
WEDDINGS 
 P CK GE 

Waupoos Estate Winery 
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Our 
Property



Our Spaces 
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The pavilion 

The Waterfront dock  
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Pho o C edi : Je i La en

Pho o C edi :Meli a S ng

Pho o C edi :T o Cheek  S dio



P  C : S  M  P



*Some e ic ion  ma  a l
ALL PR CES ARE SUBJECT TO 13% TAXES AND A 18% SERV CE CHARGE

 
Our waterfront space is perfect for spring, summer and fall weddings with a cool

bree e off the water, trees and flowers in full bloom and the gorgeous backdrop of
vineyards and orchards. 

 
Complete your evening with a gorgeous reception in our outdoor covered Pavilion, with
stunning winery views. With seating for 160 guests, and a seperate dance floor, this is

the perfect venue for your special day. 
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*Ce emon  Onl  E en  - 

 $2,000+h

Ve e Re a
$9,500+h

Includes
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Add a  Fee
 
 

A  H   S
$500/   

 
S  F

$1,500/  
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venue 
pricing



Ph  C ed : Sa a M a  Ph g a h  

Ph  C ed : Wa  P  Ph g a hPh  C ed : Sa a M a Ph g a h  

Ph  C ed : Cha e R a  Ph g a hPh  C ed : Sa a M a Ph g a h  



190
package pricing

Se ec  f F  (4) ha d a ed ca a  
S  (6) h  f e  ba
F e h Tab e B ead a d B e
F  (4) c e g e  a ed d e  
Wa  e h d e  
C ffee a d ea a
Wedd g ca e c / a e  e ce 
La e gh  a   ch ce f e (1)

Discounted Vendor Meal pricing

e  e

includes:

Ph  C ed : Me a S g Ph g a h  Wa  W e   Wedd g Pac age

plus 8% administration fee and 13% tax



menu

Hors D oeuvres (choice of 2 cold  2 hot options)

cold

T na Ce iche
W h c a , e + b ac  e e

Capre e Ske er
Che  a , b cc c , ba  

Smoked Salmon
h he bed chee e + ca e

C rried R abaga
F hed h a ed a d   

Beef Tar ar
h a g a e b e d f ce

hot

Beef Slider
W h chedda  + a e ca a e ed 

Spring Roll

Ba ered Ca liflo er Bi e

M hroom Arancini
Se ed h d ed a  a

Mini Leek Q iche
W h ch e c e f a che

Lamb Mea ball
W h  Re a

Charc erie and Chee e Selec ion  $17 e  e  

additional add on's

Wa  W e   Wedd g Pac age

Fre h Fr i  Pla er  $7 e  e  

A or ed S ee  Tra   $7 e  e  



starters (choice of two) 

main entree (choose of Two) 

Spinach Salad
W h ca he , a be e , b ac  e e
a d e  a g e e

Pear and Pro ci o Salad
W h f , b e chee e a d he bed

a g e e

Beef
Roa  Ne  York S rip
served with Demi gla e, mashed potato and seasonal vegetables

Grilled Tenderloin
served with Demi gla e, mashed potato and seasonal vegetables

Salmon
Plank Smoked Salmon
Served with citrus fennel salad and topped with olive oil dri le

Salmon a la nage
Served with citrus fennel salad and topped with olive oil dri le

Smoked D ck Brea
W h a ch e, a ag  a d ca d ed f e
eed

Capre e Salad
Sea ed a , a e a a d e 
f hed h f e h ba

Sea onal So p
G e  f ee, ega   ca  be a a ab e

 e e

Chicken
S mac Roa  S preme
erved with barle  pilaf, seasonal vegetables and gremolata

Smoked Chicken Thigh
erved with Demi Gla e, mashed potato and seasonal vegetables

Wa  W e   Wedd g Pac age



Ph  C ed : Sa a M a Ph g a h  

Ph  C ed : Sa a M a Ph g a h  

Ph  C ed :H  McM e  Ph g a h  

Ph  C ed : Me a S g Ph g a h  

Ph  C ed : Me a S g Ph g a h  



 ege a ia  e ee ch ice f e  

de e  ch ice f e  

 La e Nigh  Selec i  ch ice f e  

Desser
Strawberr  Shortcake
 
Seasonall  nspired Cr me Br l e

Waupoos Sorbet 

Vege arian
Gnocchi
Se ed i h ga lic and go gon ola c eam ga ni hed i h oma o
and f e h he b

Eggplan  Capona a
O e  penne

Saffron Riso o
Wi h oma o and ba il

La e Nigh

Food Truck Classics (sliders, mo arella sticks, handout fries) 

Poutine Cups 

Fire Oven Pi a

Waupoos Winer  l Wedding Package

Children's Men  
$75+h  pe  pe on

Cheese & Butter Pasta
Burger & Fries
Poutine



Hos  Bar 
ncl ded in Package 

Open bar, including wine service with dinner, for the duration
of our event.

 
Cash Bar

Guests purchase all drinks using either cash, credit or debit.
 

Bar on Cons mp ion
A running total of consumed drinks is kept throughout the

night, at the end of our event this total will be paid.
 

*All ine and cide  come e cl i el  f om Wa poo  E a e  Wine . 
Bee  elec ion p o ided b  Ba le  Da  

Waupoos Winer  l Wedding Package

Photo Credit: Holl  McMurter Photograph  

Wine 
( elec  one of each)

Liq or
 

Stoli Vodka, Tanquera  Gin, Bacardi
Rum, Weisers Whisk

 

Beer ( elec  one)
Count  Light, Lo alist Lager or 

Wind & Sail 

Photo Credit: Jessi Lauren Photograph  Photo Credit: Sara Monika Photograph  

ba  de ail  

Whi e
White Rabbit
Hone suckle

Riesling
Muscat

Red
Red Rabbit
Field Blend
Baco Noir

De Chaunac
 



This centur  Farmhouse is all about Count  st le!
 

The upstairs features four bedrooms with propert  views. Three rooms have en-
suitebathrooms and one separate bathroom.Two of the rooms can be customi ed to two

twin beds or king si ed. The other two rooms have kind si ed beds.
 

B  renting the entire house ou will have access to all of the upstairs, the front lobb  sitting
area, kitchen (with stove access), two lounge rooms- one with a bluetooth equipped

television, BBQ and back patio.
 

There is a two night minimum for the house rental.
Pricing is $1,200 per night plus $300 cleaning fee and 17% MAT/Sales Ta

 

Waupoos Winer  l Wedding Package

Fa mh e 
cc mm da i



Con ac  Us
 

FOR MORE NFORMAT ON PLEASE CONTACT:
 

Telephone: 613-476-8338
Email: events@waupooswiner .com

 
3016 Count  Road 8, Picton, Ontario Canada, K0K 2T0

Photo Credit: Sara Monika Photograph


