BRIE, EN CROUTE, PESTO OR APPLE ALMOND, FLATBREADS  $  55 

 IMPORTED & DOMESTIC CHEESES, FRENCH BREADS, CRACKERS   $ 115 
 FLAMINGO  SPINACH DIP WITH SLICED BAGUETTE    $  39 

 

 

   
 Choice of Chafer Service or Chef Carver 

 GRILLED BABY  LAMB  CHOPS, FRESH MINT MIGNONETTE (DOZ)   $  45 

 HOT Nô SWEET PORK LOIN, APPLE MANGO CHUTNEY, ROLLS   $115 
 SLOW ROAST BREAST OF TURKEY & CRANBERRY SAUCE, ROLLS  $145 

 HONEY BAKED HAM , ROLLS       $115 

 ROASTED TRI TIP, TERIYAKI  GLAZE, ROLLS     $165 
 ANGUS TOP SIRLOIN ROAST, GARLIC STUDDED, ROLLS    $200 

 PRIME RIB, SLOW ROAST ANGUS RIBEYE, ROLLS    $300 

 

 CHEF CARVER AVAILABLE  UPON REQUEST     $125 
 

 CUSTOM ICE CARVINGS AVAILABLE  UPON REQUEST    MKT PRICE 

 
MENUS AND PRICES SUBJECT TO CHANGE.   

A SERVICE CHARGE OF 19% PLUS STATE MANDATED SALES TAX  WILL  BE ADDED TO THE ADDITIONAL  HORS DôOEURVES 



 

 

 

 

 

  
 

Banquet Bar & Beverage 

 
 

 

 WELL BRANDS       $ 6.00 EA. 

 CALL  BRANDS       $ 7.00 EA. 

 PREMIUM BRANDS      $ 10.00 EA. 

 CORDIALS        $ 8.00 EA. 

 B.L.C. CABERNET, GLASS (HOUSE CHOICE)  $ 7.50 EA. 

 CLOS DU BOIS, GLASS (HOUSE CHOICE)   $ 7.50 EA. 

 DOMESTIC BEER   $ 350.00 KEG  $ 4.50 EA. 

 IMPORTED BEER   $ 400.00 KEG  $ 5.00 EA. 
 NON-ALCOHOLIC BEER      $ 4.50 EA. 

 SOFT DRINKS       $ 2.00 EA. 

 MINERAL WATER       $ 2.00 EA. 

  

 CORKAGE FEE (PER 750ML BOTTLE)   $12.00 EA 

 
BAR STAFFING : WE WILL  PROVIDE THE SERVICE OF ONE BARTENDER PER 100 GUESTS FOR 5 HOURS. 

BARTENDER / COCKTAIL  SERVER LABOR CHARGE IS $50.00 PER BAR OR COCKTAIL  SERVER. 

 

 
FULL  SERVICE  BAR M INIMUMS : 

IF MINIMUM  SALES OF $300.00 PER BAR ARE NOT ACHIEVED THE CLIENT WILL  BE CHARGED  

THE DIFFERENCE BETWEEN THE ACTUAL SALES AND MINIMUM  AS ESTABLISHED ABOVE.   

(HOSTED AS WELL AS NON-HOSTED BARS.) 

 

 

BEER AND WINE  STATION  M INIMUMS : 

IF MINIMUM  SALES OF $250.00 PER BAR ARE NOT ACHIEVED THE CLIENT WILL  BE CHARGED THE DIFFER-

ENCE BETWEEN THE ACTUAL SALES AND MINIMUM  AS ESTABLISHED ABOVE. 

(HOSTED AS WELL AS NON-HOSTED BEVERAGE STATIONS.) 

 
  
 

 
 

 

 
 



 

 

 

 

 

  
 

Banquet Wine 
 

 

 Bin  Sparkling       Bin  Merlot  
 10 Domain Chandon Brut, CA  12.00  60 Blackstone,RRV 2007  36.00 

 11 Kenwood Cuvee Brut, NV  25.00  63 Kenwood, SC 2007  36.00 

 14 Piper Brut, NV     34.00  66 Rodney Strong, SC 2007 34.00 
 15 Veuve Clicquot Yellow Label, France 78.00  

         

 

  Sauvignon Blanc       Pinot Noir  
 20 Ehret Family, KV 2008   31.00  70 Mac Murray, SC 2005  39.00 

 25 Kendall-Jackson, CA 2008  31.00  74 Rodney Strong, RRV 2007 38.00 
   

         

 

  Chardonnay        Zinfandels  
 30 Barefoot, CA 2005   27.00  82 Cline Cellars, CA 2009  34.00 

 32 Kendall Jackson VR, SC 2006  35.00*   85 Ravenswood, Zin, SC 2006 41.00  

 34 Murphy-Goode, SC 2006  34.00   
 35 La Crema, SC 2006   36.00    

 

   

  Rose / Blush      Cabernet Sauvignon 

 55 Kenwood, CA 2007   27.00  91  BLC, SC 2003   27.00*  

         92 Kunde, SC 2007  35.00 
       98 Kendall-jackson, CA 2007 35.00 

         104 Ehret Family Winery  39.00 

            KV 2005    
 Gold Medal Winner Harvest Fair 2008 

 (Fruit dark in color with rich, distinctive 

 flavors & intense aromas). 

         

          Unusual Red Varietals  

         100 Marietta ñOld Vineò Red  34.00 
         (Blend of Zin, Petit Syrah, Carignan, & Gamay) 

 

 

VINTAGES ARE SUBJECT TO 

CHANGE BASED ON AVAILABILITY  

*Denotes House Premium Selections available at all Banquet Bars & Dinner Services 

All other wines must be pre-selected with Catering Department prior to event. 

 

AV=Alexander Valley    CA=California    KV=Knightôs Valley    RRV=Russian River Valley    

SC=Sonoma County 



 

 

 

 

 

  
 

      


