
 
 

 
 

HERNDERHERNDERHERNDERHERNDER    

ESTATE WINES 

 
WHY WAIT? 

Winter Wedding SpecialWinter Wedding SpecialWinter Wedding SpecialWinter Wedding Special    
 

Starting at $99.95Starting at $99.95Starting at $99.95Starting at $99.95    
 

Room Rental applicable to each space.  All set-up, table linen, standard chair covers,  
dishes, flatware, glassware, food and bar service and clean up. 

 

Wedding Consultant & Event Co-ordinator 
 

Full Bar at 5:30, Unlimited Wine with Dinner, Full Bar after till 12:30 = 7 hours  
 

4 Course Continental Meal 
 

All Taxes and Gratuities 
 

Discount of our DJ Services $595 plus HST 

 

Your Wedding must be booked by Midnight December 31st 
for this Special 

 

 

Remember… Winter Weddings Remember… Winter Weddings Remember… Winter Weddings Remember… Winter Weddings     
make formake formake formake for a a a a HOT Honeymoon HOT Honeymoon HOT Honeymoon HOT Honeymoon 

 



 

 
 
 
 
 

Additional Costs/Rentals  
NOT included in our package pricing; 

 
 
 
 
 

• Professional DJ Services In order to ensure the highest level of quality entertainment 
and enjoyment for your guests, Hernder Estate Wines has partnered with Thunder 
Productions to provide all on-site entertainment and production service for our clients.  
Hernder’s regular fee for reception DJ services is $800.00 + HST but will be discounted 
to $595 + HST for the Winter Special (8:00pm-1:00am).  Should you want the DJ from 
5:30pm-1:00am (which includes dinner music) then the fee will be $750.00 + HST  
Please note that Hernder Estates does not allow the use of any outside DJ services. 

 
 
• Bird Cage Money Box rental $50.00 plus HST.  

 
 

• Personalized Wine Bottles (375ml VQA Vidal) are available at a price of $6.00 
inclusive of bottle, wine, label and taxes. 

 
 

• Other Wedding Favours available; Icewine Chocolates (Box of 2 & 5’s), Gift Baskets, 
Wine Openers, Wine Jellies and even Hernder’s Wine Club memberships for the Best 
Man, Maid of Honor, Attendees and/or Parents. 

 
 
 

**Room Charge**  
**Only Applies** If Adult meal requirements are Not met. 

 
Alexis Room (up to 140)  Victoria Room (up to 300) 
If under 50 plated meals  If under 120 plated meals 

 
Friday Evening........................................... $500.00.................................................................$750.00 
Saturday Evening ................................... $1,000.00 .............................................................$1,500.00 
Sunday Evening......................................... $250.00.................................................................$400.00 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
Hernder’s All-Inclusive  

Bar Schedule 
~~~~ 

Full Bar* opens at 5:30 p.m. 
 

Unlimited Wine throughout Dinner (Bar closed) 
 

Full Bar resumes after dessert/first dance until 12:30 a.m. 
 

~~~~~ 
 

*Full bar includes: 
 

Wine 
White ~ Vidal, Riesling  

Red ~ Baco Noir, Cab Franc  
 

Beer  
Coors Light, Labatt Blue, Canadian,  
Sleemans Cream Ale & Honey Brown 

 
Liquor 

Wiser Deluxe Rye, Bacardi Rum, Beefeater Gin,  
Smirnoff Vodka & Johnnie Walker Scotch 

 
Additional Charges 

To extend the standard 7 hour bar package, 
add $2.50 per person per half an hour before or after the package 

 
Cognac & Liqueurs are not included in the standard bar package  

but are available with applicable notice. Please ask Angel for pricing. 
 

Bar is only available to persons 19 years of age or older! 
Please Note: The house reserves the right to limit and control the  

consumption of any patron who may be intoxicated. 
 
 



Continental Pricing 
 

Assorted Rolls & Creamy Dill Butter 

Field Fresh Greens with Raspberry  

Plated Penne 
(Portobello Mushrooms in a Rosemary Garlic Sauce OR Tomato Basil) 

Choice of Potato or Rice with your choice of Vegetable 

Dessert Buffet  ~ Table Service Freshly Brewed Coffee & Tea 

 

Beef  

  
Prime Rib Slow Roasted with Yorkshire Pudding and Cracked Peppercorns Jus   (8 oz)  $105.00 
  
Combo’s  

  
Beef and Chicken ~  Beef Tenderloin & Chicken en Croute   (5oz each) $110.00 
  
Beef and Salmon  ~  Beef Tenderloin & Salmon en Croute    (5oz each) $115.00 
  
Beef and Shrimp  ~  Beef Tenderloin 6oz with 4 Jumbo Shrimp in Garlic Butter $120.00 
  

Chicken / Pork  

  
Supreme Farm Raised Boneless Chicken Breast Stuffed with Leafy Spinach & Brie $99.95 
  
En Croute (Rosemary Roasted Chicken Breast in a Puff Pastry served on Supreme Sauce)  
Vegetarian Option:  Broccoli and Cheese in a Puff Pastry 

$99.95 

  
Herb Rubbed Chicken Breast with Sundried Tomatoes topped with a Balsamic Glaze  $99.95 
  
Pork Tenderloin Stuffed with a Savory Stuffing served with a Red Wine Plum Sauce  $105.00 
  

Fish  

Poached Atlantic Salmon with Fresh Dill Lemon Butter served with Hollandaise Sauce $105.00 

Grilled Atlantic Salmon Filet in a Sundried Tomato Butter & Wrapped in a Puff Pastry  $105.00 

 
Above prices include your Room, Meal and Bar Service, all taxes/gratuities 

 
Infants 2-4 years old 

Plate of Chicken Fingers and Fries, Dessert and Refreshments 
$19.95 Inclusive 

 
Children 5-8 years old 

Smaller portions of adult meal selection OR   
Penne with large order of chicken fingers and fries both  

with refreshments 
$35.00 Inclusive 

 
Children 9-18 

Adult portion of meal selection and non-alcoholic refreshments 
$60.00 Inclusive 

 



 

 

 

Hernder’s Information Sheet 
 
 

Function Set-Up  
Normal set up time is the day before your function (9a.m. - 5p.m ONLY).   Your room may be decorated on 
the day prior, providing there is NO function booked.  If the room is booked the day before yours, we will 
have the room ready for 10a.m. on the day of your function. 
 

Centerpieces 
NO votives or open candles.  All open flames MUST BE enclosed by glass and have a 5” clearance over 
the flame.  We suggest floating candles, if any.   If candles are brought in that are not acceptable we will 
remove them from the tables.  Ask before you rent or buy anything with a flame. 
No decorative glitter is allowed. 
 
 

Lost and Found 
We (Hernder’s) do not assume personal or financial responsibility or liability for lost or stolen items at the 
winery the evening of or after your reception, including rental décor and personal items left on the premises.  
All items pertaining to your wedding should be taken with you that evening.  If we do find an article left 
behind, it will be put in the Manager’s office for pick-up.  We strongly suggest you designate a person to be 
responsible for any removal of rental or personal items. 

 
 
 
 

AFTER YOU SIGN THE CONTACT… WHAT’S NEXT 
 
 

After the initial signing of the contract you will meet with Angel prior to your wedding.  At this time 
you will go over menu and bar selections, timing, linen choices, etc..    

 
 

The last meeting is scheduled for the Monday morning prior to your wedding.  
If this is an issue, we will meet earlier. (Thursday or Friday the week  prior)  

to ensure that we have all information we need.   
At the final meeting, we will need your confirmed numbers, ages of children with menu 

choice, any dietary issues or allergies, seating plan and payment.  If payment is not made the 
Monday prior to your wedding, a certified cheque must be received by us  

at least 72 hours prior to your wedding.   
 
 

Even though your wedding is paid for in advance, you will have until the  
Wednesday at noon to cancel guests and we will reimburse you those funds. 

If people are added the remaining money is owed within 7 days after your function. 
 
 
 


