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AN EVENING TO REMEMBER 
 

APPETIZER RECEPTIONS 
 

Testarossa Winery offers all the elegance, charm and amenities you are looking for when planning 
your special event. Your guests will be captivated by the magic and lure of our century-old winery while trying our award-winning wines. 
Located in the historic Novitiate Winery, Testarossa is just a half a mile off of East Main Street in downtown Los Gatos. No long, winding 
roads and plenty of nearby lodging. 
 

OUR HISTORIC WINERY: EVENT FACILITIES 
Both indoor and outdoor spaces are available for events from 15 to 200 guests.  
 

♦ Outdoor Patio: Sunny, flower-lined courtyard patio, surrounded by a bank of ivy and trees.  
 Outdoor dining or appetizer reception for up to 100 guests (weather permitting) 

 

♦ 19th Century Cave: One of the most captivating venues you’ll ever see, with its century-old stone walls and vaulted ceiling.  
 Dinner for up to 40 guests 
 May be used for appetizers in addition to the Palazzio Room (additional charges may apply) 
 Available after 6:30pm daily 

 

♦ Palazzio Room: Our most popular room conveys warmth and a sense of history.  
 Dining and dancing for 90; dining or appetizer reception for 120 

 

♦ Niclaire Room: A subterranean intimate dining room with stone walls.  
 Dining for up to 22 guests 

 

♦ Full Facility: Exclusive use of our Cave, Palazzio Room and Tasting Room.  
 Dining for up to 120 guests; appetizer reception for 150 (200 with Patio, weather permitting) 
 Available after 6:30pm daily 

 
ALL-INCLUSIVE MENU PRICES INCLUDE: 
All prices are inclusive of one of the above rooms as well as the following: 

♦   Gourmet Cuisine: 
 Appetizer Reception, Buffet and Served menus created by local caterers. 
 Substitutions may be made upon request, prices and selections may vary. 

 

♦ Award-winning Wines: 
 Novitiate wines: Testarossa is proud to continue the tradition of Jesuit winemaking by producing wines under the 

historic Novitiate label. We produce a Pinot Noir Rose, Chardonnay, Pinot Noir and Syrah under this label. 
 Testarossa Wines: Our most popular wines, Santa Lucia Highlands Chardonnay and Santa Lucia Highlands Pinot 

Noir are handcrafted cuvees that utilize only vineyards from this premier wine-growing region of Monterey County. 
 Single Vineyard Wines: Our most exclusive wines are handcrafted to reflect the terroir of world-class vineyards 

from the finest central coastal appellations including the Santa Lucia Highlands, Santa Rita Hills, and Santa Maria 
Valley. We produce Single Vineyard Chardonnay, Pinot Noir and Syrah.  

 

♦ Event Facilities:   
 Use of our historic facilities for a three hour event.  Additional hours may be purchased; rate is $250 per ½ hour, 

additional charges for wine. 
 Complimentary wireless internet access  
 Discounts on our wines exclusively for you & your guests  
 Excellent service 

 

♦ Set-up and decor: 
 Chiavari chairs (may be used inside the facility only) 
 Tables in various sizes and shapes 
 Linens in ivory or khaki 
 Riedel Crystal glassware 
 White China  
 Stainless Steel dining flatware 

♦ Non-alcoholic beverages: 
 Sodas, bottled water, coffee and tea 



 
 

 
NOVITIATE APPETIZER RECEPTION A 

 Talula Bay 
 

 
 

 
Antipasto Platter  

 
an assortment of pepperoni, salami, capicola, mozzarella and provolone cheese 

accompanied by pepperoncinis, marinated artichoke hearts, roasted red and yellow peppers and olives 
 
 

Elegant Fruit and Cheese Display 
 

a classic assortment of blue cheese, chevre, triple cream brie  
accompanied by seasonal fruits, fruit compotes and honeycomb, assorted crackers and baguette 

 
 

House Made Crudite 
 

assorted marinated and roasted seasonal vegetables 
served with Green Goddess dressing and red pepper hummus 

 
 
 

$75 per guest  
Club Testarossa price: $70 per guest 

 
Package includes a selection of our Novitiate wines. 

 
Please note, RECEPTION A is for 2 hours. 

 

 
 
Additional Beverage Options: 

• Testarossa Wine Upgrade ……………………………………………..……………….$10 per guest 
• Single Vineyard Wine Upgrade ………………………………………………..……… $20 per guest 
• Wine Tasting (one ounce pours of three additional wines)………………………………$5 per guest 
• Beer (four types of bottled beer)……………………………………………………….$6 per guest 
• Piper Sonoma Sparkling Wine………………………………………$4 toast only, $8 for the evening 

 
 

 
 

 
 
 



 
 
 

NOVITIATE APPETIZER RECEPTION B 
Talula Bay 

 

 
 

Passed Appetizers 
  

Smoked Chicken and Apricot Phyllo Cigars 
with ginger and grain mustard 

 

Wild Mushroom Profiteroles 
savory cream puffs with mushroom duxelle and toasted walnuts 

 

Butternut Squash and Caramelized Onion Tartlets 
 

Mini Beef Wellingtons 
 

Middle Eastern Display 
 

assorted hummus, tabbouleh, grape leaves and tomato-feta salad with olives 
served with toasted pita wedges 

 
Baked Brie en Croute 

 
a kilo of French brie with orange-apricot marmalade, honey and almonds wrapped in puff pastry and baked  

served with sliced fruit, grapes, summer berries, assorted crackers and baguette  
 

Side of Smoked Salmon 
 

served with a classic assortment of diced red onion, parsley, chopped egg, capers and lemon crème fraiche 
 

Flat Bread Pizza Station 
 

procuitto, figs, gorgonzola, pecans and honey 
barbeque chicken with homemade sauce and root vegetable slaw 

fresh mozzarella, basil, tomato, garlic and lemon oil 
 

Dessert 
 

Homemade Cookies and Bars 
 

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

 

Package includes a selection of our Novitiate wines. 
 

Additional Beverage Options: 
• Testarossa Wine Upgrade ……………………………………………..……………….$10 per guest 
• Single Vineyard Wine Upgrade ………………………………………………..……… $20 per guest 
• Wine Tasting (one ounce pours of three additional wines)………………………………$5 per guest 
• Beer (four types of bottled beer)……………………………………………………….$6 per guest 
• Piper Sonoma Sparkling Wine………………………………………$4 toast only, $8 for the evening 

 
 



 
 

 
TESTAROSSA APPETIZER RECEPTION C 

Talula Bay 
 

 
Passed Appetizers 

 

Bee Stings 
Parmesan with truffled honey 

 

Wild Mushroom Duxelle Tarts 
 

Chicken and Cashew Eggrolls 
with spicy dipping sauce 

 

Pulled Pork Corn Cakes 
With caramelized onions and homemade barbeque sauce 

 

Carving Station 
 

Herb Roasted Pork Tenderloin 
with Dijon mustard and apple-cranberry chutney and arugula 

 

Roasted Turkey Breast 
with smoked cheddar, tomato jam and herb aioli 

served on Parkerhouse rolls 
 

Mashed Potato Bar 
 

Whipped Yukon Gold Potatoes 
toppings include, Creole bay shrimp, chives, sour cream, grated cheese, caramelized onions,  

sherry mushrooms, whipped butter and salsa 
 

House Made Crudite 
 

assorted marinated and roasted seasonal vegetables 
served with Green Goddess dressing and red pepper hummus 

 

Dessert 
 

Assorted Two-Bite Delights 
 

$115 per guest  
Club Testarossa price: $110 per guest 

 

 
Package includes a selection of our Testarossa wines. 

 

Additional Beverage Options: 
• Single Vineyard Wine Upgrade ………………………………………………..……… $15 per guest 
• Wine Tasting (one ounce pours of three additional wines)………………………………$5 per guest 
• Beer (four types of bottled beer)……………………………………………………….$6 per guest 
• Piper Sonoma Sparkling Wine………………………………………$4 toast only, $8 for the evening 

 
 
 
 



 
 

TESTAROSSA APPETIZER RECEPTION D 
Talula Bay  

 

 
 

Passed Appetizers 
 

Steamed Baby Bliss Potatoes 
smoked salmon and crème fraiche 

 
 

Tangerine-Garlic Roasted Prawns 
with a spicy dipping sauce 

 

Baked Brie Bites 
brown sugar, brandy and macadamia nuts 

 

Smoked Chicken and Apricot Phyllo Cigars 
with ginger and grain mustard 

 

Carving Station 
 

Seared Tenderloin 
horseradish cream sauce, arugula and caramelized onions  

 

Roasted Turkey Breast 
smoked cheddar, tomato jam and herb aioli  

served on Parkerhouse Rolls 
 

Mashed Potato Bar 
 

Whipped Yukon Gold Potatoes 
toppings include, Creole bay shrimp, chives, sour cream, grated cheese, caramelized onions,  

sherry mushrooms, whipped butter and salsa 
 

Nibble Station 
 

Antipasto Platter 
salami, capicola, mortadella, mozzarella and provolone cheeses 

pepperoncinis, marinated artichoke hearts, roasted red and yellow peppers and olives 
 

Fruit and Cheese Display 
Imported and domestic cheese with fresh cut, seasonal fruit, nuts and fresh honeycomb 

assorted crackers and baguettes 
 

Dessert Station 
 

Assorted 2-Bite Delights 
 

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

 

Package includes a selection of our Testarossa wines. 
 

 

Additional Beverage Options: 
• Single Vineyard Wine Upgrade ………………………………………………..……… $15 per guest 
• Wine Tasting (one ounce pours of three additional wines)………………………………$5 per guest 
• Beer (four types of bottled beer)……………………………………………………….$6 per guest 
• Piper Sonoma Sparkling Wine………………………………………$4 toast only, $8 for the evening 

 
 



 
 

TESTAROSSA APPETIZER RECEPTION E 
Talula Bay  

 

 
 

Passed Appetizers 
 

Steamed Baby Bliss Potatoes 
smoked salmon and crème fraiche 

 
 

Crab Salad in Endive Cups 
with wasabi tobikko 

 

Baked Brie Bites 
brown sugar, brandy and macadamia nuts 

 

Smoked Chicken and Apricot Phyllo Cigars 
with ginger and grain mustard 

 

Mini Beef Wellingtons 
 

Carving Station 
 

Seared Tenderloin 
horseradish cream sauce, arugula and caramelized onions  

 

Roasted Turkey Breast 
smoked cheddar, tomato jam and herb aioli  

served on Parkerhouse Rolls 
 

Mashed Potato Bar 
 

Whipped Yukon Gold Potatoes 
toppings include, Creole bay shrimp, chives, sour cream, grated cheese, caramelized onions,  

sherry mushrooms, whipped butter and salsa 
 

Seafood Pasta Station 
 

Bowtie and Penne 
toppings include, sautéed shrimp and scallops, alfredo, pesto and fresh marinara sauces, peppers, 

mushrooms and fresh herbs 
 

Dim Sum Station 
 

Ginger-Pork, Shrimp Shu Mai and Vegetable Dumplings 
with sweet and spicy dipping sauces 

 

Dessert Station 
 

Assorted 2-Bite Delights 
 

$130 per guest  
Club Testarossa price: $125 per guest 

 

Package includes a selection of our Testarossa wines. 
 

 

Additional Beverage Options: 
• Single Vineyard Wine Upgrade ………………………………………………..……… $15 per guest 
• Wine Tasting (one ounce pours of three additional wines)………………………………$5 per guest 
• Beer (four types of bottled beer)……………………………………………………….$6 per guest 
• Piper Sonoma Sparkling Wine………………………………………$4 toast only, $8 for the evening 

 



 
 
 
CLUB TESTAROSSA:  

 

You’re invited to join the Club Testarossa family!  
Club Testarossa is the most dynamic and fun way to enjoy the full Testarossa wine and food experience. The 
majority of our most sought after, internationally recognized, limited production, Chardonnays, Pinot Noirs and 
Syrahs are available exclusively through Club Testarossa. Join today and become part of an elite group of wine 
connoisseurs. We have many exclusive events for Club Testarossa Members including semi-annual barrel 
samplings and a summer barbecue. We personally invite you to become a Member of Club Testarossa, where 
you will learn firsthand why our small, family-run winery’s motto is “Passion in Every Glass! 
 
As a Club Testarossa Member – you enjoy the following benefits: 

 $5 off each package per guest OR 20% off event beverage or wine packages 
 20% off of all purchases made in our Tasting Room or on Testarossa.com  
 Access to limited, small production wines 
 Free tasting for you and at least three guests in our historic Tasting Room 
 Invitations to exclusive Club Testarossa events 
 Special Testarossa wines poured at our Tasting Room 
 Exclusive Club Testarossa newsletters featuring information on current releases and recipes 

Club Testarossa Details: 
 Discount will be applied at time of final bill when the following criteria has been met: 

 Active Club Testarossa Member 
 Received a minimum of two club releases 

 
You may join at testarossa.com. 

 
 
 

SERVICE CHARGES & GRATUITY: 
There are no hidden fees when you book one our packages. We do not charge service charge and gratuity is 
optional.  
 
CATERING: 
Catering is provided by local vendors.  Menu substitutions and vegetarian options are available, additional 
charges may apply.  When selecting a served dinner, name cards stating the menu selections are required.  
Place cards are available for $100 for the first 100, and $1 for each additional. 
 
 
 
 
 
 




