
 
 

Testarossa Winery is a 19th century winery uniquely different than other venues.  
Our winery offers the elegance, charm and service you are looking for when planning your special event.  

We are located in the historic Novitiate Winery, just half a mile from downtown Los Gatos,  
minutes away from the heart of Silicon Valley. 

 

All rental rates include: 
Wine     

• A selection of our award-winning Testarossa Wines 
 

Gourmet Cuisine 
• Menu prepared by one of our preferred, local caterers 

 

Facility Rental 
• 3 hours of space rental in are Niclaire Room, Cave, Patio or our Palazzio Room.  Capacity of each rental space varies. 
• 15 guest minimum, 150 guest maximum  
• Complimentary wireless internet access 
• Professional wine service from our friendly staff 

 

Tables, Chairs and Linen 
• Up to twenty 60” round tables 
• Up to 150 Chiavari chairs 
• China for up to 150 guests 
• Stainless Steel dining flatware 
• Riedel Crystal glassware 
• Two 6’ banquet tables 
• Up to ten 8’ banquet tables 
• Up to ten 36” round tables which can also be used for taller cocktail style tables 
• Basic Linens in Ivory or Khaki 

 

Non-alcoholic Beverage Package 
• Sodas, bottled water, coffee and tea 

 

Coordination Services including: 

• Initial meeting and site tour explaining all of the possibilities and policies of an event at Testarossa Winery 
• Guidance in selecting vendors from our preferred vendor list 
• Assistance in wine selection 
• Final meeting to confirm all details, including time line and floor plan 

 
Available Upgrades: 

• Premium Wine Tasting………………………………………………………………...…………..……………….$5 per guest 
• Bottled Beer Service……………………………………………………………………………………………..$10 per guest 
• Sparkling Wine…………………………………………………………………………………………………..$10 per guest 
• Additional hours…………………………………………………………………………………………..$250 per half hour 
• Place Cards…………………………………………………………………………….up to 100 cards ($1 each thereafter) 

 
Thank you for your interest in Testarossa! 

 



 
 

 
NOVITIATE APPETIZER A 

 Just Catering 
 

Passed Appetizers 
  

Angus Steak Crostini  
with caramelized onions and horseradish crème fraîche 

 
Seared Bay Scallops 

passion fruit butter, cucumber, mango brunoise 
served in a walk away spoon 

 
Honey Glazed Apricots 

served with lemon infused goat cheese on brioche rounds 
 

Chilled Asparagus Soup 
in espresso cups, mint crème Fraîche 

 
Stationary Hors d’oeuvres 

 
International Platter of Crostini 

pita chips and flatbreads with assorted spreads:  
caponata of Eggplant and sweet peppers 

white bean with sage 
cucumber mint tzatziki 
red pepper hummus 

 
Smoked Salmon Platter 

with rye toasts, dill crème fraîche, and minced red onions 
 

 
$85 per guest  

Club Testarossa price: $80 per guest 
 

Package includes a selection of our Novitiate wines. 
Testarossa is proud to continue the tradition of Jesuit winemaking by producing wines under the historic Novitiate label. 

 
 
 

 Wine Packages: 
• Testarossa Wine Upgrade ………………………………………………………..……………….$10 per guest 
• Single Vineyard Wine Upgrade …………………………………………………………..……… $20 per guest 

 



 
 

 
NOVITIATE APPETIZER B 

Talula Bay Catering 
 

Tuscan Antipasto 
  

an assortment of Prosciutto, capicola, salami  
eggplant capanata with yellow raisons, marinated artichoke and caper salad 

roasted peppers and cipollini onions 
grilled portabella mushrooms 
asparagus and mixed squash 

marinated mozzarella and mixed olives 
served with focacci points and bread sticks 

 
Cheese Display 

 
A fine selection of imported and domestic soft, semi soft and hard cheese 

 accompanied with date cake, honeycomb dried fruit and nuts. 
served with a basket of assorted toasts, breads, and crackers  

 
Sante Fe Display 

 
chipotle chili chicken and pepper skewers 

grilled Carne Asada bites 
vegetable empanadas 
homemade guacamole 

blue and yellow corn tortilla chips 
black bean and corn salsa 
roasted green tomato salsa 

 
 

Dessert Station 
 

lemon triangles, toffee brownie bites, and fresh fruit tartlets 
 
 

 
 

$90 per guest  
Club Testarossa price: $85 per guest 

 
Package includes a selection of our Novitiate wines. 

Testarossa is proud to continue the tradition of Jesuit winemaking by producing wines under the historic Novitiate label. 

 
 
 

 Wine Packages: 
• Testarossa Wine Upgrade ………………………………………………………..……………….$10 per guest 
• Single Vineyard Wine Upgrade …………………………………………………………..……… $20 per guest 



 
 

TESTAROSSA APPETIZER C 
Just Catering 

 
Passed Appetizers 

 
Ginger Shrimp Wontons 
with Thai green curry aioli  

 
Wild Mushroom Risotto Cakes 

served with smoked Fontina cheese 
 

Cambazola Tartlets 
grilled radicchio and glazed figs 

 
Fire Grilled Lamb  

served on potato crisps with pesto and Tapenade 
 

Smoked Salmon on Crostini 
with orange fennel infused mascarpone  

 
Artichoke and Hearts of Palm Bruschetta 

 
Mini Beef Wellingtons 

 
Mediterranean Spot 

 
White Bean and Arugula Salad 

 
Sliced Lamb and Chicken 

served with flat bread and tzatziki sauce 
garnished with olives, red peppers and feta cheese 

 
Stationary Hors d’oeuvres 

 
Domestic and Imported Cheese Presentation 

with seasonal fruit served with baguettes and crackers 
 

Herb Crusted Laura Chenel Goat Cheese Logs 
Spanish Manchego with Quince Paste 

Point Reyes Blue Cheese 
Assorted Camembert and Bries 

Aged Smoked Gouda 
 

$100 per guest  
Club Testarossa price: $95 per guest 

 
Package includes a selection of our Testarossa wines. 

Our most popular wines- Castello Chardonnay, Palazzio Pinot Noir, and Subasio Syrah- are handcrafted cuvees that utilize only  

world-class vineyards from the finest central appellations including the Santa Lucia Highlands, Santa Rita Hills, and Santa Maria Valley. 

 
 
 

 Wine Packages: 
• Single Vineyard Wine Upgrade …………………………………………………………..……… $10 per guest 



 
  

TESTAROSSA APPETIZER D 
Talula Bay 

 
Passed Appetizers 

 
Crab Cakes 

with roasted corn and honey chipotle sauce 
 

Caprice Flat Bread 
heirloom tomatoes, fresh mozzarella, basil, garlic, and lemon oil 

 
Chicken and Apricot Salad 

with a tarragon aioli served in endive cups 
 

Spanish Style Tapas Display 
 

serrano wrapped asparagus 
grilled sausage bites wrapped in a puff pastry with a grain mustard sauce 

parsley and lemon chicken skewers 
manchego cheese served with honey 
marinated olives and smoked almonds 

wild mushroom and artichoke relish 
roasted red pepper spread and assorted toasts and breads 

 
Taco Bar 

 
grilled Carne Asada and Grilled Chicken 

served with cabbage, chipotle sauce, black bean salad  
and warm tortillas 

 
Fresh Fruit and Cheese Display 

 
A beautiful built arrangement of dried and fresh seasonal fruit,  

sliced melons, pineapple, grapes, strawberries, and other seasonal fruit 
selection of imported and domestic cheeses 

toast points, bread sticks, crackers, and pita chips 

 
Dessert Station 

 
Assorted 2-Bite Delights 

 
 

$110 per guest  
Club Testarossa price: $105 per guest 

 
Package includes a selection of our Testarossa wines. 

Our most popular wines- Castello Chardonnay, Palazzio Pinot Noir, and Subasio Syrah- are handcrafted cuvees that utilize only  

world-class vineyards from the finest central appellations including the Santa Lucia Highlands, Santa Rita Hills, and Santa Maria Valley. 

 
 
 

 Wine Packages: 
• Single Vineyard Wine Upgrade …………………………………………………………..……… $10 per guest 



 
 

 
SINGLE VINEYARD APPETIZER E 

Feast for a King 
 

Passed Appetizers 
 

Filled Artichoke Bottoms 
warm breaded artichoke bottoms filled with ricotta cheese and sun-dried tomatoes 

 
Blackened Salmon Bites 

served with a Creole dipping sauce 
 

Bruschetta with Peperonata 
sautéed sweet peppers, onion and tomatoes a top a toasted baguette round 

 
 

Stationary Hors d’oeuvres 
 

Tuscan Chicken Skewers 
strips of chicken breast skewered and marinated in a lemon-rosemary sauce 

grilled and served with a classic garlic aioli 
 

Mediterranean Spread Trio 
roasted red pepper and feta, creamy white bean and gorgonzola and port 

 
Sliced Baguettes, Spiced Pita Triangles and Crackers 

 
Shrimp and Mango Bites 

spicy bay shrimp topped with a cool mango salsa and served on an edible Asian spoon 
 

Asian Spring Rolls 
crisp shredded vegetables rolled in rice paper and served with a gingered-plum dipping sauce 

 
Classic Sliders 

mini cheese burgers topped with our own special sauce and served on a petite potato roll 
 

Tomato Tarts 
baked pastry brushed with mustard and topped with thinly sliced marinated tomato and Swiss cheese, 

Served in bite sized portions 
 

Dessert Station 
 

Crème Brule and Chocolate hazelnut mousse chips 

 
 

$125 per guest  
Club Testarossa price: $120 per guest 

 
Package includes a selection of our Single Vineyard wines. 

Testarossa releases very limited quantities of single-vineyard Chardonnays, Pinot Noirs and Syrahs throughout Single Vineyard wines are 

limited, low production wines made from 100% of grapes from one vineyard. 
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