
 
 

ALL-INCLUSIVE WEDDING POLICIES AND INFORMATION 

300-A College Avenue, Los Gatos, California  95030 
T: 408-354-6150   F: 408-354-8250 events@testarossa.com 

All Rates are Subject to Change without Notice 
 

  
All prices include: 
 
Event Space 

• Exclusive use of the facility for a 5 hour event.   
            Total 8-hour rental includes 1.5 hours for set up, 1.5 hours to break down and 5 hours for the event. 
 
 

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 tall cocktail tables 
• Basic linens in ivory or khaki 
• Dance floor 

 

 
Non-alcoholic Beverage Package  

• Including sodas, bottled water, coffee and tea 
 

A one-hour rehearsal (those having their ceremony at Testarossa)  
• Day and time determined by the Events Coordinator 
• Based on availability of the ceremony space 

 
Coordination Services including 

• Initial meeting and site tour explaining all of the policies and possibilities 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 (1 month prior) 
• Rehearsal 
• Day of event coordinating 
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Buffet A 

Talula Bay Catering 
 

Passed Appetizers 
 

Classic Tomato Bruschetta 
 

Pears and Prosciutto Flat Bread 
Topped with Gorgonzola and Pecans 

 
Ahi Tar Tar 

On Wonton Crisps with Edamame Pate and Cabbage Slaw 
 

Buffet 
 

Spinach Salad 
With Honey Almonds, Grapes and Goat Cheese 

 
Roasted Halibut 

With a Citrus, Fennel and Caper Topping 
 

Oven Roasted Filet 
With a Shallots and Bacon-Port Sauce 

 
Roasted Heirloom Potatoes with Garlic 

 
Asparagus with Tomato, Olive, Fresh Basil and Garlic 

 
Rolls and Butter 

 

 

 

 

Sample menu 

Please inquire for additional menu options. Prices may vary. 

April – October:      November - March 
Saturday………………..$125 per guest   Saturday…………………..$115 per guest 
Friday or Sunday…….$110 per guest   Friday or Sunday……….$105 per guest 

 

75 guest minimum 
Prices do not include wine or tax 
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Buffet B 

Feast for a King Catering 
 

Stationary Appetizers 
Assorted Cheese Display 

An Array of Soft and Hard Cheeses of both Domestic and Imported Origin; 
Artfully Presented and Served either Whole, Cubed or Sliced 

 
Sliced Baguettes and Assorted Crackers 

 
Passed Appetizers 

 
Bruschetta con Peperonata 

Sautéed Sweet Peppers, Onion and Tomatoes atop a Toasted Baguette Round 
 

Filled Artichoke Bottoms 
Warm Breaded Artichoke Bottoms Filled with Ricotta Cheese and Sun-Dried Tomatoes 

 
Buffet 

 
Grilled Marinated Tri-Tip 

Tender Tri-Tip in a Burgundy, Shallot & Garlic Marinade;  
Grilled On-Site and Served with a Classic Aioli on the Side 

 
Lemon Rosemary Chicken 

Boneless Breast of Chicken Marinated in Lemon, Shallots and Rosemary; 
Grilled On-Site and Served with a Lemon Yogurt Sauce on the Side 

 
Summer Mixed Greens Salad 

Organic Mixed Greens Tossed with Crumbled Danish Blue Cheese, Crispy Granny Smith Apples 
and Toasted Pecans in a Balsamic Vinaigrette 

 
Upper Crust Potatoes 

Warm, Scalloped Potatoes Baked in a Creamy Bath of Cheeses and Milk and Topped with Golden Bread Crumbs 
 

Asparagus with Warm Red Pepper Vinaigrette 
 

Fresh Baked Baguettes and Whipped Butter 
Locally Baked Breads; such as Francese, 3-Seed and Sourdough 

 
Sample menu 

Please inquire for additional menu options. Prices may vary. 
 
 
 
 

April – October:      November - March 
Saturday………………..$125 per guest   Saturday…………………..$120 per guest 
Friday or Sunday…….$115 per guest   Friday or Sunday……….$110 per guest 

 

75 guest minimum 
Prices do not include wine or tax 
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Buffet C 

Restaurant O 
 

Displayed Appetizers 
  

Cheese Display 
An Assortment of Swiss, Brie, and Gouda Cheeses 

Served with Sliced French Baguette and Assorted Crackers 
 

Gorgonzola and Walnut Stuffed Dried Figs 
With Wine Drizzle and Walnut Oil 

 
Pancetta Wrapped Chicken Skewers 

With Lemon-Sage Sauce 
 

Seared Ahi Tuna Display 
Served with Tobiko Caviar, Marinated Sweet Onions and Daikon Sprouts 

 
Buffet 

 
Peppery Greens 

With Blue Cheese Crumbles, Toasted Pecans and Honey Tabasco 
 

Hazelnut Encrusted Sea Bass 
With Lobster Butter 

 
Tuscan Chicken Roulade 

Chicken Breast Rolled with Fontina Cheese, Spinach and Prosciutto 
Topped with a Dijon Chicken Reduction 

 
Pasta Purse 

Filled with Butternut Squash, Baby Spinach and Ricotta Cheese  
Topped with Walnut Brown Butter 

 
Served with Chef’s Choice of Sides 

 
Rolls and Butter 

 
 
 

Sample menu 

Please inquire for additional menu options. Prices may vary. 

April – October:      November - March 
Saturday………………..$135 per guest   Saturday…………………..$130 per guest 
Friday or Sunday…….$125 per guest   Friday or Sunday……….$120 per guest 

 

75 guest minimum 
Prices do not include wine or tax 
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Served A 

Talula Bay Catering 
 

Passed Appetizers 
 

Classic Tomato Bruschetta 
 

Mini Crab Cakes 
Cucumber and Mango Salsa 

 
Baked Brie Spirals 

Cherries, Brown Sugar and Almonds 
 

Steak Pinwheels 
Blue Cheese, Arugula and Chives 

 
First Course 

 
Crisp Wedge Salad 

Crisp Baby Iceberg, Blue Cheese, Bacon and Green Goddess Dressing 
 

Main Course 
(*Please choose one per guest) 

 
Fillet Mignon with Jumbo Prawns 

With a Garlic Shallot Sauce 

Served with a Twice Baked Blue Cheese Potato 
and 

Prosciutto Wrapped Bundle of French Green Beans 
 
 

Pan Seared Polenta Tower 
Layered with Goat Cheese Cream, Mushroom Duxelle and Sautéed Asparagus 

 
 

Rolls and Butter 
 

 

 

 

Sample menu 

Please inquire for additional menu options. Prices may vary. 

April – October:      November - March 
Saturday………………..$145 per guest   Saturday…………………..$140 per guest 
Friday or Sunday…….$135 per guest   Friday or Sunday……….$130 per guest 

 

75 guest minimum 
Prices do not include wine or tax 
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Served B 

Feast for a King Catering 
 

Passed Appetizers 
 

Mini Crab Cakes 
Served with a Creole Dipping Sauce 

 
Wimpy Burgers 

Mini Cheese Burgers Topped with Our Own Special Sauce and Served on a Parker House Dinner Roll  
 

Tiny Twice-Baked Potatoes 
Baby Red Potatoes Filled with Bacon, Sour Cream, Parmigiano-Reggiano and Chives 

 
Polenta Sunrise 

Polenta Squares Topped with a Sun-Dried Tomato Salsa 
 

First Course 
 

Spring Greens Salad 
Organic Spring Field Greens Topped with Pear Tomatoes, Green Onion, Toasted Walnuts 

and Warm, Breaded Goat Cheese and Finished with an Orange-Fennel Vinaigrette 
 

Main Course 
(*Please choose one per guest) 

 
Roast Peppercorn New York Strip 

Crunchy Peppercorns Accent This Tender, Top Quality Cut of Beef; 
Roasted On-Site and Served with a Horseradish Cream Sauce 

 
Napa Valley Salmon 

Pan Seared Wild Salmon Filet Served with a Pinot Noir and Thyme Sauce 
 

Parmesan Croquette Potatoes 
Individual, Piped Parmesan Mashed Potatoes; Baked Until Golden 

 
Lemon-Roasted Green Beans with Marcona Alomonds 

 
Fresh Baked Baguettes and Whipped Butter 

Locally Baked Breads; such as Francese, 3-Seed and Sourdough 
 

Sample menu 

Please inquire for additional menu options. Prices may vary. 

 
 
 
 
 

April – October:      November - March 
Saturday………………..$150 per guest   Saturday…………………..$145 per guest 
Friday or Sunday…….$140 per guest   Friday or Sunday……….$135 per guest 

 

75 guest minimum 
Prices do not include wine or tax 
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Served C 
Restaurant O 

 
Passed Appetizers 

  
Fried Artichoke Bottom 

With Triple Cream Brie, Tangerine Aioli and Chives 
 

Chicken and Avocado Spring Rolls 
With Ginger Soy Drizzle 

 
Grilled Moscovey Duck Slices 

On Petit Ginger Risotto Cake and Fig Reduction 
 

Pan-Seared Diver Scallops 
With Citrus Beurre Blanc and Raspberry Drizzle 

 
Salad 

 
Pear Salad 

Mixed Baby Greens with Sliced Roasted Pear, Gorgonzola, Toasted Hazelnuts, Dry Cranberries  
And Apple-Citrus Vinaigrette in a Cucumber Ring 

 
Main Corse 

(*Please choose one per guest) 
 

Grilled Filet Mignon 
With Cabernet-Asparagus Reduction and Grilled Asparagus Tips 

 
Grilled Halibut 

With Chive Reduction Sauce and Watercress Coulis 
 

Portabella Mushroom Tower 
Stacked with Garlic Mashed Potatoes, Grilled Red Pepper, Mozzarella, Crisp Leeks  

With a Roasted Red Pepper Sauce 
 

Rolls and Butter 
 
 
 

Sample menu 

Please inquire for additional menu options. Prices may vary. 

April – October:      November - March 
Saturday………………..$160 per guest   Saturday…………………..$155 per guest 
Friday or Sunday…….$150 per guest   Friday or Sunday……….$145 per guest 

 

75 guest minimum 
Prices do not include wine or tax 
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Event Spaces 
 
Large Weddings:  

• 85 – 150 guests 
• Patio ceremony space 
• Patio or Castello Room wine reception 
• Palazzio Room dining 
• Castello Room dancing  

 
Small Weddings: 

• Up to 85 guests 
• Cave or patio ceremony space 
• Patio or Castello Room wine reception 
• Palazzio Room dining and dancing* 

 
*small weddings that wish to hold dancing in Castello room will incur a $1,000 charge 
 
The following areas are available to you when renting Testarossa Winery for your wedding: 
 

• Patio – Ceremony location for up to 150 guests, wine reception or outdoor dining up to 100 guests 
(available after 6:00pm daily) 
 

• Cave – Ceremony location for up to 85 guests (available after 6:30pm daily) 
 
• Castello Room – Indoor wine reception or dancing area for weddings over 85 guests  

(available after 6:30pm daily) 
 

• Palazzio Room – Dining and dancing up to 85 guests  
(available up to 3 hours before ceremony or reception start time for set up) 

 
• Niclaire Room – Changing room (available up to 2 hours before ceremony or reception start time) 

 
Available Upgrades: 
 

• Additional ½ hour…………………………………………………………………………..………...$250 
• Castello Room merchandise movement*………..……………………………….……...…………….$500 
• Picnic Table movement*…………………………………………….……………….……………….$500 

 
*charges applicable for small weddings only 
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Private Menu Tastings 
 

Each couple will have the opportunity to sample an array of menu items while enjoying our award-winning wines.  
All samplings will be presented as if it were your wedding day…………………….  $100 + tax  for up to 4 guests 
Policies: 
• Testarossa Winery’s Event Coordinator is main contact for tasting appointments and tasting details 
• All tastings are held at Testarossa Winery 
• Tasting appointments are available Tuesdays – Thursdays 10am – 6pm.  Subject to availability 

 
Beverage and Wine Packages 

 

 
Testarossa Beverage Package 

A selection of our flagship wines, sparkling wine 
and bottled beer 

 
 

$39 per guest 

 
Novitiate Beverage Package 

A selection of our Novitiate wines, sparkling wine 
and bottled beer 

 
 

$29 per guest 

 
Flagship Wine Package 

A selection of our flagship wines 

 
 

$30 per guest 

 
Novitiate Wine Package 

A selection of our Novitiate wines 

 
 

$20 per guest 

 

Testarossa wine available for purchase by the case; ask for availability and pricing 
All beverages are subject to availability 

 

Available Upgrades: 
• Bottled Beer Service……………………………………………………………………….....$10 per guest 
• Sparkling Wine……………………………………………………………………………….$10 per guest 
• Sparkling Wine Toast………………………………………….……………………………...$3.50 per guest 
• Single Vineyard Wine Upgrade ……………………………………..…….......………………$15 per guest 

 
$500 minimum wine purchase for groups of 85 or fewer guests 
$1000 minimum wine purchase for groups of 85 or more guests 
Testarossa Wine Club members receive a 20% discount on wine. 
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Testarossa Winery Terms and Conditions: 
 
 

Event Hours: Package prices include an 8-hour rental, which includes 1.5 hours for set up, 1.5 hours to break down and 5 hours for 
Client’s event.  Guest arrival and departure times on page 6 of this contract must be adhered to.  Testarossa Winery is not responsible for 
service of guests arriving before the scheduled event time.  If guests stay beyond the scheduled departure time, overtime may be charged 
at $250 per half hour.  

 Client Initials: ____ 
 
Outside Vendors: All outside vendors must be approved by the Testarossa Winery Events Department, and adhere to scheduled delivery 
times.  Testarossa Winery is not responsible for and service or delivery of any outside vendors. 

Client Initials: ____ 
Decorations and Set-up: Room Rental Charges, Wine Packages, and Event Packages do NOT include additional entertainment or 
decorations for your event. Testarossa Winery can provide the Client with a list of preferred vendors for entertainment and 
decorating/floral needs.  A minimum cleaning fee of $500 will be charged to the Client if decorations are not removed at the conclusion of 
the event, this includes decorations set-up by an outside vendor.  Glitter and confetti are strictly prohibited. Client may not alter any 
fixtures, doors, floors, walls, ceilings or artwork. 

Client Initials:____  

Deposit and Payment: Deposit for your event is 50% of the estimated cost.  This non-refundable deposit must be made at the time of 
booking to secure your event space, date and time.  Final guest count and payment are due 14 days prior to your event.  There is a 5% 
late fee on the total balance for your event for each day the balance is not received less than 14 days before the event date.  Events 
booked within 30 days of the actual date of the event must be PAID IN FULL at time of booking based on the estimated total balance 
and/or proposal.  Any changes to guest count must be made 14 days prior to your event in order to receive credit. 

Client Initials: ____ 

Cancellation Policy: If events are cancelled more than 8 weeks in advance, Client is responsible for 50% of the event’s total cost.  If the 
event is cancelled less than 14 days in advance, Client is responsible for 100% of the event’s total cost. 

Client Initials: ____ 
 
Music and Entertainment: Testarossa Events Department must approve any planned music or entertainment.  Only non-amplified music 
is allowed outdoors until 8:00pm.  Music volume is at the discretion of Testarossa Winery. 

Client Initials: ____ 
Fire:   All fire must be contained in glass.  Sparklers and fireworks of any kind are strictly prohibited. 

Client Initials:____ 
 
Dance Floor:  The dance floor is available and complimentary.  The set up of the dance floor will be in the Palazzio Room.  Any other 
configuration is subject to additional charges.  

Client Initials: ____ 
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Testarossa Winery Terms and Conditions (Continued): 
 
Liability Insurance:  Proof of individual liability coverage of $1,000,000 is required for all events scheduled at Testarossa Winery.  Proof 
must be submitted 14 days prior to your event. 

Client Initials: ____ 
 
Property Damage: Client shall be responsible for all damage caused by Client and its guests to the premises or personal property used 
during the events. 

Client Initials: ____ 
 
Alcohol Consumption and Liability: Testarossa Winery will observe all alcohol consumption laws in accordance with age restrictions and 
amount consumed.  Testarossa Winery reserves the right to refuse service and ask anyone to leave the premises if these laws are 
violated.  Violation of these laws may result in possible event termination.  No outside alcohol or hard liquor is permitted on the premises.  
Guests are encouraged to implement designated driver programs or leave their cars onsite and call taxi service if they are intoxicated. 

 Client Initials: ____ 
 
Limitation of Liability:  Aside from liability for personal injury caused by its negligence, Testarossa Winery shall not be liable for any loss 
or damage to Client or Client’s property or to any other person participating in the event.  In any event, Testarossa Winery shall not be 
liable for any economic or consequential losses. 

Client Initials: ____ 
 
Force Majeure. No party shall be liable for any failure to perform its obligations in connection with any action described in this 
Agreement, if such failure results from any act of God, riot, war, civil unrest, flood, earthquake, or other cause beyond such party's 
reasonable control (including any mechanical, electronic, or communications failure, but excluding failure caused by a party's financial 
condition or negligence). 

Client Initials: ____ 
 
 


