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WINE & DINE

Loudoun_favorite and locally based
restaurant, Wine Kitchen, has
partnered with Fleetwood to provide a
one of a kind rehearsal dinner package
Jeaturing incredible farm-fresh cuisine

paired with Fleetwood wine.

WK restaurants emphasize all that is
good about food and wine and
specialize in what s great about
sharing them together with friends
and_family. WEKs seasonally inspired
menus highlight the bountiful resources
Jound in and around our region, from
meats to produce. WKs mussion is to
search out the highest quality, freshest,
most delicious ingredients, and prepare

them in therr most honest form.

Please note: Changes to menu, rentals,
timing and other details outside of this

package can increase costs.

INCLUDES:

CAPACITY:

MIN: 30 GUESTS | MAX: 50 GUESTS

SPACE:

3-HOUR PRIVATE USE OF THE TASTING ROOM (6-9PM)

(Extensive design and setup requests may require additional time and fees).

ALL TASTING ROOM FURNITURE

(‘Tables can be configured for a seated dinner or left casual restaurant style).

FOOD:
EXCLUSIVE FLEETWOOD & WINE KITCHEN BUFFET MENU

(Available upon request. Changes to the menu can increase costs).

DRINKS:
SODA, WATER, TEA & FLEETWOOD STANDARD WINE (2 RED & 2 WHITE)
(Specialty wines will incur additional costs. You may provide your own liquor with

the purchase of a private license for approx. $55.00. Wine Kilchen staff must pour it).

RENTALS:
CASUAL PLACESETTING RENTALS (CLASSIC WHITE CHINA & SILVERWARE)

(Table linens and specialty rentals will require additional fees).

PRICING:

INCLUSIVE OF BUFFET, DRINKS, WINE & STAFF:
$85.80 PER HEAD + TAX AND GRATUITY

FLEETWOOD PRIVATE SPACE RENTAL:
PRIVATE USE OF THE TASTING ROOM OVERLOOKING THE VINEYARD
$2500
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SAMPLE MENU

Please note: Changes to menu, rentals,
timing and other details outside of this

package can increase costs.

INCLUDES:

FRESH MIXED GREENS SALAD
Shaved vegetables / Sherry vinaigrette

ROASTED LOCAL ASPARAGUS
Meyer Lemon / Fresh Herbs

ROASTED FINGERLING POTATOES
Roasted Garlic Aol

ROASTED SALMON
Citrus-Lobster Beurre Blanc

LEMON-ROSEMARY ROASTED CHICKEN LEG AND THIGH
Fiddlehead Fern Relish

STAFF & NON-ALCOHOLIC DRINKS
FLEETWOOD WINE (2 RED & 2 WHITE)
CLASSIC RENTALS (WHITE CHINA, SILVERWARE, COTTON NAPKIN)

PLEASE NOTE:
Menus are created for each season and based on local avarlability. WK ts happy to work

with you to customize a menu based on your preference or to accommodalte dietary
restrictions. We provide this menu in an effort to allow our clients a streamlined booking
process. Desserts and appetizers can be added for an additional fee. Fleetwood charcuterie

spreads are also available as a stationery appetizer when guests arrive for an additional fee.



EVENT SPACE

TASTING ROOM | CAP: 50

*  Climate controlled space with air conditioning and heating
o Netural sophisticated decor

*  Restrooms

*  Handicap accessible

e Views of the vineyard

*  Built-in custom tasting bar

*  Casual lounge furniture

e Bistro lights on the patio

PLEASE READ:
o All rates include the use of furniture already in the space
o Ths package includes Fleetwood standard wine

*  Open flames are not permutted in the tasting room

ADDITIONAL EVENT DESIGN OPTIONS

Interested in customizing your rehearsal dinner package? We have made 1t easy through our preferred vendors.
o Add customized linens and rentals through Wine Kitchen

o Add simple and beautiful flower arrangements through our preferred florist - R Flowers

o Add custom dessert options through our local bakeshop - Scout’s Bakeshop

*  And many more options!



READY TO VISIT?

We look forward to welcoming you to Fleetwood.
For additional information, specific catering menus,
and rental options, please schedule a tour with
us by email or phone.

Events@fleetwoodfarmwinery.com
(703) 722-2124
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