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Wedding Package 
 
  All Wedding Packages  
  include the following: 
 

1-hour reserved wedding  
     rehearsal  
 

Outdoor ceremony setting of  
    scenic waterfalls, and raised   
    outdoor gazebo overlooking   
    estate vineyards 
 
Set-up seating for 
wedding ceremony;  
reception set up and  
clean up 
 
Plated or buffet  

    style dining prepared by 
our professional on-site chef  
and culinary staff  
 
Complimentary 2 bottles of exclusive Churon wine at each dining table  

 
Indoor or outdoor dining tables with seating for up to 12 people / table.  Each 
table is elegantly draped with white or ivory floor length table linens and 
adorned with “Churon-style” centerpieces, gold or silver plate chargers, white 
china, utensils, water goblets and wine glasses   

 
Champagne flutes and complementary ½ glass / person toasting champagne 

 
Experienced Inn at Churon Winery Event Coordinator and / or Banquet  

    Captain and Waite staff in attendance throughout the event 
 
Cake setting on table or vineyard wine barrel and cake cutting service 

 
5-hour use of the facility 

 
Complimentary wedding night Vineyard View room for bride and groom:  

    Sunday thru Friday weddings or if the entire Inn is reserved for the event  
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Menu Selection 
 
Golden Chardonnay Package: 
  $90.00 / person (Buffet dining) 
 
Premium Cabernet Package: 
  $105.00 / person (Plated dining) 
 
Packages include: 
   Selection of 2 Hors d’Oeuvres  
   arranged on appetizer islands,  
   or tray passed for your guests  
   and served immediately 
   following the ceremony 
 
   Salad  
 
   Selection of 2 main entrées  
 
   Selection of 2 accompanying sides 
 
   Rolls with homemade sweet butter 
 

 
Beverage Packages 
 
  Hosted bar:  
     $25 / adult; $12.50 / person ages 4-20 years 
  
  No Host bar: 
     $120 set up fee / bar and total bar sale  
     minimum $750 
     
   Exclusive Churon Winery wines and Premium  
   domestic and imported beer served immediately  
   following the ceremony and throughout the  
   reception 
 
   2 bottles of Churon Wine placed at each dining 
   table 
 
   Nonalcoholic beverages: water, iced tea, soda,  
   coffee 
 
   Champagne toast 
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Golden Chardonnay Buffet Dinner 
 

                                   Hors d'Oeuvres—Please select 2 
Stuffed Mushrooms: Filled with minced chicken, cranberries, mozzarella cheese and fresh herbs, topped 
with freshly grated Parmesan cheese 
 
Mushrooms Duxcell: Minced mushrooms, sautéed with white wine, garlic, and bread crumbs, stuffed into 
mushroom caps and finished with Parmesan cheese 
 
Greek Style Bruschetta: On a toasted herb baguette round with tomato, feta, and olives 
 
Assorted Cheese, Cracker & Crostini Display: An assortment of domestic and imported cheese, served 
with assorted crackers and garlic herb crostini 
 
Fresh Garden Vegetable Display: Served with your choice of spinach, ranch, or mustard seed dip 
 
Chicken or Beef Satay: Oven baked, and served on a skewer with peanut dipping sauce 
 
Smoked Salmon, Goat Cheese Toast: Sliced baguette, spread with goat cheese, blended with ground  
fennel seeds, topped with smoked salmon, lemon zest, and fresh tarragon 
 
Crab and Artichoke Fondue: Sautéed artichokes, shallots, and fresh Maryland crabmeat deglazed with 
white wine, blended with cream cheese and served with baguettes 

 

                                  Salads — Please select 1 
Classic Caesar Salad: Romaine hearts, Parmesan cheese and fresh 
garlic croutons, served with Caesar dressing 
 
Garden Salad: Mixed field greens, Roma tomatoes, Australian cu-
cumbers, red onions, tossed in a citrus vinaigrette 
 
Churon Chardonnay Vinaigrette Salad: Field greens with brandied 
cherries, Mission figs, goat cheese and candied pecans, tossed in a 
Champagne vinaigrette 

 
Warm Spinach Salad: Baby spinach, sweet Maui onions, Montrachet 
cheese, cherry tomatoes, tossed with warm bacon dressing 
                         
                      
 

                                          Main Entrees—Please select 2 
 
Roasted Prime Rib*: Slow roasted and served with homemade Au Jus and traditional creamy  horseradish 
 
Grilled Tri-tip: Marinated in red wine, onions, garlic, and fresh herbs, finished with rosemary demi-glaze 
 
Atlantic Salmon: Marinated salmon filet in white wine, lemon juice, mint and fresh herbs, topped with 
mango papaya citrus salsa 
 
Fresh Crusted Sea Bass: Marinated in savory wine, crusted with Dijon mustard, herbs, tomatoes, 
finished with creamy Dijon sauce and baked to a golden brown 
 
Shrimp Scampi: Sautéed in garlic, fresh herbs, finished with white wine and lemon butter 
 
Chicken Piccata: Sautéed with shallots and capers, finished with a lemon caper sauce 

 
*$10/person additional for set up of carving station; Additional $10/person for plated dining 
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Premium Cabernet Plated Dinner 
                                          Hors d'Oeuvres—Please select 2 
Proscuitto Wrapped Asparagus: Fresh grilled asparagus wrapped with Proscuitto 
 
Encrusted Crab Cakes: Maryland style authentic crab, crusted with mixed peppers, carrots, onions, and 
bread crumbs, served with Chipolte sauce 
 
Coconut Crusted Shrimp: Accompanied with pineapple and mango sauce 
 
Stuffed Mushroom Caps: Succulent mushrooms stuffed with applewood bacon, chive smoked cheddar, 
sundried tomatoes, topped with basil pesto sauce 
 
                                          Salad 
Wine Country Churon Salad: Salad greens with brandied cherries, Mission figs, goat cheese and 
candied pecans, tossed in a Champagne or Chardonnay vinaigrette 
 
                                           Entrées—Please select 2 
 
   
 
 

   
 
 
 
 
 
 

Optional Dessert*: 
Pineapple, Banana, or Swiss Apple Pancake: 
Two Carmelo pancakes filled with selected 
Fruit, side servings of sour cream and 
Applesauce 
 
 
* $10/person additional fee 

Filet Mignon:  Pan seared certified Angus beef 
tenderloin filet, with caramelized onions and 
Gorgonzola cream or Port demi-glaze sauce 
 
T-Bone Steak: Broiled or grilled to perfection, 
topped with Shitake mushrooms and English brown 
sauce 
 
Dijon Herb Crusted Rack of Lamb: Marinated in 
fresh herbs, olive oil, basted with Dijon mustard, 
coated with rosemary, Panko crumbs and served 
with brown sauce 
 
Fresh Sea Scallops or Fresh Shrimp: 
Blackened or grilled and served with mango or 
scampi butter sauce 
 
Stuffed Prawn Shrimp:  Prawns stuffed with 
red pepper, crab, celery, carrots and bread 
crumbs, finished with Beurre blanc sauce 
 
Chicken Florentine:  Chicken breast stuffed with 
spinach and ricotta cheese, finished with Beurre 
blanc sauce 
 
Lobster Tail*: Puerto Nuevo style steamed  
lobster, served with seasoned butter 
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Golden Chardonnay and Premium Cabernet Dinners 
 

                      Side Accompaniments– Please select 2  
 
 
                                                                                 Seasonal Vegetable Medley: Steamed  
                                                                                   seasonal  vegetable medley and served with  
                                                                                   basil Chiffonade and orange zest 
 

         Green Beans Provencal: With mushrooms, 
         onions, roasted garlic, and topped with roasted 
         Roma tomatoes 
 
         Fresh Asparagus (Seasonal): Grilled or  
         steamed and served with lemon herb sauce 
 
         Tuscan Grilled Vegetables: With Japanese  
         eggplant, sweet peppers, Bermuda onions,  
         zucchini, and yellow squash, drizzled with olive  
         oil and balsamic vinegar 
 
         Garlic or Horseradish Mashed Potatoes:  
         Creamy mashed potatoes blended with roasted  
         garlic or horseradish 
 
         Oven Roasted Potatoes: Steamed red bliss  
         potatoes, tossed in olive oil, fresh rosemary   
         and seasonings 
 
         Rice Pilaf: Baked with a mirepoix of onions,  
         carrots, celery, and chicken stock 
 
         Saffron Long Grain and Wild Rice Pilaf:  
         Bake d in a light chicken stock with a Brunoise  
        of onions, carrots, celery, and herbs 
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Pricing Information: 
       
Facility use fee: $1,000.00 for 5 hours.  Additional hours: $200 /  hour 
       
Dining selection prepared exclusively by our professional on-site chef  
includes: 
      Hors d’Oeuvres  

Salad 
Main entrée 
Accompanying side dishes 
Pricing ranges:  

Golden Chardonnay  
Buffet Package 
$90 / person, 
$10 / person  
additional fee 
for plated dining  
and / or carving station  
                 
Premium Cabernet  
Plated Package  
$105 / person, 
$10 / person  
additional fee  
for Lobster / Optional  
dessert 

       
Hosted Bar: $25.00 / person  
unlimited 
       
No Host Bar: (Cash Bar) set up 
fee $120 / bar. Total bar sale  
minimum $750.00  
       
Tax:  7.75%; Service Fee: 18%  
 
Children 

Under 3 years of age: no charge  
Ages 4—12 years: 50% of food / beverage 
 

Vendors: 50% of food / beverages 
 
Table linen up grades, chair covers, outside tent, outdoor heaters:$ quote 
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Limitations and Restrictions 

     Small live bands, string quartets, soft guitar, or disc jockey are acceptable 
for ceremony and reception 

 
     Evening events: music must conclude by 10:00 pm – no exceptions  
 
     Additional hours of facility use and additional Waite staff services are 

billed in  one (1) hour increments   
 
     No use of perishable flower pedals on linens or outside areas; bird seed, 

confetti, sparklers, glitter, or double-sided tape on aisles or outside areas 
 
     Minimum number of guests – 50 (Friday), 75 (Saturday) 
 
     Inn at Churon Winery is not responsible for inclement weather conditions. 

Tenting of the event  and the use of outside heaters may be provided, if  
      necessary, at  additional price quote cost 

 
   Meals and beverages are provided  
   by Inn at Churon Winery only.  No outside  
   catering or beverages may be brought to  
   the event 
 
   Inn at Churon Winery reserves the right to  
   1) require proof of age for alcohol  
   consumption, 2) refuse service to anyone  
   appearing intoxicated 3) require all  
   beverages at the event be purchased from 
   the Inn at Churon Winery .  Beverages may  

                                                    not be removed from the premises  
 
     All linen orders must be placed through the Inn at Churon Winery 
     Up grades to table lines, overlays, china, or table decorations may be  
     ordered for additional price quote costs  
 
    All deposits are non-refundable 
 
     A current and valid credit card must be on file with the Inn at Churon  
     Winery to cover any additional costs or damage to the property 
 
     All prices, menus, and packages are subject to change until a non-

refundable deposit and signed contract are received 
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Inn at Churon Winery Accommodations 
 
Elegant Vineyard View rooms and suites are available for you, your bridal 
party, and your guest. Reservation services is able to make any arrange-
ments you may require. (951) 694-9070.  
 
Rooms must be guaranteed with a valid credit card at the time of  
the reservation.  A 2 two-day minimum is required if reserving the entire 
Inn on Saturday and must be guaranteed with non-refundable fees no later 
than 1 month prior to event.  
 
        Rooms include: 

 
    Oversized view rooms  
     with king or double  
     queen beds 
 
     In-room gas fireplace 
 
     In-room commercial grade 

refrigerators 
 
     Individual private patio or 

balcony overlooking the es-
tate vineyards 

 
     Oversized marbled baths  
      with two-person oversized  
      tubs and separate shower 
                                                             

      
   Complimentary sit-down  
   gourmet breakfast 
 
   Complimentary afternoon  
   wine hour and hors d’oeuvres  
            


