
Private ventsE

A timeless 
setting for 

intimate 
celebrations.



About Us

Nestled in the heart of Ontario’s wine country, 
our Carriage House offers a warm and inviting 
setting for any occasion, blending historic charm 
with modern elegance. Whether you are hosting 
a milestone celebration, coroporate event or an 
intimate gathering, guests can enjoy our scenic 
patio and indoor space featuring exposed beams 
and stonework. 

The Carriage House, dating back to the 19th 
century, provides a cozy reception space for up 
to 56 guests. With personalized service, gourmet 
catering and onsite accommodations, this histor-
ic estate creates a truly unforgettable experience.

* Please note that we are a working farm. During harvest season, farm equipment will be visible, and 
bird bangers will be active. These cannot be turned off, as doing so could seriously impact our crops.

Venue Highlights and Information

Reception Space:  The Carriage House is a warm 
and inviting setting for a sit-down meal, business 
meeting or cocktail recetion.

Outdoor Options: Enjoy a cocktail reception out-
side on our Carriage House patio, complete with 
rolling views of our St.Urban Vineyard.

Guest Capacity: Minimum of 20 Guests,
 56 Seated, 75 Standing.

Venue Fee: $900.00 
(This fee includes VEW tables, chairs, white linens, 
plating, cutlery and glassware).

Ammenities:  AV usage is included in the venue fee, 
and the following items are available upon request:

• Screen / Projector

• Wireless Microphone

• Teleconference System



Price
$120 per person 

for set menu of three courses

$125 per person
for set appetizer and dessert with choice of 3 entrées 

that are pre-ordered 15 days in advance

$135 per person
 for set appetizer and set dessert with choice of 3 

entrées that are made on the night of the event 
(max 30 people)

Additional $25.00 per person
for a 4 course menu

Wine Pairing Menu’s are available upon request.
$180.00 per person 

for five courses with wine pairing.

All menu prices include water, soft drinks, coffee and tea.

entrées
Cumbrae Beef Tenderloin, 

Roasted Cipollini Jus

Ontario Chicken Supreme, 
Forest Mushroom Ragout

Duck Confit, 
Poached Cherry Gastrique

Smoked Pork Chop, 
Grainy Mustard Reduction

Atlantic Salmon, 
Chipotle Emulsion

Citrus Cured Rainbow Trout, 
Green Chermoula

Fresh Egg Linguine, 
Tomato Sugo, Taggiasche Olives, Monforte Toscano

All entrées with the exception of the linguine are served with 
seasonal vegetables and fingerling potatoes.

appetizers
Newfarm Greens, 

Niagara Fruit, Candied Nuts, Artisanal Cheese, 
Verjus Vinaigrette

Baby Arugula, 
Ontario Cucumber, Taggiasche Olives,

Roasted Peppers, Ontario Feta, Balsamic Vinaigrette

Seasonal Vegetable Bisque

East Coast Mussel Chowder, 
Crispy Pancetta

Maple Glazed Pork Belly, 
Poached Apple, Frisée, Radish, 

Horseradish Emulsion, Pickled Shallot

Individual Charcuterie
Cured Meats, Terrine, Estate Mustard, 

Pickled Vegetables

Individual Canadian Cheese Plate

desserts
Lindt Chocolate Lava Cake, 

Raspberry Gel, Vanilla Bean Gelato

Cocoa Nib Crusted Chocolate Cheesecake, 
Ganache, Pistachio Anglaise

Vanilla Sponge, 
Lemon Curd, Chantilly, Milk Crumb

Crème Caramel, 
Shortbread Crumb, Niagara Fruit

Dark Chocolate Pâté, 
Pecan Praline, Niagara Berries

M E N U



hors d’oeuvres
Slow Roasted Pork Belly, 

Estate Beer Mustard

Marinated Grilled Shrimp, 
Preserved Lemon Emulsion

Duck Confit Rillette, 
Cellar Preserve

Marinated Cumbrae Beef Satays, 
Tatziki

Marinated Chicken Satays, 
Grainy Mustard Aioli

Estate Smoked Salmon, 
Pickled Red Onion, Crème Fraîche, Cucumber

Fresh Oysters on the Half Shell, 
Traditional Garnish

Savory Tarts
- Roasted Beets & Ontario Chèvre

- Marc’s Mushroom & Double Smoked Bacon
- Poached Apple & Blue Benedictine

Vegetable Egg Rolls, 
Chili Syrup

Bar Service
Wine is charged by bottle opened. 

Starting at  $45.00

All alcoholic beverages are charged 
by consumption.

Mixed Drinks   -  $10.00
Beer   -  $10.00

Price
$48.00 per dozen

Minimum 2 dozen per type.
30 dozen minimum if there is no 

accompanying meal.

Cured Meat Platter 
Cheese Platter 

Platters - $25.00 per person



FAQ’s
Q: Can outside food/alcohol be brought in?
A: We serve VEW wine and food exclusively, with the exception of cakes and sweets.

Q: Do you provide décor?
A: Vineland Estates Winery does not supply or set up décor. Delivery of décor may be made one hour prior to 
event start time. All items must be taken with you at the end of your event.

Q: Do you have a cash bar?
A: All alcohol is open/host bar charged based on consumption and added to final invoice. 

Planning & Payment
•	 Rental fee is subject to HST with wine and food subject to HST plus 18% gratuity.
•	 Guaranteed numbers and food payment due 15 days prior to the event
•	 Remaining balance charged to card on file after event

Contact Us
Ready to start planning? Reach out to inquire about availability, bookings, or scheduling a private tour. 

Leighanna Cushnie |  Event Sales and Planning Manager
leighanna@vineland.com

905–562–7088  ext. 115

Get some 
Instagram 
inspiration! 


