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1314 McKinstry Street
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T 707.257.1800 F 707.257.1200
www.westinnapa.com




THETOASTS WILL BE INSPIRING AND THE DAY WILL BEUNIQUELY YOURS.

Begin your journey at The Westin Verasa Napa, where new beginnings are always celebrated.

With inspiring details, delightful cuisine and charismatic locations, every sight, sound, & flavor of your Westin
Wedding is carefully selected to reflect your individuality.

Whether you are planning an intimate ceremony or a grand celebration, the Westin Verasa’s wedding specialist
will provide personalized, impeccable service for your special day & help make your dreams come true.

The Westin Verasa Napa
1314 McKinstry Street
Napa, CA 94559

T 707.257.1800 F 707.257.1200
www. westinnapa.com
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Site rental for up to 2 hours
Bridal Suite for 2 nights for bride & groom
Bottle of wine & hand made truffles for bride & groom delivered night of ceremony
Bridal Ready Room adjacent to Solera Courtyard (suite adjacent to The Green)
Strawberry Lemonade Station before ceremony
White wooden folding chairs with padded seats
Ceremony Canopy (as pictured below)
Floral decorations on the Canopy (florist choice to match wedding colors)
2 speakers on a stand with a microphone for the officiate
Valet Parking for all guests
Wedding timeline provided

SOLERA COURTYARD
Seats up to 200 people
Friday- Saturday Ceremony’s 5,500
Sunday-Thursday Ceremony’s 4,500

OVAL LAWN
Seats up to 100 guests
Friday- Saturday Ceremony’s 4,500
Sunday-Thursday Ceremony’s 3,500

i Eiremony %hancements

Tray passed sparkling wine immediately following cerermony
9 per person

Umbrellas for ceremony
75 per umbrella

Upgrade to Chiavari chairs
9 per chair

Chair covers
5 per chair

Aisle chair floral arrangements
350 flat fee

On site sound technician to coordinate music &
technical arrangements for ceremony
210 flat fee

The Westin Verasa Napa
1314 McKinstry Street
Napa, CA 94559

T 707.257.1800 F 707.257.1200

www. Westinnapa. com
All prices subject to 20% service charge & applicable sales tax, currently 7.75%. Prices & items subject to change
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SOLERA COURTYARD & AMPHORA BALLROOM (up to 200 guests)
(Amphora Ballroom for dancing/ music)

Dance Floor
Tables, chairs, flatware, glassware
Votives (electric) for table décor/ centerpieces
Event Space for 5 hours
Chair covers
Cake Table
Guest Book & Gift Table
Place Card Table
Table stanchions with numbers
DJ Table/ Band Stage
Head/ Sweetheart Table
4 Plants in ballroom (corners)
Cake Cutting & Service Including House Made Sorbet
Pipe & Drape behind DJ/ Dance Floor
10 up-lights throughout the room

Friday- Saturday Receptions 2,900
Sunday-Thursday Receptions 2,500

@;ception r@hancements

Slideshow/ Movie Plasma Package
295 flat fee

Chiavari Chairs
9 per person

Wedding Cake
10 per person (add 2 per person for Rolled Fondant)

Decorating Bridal Suite (rose petals on bed candles in room)
65 flat fee

Upgraded floral centerpieces to match bridal colors
95 per table

Select Upgraded linens
as quoted

The Westin Verasa Napa
1314 McKinstry Street
Napa, CA 94559

All prices subject to 20% service charge & applicable sales tax, currently 7.75%. Prices & items subject to change
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3 Hour Ultimate Hosted Cocktail Bar
1 Hour Premium Passed Hors D’oeuvres (4 per guest)

1st Course (select one)
Jumbo Asparagus with Roasted Pepper Vinaigrette
Angus Beef Tenderloin Carpaccio with Smoky Aioli & Grilled Trumpet Mushrooms
Chilled Maine Lobster with Cauliflower Horseradish Velouté

2nd Course (select one)
Tai Snapper with Sweet Garlic Puree, Sauce Verte, & Tomato Confit

Bacon Wrapped Pork Tenderloin with Whole Grain Mustard Sauce and its own Croquette
Ricotta Chick Pea Ravioli in a Parmesan Wild Mushroom Broth

3rd Course (select one)
Petaluma Chicken Breast with Wild Mushrooms & Braised Butter Beans
New England Swordfish “Pepper Steak” with a Baby Baked Potato, Creamed Spinach & Jack Daniels Black Peppercorn Sauce
Tournedos “Moderne” on a Potato Galette with Napa Valley Red Wine Sauce

Wild Mushroom Manicotti with Reggiano Parmesan and Yellow Squash Passato

4th Course
Wedding Cake Service (cake purchased separately)

4 Bottles of Wine per table of 10 (max 60/ bottle from wine list)

169 Per Person
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3 Hour Top Shelf Hosted Cocktail Bar
1 Hour Deluxe Passed Hors D’oeuvres (4 per guest)

1st Course (select one)
Chef’s Garden Vegetable & Green Salad
Wine Country Seasonal Crudites
Shaved Fennel and Artichoke Salad with Curly Endive

2nd Course (select one)
Short Ribs Braised all Day in Napa Valley Red Wine with Pearl Tapioca & Fiscalini Cheddar
Pan Roasted Tai Snapper with Piquillo Pepper, Fatted Calf Chorizo, Catalan Rice & Saffron
Petaluma Chicken Breast with Wild Mushrooms & Braised Butter Beans
Wild Mushroom Manicotti with Reggiano Parmesan and Yellow Squash Passato

3rd Course
Wedding Cake Service (cake purchased separately)

4 Bottles of Wine per table of 10 (max 50/ bottle from wine list)

132 Per Person

The Westin Verasa Napa
1314 McKinstry Street
Napa, CA 94559

All prices subject to 20% service charge & applicable sales tax, currently 7.75%. Prices & items subject to change
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3 hour Premium Hosted Cocktail Bar
1 Hour Deluxe Passed Hors D’oeuvres (4 per guest)

1st Course (select one)
Chef’s Garden Vegetable & Green Salad

Butter Lettuce Salad with Champagne Vinaigrette
Shaved Fennel and Artichoke Salad with Curly Endive

2nd Course (select one)
Short Ribs Braised all Day in Napa Valley Red Wine with Pearl Tapioca & Fiscallini Cheddar
Grilled Salmon with Portobello Mushroom Red Onion Marmelade
“Coq au Vin” with Pearl Onions, Lardons & Fresh Noodles
Wild Mushroom Manicotti with Reggiano Parmesan and Yellow Squash Passato

3rd Course
Wedding Cake Service (cake purchased separately)

2 Bottles of Wine per table of 10 (max 40/ bottle from wine list)

111 Per Person
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3 hour Premium Hosted Cocktail Bar
Domestic & Imported Cheeses with Fresh Fruit, Assorted Artisan Breads & Crackers

Signature Tapas Display (select5)
Ham Croquettes with Garlic Aioli
Marble Potatoes Wrapped with Duroc Ham, Salsa Verde
Smoked Duck, Cannellini Beans
Stuffed Gougeres with Shrimp & Duroc Ham
Grilled Lamb with Goat Cheese & Piperade
Salt Cod Brandade
Smoked Trout with Creme Fraiche and Farm Egg
Manchego Cheese with Olive Tapenade and Micro Celery (VEG)
*Roasted Piquillo Hummus with Fried Peppers and Leeks (VEG)
*Fresh Mozzarella and Balsamic Cured Cippolini Onions (VEG)
*Curry Chickpeas, Goat Cheese, Piquillo Peppers (VEG)
*Mushrooms a la Grecque (VEG)

Petite Sweets (3 per guest)
Our Pastry Chef Will Design a Display of Seasonal Sweets Especially for You

Wedding Cake Service
Cake purchased separately

80 Per Person

The Westin Verasa Napa
1314 McKinstry Street
Napa, CA 94559

All prices subject to 20% service charge & applicable sales tax, currently 7.75%. Prices & items subject to change




Ve

(g’Fande e((%)e}ception
3 hour Premium Hosted Cocktail Bar
1 Hour Deluxe Passed Hors D’oeuvres (3 per guest)
Domestic & Imported Cheeses with Fresh Fruit, Assorted Artisan Breads & Crackers

Fresh Seasonal Seafood Display (chef’s selection)

Salad Station (select 2)
Chef’s Garden Vegetable & Green Salad
Butter Lettuce Salad with Champagne Vinaigrette
Curly Endive “Salade Lyonnais” with Soft Poached Egg & Bacon “Lardons”
Chilled Asparagus with Sauce Gribiche & a Phyllo Crisp (Seasonal)
Ken’s Famous Chopped Market Salad

Pasta Station (select 2)

Fettuccine with Shaved Asparagus, Brown Butter & Pine Nuts
Fettuccine with Pinched Italian Sausage, Roasted Tormatoes & Wilted Baby Arugula
Spaghetti with Slow Simmered Three Meat Bolognese Sauce
Linguine with Cherry Tomatoes, Rock Shrimp, Garlic & Extra Virgin Olive Oil
Penne with Wild Mushrooms & Roasted Garlic Cream Sauce

Carving Station
(select 2 meats & 2 accompanying sauces)

Napa Valley Red Wine Sauce
Sauce Béarnaise
Jack Daniels & Cracked Black Pepper
Whole Grain Mustard Herb Sauce
Wild Mushroom Gravy

Bone-in Pork Loin
Herb Garlic Rubbed Rack of Lamb
Artisan Ham
Smoked Turkey
Grilled Flank Steak

Petite Sweets (3 per guest)
Our Pastry Chef Will Design a Display of Seasonal Sweets Especially for You

Wedding Cake Service
Cake purchased separately

Coffee Service

190 Per Person

The Westin Verasa Napa
1314 McKinstry Street
Napa, CA 94559

T 707.257.1800 F 707.257.1200
www.westinnapa.com

All prices subject to 20% service charge & applicable sales tax, currently 7.75%. Prices & items subject to change
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1 hour...18
2 hours...22
3 hours...34
4 hours...42

Premium Brands

Smirnoff Vodka
Johnnie Walker Red Scotch
Jack Daniels Bourbon
Bacardi Rum
Jose Cuervo Tradicional Silver Tequila
Beafeater Gin

Per Cocktail...9

White

Luna, Pinot Grigio, Napa Valley

St Clement Sauvignon Blanc, Napa Valley
Arnold Palmer, Chardonnay, California

Stags Leap Winery, Chardonnay, Napa Valley
Silverado Vineyards, Chardonnay, Napa Valley
Mer Soleil Chardonnay, Santa Lucia

Robert Stemmler Chardonnay, Carneros

Grgich Hills, Chardonnay

Kistler Les Noisetiers Chardonnay, Sonoma Coast

Sparkling Wine

Cristalino, Rose Brut

Domaine Carneros, Brut

Roederer Estate, Rose, Anderson Valley
Schramsberg, Reserve
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1 hour...20
2 hours...30
3 hours...40
4 hours...50

Top Shelf Brands

Absolute Vodka
Johnnie Walker Black Scotch
Buffalo’s Trace Bourbon
Captain Morgan Rum
Don Julio Tequila
Bombay Sapphire

Per Cocktail...10

%}Iing % gst

(priced per bottle)

O?/Jtimate (%f)cktail L@g;\r

1 hour...24
2 hours...36
3 hours...48
4 hours...60

Ultimate Brands

Grey Goose Vodka
Glenlivet 12 yr Scotch
Blanton’s Bourbon
Pyrat Rum
Patron Tequila
Hendricks Gin

Per Cocktail...12

Red
32 Etude, Pinot Noir, Carneros 75
32 Trefethen, Merlot, Estate, Oak Knoll 55
30 Belle Glos Meiomi Pinot Noir, Sonoma Coast 55
40 Grgich Hills, Merlot 60
45 Paradigm, Merlot, Estate, Oakville 75
52 Arnold Palmer, Cabernet Sauvignon 38
56 Carpe Diem, Cabernet Sauvignon, Napa Valley 44
65 Robert Mondavi, Cabernet Sauvignon, Napa Valley 46
100 BV, Cabernet Sauvignon, Napa Valley 48
Long Meadow Ranch, Cabernet Sauvignon 58
Ladera, Cabernet Sauvignon, Napa Valley 62
Flora Springs Cabernet Sauvignon, Napa Valley 68
Dominus, Napanook, Estate 78
Heitz, Cabernet Sauvignon, Napa Valley 80
Miner Family, The Oracle, Oakville 130
Champagne
30 Champagne, William Deutz, Blanc de Blanc 150
48 Champagne, Dom Perignon 410
50
120

**all wine selections are based on availability & are subject to change

The Westin Verasa Napa
1314 McKinstry Street
Napa, CA 94559

T 707.257.1800 F 707.257.1200
www.westinnapa.com

All prices subject to 20% service charge & applicable sales tax, currently 7.75%. Prices & items subject to change
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Flavors Fillings Finishes
White Butter Cake Vanilla Buttercream Vanilla Buttercream
Yellow Butter Cake Chocolate Buttercream Chocolate Buttercream

Chocolate Butter Cake Hazelnut Buttercream Hazelnut Buttercream
Espresso Buttercream Espresso Buttercream
Vanilla Sponge Cake
Chocolate Sponge Cake Cream Cheese Rolled Fondant (add 2 per person)
Carrot Cake Lemon Curd
Seasonal Fruit Jam
Fresh Season Fruit
10 Per Person
(add 2 per person for Rolled Fondant)
House Made Fresh Whipped Cream & Seasonal Fresh Fruit Seasonal Fresh Fruit Garnish

add 6 Per Guest add 4.50 Per Guest

WEDDING CAKES GUIDELINES & PRICING

Please select one flavor for your cake. All cakes are 3-tiered stacked cakes. If flowers & ribbon are desired for décor, please arrange with florist &
deliver to pastry chef. The top tier can be reserved for bride & groom (please inform the Catering Manager in advance).A minimum purchase of
$300 will be applicable for all cakes. Specialty cake favors, intricate design details, or specialty equipment will incur additional fees. Once you
have selected your cake & design you will be provided with a written estimate. Wedding Cake Service is included in all reception packages &
applies to in house as outside vendor cakes. Wedding cake service includes cake cutting & house made sorbet

@;ssed %s gaeuvres

Deluxe Passed Hors D’oeuvres

Tomato & Mozzarella Skewers with Basil Pesto & Aged Balsamic Vinegar
Crab Croquette with Grilled Lemon Aioli
Chicken Waldorf Salad with Sliced Grapes & Roasted Walnuts in a Phyllo Cup
Laughing Bird Shrimp Cocktail in a Chinese Spoon
Spiced Coffee Rubbed Beef Brochette with Gorgonzola Fondue
Ham Croquettes with Roasted Garlic Aioli & Smoked Paprika

Premium Passed Hors D’oeuvres

Foie Gras as a Corn Dog with Apple Gastrique
House Made Pate de Campagne with Cornichon & Stone Ground Dijon on a Toast Point
Open Faced Wagyu Steak Sandwich with Smokey Aioli & Potato Crispson Rye Toasts
Smoked Trout Rillettes with Crispy Capers & Créme Fraiche on Crispy Kennebec Potato Chip
Lobster Salad with Tender Root Vegetables in an Endive Leaf
Simply the Best Hand Chopped Steak Tartar on a Crostini
Rosti Potato with Caviar
Laughing Bird Shrimp Scampi in Lobster Butter
Hog Island Oyster Shooters with Champagne Mignonette & Pink Peppercorn
Ahi Tuna Sashimi served on Fork, Torched Jalapefio & Citrus Cucumber Salad with Tobiko
Madras Curry Dungeness Crab Salad in an Endive Leaf with Papadum Crisps
House Cured Gravlax with Pickled Shallots & Whipped Creme Fraiche
Smoked Foie Gras Torchon on Toasted Brioche with Roasted Grapes

The Westin Verasa Napa
1314 McKinstry Street
Napa, CA 94559

T 707.257.1800 F 707.257.1200
www.westinnapa.com

All prices subject to 20% service charge & applicable sales tax, currently 7.75%. Prices & items subject to change
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