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We invite you to sit back, relax, and leave the details to us as we make 
your dream wedding a reality. Whether you decide to dress it up or keep 
it rustic, you can be sure to create memories that last a lifetime. Experience 
the charm and beauty that Wolfe Heights has to offer, from the majestic 
weeping willows and the meticulously manicured grounds to the vineyards 
and olive orchards surrounding the property.
As the sun sets and the stars in the sky begin to shine, the property transforms into an intimate 
setting for you and your guests. Our expansive bistro-lit courtyard offers ample space for ta-
bles; comfortably sitting up to 300 guests. When it comes to planning, allow us to leverage 
our relationships and skip the stress of vendor hunting. We have assembled a list of the best 
vendors to make your dream a reality. Prices are subject to space, date, and time needed, 
as well as the number of guests.

Welcome!



At Wolfe Heights Estates, we envision every 
gathering as a unique celebration, whether 
it’s a corporate event, an intimate ceremony, 
or a grand wedding. Our venue is designed 
to accommodate up to 300 guests, set in 
a picturesque courtyard that transforms any 
event into a memorable occasion.

We create elegant settings for every part of 
your special day, from Ceremony & Cock-
tail Hours to full-scale Cocktail & Recep-
tion events. Each package offers compre-
hensive amenities including house tables, 
chairs, linens, and a dedicated venue co-
ordinator to ensure every detail is perfect.

We offer more than just events, providing 
luxurious overnight stays and a diverse cu-
linary experience, from simple appetizers 
to elaborate buffets. Our exceptional food 
and beverage service ranges from casual 
drinks to premium wines, ensuring every 
detail is tailored with sophistication.

Vision Create
OUR

OFFERINGS
Deliver



Ceremony
SUNDAY - THURSDAY ONLY

Vendor setup access 11am
Estate house access 12pm-2pm

Event time 2pm-4pm
1 hour rehearsal

$4950
ADDITIONAL HOUR $500

ADD-ON BEVERAGE AND HORS D’OEUVRE PACKAGES

Non-Alcohol Beverage + Hors d’Oeuvres Package | $40
Standard Beverage + Hors d’Oeuvres Package | $50
Premium Beverage + Hors d’Oeuvres Package | $55

*PRICING IS PER PERSON*
3 CHOICES OF HORS D’OEUVRES



SUNDAY - THURSDAY

Vendor setup access 1pm
Event time 3pm - 8pm

MON-THU  $6450
SUNDAY  $8450

SUNDAY - THURSDAY

Estate house access 8am-3pm
Event time 2pm-8pm

1 hour rehearsal

MON-THU  $6950
SUNDAY  $8950

FRIDAY-SATURDAY

Vendor setup access 3pm
Event time 5pm - 10pm

FRIDAY  $8950
SATURDAY  $9450

EXTEND TO 11PM  $1000

FRIDAY-SATURDAY

Estate house access 10am-5pm
Event time 4pm-10pm

1 hour rehearsal

FRIDAY  $9450
SATURDAY  $9950

EXTEND TO 11PM  $1000

Reception * Ceremony +Reception *

*All Reception Packages are required to add a beverage package, a catering option, and security staff(s). 
 Include white padded folding chairs, round table, b/w table cover, white plate, glassware, and silverware set.

**All Packages can host up to 300 guests; Vendors have 1 hour for breakdown after the event; 
Early access for an additional $500 per hour by availability.
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OUR CATERING: 

Italian-American, Indian, 
or Cutomizable is available

Plated - start at $65
Buffet - start at $69

BEVERAGE PACKAGES

CATERING OPTIONS

All packages include water, soda, lemonade, iced tea, and coffee

NON-ALCOHOLIC BAR

Non-Alcoholic Wine

$20

STANDARD WINE & BEER

Brut Sparkling
2 Red Wine

2 White Wine 
2 Choices of Beer 

$30

*PRICING IS PER PERSON *

UNLIMITED BEVERAGES ARE INCLUDED. BAR STAFF(S) BOOKING IS REQUIRED

PREMIUM WINE & BEER

3 Sparkling Wines
3 Red wWines
3 White Wines

5 Choices of Beer
2 Choice of Seltzer  

$35

OUTSIDE CATERING:

Service fee $35
Include service staff 

Plates, glassware, silverware
Set up and breakdown

Beverage & Catering





SALADS (SELECT TWO)

Red Onion and Tomatoes 
WITH GOAT CHEESE & VINAIGRETTE*V

Tossed Greens 
WITH PECANS & PEAR VINAIGRETTE*V

Warm Green Beans 
WITH CARAMELIZED RED ONIONS, ROASTED 

CORN, TOMATO & CITRUS INFUSED OLIVE OIL*V

Baby Greens 
WITH TANGERINES, ALMONDS, OLIVES  

& GOAT CHEESE DRESSING*V

Artisanal Caesar 
WITH SUN-DRIED TOMATOES, GRANA PADANO  

& GARLIC HERB CROUTONS*V

Mediterranean Orzo Pasta 
WITH FETA CHEESE, ARTICHOKE HEARTS  

& KALAMATA OLIVES*V

ENTREES A (SELECT ONE)

Breast of Chicken Riesling 
CHICKEN ACCOMPANIED BY GREEN ONIONS &  

MUSHROOMS, FINISHED WITH RIESLING WINE & CREAM

Chimichurri Chicken 
PAN SEARED WITH A CREAMY CHIMICHURRI SAUCE

Roasted Chicken Breast 
WITH APPLE, ALMOND STUFFING, APPLE CIDER GLAZE

Chicken Mushroom Marsala

Vegetarian Lasagne 
WITH A CREAMY WHITE GARLIC SAUCE*V

Stuffed Portobello Mushroom 
WITH A VEGETABLE RAGOUT*V

ENTREES B (SELECT ONE)

Oven Roasted Prime Rib of Beef

Rosemary Seasoned Leg of Lamb

Seafood Italiano Penne Pasta 
SHRIMP, SCALLOPS, & CLAMS SAUTÉED WITH GARLIC,  

TOMATO, PARSLEY, WHITE WINE, FRESH CREAM & BUTTER

Roasted Salmon 
CREOLE MUSTARD SAUCE & WILTED GREENS

 Italian-American
BUFFET SELECTIONS

Create Your Own
BUFFET PACKAGE

ACCOMPANIMENTS (SELECT TWO)

Alfredo Penne Pasta*V

Grilled Seasonal Vegetables*V

Potatoes Au Gratin*V

Broccoli Parisian al dente 
   WITH PARMESAN & BUTTER SAUCE*V

Parmesan Roasted Red Potatoes*V

Garlic Mashed Potatoes*V

Rice Pilaf  
WITH SAFFRON & CARDAMOM*V

Ratatouille  
WITH SQUASH, EGGPLANT, RED ONION, RED 
BELL PEPPER STEWED IN GARLIC, TOMATOES  

& BASIL*V

SERVED WITH FRESH ROLLS & FOCCACIA BREAD
*V  Vegeterian

SELECT ONE FROM ENTREE A:  $69

SELECT ONE FROM ENTREE B:  $79

SELECT ONE FROM ENTREE A & B:  $89

Crostini with pear and bleu cheese*V

Dill cream cheese mousse on cucumber*V

Tomato-garlic-basil bruschetta*V

Spicy sausage in puff pastry

Fresh fruit skewers*V

Spanakopita*V

Miniature savory quiche
Pot stickers

ADD-ON:  POST CEREMONY HORS D’ OEUVRES  (SELECT THREE)   $20



*V  Vegeterian *PRICING IS PER PERSON & SUBJECT TO CHANGE*

POST CEREMONY HORS D’OEUVRES 

Spanakopita*V

Spicy Sausage in a Puff Pastry
Cold Prawns with a Lemon-Basil Aioli 

Tomato-Garlic-Basil Bruschetta*V

PRESENTED BUFFET STYLE

Oven Roasted Prime Rib of Beef
Chicken Reisling OR Chimichurri Chicken

Caesar Salad*V

Red Onion & Tomato Salad with Goat 
Cheese & Vinaigrette*V

 Parmesan Roasted Red Potatoes*V OR 
Alfredo Penne Pasta*V Grilled Seasonal 

Vegetables*V

Fresh Fruit & Berries with Chocolate 
Ganache & Chantilly Dip*V

 Freshly Baked Rolls & Foccacia Bread*V

$79
ADD FILET OF SALMON $10

Signature Package
ITALIAN-AMERICAN BUFFET

 Indian
BUFFET SELECTIONS

Hot Gulab Jamun
Maal Purhe
Moong Dal Halwa

$79 PER PERSON
Further customization is 
available upon request

Veggie Chow Mein
Samosa Tawa Channa
Aloo Tikki Tawa Channa
Gobi Manchurian
Veggie Manchurian
Chilli Paneer

Veggie Chow Mein
Navratan Bhartha 
Paneer Jalfrezi
Dal Makhani
Shahi Paneer
Mutter Paneer
Saag Paneer

Appetizers
SELECT SIX:  (4 VEGETARIAN, 2 NON-VEGETARIAN, SWEET PLATTER INCLUDED)

Entrees
SELECT FIVE:  (3 VEGETARIAN, 2 NON-VEGETARIAN, RICE & NAAN INCLUDED)

Desserts
SELECT TWO:
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Fish Pakora
Chicken Malai Tikka
Chilli Chicken
Tandoori Tikka
Tawa Lamb

Lamb Curry
Goat Curry
Fish Curry
Chicken Curry
Chicken Roganjosh
Chicken Tikka Masala
Butter Chicken

Paneer Pakora
Veggie Pakora
Gobi Pakora
Pani Puri
Chaat Papdi 
 with Dahi Bhalla

Mixed Veggie
Chana Masala
Malai Kopta
Dahi Bhalla
Paneer Bhurji
Gobi Keema

Ras Malai
Gajrela
Kheer



Amenities

Accommodations
OVERNIGHT STAY

Estate House

 $1,200  (MON-WED)   |  $1,750  (THU-SUN)

$950 Late Night Check-in
 Cleaning included*

Late check out fee applies after 9am

*Check-in at 3pm & Check-out at 9am

Heaters $80 EACH

Swamp cooler 7’ fan 
$450 EACH

Catering $59-$102 EACH

Chair upgrade $10 EACH

Decor & Design (PRICES VARY)

Gazebo draping (any color) $390
Marquee ‘LOVE’ letters $390

360 photo booth $900
Photo booth $600

or Both booths $300 OFF

REQUIRED SERVICES

Security staff (1 PER 75 GUESTS)  $300 EACH

Bar staff (1 PER 50 GUESTS)  $300 EACH

For events hosting up to 100 guests, 2 bar staff members are required; 
for up to 200 guests, 3 bar staff members; for up to 300 guests, 4 bar 

staff members. 

ADDITIONAL SERVICES & UPGRADE



PREFERREDVendors
CATERING

All Seasons Fine Catering
allseasonsfinecatering.com

916-925-1095

BARTENDERS

Dapper Bartenders
dapperbartenders.com

916-542-2325

DESSERTS

Spilled Milk
spilledmilkcompany.com

916-805-3150

FLORIST

Bella Bloom Flower
bellabloomflowers.com

916-627-0995

PHOTOGRAPHY & VIDEO

CineCrown Photography+Video
wedding.cinecrown.com

916-800-3388

Ashley Teasley Photography
ashleyteasleyphotography.com

530-391-9260

Elegant Events Media
eleganteventsmedia.com

916-716-8127

MAKEUP ARTIST

The Blowout Elk Grove 
theblowoutelkgrove.com

916-686-3823

MUSIC & DJS

Beat Fleet DJs
beatfleet.com

916-866-9698

Buzzard Ball
buzzardballdj.com

916-947-7464

http://allseasonsfinecatering.com 
http://dapperbartenders.com 
http://spilledmilkcompany.com 
http://bellabloomflowers.com 
http://wedding.cinecrown.com 
http://ashleyteasleyphotography.com 
http://eleganteventsmedia.com 
http://theblowoutelkgrove.com 
http://beatfleet.com 
http://buzzardballdj.com 


GET IN TOUCH
info@wolfeheights.com
www.wolfeheights.com

(916) 642-1234

Ready to get started planning your unforgettable event at Wolfe Heights 
Winery? The next step is to reach out to our dedicated team to discuss 
your specific needs and preferences. Whether you’re envisioning a cor-
porate gathering, a romantic ceremony, or a lavish reception, we’re here 
to bring your vision to life. Contact us today to schedule a consultation 

and tour of our stunning venue. 

Get Started!
       WHAT’S NEXT?


