IRONSTONE
WEDDINGS




Thank you for your interest Ironstone Vineyards.

As one of Northern California's most desirable event locations, Ironstone is a sanctuary set
amongst the beauty of the Sierra Foothills. Our meticulously maintained estate boasts 12.5
acres of stunning gardens & manicured lawns, offering unique locations for your
ceremony & reception, year--round.

From simple & intimate to grandiose, Ironstone is sure to please the most discriminating
palate with our Award-Winning Wines and Gourmet dining experience. Our experienced
on-site wedding, event and culinary team will work with you to create a wedding day that
is filled with memories that will last a lifetime.

An overview of our services, menus & pricing options are included in the attached
information. So, turn the page and discover how Ironstone can help you create the
wedding you have always dreamed of.
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VENUES

Princess Bride Lawn
Seating up to 500 guests
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Lakeside Lawn
Seating up to 300 guests
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Alhambra Music Room
Seating up to 200 guests

e V Wi ‘ J
Rock Garden
Seating up to 100 guests

IRONSTONE
WEDDINGS




Lakeside Park o)
Seating up to 150 guests @@
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Garden Breezeway & Wine Cave
Seating up to 200 guests

Amphitheatre
Seating up to 480 guests
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VENUE SET UP FEES & MINIMUMS

25-50 Guests  51-100 Guests 101-150 Guests 151-200+ Guests

MAY-OCTOBER

Saturday $4,000.00 $5,000.00 $6,500.00 $7,000.00
Friday or Sunday $3,000.00 $4,000.00 $5,500.00 $6,000.00
Monday-Thursday  $2,500.00 $3,500.00 $5,000.00 $5,500.00
NOVEMBER-APRIL

Saturday $3,000.00 $4,000.00 $5,500.00 $6,000.00
Friday or Sunday $2,500.00 $3,500.00 $5,000.00 $5,500.00
Monday-Thursday  $2,000.00 $3,000.00 $4,500.00 $5,000.00

Food & Beverage Minimum - $100.00 per person for any food or beverage items during
the duration of your event. Does not include service charge or tax.

Please note that set up fees are subject to 20% Service Charge & current Sales Tax

VENUE SET UP FEES INCLUDE
A five and one half -hour event including ceremony
Included coordination of a one hour rehearsal, based on availability

Ceremony coordination

Set-up and tear down of reception & ceremony site e
b 20

White padded garden chairs for the ceremony
Tables and chairs for the reception, China, flatware, and stemware
& Floor length linen and napkins available in ivory or white

Additional Colors available upon request. Additional rental fees may be required

ALSO AVAILABLE
Additional evening event time - $250 per 1/2 hour or $400 per hour
Additional event location - $500 per location
Weddings over 250 guests will require additional charges
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Includes Rustic Baguette Bread & Butter
Menus may also be customized.

THE RESERVE
$99 per person

Choice of 2 Classic & 1 Reserve Passed Hors d'Oeuvres
Roasted Chicken
Choice of Marsala, Picatta, Saltimbocca, or Herbal Cream Sauce.
Choice of 1 Additional Classic or Reserve Entrée Selection
Choice of 4 Accompaniments
Cake Platting Service

THE CLASSIC
$79 per person

Choice of 2 Classic Passed Hors d'oeuvres
Roasted Chicken
Choice of Marsala, Picatta, Saltimbocca, or Herbal Cream Sauce
Choice of 1 Additional Classic Entrée Selection
Choice of 3 accompaniments
Cake Platting Service

The above menus are served Buffet Style

For Plated Service please add an additional $10.00++ per person.
Select entrées for your guests to choose from; advance meal counts are required.
Place cards indicating each guest’s entrée selection are required for plated service.
Children's Buffet (4-12 years) will be charged at ¥ Price

Vegetarian & Vegan Entrees available upon request

Pricing does not include Tax or Service Charge
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CLASSIC HORS D’OEUVRES

Chicken or Vegetable Spring Rolls Warm Brie Cheese Wheel
Sweet Chili Sauce (Stationary Appetizer)

9 ; with Caramelized Apples & Lavosh Crackers
Marinated Skewered Chicken

Choice of Peanut Sauce, Teriyaki or Tangy Charcuterie Display
Chili Garlic (Stationary Appetizer)
2 Assorted Artisan Cheeses, Baguette Bread &
Pulled Pork Sliders

. : Crackers, Nuts & Dried Fruit, Olives, Peppers,
Served on Brioche Slider rolls, BBQ Sauce

Specialty Dips
& Pickled Onions 2 -
Tomato Bruschetta with Asiago Cheese

Seared Steak Crostini Balsamic, Olive Oil Drizzle
Bourbon Caramelized Onions, Gorgonzola,
Balsamic Glaze Honey Whipped Ricotta & Peach Crostini

: Balsamic Glaze & Micro Greens
Brick Oven Flatbread

Choice of Shredded Pork, Shallots & Wild Mushroom & Goat Cheese Crostini
Mozzarella or Smoked Salmon Cream Balsamic Reduction & Fresh Thyme
Cheese Spread
RESERVE HORS D'OEUVRES ?;:E
)

Panko Encrusted Coconut Prawns
Citrus Lemon Aioli

Seared Sea Scallops
Sweet Chili Sauce & Micro Greens

Shrimp Ceviche Shooters
Fresh Shrimp, Garden Tomatoes, Onion & Fresh Herbs, Macerated in Fresh Squeezed Citrus

Panko Encrusted Crab Cakes
Cilantro- Lemon Aioli, Micro Greens

Braised Lamb Bites
Port Cherry Sauce
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CLASSIC ENTREES

Rosemary Herb Encrusted Pork Loin
Cherry Port Sauce or Rosemary Apple Chutney

Red Wine Braised Beef Short Ribs

Mesquite Grilled Tri Tip
Au Jus & Creamed Horseradish

Garlic Herb Marinated Skirt Steak
With Chimichurri or Peppercorn Cream Sauce

Grilled Salmon
Myer Lemon Beurre Blanc

RESERVE ENTREES

Grilled Mahi Mahi
Lemon Picatta Sauce

Slow Roasted Prime Rib
Au Jus & Creamed Horseradish

Filet Mignon
Choice of Peppercorn Cream Sauce or Compound Butter

Kurobuta Bone-In Pork Chop
Cider Brined and Grilled with Chermoula Butter




Caesar Salad
Parmesan Cheese & Garlic Croutons

Mixed Green Salad
Candied Pecans, Feta Cheese, Tomato,
Carrot & Cucumber, Red Wine Vinaigrette

Arugula Caprese Salad
Balsamic Vinaigrette Dressing

Goat Cheese & Strawberry Salad
& Basil Pesto with Balsamic Glaze

Arugula & Parmesan Salad
Dried Figs & Almonds, Lemon Vinaigrette

Watermelon & Cucumber Salad
With Cotija Cheese & Cilantro Vinaigrette

Roasted Garlic Cauliflower
Classic Vegetable Medley (Seasonal)

Green Bean Almondine

Brown Sugar Brandy Carrots
Garlic Herbed Roasted Red Potatoes
Parmesan Orzo Pasta
Creamy Parmesan Polenta
Creamy Garlic Mashed Potatoes
Creamy Scalloped Potatoes
Wild Rice Pilaf
Penne
Pasta Choice of Pesto, Herbal Cream or
Roasted Red Tomato Sauce

Smoked White Cheddar Mac n' Cheese

Tuscan White Bean Salad

Seasonal Assorted Fruit Platter




CHILDREN'’S PLATED MENU

Starter
Fruit Cup Fresh Cubed Watermelon, Sliced Strawberries,
Cantaloupe and/or other Seasonal Fruit

Entrée Selection
Please select one entrée for all children

Lots' a Pasta
Crilled Chicken, Penne Pasta with Alfredo Sauce, served with Garlic Toast

Mac & Cheese
Served with Garlic Toast

Crispy Chicken Strips
Served with French Fries

Spaghetti & Meatballs
Tomato Sauce, Italian Meatballs, & Parmesan Cheese, Served with Garlic Toast

Moo Burger Hamburger or Cheeseburger
Served with French Fries

$20 per child (4-12 years)

Pricing does not include Tax or Service Charge
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LATE NIGHT SNACKS

Pizza Station
Your choice of 3:
Pepperoni | All Meat | Cheese | White Garlic Pizza with Grilled Chicken, Red Onion & Bacon
Green Goddess with Pesto, Artichoke, Chopped Tomato, Prosciutto & Fresh Mozzarella
$12 per person

Garlic Fries

Crisp French Fries with Loads of Garlic & Garlic Dipping Sauce
$10 per person
Grilled Cheese & Tomato Basil Bisque
&er Mini Fiscalini Grilled Cheese Sandwiches & Rich Tomato Basil Bisque
N © $12 per person

Fajitas Station
New York Sirloin, Sautéed Chicken, Achiote Spices, Onions, Peppers, Warm Flour Tortillas;/—<
Refried Beans, Guacamole, Salsa, Sour Cream, Cheddar Cheese, Jalapefos

$16 per person

Mac & Cheese Station
Five Cheese Macaroni, Parmesan, Gruyere Macaroni, Bay Shrimp, Blackened Chicken,
Crumbled Bacon, Chives, Green Onions, Diced Roasted Red Pepper,
Sun-Dried Tomatoes, Sliced Olives, Shredded Cheddar, Shredded Jack Cheese
$15 per person

Slider Bar
Mini Certified Angus Beef Cheeseburgers, Nathan's Slider Dogs,
Mini Fiscalini Grilled Cheese Sandwiches, Assorted Condiments
$16 per person

Smores Station
Hershey's Milk Chocolate, Reese’'s Peanut Butter Cups, Andes Mints, Bananas, Nutella,
Shortbread Cookies, Pretzel Crisps, Fudge Striped Cookies, Graham Crackers
& Jumbo Marshmallows. Includes portable Fire Pit & Roasting Sticks.
$12 per person

Pricing does not include Tax or Service Charge
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BEVERAGES
Unlimited Classic Wine & Beer Package Unlimited Reserve Wine & Beer Package
Select up to 4 Classic Wines from our List Select up to 4 Reserve Wines from our List
Assorted Domestic & Craft Beers Assorted Domestic & Craft Beers

Assorted Soft Drinks & Bottled Water Assorted Soft Drinks & Bottled Water

One Bottle of White or Red Classic Wine One Bottle of White or Red Reserve Wine
Poured with Dinner Poured with Dinner
Champagne & Sparkling Cider Toast Champagne & Sparkling Cider Toast
$30 per person $40 per person
Hosted Bar

(Based on Consumption)

Wines
Classic Wines $6 per glass / $17 per bottle
Reserve Wines $8 per glass / $31 per bottle
(See current Wine List for Varietals)

Domestic & Craft Beers
Coors, Coors Light, Blue Moon, Corona, Sierra Nevada, Lagunitas
$6 per bottle

(Special Orders Available)

Non-Hosted/Cash Bar
(Guests Purchase own Beverages)
Add $1.00 to each beverage pricing listed above
$300.00 Set-Up Fee

Assorted Soft Drinks, Bottled Water Non- Alcoholic Beverage Package
$3 each Unlimited Assorted Soft Drinks & Bottled
Water, Sparkling Cider Toast

Non-Vintage Sparkling Wine $10 per person

$8 per glass
Coffee Service
Regular & Decaffeinated Coffee
Includes Sugar & Cream
$3 per person

Non-Alcoholic Sparkling Cider
$3 per glass

Special Conditions
No beverage of any kind, including hard liquor, is permitted to be brought into the Winery by the client or it's
guests. Ironstone Vineyards reserves the right to cease service of alcoholic beverages in the event a person under
the state mandated age limit is present at the Event and attempts to receive service of alcoholic beverage. In
addition, the winery requires proper identification (photo ID) of any person of questionable age and may refuse
alcoholic beverage service if either the person is underage or proper identification cannot be provided. The Winery

Pricing does not include Tax or Service Charge




Weddng Services

YOUR IRONSTONE WEDDING SERVICES TEAM WILL:

Give you a personalized tour of Ironstone Vineyards

Assistance in planning décor, themes, and color schemes to reflect your personal style
Menu and beverage planning assistance to suit your budget, dietary needs & personality

Wedding planning consultation & menu tasting
(Detailed meeting to be scheduled at a mutually agreed
upon date no less than three months prior to your wedding)

Assist with developing a timeline for your wedding & reception
Create Banquet Event Orders outlining all your events with your specific details
Create an estimate of charges outlining your financial commitments

Create a floor plan of your event space for you to provide seating arrangements

Oversee the ceremony and reception room for set-up
Coordination of both the Rehearsal and Ceremony
On-site liaison between you, your vendors and or your Wedding Specialist

Ensure a seamless transition to your event Banquet Captain once your dinner service has
concluded

Review your billing for accuracy prior to the completion of your final bill

We are happy to assist with placement of wedding favors, place cards and guest book
& gift table items within the normal set-up of your event

Extensive set-up such as hanging of lighting, arranging of centerpieces, set-up of wedding
cakes or any other major items would be the responsibility of you or your vendors.

Full wedding set-up to include dining tables, chairs, china, glassware, silverware,
floor length table linens in white or ivory and harmonizing cloth napkins in white or ivory
(Colored linens & napkins are available for rent)

=
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Wedtng Hervicey

Weddings at Ironstone Vineyards include:

Complimentary use of the Bridal & Grooms Suites up to 4 hours prior to your ceremony start
time. A complimentary menu tasting with your Wedding Specialist including a consultation
with the Chef for weddings of 50 guests or more. Full wedding set-up to include dining
tables, chairs, china, glassware, silverware, floor length Ivory or White table linens and
harmonizing cloth napkins

Insurance
Ironstone Vineyards requires a Certificate of Insurance providing evidence of $1,000,000.00
General Liability insurance for the event. The certificate must be on file 30 days prior to the
event.

Food and Beverage
Our menu packages range from $79.00-$99.00 per person for evening events, prior to tax
and service charges. No food and or beverage of any kind (except Wedding Cakes) may be
brought into the Winery by the client or its guests without special permission from the
Winery. Insurance restrictions and health codes prohibit the Winery from allowing leftover
food and beverage to be removed from the premises. A 20% taxable service charge, and
current state sales tax of 7.25% (subject to change) will be added to all food, beverages and
set up fees. The service charge is taxable in the State of California.

Wedding Cakes
Your wedding cake and/or desserts must be provided by a professional licensed bakery and
it must also be delivered and set-up by the vendor no later than one hour prior your
ceremony start time. If you contract a vendor outside of our recommended vendor list, they
must provide us with proof of liability insurance prior to their delivery. We cannot allow any
food items made in an unlicensed facility to be served at Ironstone Vineyards for your event.

Deposits and Space Confirmation
Dates are considered definite upon receipt of a primary non-refundable deposit and the
signed event agreement. The booking deposit is 20% of the contracted food and beverage
minimum. The estimated outstanding balance (pre-payment) is due 30 business days prior
to your event along with your signed banquet event orders, estimate, and a completed
credit card authorization form for any remaining balance at conclusion of your event.
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Guarantee
A final confirmation or ‘guarantee’ of your anticipated number of guests is required by
12:00 noon, 14 business days prior to your event. In the absence of the guaranteed
attendance number, the expected attendance number indicated on your banquet event
order will be considered the guarantee. Charges will be based on the guaranteed
attendance number or the actual number of attendees, whichever is greater. We wiill
make an allowance to set 5% above your guarantee for events under 500 guests, and 3%
for events that are over 500 guests.

Music
We welcome disc jockey, live music, or acoustic background music.

Decor
We offer two hours of set-up time prior to your event start time. If additional time is
needed,please check with your Wedding Specialist for availability. The Winery does not
permit hanging or affixing anything from its existing walls or ceilings. Decorations &
displays may be delivered to the hotel 24 hours prior to your event and must be removed
at the conclusion of the event. The Bride and Groom are responsible for the setting up of
their own ceremony & reception décor items. We recommend that you assign persons
from your group or hire a vendor to assist with your set-up needs. Please note that we do
not allow glitter, confetti, or sparklers (during high fire season).

Parking
Ample complimentary self-parking is available for you and your guests.

Electrical

i Power is available for most of our event spaces. Should additional power be required,
/ / WG . .

= additional charges may be applied and will be based upon labor costs and actual power
requirements and usage.

Photography
Photographs may be taken in any of the breathtaking outdoor vistas around Ironstone
Vineyards. Please ask your Wedding Specialist for advice on the many beautiful locations.




