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FACILITY
DAY # OF GUESTS PRICE
Monday - Thursday 50 minimum $5.000
Friday 100 mMinimum $7.000
Saturday & Sunday 150 minimum $9.000
BARREL ROOM
GUEST MAXIMUM AVAILABILITY TIMELINE
300 Year Round 4pm -10pm
Barrel Room Additional Hour to 11pm $2500

Ceremony - Crossback Chairs
Reception - 72" Round Tables + Chiavari Chairs

LAVANDA
GUEST MAXIMUM AVAILABILITY TIMELINE
300 Year Round 4pm -10pm

Ceremony - White Resin Chairs
Reception - 72" Round Tables + Chiavari Chairs

OLEA
GUEST MAXIMUM AVAILABILITY TIMELINE
500 Outdoor: May - 3pm - 10pm
Mid October
Tent: Mid October -
April

Ceremony - Crossback Chairs
Reception- Farmhouse Tables + Crossback Chairs

PROFESSIONAL SERVICES (mandatory)

Wedding Coordination Services $1.200
DJ & MC Service $1.800

Ceremony + Cocktail Hour + Reception + DJ Lighting
(Additional Audio Visual Services Available Upon Request)

Event Insurance Market Price
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live+love+léal

CATERING PACKAGES

THE CULINARY EXPERIENCE

Léal's skilled team of exceptional culinary
professionals have prepared menu offerings
that will elevate your event with an exquisite
dining experience for any palette.

Our goalis to create deliciously memorable
cuisine with the highest-quality, seasonal
ingredients. Special dietary requests are
honored with creative flair and unique
presentation.

We also offer an exquisite array of wine, draft
beer, and signature cocktails, all of which
may be tailored specifically for your wedding
or event to create a truly unique experience.
Professional and highly trained wait staff

and bartenders will deliver seamless service
throughout your event.

Upon contract signing, our team will invite
you to The Grand Tasting - a luxurious event
with perfect pairings of all our menu items,
wines and desserts. The Grand Tasting will
give you the opportunity to solidify your ideal
menu from start to finish.



DINNER PACKAGES

Classic Buffet $70 per person
Premium Buffet $74 per person
Classic Family Style $80 per person
Premium Family Style $84 per person
Classic Plated $96 per person
Premium Plated $106 per person

Pricing includes 3 hand passed Hors d'Oeuvres
Catering offerings are seasonal and are subject to change.

BAR PACKAGES (Based on Consumption)

Beer + Wine + Champagne $30 per person

2 Signature Cocktails $40 per person
+ Beer + Wine + Champagne

Fully Hosted Bar $50 per person

BEVERAGE MENU

Leal Vineyards Wines $40 per bottle
Draft Beer Selection $7 per glass
Cocktails

Premium $12 each

Ultra Premium $14 each
Sparkling Wine $40 per bottle

Upgraded Champagne Bar available upon request. Inquire with Sales Manager.

Sparkling Cider $12 per bottle

Catering packages include non-alcoholic beverages
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DUAL PROTEIN COMBO PLATED DINNERS

All packages include Fresh Baked Rosemary-Garlic Focaccia Bread.

CLASSIC PACKAGE PREMIUM PACKAGE

SELECT TWO ENTREES:
+ Léal Braised Beef Short Ribs
+ Roasted New York Strip Loin

with a mushroom cabernet sauce

+ Seasonal Salmon
+ Chicken Marsala

+ Chardonnay Chicken Picatta

SELECT TWO SIDES:

- Seasonal Vegetables
+ Vegetable Risotto

+ Potato Au Gratin

+ Potato Purée

SELECT TWO ENTREE'S:
- Léal Braised Beef Short Ribs

- Roasted Fillet Tenderloin
with a mushroom cabernet sauce

- Seasonal Salmon
- Pan Seared Sea Bass
+ Chardonnay Chicken Picatta

+ Pork Osso Bucco

SELECT THREE SIDES:

+ Loaded Potato Purée
(feta, bacon, green onions)

« Three Cheese Tortellini in

Pesto Sauce

» Three Cheese Raviolo in

Marinara Sauce

- Cheesy Parmesan Polenta

SELECT ONE SALAD:

» Mesclun Salad

+ Creamy Caesar Salad

ADD-ON

LATE NIGHT SNACKS

Tacos Sliders
- Chicken Tinga  * Pulled Pork

+ Al Pastor - Beef Patties
- Carnitas
- Banh Mi
$10 per person
+tax + set up/clean up fee
S'MORES BAR
$300




CUSTOM FLORAL & EVENT DESIGN

Deluxe+Design+Decor is Live+rLoverLeals exclusive design
team equipped to turn your event dreams into a reality. Prior

to contract signing. we will provide you with an estimate from
what we have seen at previous events with your guest count
and venue choice. Upon contract signing. you will work with
your designer to customize and tailor your invoice based on
your specific vision. Enhance your perfect day with any of our
additional rentals.. Ask your designer about current rental prices

DRAPING/CEILING TREATMENT

Willow Heights Mansion Terrace

LINENS & NAPKINS (Pricing varies based on customizations)

Premium Poly | Dual Satin Lamour | Satin | Sequins | Lace
Chiffon

Available in a variety of colors

RENTAL ITEMS

Up lighting in color of choice
Custom GOBO Monogram
Digital Photo booth (custom backdrops available)

PLACE SETTING UPGRADES

Unique flatware, stemware, & chargers available

TABLE & CHAIR UPGRADES

Selection dependent on venue - Inquire with designer

WWW.LIVELOVELEAL.COM
( C WWW.DELUXEDESIGNDECOR.COM
ﬂ/ﬁ\w 3 ed«w + décar DESIGNER@DELUXEDESIGNDECOR COM

PHONE 408.778.1978 EXT 3

FACEBOOK.COM/DELUXEDESIGNDECOR
INSTAGRAM.COM/DELUXE_DESIGN_DECOR



TIER 1 PAYMENT TIMELINE

EVENTS BOOKED 9+ MONTHS IN ADVANCE

Invoice divided into 6 payment intervals
1. Initial Payment (Due Upon Reservation)
2. 2nd Payment (Includes Security Deposit)
3. 3rd Payment
4. 4th Payment
5. 5th Payment

6. Final Payment (Final Balance Due)

TIER 2 PAYMENT TIMELINE
EVENTS BOOKED IN LESS THAN g MONTHS

Invoice divided into 4 payment intervals
1. Initial Payment (Due Upon Reservation)
2. 2nd Payment (Includes Security Deposit)
3. 3rd Payment

4. Final Payment (Final Balance Due)

WE ACCEPT CASH, CHECKS, OR CASHIERS CHECKS ONLY FOR ALL EVENTS

DELUXE+DESIGN+DECOR PAYMENTS

Includes: Linens, floral arrangements and additional rentals and/or upgrades

Due approximately 4-5 months prior to event (at initial consultation)

2. 2nd Payment (50% of remaining balance)
Due approximately 2-3 months prior to event

.
1. 15t Payment ($1.000)

3. Final Payment (Final balance due)

Due approximately 1 month prior to event
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