“Where Happiness Happens”
HERNDER

Weddings don’t need to be stressful....

ESTATE WINES Our 2020 All Inclusive Wedding Package

starts at $139-$155 plus service charge and hst
Totaling $180.00 and includes ;

* Victoria Room (min 160 adults) / Alexis Room (min 90 adults)

* Your Room Set-up (tables, chairs, receiving tables) and Clean-up

* Wedding Consultant (to help you prepare your day)

» Event Co-ordinator (to help you the day of)

» Full Table Linen with Linen Napkins & Wooden Chairs

* Cheese & Crackers, Fresh Fruit, Humus & Naan, BYO Bruschetta &
Cocktailed Hot Hors D’oeuvres

* Unlimited 7 Hour Full Bar

 Plated Dinner or Buffet with Hand carved Meat Station

« Late Night Server

* 10:30 pm Pizza with Coffee & Tea

* DJ ~ Dinner Music and Dance Music until 1:00 am (SOCAN fee included)

* Your reception room is fully air conditioned

* FREE Ceremonies with an event co-ordinator to help you

Ceremony, pictures and reception..... Everything in one location!
A $3,500.00 retainer is required to secure your date (cash, money draft
or e-transfer is accepted, sorry we don’t take credit cards)




Ceremonies On-Site for 2020

For those wishing to have their ceremony here at the Estate, we have two beautiful locations for you to choose from.
Your space includes chairs, a barrel for signing and an event co-ordinator. (first function to book
will have first choice as to where their ceremony will take place). In case of inclement weather your service will take place in your reception
room or you can use our chapel in the back of the winery. An arch can be rented for $75 plus hst.
Should you want the wedding co-ordinator at your rehearsal, her fee is 575 (she will need notice so call before you book a date)
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The lawn is scheduled for 3:45. Following the ceremony This patio is scheduled for 4:30. Following the ceremony
we do take your guests on a wine tour. There is a $500 your guests are welcomed to their reception room
plus service charge and hst fee for your bar to open after for appetizers and drinks

the tour versus opening at 5:30

In order for our All Inclusive Package to be possible, we require minimum numbers for each room,
a chart with pricing is available at the end of this package.

Professional DJ Services In order to ensure the highest level of quality entertainment and enjoyment for your guests, Hernder Estate Wines has
partnered with Wedtech to provide all on-site entertainment and production service for our clients.
Please note that Hernder Estates does not allow the use of any outside DJ services.
Our DJ service can also assist you with ceremony music and microphone services as well as slideshow requirements (additional charges apply).




Hernder’s Continental Pricing for 2020

Assorted Rolls & Creamy Dill Butter

Field Fresh Greens with Raspberry Vinaigrette OR Romaine Hearts drizzled with Garlic Herbed Dressing Garnished with

Canadian Peameal Bacon, Feta and Dried Apple Crisps

Family Style Penne Pasta

Portobello Mushrooms in a Rosemary Garlic Sauce & Tomato Basil (meatballs and sausage is an extra S4.00++)

Choice of Potato (Parisienne or Garlic Smashed) or Rice with your choice of Vegetable

Decadent Dessert Buffet ~ Freshly Brewed Coffee & Tea

Prime Rib Slow Roasted with Yorkshire Pudding and Cracked Peppercorns Jus (8 o0z)

Supreme Farm Raised Boneless Chicken Breast Stuffed with Leafy Spinach & Brie

Chicken en Croute (Rosemary Roasted Chicken Breast in a Puff Pastry)

Herb Rubbed Chicken Breast with Sundried Tomatoes drizzled with a Balsamic Glaze

Pork Tenderloin in a Red Wine Plum Sauce

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

Beef & Chicken ~ Beef Tenderloin & Chicken en Croute (5 oz each) it’s the best of both worlds

Beef & Pork Tenderloin ~ Beef Tenderloin 50z with Sliced Pork Tenderloin

$147 Base Price
$139 Base Price
$139 Base Price

$139 Base Price
$143 Base Price
$143 Base Price

$150 Base Price
$150 Base Price

$190 inclusive
$180 inclusive
$180 inclusive
$180 inclusive
$185 inclusive
S185 inclusive
$195 inclusive

$195 inclusive

We DO NOT do choice dinners, one entrée has to be selected for everyone (we do cater to vegetarian meals or dietary restrictions)
Above prices include your Room, Meal and Bar Service, Late Night, all taxes/service charge & D)

DISCOUNTS Fridays are $10 less per adult and Sundays* are $15 less per adult *not including long weekends

Children & Vendor (dj, photograher, etc.) Pricing
Infants 2-4 years old ~ Plate of Chicken Fingers & Fries, Dessert and Refreshments

Children 5-8 year old ~ Smaller portions of adult meal OR Penne with large order of chicken fingers and fries

Children 9-18 ~ Adult portion of meal selection and non-alcoholic refreshments
Vendor meals ~ Same as above

S40 inclusive

$70 inclusive
$100 inclusive

$100 inclusive



Hernder’s Buffet

Gourmet Cheese & Fresh Fruit Display

Assortment of Home Baked Breads & Rolls with Creamy Dill Butter (on tables)

Your choice of Three Salads from the following selection

Mixed Field Greens with house dressings
Grilled Marinated Vegetables with a Balsamic Basil Vinaigrette

Romaine Leaves in Garlic Buttermilk and Parmesan
Oriental Salad with Leafy Spinach, Mandarins, Almonds & Sesame Seeds
Spiced Marinated Portobello Mushrooms

Choice of Potato or Rice and Vegetable (as an alternative to two salads instead of three, you can have potato and rice)

Choice of Entrees: Meat Handcarved Prime Rib with Yorkshire Pudding

Pork Tenderloin in a Red Wine Plum Sauce
Veal Parmesan or Chicken Parmesan
Stuffed Chicken Breast with Leafy Spinach and Brie
Chicken en Croute
Poached Salmon with Hollandaise Sauce
Penne Tomato Basil
Olive Qil, Garlic Herbs and Parmesan
Portobello Mushrooms in a Rosemary Garlic

Decadent Dessert Buffet/Fruit Display Freshly Brewed Coffee & Tea

Buffet with 2 Meat and 1 Pasta (without Prime Rib) $139 Base Price = $180 inclusive
Buffet with 2 Meat and 1 Pasta (with Prime Rib) $150 Base Price = $195 inclusive

Dessert Buffets
Our decadent dessert tables with both Buffet and Plated meals consist of an assortment of cakes, cheesecakes, mousses, tortes, pies and fresh fruit



Hernder’s Bar Schedule

Full Bar opens at 5:30

Should you be getting married at 3:45, there is a fee of S500 plus service charge and hst to open your bar
after the wine tour so your guests don’t have to wait till 5:30

Unlimited Wine throughout Dinner (bar is closed but we do walk around for table service)

Full Bar resumes after Dessert/First Dance until 12:30 am
(Bar service ends at 12:30am so their last drink is consumed by 1:00am when the DJ ends)

Wine
We will select the dinner wines that complement your meal
We will also have a good selection at the bar before and after dinner as we want to showcase our wines

Beer
Coors Light, Budweiser, Alexander Keiths, Sleemans Clear & Honey Brown

Liquor
Supporting LOCAL Niagara Falls Craft Distrillers - Horseshoe Falls Whiskey and Vodka,
Barcardi Rum, Tanqueray Gin, & Johnny Walker Scotch

Note: Brands may change without notice in regards to the beer and liquor brands

Additional Charges
Cognac & Liqueurs are not included in the standard bar package.
Should you want to add anythingadditional, you need to get us the CSPC # from the LCBO.
A $20 corkage fee will apply to the retail price plus tax and service charge (at least two weeks notice is needed)

House Rules
No doubles before dinner or after midnight! No exceptions!

The house reserves the right to limit and control the consumption of any patron who may be intoxicated
Brands subject to change without notice

Any outside alcohol found on the property will result in a $500 fine and will be confiscated. This is related to our AGCO license rules and regulations
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Our Wedding Consultant (Angel Fusarelli) will ensure you understand what is included in your package before you sign your contract. Angel has over 20
years experience here at Hernder’s and is available Monday through Friday from 9:00 - 5:00 pm to answer your questions and help you make decisions
throughout the planning process. On your wedding day we do provide you with an Event Co-ordinator, she will be here an 1% to 2 hours prior to your
ceremony or reception. She will be here to over see your day ensuring all is going on schedule and will help you with any issues that may arise.

What you are responsible for;

A minister, marriage license, ceremony music, photographer, personal items for your receiving tables (signing book, money box, seating plan and
favours) wedding cake (if you want one) and Centerpieces ~ NO OPEN FLAMES OF ANY KIND

We do highly recommend that you do something to your head table so it doesn’t look like everyone else's. If you’re not sure what to do, contact Stuff
by Chris www.stuffbychris.com or Gotcha Covered www.gotchacovered.ca for ideas and pricing.

Placement of your personal items such as your centerpieces, favors, signing book, money box, seating plan, etc... This is your responsibility. Should you
not have someone to do this, please ask Angel and she can get someone to do this for a fee of $100. You can also pay an additional $100 fee for
cleanup of your personal items for a next day pickup.

Should you not have table numbers, we can certainly provide them for you.
Shuttles

When booking 15 rooms or more at the Holiday Inn in St. Catharines, they will provide a free shuttle here and one back to the hotel. Additional pick
ups are encouraged so there are 3 pick ups in total. The hotel will give you more information in regards to pricing.

Should you be staying at another hotel and need shuttles, Coventry would be happy to provide a quote. Coventry can be reached at 905-468-7727 or
info@coventrytransportation.com.

There is also a “We Drive” program www.yourdd.ca or 1-866-931-5582.

If you go to www.hernder.com then scroll over weddings (do not click), a drop box comes down, check our referrals and links for ministers, florists,
cakes, hotels, etc. You will also find layouts and seating plans for your final meeting. Google has a virtual tour, just type Hernder Estate Wines and it
should appear on the top right of a computer (not a tablet or cellular device) click on “see inside” on the pic of the covered bridge.



http://www.yourdd.ca/
http://www.hernder.com/
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What Happens Next....

To confirm your date, a contract and a retainer of $3,500.00 (cash, cheque or e-transfers are accepted, no credit cards) must be received by Hernder
Estate Wines. If you are having your ceremony on site, a location must be chosen at time of booking to secure your space.

We offer food tastings the last Sunday of January and February, (the year of your wedding) at 2pm. You will be contacted with instructions to the
specific dates of the tastings the first week of January the year of your wedding. It is then up to you to contact Angel via email (wine@hernder.com) In
the subject line provide the month that you want to do your tasting. Your request for a food tasting must be submitted at least two weeks prior. Brides
and Grooms are free. Any additional guests are $25 and this is due upon arrival at the tasting (cash only). At the tasting, the Chef(s) will be present as
well as the DJ and staff as well as some vendors in our area.

Dinner is either a Continental (plated meal) OR a Buffet

With a plated meal we do not offer choice dinners. Should you have guests that are vegetarian, vegan or have a dietary restriction we can certainly
make an alternative meal for them. When we finalize your wedding the Monday prior, this is when you would tell us about these special meals with
their name and the table where they will be seated.

In order for our All Inclusive Package to be possible, we require minimum numbers for each room, a chart with pricing is available at the end of this
package.

Please, before you order your invitations, confirm with Angel the timing. We would like to meet with you at least 3 months prior to your wedding to
confirm your day, timing, meal, linens, etc...

Set-up Time and Rehearsal

If your room is not being used the day before your function, it will be set the day prior to your event. If it is in use, your room will be ready at 10:00am
when the winery opens. If your ceremony is inside, rehearsals must be made during business hours. If your ceremony is outdoors, we don’t have to be
open for your rehearsal, but please clear the time and date with us to ensure another party is not using the area.

Should you want the wedding co-ordinator at your rehearsal, her fee is $75

IMPORTANT Our last meeting is scheduled for the Monday morning prior to your wedding unless Monday is a holiday. This is a very important
meeting. If you are unable to attend, we can meet earlier (Thursday or Friday the week prior) to ensure that we have all of your information. 10 days
prior to your wedding, we will need your confirmation sheet, your co-ordinator sheet, dietary sheet, and seating plan with how many people are
seated at each table and final payment (no credit cards). A money draft is required for the final payment at our last meeting.
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Adults 90 adults 160 adults You're head cost depends
x 180 per head X180 per head on your main entrée you
$16,200.00 $28,800.00 have chosen
Inclusive Inclusive

In order for our All Inclusive Package to be possible, we require minimum numbers for each room.
Should you not have your minimum numbers on a Friday or Sunday the following charges will apply in addition to your per person head.
Saturdays must pay the adult minimum regardless on how many people you confirm.

Victoria Room Alexis Room
Friday Nights $4000 plus hst $2000 plus hst
Saturday 160 adult minimum 90 adult minimum
Sunday $2000 plus hst $1000 plus hst

Angel isn’t available on weekends but is at the Estate Monday-Friday from 9:00am - 5:00pm should you
need to contact her directly. She can be reached at 905-684-3300 ex 222 or email wine@hernder.com

Keep up to date on Facebook at Hernder Estate Wines / Weddings at Hernder Estate Wines
Twitter @hernderwines / Instagram hernderdotcom / Pinterest Hernder Estate Wines

We do offer Winter 2021 Packages starting from $110 plus service charge and hst for the months of January-May,
please check on line for more details... Winter Weddings make Hotter Honeymoons



mailto:wine@hernder.com

