
F O R  Y O U R  S P E C I A L  D A Y

Bridal Suite Offerings

Events AT



Locally Sourced Cheeses and Salumi Local Honeycomb, Sonoma Fig Preserves, 

Brioche Toasts, Tangerine Chile Olives, Pickled Vegetable

$125

Seasonal Vegetables, Assortment of Dips - VEG

$100

SEASONAL VEGETABLE CRUDITÉ 

Seasonal Fruits

$110

SEASONAL FRUIT DISPLAY

A c c o m m o d a t e s  1 2  G u e s t s

Displays

Artichoke Dip, Roasted Red Pepper Feta Dip, Roasted Garlic Hummus, 

Torshi Pickles, Olives, Crudités, Grilled Pita- VEG.

$112

MEDITTERRANEAN DISPLAY

Locally Sourced Cheeses Local Honeycomb, Sonoma Fig Preserves, 

Brioche Toasts, Tangerine Chile Olives, Pickled Vegetable

$125

SELECTION OF LOCALLY SOURCED CHEESES

SELECTION OF LOCALLY SOURCED CHEESES AND SALUMI

VEG - Vegetarian / V - Vegan All Menu Items Available Avoiding Gluten Ingredients. Please inquire
with your Catering Sales Manager All Prices Are Subject to 25% Admin Fee and Applicable Sales Tax



A c c o m m o d a t e s  1 2  G u e s t s

Salads

White Anchovy Caesar Dressing, Pumpernickel Crouton 

$125

BABY ROMAINE CAESAR 

Pink Lady Apples, Point Reyes Blue Cheese, 

Maple Walnut Vinaigrette, Candied Pecans

$125

HARVEST SALAD

Baby Iceberg, Sweet 100 Tomatoes, Applewood Bacon,

 Smoked Blue Cheese

$135

WEDGE SALAD

Salami, Pepperoncini, Olive, Artichoke, Mozzarella, 

Baby Heirloom Tomato, Dijon Vinaigrette

$150

WENTE ANTIPASTO SALAD

A d d  c h i c k e n  o r  s h r i m p  t o  a n y  o f  y o u r  s a l a d s
A d d  C h i c k e n  $ 1 2 5
A d d  S h r i m p  $ 1 6 0

VEG - Vegetarian / V - Vegan All Menu Items Available Avoiding Gluten Ingredients. Please inquire
with your Catering Sales Manager All Prices Are Subject to 25% Admin Fee and Applicable Sales Tax



A c c o m m o d a t e s  1 2  G u e s t s

Sandwiches

Roasted Chicken, Red Grapes, Pink Lady Apples

$145

LIVERMORE CHICKEN SALAD MINI CROISSANTS

Heirloom Tomato, Fresh Mozzarella, Olive Spread, 

Basil Aioli,  Toasted Sourdough

$120

CAPRESE SANDWICH

Baby Arugula, Sweet Onion Jam

$130

PROSCIUTTO & PROVOLONE

Choose Two:

CUCUMBER AND HERBED CREAM CHEESE SPREAD

AGED CHEDDAR PIMENTO

DEVILED EGG SALAD

ROASTED BEEF AND BOURSIN

$150

ASSORTED TEA SANDWICHES

VEG - Vegetarian / V - Vegan All Menu Items Available Avoiding Gluten Ingredients. Please inquire
with your Catering Sales Manager All Prices Are Subject to 25% Admin Fee and Applicable Sales Tax



COORS LIGHT, MODELO | $8

 LAGUNITAS IPA,  805 | $10

P r i c i n g  B a s e d  o n  C o n s u m p t i o n  o r  $ 5 0  P e r  G u e s t
f o r  t h e  D u r a t i o n  o f  Y o u r  E v e n t

 

CHARDONNAY, MORNING FOG - Livermore Valley, SF Bay | $25

SAUVIGNON BLANC, LOUIS MEL - Livermore Valley, SF Bay  |  $25 

CABERNET SAUVIGNON, SOUTHERN HILLS - Livermore Valley, SF Bay | $30  

MERLOT, SANDSTONE - Arroyo Seco, Monterey  |  $30

 

SPARKLING APPLE CIDER, SOFT DRINKS, MINERAL WATER,
LEMONADE, ICED TEA | $4

 

P r i c e  p e r  B o t t l e :

Wente Family Vineyards Does Not Offer Doubles or Shots For Any Alcoholic Beverage. All Wines Subject to

Availability. All Prices Are Subject to 25% Admin Fee and Applicable Sales Tax

Beverages
Vineyard Collect ion

W E N T E  F A M I L Y  V I N E Y A R D S

W I N E S

B E E R S

 

N O N - A L C O H O L I C  B E V E R A G E S

$250

B A R T E N D E R  F E E



C H E E R S  T O  F O R E V E R ,  F R O M  O U R  V I N E S  T O  Y O U R  D A Y

Events AT

e v e n t s @ w e n t e v i n e y a r d s . c o m    |    9 2 5 - 4 5 6 - 2 4 2 5


