All meals are served buffet stgle. Minimum of i5 People requirecl for function Pricing. Fackage includes use of the
Arbor Room for 3 hours with seating for 70 People. Additional time can be Purclﬂasecl as room rental at the rate of
$100.00* per hour. China, flatware & linen service are included in Package Pricing. Your function will include a
Clﬁampagne welcome with assorted cubed cheeses & crackers, a winery tour, & wine tasting of most of our wine list.
Erjog wine & comP]imentarH beverage service (water, lemonade, & coffee). At the conclusion of your party, each

guest will receive an Easley souvenir wine glass to take home. [Jost may }Jring in cake from alocal }Jakery. Flease add

$1.50 per person.

Fricing is $55.00 per person (Plus 9% tax & 20% gratuitg). [lease initial next to your menu and dessert selections.

M #1

E_ng]ish cut rosemary crusted roast of sirloin with peppercorn brandy sauce
Orange roughg Piccata with tri-color roasted peppers
Smashed Yukon go[d cheesy Pota’coes
Fresh green salad with kcg lime dressing

Mes #2

Fetite filet with marsala mushroom sauce
(-5 shrimp thermador with golden pincapple salsa
P g pineapp
Tri~co]or1ccttuccini tossed with gri”ccl fresh spinach and green beans
Greek s’cgle salad

Mesa #3
Braisecl lamb choP chaser (Por’c wine clemi~glaze>

PBaked salmon with horseradish crust
[resh green beans with babg carrots

Oven roasted Yukon go]cl Potatoes tossed with gorgorxzola
Caesar salad

Mesn #4
(Crab stuffed Salmon roulade in a citrus chili sauce

Bakcd turkeg breast with rosemary and aPPlC glaze
T:resh sPinach and wild mushroom sauté

I:resh green salad with walnut vinaigrette and goat cheese



Dessnt

(Flease make one dessert selection for every 15 guests.)
| inzer torte with ice cream
Key lime Pie
Cheesecake with sorbet

Death bg chocolate cake with raspbcrrg sauce and ice cream

5ignature of [Host / Date

E_a5169 Wincrg I~ vent Coordinator



