
“Where the sun shines through the mist.”

corporate & private events

Group Dining Packages



Thank you for considering Callaway Vineyard and Winery as the setting for your special 
event. Nestled between rolling hills of vineyards in the heart of Temecula Valley’s Wine Country, 
Callaway Vineyard & Winery is the perfect location for corporate meetings and events, private 
parties, private tour and tasting events and holiday events. Callaway Vineyard & Winery hosts 
four distinctive venues for your event.

The Callaway Lawn accommodates up to 300 guests and is surrounded by mature trees 
overlooking panoramic vineyard & mountain views. 

The outdoor Vineyard Terrace accommodates up to 225 guests and offers a bi-level terrace with 
beautiful vineyard scenery.  Perfect for al fresco dining!

The Barrel Room accommodates up to 225 guests and with its aged oak barrels surrounding you 
from floor to ceiling, its muted color tones and classic chandeliers, it’s the perfect venue for the 
ultimate wine country celebration. 

Lastly, The Chardonnay Room is a unique and intimate setting for up to 80 people. 

Our exceptional Events Department will help you create precious memories for your co-workers 
or for family and friends. We include the set-up and clean up of the event area, catered buffet or 
sit-down meals, linens, china, glassware and a knowledgeable staff to assist you in the planning 
of your event.  We also offer a wonderful selection of Callaway wines. 

It will be our pleasure to host your event and to assist you in creating the perfect wine country 
experience.

Welcome
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Breakfast Selections
Continental Breakfast

$16.50

Ripe Whole Seasonal Fruit

Croissants, Scones & Bagels with Whipped Butter, Jam & Cream Cheese

Assorted Juices (Orange, Apple & Cranberry)

Freshly Brewed Regular & Decaffeinated Coffee & Teas

Traditional Breakfast Buffet
$21

Ripe Whole Seasonal Fruit

Croissants, Scones & Bagels with Whipped Butter, Jam & Cream Cheese

Scrambled Eggs with Fine Herbs

Country -Style Potatoes

Smoked Bacon or Sausage or Ham

Assorted Juices (Orange, Apple & Cranberry)

Freshly Brewed Regular & Decaffeinated Coffee & Teas

All Per Person Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax
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Breakfast Selections (cont.)
Hot & Cold Breakfast Buffet Upgrades

All Upgrades are Priced Per Person

Country-Style Potato - $2.50 

Cold Cereal or Oatmeal - $2.75 

Granola,  Strawberry & Yogurt Parfait - $2.75

Scrambled Eggs with Fine Herbs - $3.50

Whole-Wheat Blueberry Pancakes with Maple Syrup - $3.75

Chorizo, Queso Cotija & Scrambled Eggs with Corn Tortillas - $4.00

Challah Bread French Toast with Maple Syrup - $4.00

Smoked Bacon or Ham or Sausage - $4.00

Eggs Benedict with Béarnaise - $4.50

Scottish Smoked Salmon on Rye Toast with Chive Sour Cream - $4.50

Smoked Trout with Potato Latkes, Créme Fraîche and Dill - $4.75

Estate Brunch
$42

Ripe Whole Seasonal Fruit

Croissants, Scones & Bagels with Whipped Butter, Jam & Cream Cheese

Choice of one Cereal or Parfait

Choice of two Egg Dishes

Country Potatoes

Choice of two Breakfast Meats

Choice of French Toast or Pancakes

Choice of one Fish

Assorted Juices (Orange, Apple & Cranberry)

Freshly Brewed Regular & Decaffeinated Coffee & Teas

Carving Station and Hors d’Oeuvres Upgrades Available

All Per Person Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax
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Afternoon Breaks
Power Pick-Me-Up - $10

Granola Bars

Chili-Toasted Peanuts

Ripe Whole Seasonal Fruit

Lemon, Lime & Ginger Agua Fresca & Bottled Water

Over-the-Top Chocolate - $15

Gooey Brownies

Chocolate-Dipped Strawberries

Chocoalte Covered Pretzels

Creamy Hot Chocolate with Spiced Whipped Cream

Cookies & Milk - $10

Assorted Cookies such as: Chocolate Chip, Peanut Butter, Oatmeal Raisin & Lemon Bars

Organic Milk & Coffee

 Domestic Cheese & Wine - $15

Domestic Cheese Assortment, Dried Fruit, Lavosh & Baguette

Glass of Red or White Special Selection Callaway Wine

International Cheese & Wine - $20

International Cheese Assortment, Seasonal Berries, Toasted Walnuts, Lavosh & Baguette

Glass of Red or White Special Selection Callaway Wine

Private Group Tour &  Wine Tasting
Tour & Tasting  - $15

Get up close and personal as your group joins one of our expert guides 
for this exceptional tour and tasting experience.   

Guests taste a pre-determined tasting menu of six Callaway wines & receive a souvenir logo glass.

Tour & Paired Tasting  - $12

Guests will enjoy a glass of Callaway Bela Rosé Sparkling Wine upon arrival.  
One glass of Callaway Red or White Wine will be perfectly paired to complement your meal.

All Per Person Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax
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Bar Packages
Hosted Bar

$18 per person (ages 21 & over)
$9.00 per person (under 21)

A wonderful selection of Callaway Vineyard & Winery Wine & Champagne
such as Chardonnay, Pinot Gris, Merlot, Zinfandel & Meritage

An assortment of Domestic & Imported Beer:
such as Coors Light,  Bud Lite, MGD, Corona, Newcastle, Heineken

An Assortment of Soft Drinks & Bottled Water

Hosted Consumption Bar
A wonderful selection of Callaway Vineyard & Winery Wine & Champagne

such as Chardonnay, Pinot Gris, Merlot, Zinfandel & Meritage

An assortment of Domestic & Imported Beer:
such as Coors Light,  Bud Lite, MGD, Corona, Newcastle, Heineken

Bar Set-up Fee - $100

Minimum Bar Sales - $200

No Host Bar
Bar Set-up Fee - $100

All Per Person Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax

You can choose to have either a Hosted or Non-Hosted Beverage Service for your Special Event.  
This service includes Cocktail Napkins, Ice, Glassware & Standard Linens.  

Bar will close approximately 30 minutes prior to the end of event.
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Callaway Estate Luncheons

Entrée Salads
Cobb Salad 

Crisp Greens, Chicken, Bacon, Tomato, Scallions, Blue Cheese, 
Hard-Boiled Egg & Avocado Buttermilk Dressing- $29

“Nicoise” Garden Lettuce Salad
Olive Oil Poached Tombo Tuna, Potato, Garbanzo Beans, 

Hard-Boiled Egg, Olives & Creamy Basil Vinaigrette - $32
Crisp Garden Salad

Lettuce, Cucumber, Tomato, Radish & Balsamic Vinaigrette - $27
Add Grilled Vegetable Kebob - $30; Grilled Chicken Breast - $32; Grilled Shrimp - $34

Sandwiches
All Sandwiches are served with a Petite Green Salad & Dijon Vinaigrette

Organic Chicken Salad on Baguette - $32
Créme Fraiche, Walnuts & Grapes

Portobello Mushroom Burger - $35
Bacon, Grilled Red Onion, Gouda & Aioli

“Croque Monsuier” Bistro Classic - $34
Ham, Port Wine Mustard, Sourdough & Creamy Gratineed Gruyere Cheese

Add a Fried Egg on Top “a la Croque Madam” - $36

Entrées
Eggplant Rolentini

Basil, Fresh Mozzarella, Prosciutto & Spaghettini Pomodoro  - $32
Pennette tossed with a Smoked Tomato Blush

Shiitake Mushrooms, Peas & Zucchini  - $30
Pan-Roasted Chicken Breast “Picatta” 

White Wine, Lemon, Capers, Butter & Parsley Sauce
Roasted Vegetables, & Red Skinned Mashed Potato - $36

Herb-Crusted Tombo Tuna 
(rare unless otherwise requested)

Roasted Garlic Gorgonzola Butter, Wilted Fennel & Spinach & Fingerling Potatoes - $40
Grilled Top Sirloin 

(medium rare unless otherwise requested)
Béarnaise, Broccolini, Roasted Tomato & Duchesse Potato - $42

See Page 12 for Dessert Options
All Per Person Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax

All Luncheons include Freshly Baked Bread & Rolls, Gourmet Dessert & Specialty Coffee with Dessert

Select one Lunch Option.  For an additional $4.00 per person, give your guests the 
option of choosing between two entrées.  Client is responsible for creating name cards wih 

entrée selection indicated on it.  Entrée has to be selected in advance.
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Lunch Buffet
Salads - choice of one

Garden Greens
Tomato, Cucumber, Bell Pepper, Radish & Dijon Vinaigrette

Classic Caesar 
Romaine, Parmesan, Croutons & Preserved Lemon Vinaigrette

“Panzanella” Salad
Toasted Bread Cubes, Ripe Seasonal Tomato, Cucumber, 

Red Onion, Basil, Oregano, Olive Oil & Red Wine Vinegar

Baby Spinach Salad
Hard-Boiled Egg, Button Mushrooms, 

Red Onion, Bacon & Sherry-Walnut Vinaigrette

Entrées - choice of two
“Coq au Vin” 

Chicken with Mushrooms, Bacon, Caramelized Onion & Red Wine Jus

Honey & Garlic Roasted Turkey
Traditional Gravy & Savory Herb Stuffing

Grilled Local Yellowtail
Roasted Peppers, Leeks & Saffron Vinaigrette

Cripsy Rainbow Trout
Grilled Lemon, Tarragon & Brown Butter

“Pasta al Forno” 
Ziti, Swiss Chard, Ricotta Cheese, Pomodoro & Mozzarella

Classic Meatloaf 
Cabernet Sauvignon Gravy & Roasted Shallots

Sesame Seared Tofu & Shiitake Mushrooms
Lemongrass Beurre Blanc

Sides - choice of two
Mashed Red-Skinned Potatoes

Brown Rice with Toasted Almonds & Currants
Penne with Sun-Dried Tomato & Basil Sauce

Basil Oil Roasted Vegetable Mélange
Caramelized Root Vegetables

Sautéed Spinach & Garlic

See Page 12 for Dessert Options

$42
All Per Person Menu Prices and Alcoholic Beverages 

are subject to 20% Service Charge & Sales Tax

Lunch Buffet includes Freshly Baked Bread & Rolls, 
Gourmet Dessert & Specialty Coffee with Dessert
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Callaway Estate Dinners

Salads - choice of one
Garden Lettuce Salad

Ripe Tomato, Cucumber, Radish & Balsamic Vinaigrette

Classic Caesar 
Romaine, Croutons, Parmesan & Preserved Lemon Vinaigrette

Crisp Iceberg Wedge
Cherry Tomato, Chopped Bacon & Blue Cheese Dressing

Entrées - choice of one
Roasted Wild Mushroom Lasagna - $39

Ricotta Cheese, Fresh Mozzarella, Creamy Béchemel & Sun-Dried Tomato Marinara

Grilled Paillard of Chicken - $42
Herb d’ Vignoble Vinaigrette, Crispy Parmesan Risotto Cake & Basil Roasted Squash & Tomato

Roasted Cornish Hen - $44
Provencal Stuffing, Buttermilk Mashed Potato, Green Beans & Blueberry Jus 

Bacon-Wrapped Chicken Breast - $45
Red Wine, Rosemary & Roasted Garlic Jus, Butternut Squash Purée & Broccolini

Crab-Crusted Rainbow Trout - $48
Tarragon Mashed Potato, Wilted Spinach & Roasted Pepper Coulis

Braised Lamb Stew - $52
Caramelized Root Vegetables, Rich Natural Gravy & Red Wine Mashed Potato

Sliced New York Strip Loin - $56
Roasted Shallot & Cabernet Reduction, Grilled Asparagus & Cheddar Bacon Twice-Baked Potato

Grilled King Salmon - market price
White Bean Ragout, Arugula & Tomato Basil Concasse

Dessert - choice of one
Apple Tart Tatin with Cardamom Whipped Cream

Roasted Pear & Hazelnut Strudel with Chantilly Cream
Seasonal Berry Trifle 

Milk Chocolate Chip Creme Brulée

All  Per Person Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax

All Dinners include Freshly Baked Bread & Rolls, Gourmet Dessert & Specialty Coffee with Dessert

For an additional $4.00 per person, give your guests the option of choosing between two entrées.  
Client is responsible for creating name cards with entrée selections indicated on it.  

Entrée has to be selected in advance.
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Dinner Buffet
Salads - choice of one

Classic Caesar
Romaine, Croutons, Parmesan & Preserved Lemon Vinaigrette

Garden Greens
Tomato, Cucumber, Bell Pepper & Radishes, Dijon Vinaigrette

“Panzanella”  Salad
Toasted Bread Cubes, Ripe Seasonal Tomato, Cucumber, Red Onion,  Basil, Oregano, Olive Oil & Red Wine Vinegar

Baby Spinach Salad
Hard-Boiled Egg, Button Mushrooms, Red Onion, Bacon & Sherry-Walnut Vinaigrette

Crisp Greens
Poached Pear, Grilled Radicchio & Red Onion-Blue Cheese Dressing

Entrées - choice of two
Grilled Bistro Steak “Diane” Style

Shallot, Cognac, Dijon & Mushroom Sauce

Honey & Garlic Roasted Turkey
Traditional Gravy & Savory Herb Stuffing

Chicken Breast “Provencal”
Confit Tomato, Herb d’ Vignoble, Olive & Caper Sauce 

Herb-Crusted Local Yellowtail
Lemon, White Wine & Roasted Garlic Butter

Grilled Mahi-Mahi
Grapefruit & Lavender Vinaigrette

Penne “Amatriciana” Style
Pancetta, Caramelized Onion, Basil, Chile, Fresh Tomato Sauce

Blackened Tofu
Mirin, Ginger, Scallions, Shiitake Mushrooms

Sides - choice of two
Red Skin Mashed Potato with Roasted Garlic & Buttermilk

Brown Rice with Toasted Almonds & Currants
Fried Plantains & Yucca with Mojo

Basil Oil Roasted Vegetable Mélange
Caramelized Root Vegetables

Broccoli, Roasted Pepper, Olive Oil & Parmesan Bread Crumbs
Sautéed Spinach & Garlic

See Page 12 for Dessert Options
$50

All Per Person Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax

Dinner Buffet includes Freshly Baked Bread & Rolls, Gourmet Dessert & Specialty Coffee with Dessert

10



Carving Stations

Whole Side of Mahi-Mahi Roasted on a Cedar Plank
Tarragon Aioli & Roasted Pepper Salad

$270 (serves 30) 

Port Wine Glazed Pork Loin
Whole-Grain Mustard Aioli & Pear Chutney

$290  (serves 35)

Traditional Whole Roasted Turkey
Gravy, Cranberry Sauce & Rolls

$300  (serves 30)

Roasted Tenderloin of Beef
Green Peppercorn Sauce, Dijon Aioli & Rolls

$320 (serves 25)

Boneless Garlic & Herb d’Vignoble Rubbed Leg of Lamb
Tzatziki & Lamb Jus

$370  (serves 35)

Roasted New York Strip Loin
Heirloom Tomato Salsa & Chimichurri

$380 (serves 30)

Herb-Crusted Prime Rib of Beef
Au Jus & Horseradish

$425 (serves 30)

Whole Tenderloin of Beef Wellligton
Puff Pastry, Wild Mushroom Duxelle

Fresh Foie Gras & Truffle Madeira Sauce 
$450 (serves 30)

All Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax

Available for Brunch, Lunch, Dinner Buffets & Receptions
$100 Carver Fee
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Children’s Menu Selection

Plated Lunch Dessert Options

Choice of One

Chicken Tenders

Macaroni & Cheese

Spaghetti with Tomato Sauce

$15.95

Children 12 & under

Apple Tart Tatin with Cardamom Whipped Cream

Caramel-Walnut Bread Pudding with Chocolate Créme Anglaise

Roasted Pear & Hazelnut Strudel with Créme Chantilly

Individual Seasonal Berry Trifle

Choice of One

Children’s menu includes Fruit Cup & Dessert

All Per Person Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax

Buffet Lunch & Dinner Dessert Options
Caramelized Apple, Banana & Ginger Cobbler with Vanilla Sauce

Caramel-Walnut Bread Pudding with Chocolate Créme Anglaise

Roasted Pear & Hazelnut Strudel with Créme Chantilly

Seasonal Berry Trifle

Choice of One
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Wine Tasting Dinner
Amuse Bouche

Chef’s Surprise 
Paired with Callaway 2005 Special Selection Bela Rosé Sparkling Wine

First Course - Choice of One
Caramelized Pear & Camembert Tart with Petit Arugula

Pancetta, Chard & Ricotta Ravioli, Roasted Oyster Mushroom & Beurre Rouge

Cured Salmon with Crostini, Tarragon, Hard-Boiled Egg, Red Onion & Créme Fraîche

Paired with Callaway 2003 Winemaker’s Reserve Cabernet-Franc

Salad Course - Choice of One
Organic Sage Mountain Ranch Greens with Toasted Pistachio Vinaigrette

Poached Asparagus with Truffle Oil, Shaved Parmigiano Reggiano & Lemon Zest

Warm Goat Cheese Crostini & Frisée with Extra Virgin Olive Oil & Toasted Almonds

Paired with Callaway 2005 Winemaker’s Reserve Roussanne

Seafood Course - Choice of One
Seared Dry-Pack Scallops with Cauliflower & Mascarpone Purée & Cardinal Sauce

Grilled Sashimi Grade Tombo Tuna with Roasted Beets & Cracked Peppercorn Beurre Blanc
Rock Shrimp Stuffed Calamari with Spanish Chorizo, Saffron & Fresh Tomato Ragout

Pan-Roasted Mahi-Mahi with Crab, Fennel & Celery Root Remoulade

Paired with Callaway 2005 Special Selection Chardonnay

Fourth Course - Choice of One
Braised Lamb Shoulder & Merguize Stew with Parsnip Purée &  Roasted Baby Carrots
Grilled Prime Bistro Steak with Pomme Rosti, Braised Baby Artichoke & Chimichurri

Breast of California Squab with Truffle-Apple Vinaigrette & Braised Lentils
Pan-Roasted Organic Chicken Breast with Porcini Mushroom Sauce & Red Wine Potato Purée

Paired with Callaway 2004 Winemaker’s Reserve Meritage

Dessert Course - Choice of One
Peach Semi Fredo with Pink Peppercorn Whipped Cream

Strawberry & Goat Cheese Tart with Lavender Créme Anglaise
Milk Chocolate Chip Créme Brulée

Paired with Callaway 2004 Winemaker’s Reserve Port

$120
All Per Person Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax

Available for Parties up to 60 Guests.   Includes Bread & Specialty Coffee during Dessert
Wine Upgrade available at an additional Charge.  Cheese & Fruit Course also available.  

Seasonal Availability may influence Menu.  Substitutions & Requests honored within an Acceptable Timeframe.
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Meritage Steakhouse
Salad Course - Choice of One

Classic Caesar
Romaine, Croutons, Parmesan & Preserved Lemon Vinaigrette

Crisp Iceberg Wedge
Cherry Tomato, Chopped Bacon & Blue Cheese Dressing

Heirloom Tomato  Salad
Grilled Red Onion, Watercress, Olive Oil & Balsamic Vinegar

Entrée Course - Choice of One
Two Selections (Pre-Selected) are available for an additional charge.

Entrées include Sauce Bernaise, Meritage Cabernet Steak Sauce & a Roasted Provencal Tomato.
Prices Reflect Choice Angus Beef, the highest valued beef on the market.  Prime & Kobe Beef available at Market Price.  

Seafood Entrées also available.

16 oz Double-Cut Pork Chop - $68 per person 
14 oz New York - $82 per person

10 oz Filet of Beef - $82 per person 

20 oz Bone-In Rib Eye - $85 per person

14 oz Veal Chop - $85 per person

“Surf & Turf” 5 oz Filet of Beef & 6 oz Lobster Tail - $90 per person

Classic Sides - Choice of Two
Baked Potato with Sour Cream & Chives

Twice-Baked Potato with Cheddar, Scallions & Bacon

Rosti Potato

Creamed Spinach

Roasted Mushrooms with Shallots & Brandy

Grilled Asparagus

Sautéed Broccoli with Garlic & Olive Oil

Dessert Course - Choice of One
New York Cheesecake with Berry Sauce

Sweet Ricotta Crepes with Candied Orange Sauce

Chocolate Decadence Cake with Amaretto Whipped Cream

Cognac Créme Brulée

All Per Person Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax

Includes choice of Salad, One Entrée, Two Sides & Choice of Dessert.  
Includes Bread & Specialty Coffee during Dessert.  Available for Parties up to 60 Guests. 

Wine Pairings available for each Course if Desired.
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Hors d ’ Oeuvres Upgrades

Hot Hors d’Oeuvres
 

Spinach & Feta Spanikopita
$120

Pesto Chicken Kebob with Roasted Pepper Aioli
$140

Ratatouille Stuffed Mushrooms
$150

Duck Confit & Apple on Tostone with Upland Cress
$190

Blue Crab Cakes with Peppercorn Créme Fraîche
$200

Truffled Lobster Bisque Shooters
$200

Bacon-Wrapped Shrimp with Horseradish Cream
$210

Cold Hors d’Oeuvres

All Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax

Heirloom  Tomato & Basil Bruschetta
$130

Curried Organic Chicken Salad on Cucumber
$150

Goat Cheese & Tapenade Crostini
$170

Wild Mushroom Paté on Grilled Baguette
$170

Cured Salmon with Lemon-Chive Cream on Belgium Endive
$180

Bay Scallop Ceviche Shooters
$190

Ahi Poke Wonton
$200

Based on 50 pieces
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Seafood Displays
Clams Casino with Peppernata, Parsley & Chorizo Bread Crumbs

$175 (50 pieces) 

Jumbo Shrimp Cocktail with Cocktail Sauce
$200 (50 pieces) 

Whole Side of Scottish Smoked Salmon with Rye Toast, Chopped Egg, Red Onion, Chives & Sour Cream
$230 (serves 30)

Whole Side of Poached Salmon with Cucumber, Chives & Sauce Remoulade
$250 (serves 30)

Seared Ahi Medallions with Pickled Cucumber, Wasabi Aioli & Crispy Wontons
$260 (serves 50) 

 Jumbo Lump Crab Martini with Créme Fraîche, Cognac, Lemon, Chives & Crostini
$300 (serves 50)

Assorted Smoked Fish (may include Trout, Mussels, Bay Scallops, Unagi, Whitefish, Marlin) with Rye Toast
market price

Chilled Carslbad Aqua Farm Oysters with Mignonette & Cocktail Sauce
market price

“Ceviche Mixto” 
Freshest, Natural Selection of Shrimp, Scallops, Clams, Fish & Oysters 

marinated in Lime, Chile, Cucumber, Red Onion, Grape Tomato & Cilantro, served with Tortilla Chips
market price

All Menu Prices and Alcoholic Beverages are subject to 20% Service Charge & Sales Tax

Baked Brie, Hazelnuts & Orange Jam en Croute with Baguette
$120 (serves 25)

Crudités of Garden Vegetables with Green Goddess Dip & Bagna Cauda
$165 (serves 50)

Domestic Cheese Display, Seasonal Fruit, Toasted Walnuts & Crackers
$170 (serves 50)

“Caprese” Fresh  Mozzarella, Roma Tomato, Basil, Capers, Extra Virgin Olive Oil
Cracked Pepper, Sea Salt & Crostini

$175 (serves 50)

Antipasto Platter of Salami, Capicola, Provolone, Grilled Eggplant, Zucchini
Garbonzo Bean Salad, Olives, Roasted Peppers & Roma Tomatoes

$200 (serves 50) 

Artisan Cheese Display with Seasonal Fruit, Toasted Walnuts & Crackers
$220 (serves 50)

Prosciutto & Seasonal Melon
$270 (serves 50)

Assorted Displays
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Terms & Conditions
DEPOSIT: CALLAWAY requires a non-refundable $500.00 deposit to book the date. If minimum guest count 
requirement is not met, there will be a $500.00 facility rental fee in addition to food and beverage charges. 
Final guest count is required two weeks prior to event date. 
 
METHOD OF PAYMENT, DEPOSIT AND CONFIRMATION: Payment may be made by credit card, cash or 
certified check.
 
CANCELLATIONS: Cancellations will be accepted and must be in written notice, however, cancellation 
fees will apply.
 
SERVICE CHARGE & GRATUITY: All prices are subject to a 20% service charge and current California 
sales tax.  
 
DISPLAYS, DECORATIONS AND YOUR PROPERTY: CALLAWAY is not responsible for any loss or 
damage to property belonging to you or your attendees and do not maintain insurance covering it. All 
display and/or decorations will be subject to our prior written approval and we reserve the right to 
contract and charge for CALLAWAY staff to provide the labor for any installations or removals of such.
 
CONDUCT OF EVENT: You agree to comply with all applicable federal, state and local laws including 
health and safety codes. You agree to cooperate with CALLAWAY and any relevant governmental 
authority to ensure compliance with such laws. For the safety of persons and property, no fireworks or 
incendiary devices may be used indoors or outside on the CALLAWAY premises. You assume full 
responsibility for the conduct of all persons in attendance at your event and for any damage done to any 
part of our premises during the time of your event.  
 
OVERTIME: Event functions are scheduled for (4) hours total. You agree to begin your event promptly at 
the scheduled start time and agree to have your guests, invitees and other persons vacate the designated 
function space at the end time indicated in this Agreement. You further agree to reimburse CALLAWAY 
for any overtime wage payments or other expense incurred by us because of your failure to comply with 
these regulations.
 
EVENT LOCATION: CALLAWAY reserves the right to change the location of the event within the 
Winery to a more appropriate space should the expected attendance and/or weather change.
 
INCLEMENT WEATHER: If you are planning on an outdoor event, CALLAWAY will not be held 
responsible for inclement weather conditions. The ceremony and/or the reception will be held in the 
designated outdoor area or be moved to an indoor area (if possible).
 
FOOD & BEVERAGE ITEMS: Without the prior written consent of CALLAWAY, no food or beverage items 
of any kind will be permitted to be brought in or out of the winery by you or any of your guests or invitees. 
CALLAWAY holds both Federal and State alcoholic beverage licenses which permit the consumption of 
beer and wine-based beverages ONLY. It is a violation of applicable law to permit the consumption of any 
other alcoholic beverages on the Winery’s premises. Guests in violation of this Agreement and applicable 
law may be asked to leave the premises immediately. You agree to be individually responsible to inform 
their guests of this policy and to appropriately police the conduct of their guests while on the Winery’s 
premises.  CALLAWAY reserves the right to refuse service to anyone.
 
FORCE MAJEURE:  Neither party shall be responsible for failure to perform this contract is 
circumstances beyond their control, including, but not limited to; acts of God, shortage of commodities or 
supplies to be furnished by CALLAWAY, governmental authority, or war in the United States make it 
illegal or impossible for CALLAWAY to hold the event.
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Suggested Services
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Bakeries / Chocolate Fountain
Bo Cakes - (951) 676-6500

Florists
Ambiance Designs by Shawn Adams - (951) 788-4604 • www.ambiance-designs.com 

Enchanted Gardens - (951) 694-5761 • enchantedgf@yahoo.com

Magnolia Flower Shoppe - (760) 613-2325 • www.magnoliaflowershoppe.com

Flowers by Cina - (800) 445-4531 • www.flowersbycina.com

Invitations
Hayden Impressions - (951) 445-4283 • www.haydenimpressions.com

Make-Up Artists / Hair
Studio B - (951) 757-0638

Main Street Salon - Jennifer Thinnes  -  (951) 676-6904 mailbox #4

Acappella Hair Design & Color Studio - (951) 676-5980 (Chrissy - Hair, Yvette - Makeup)

Music & Entertainment
Elite Music Works - (760) 390-6306 • www.elitemusicworks.com

Reynolds Live Music - (951) 622-6087 • rlmusic@verizon.net

Timmy D. Productions - (951) 693-1680 • (800) 477-1880

Officiates
Patricia Brydon - (760) 744-2760

Pastor Randy Johnson - (951) 676-1800

Photography
Cary Pennington Photography - (858) 245-6623 • www.carypenningtonphotography.com

Glenn Currie Photography - (877) 454-2012 • www.glenncurrie.com

Hulse Photography - (866) 690-7867 • www.hulsephoto.com

Zach Hodges Photography - (951) 216-1424 • www.zachhodges.com

Videography
Elysium Digital Productions - (800) 373-6085 • www.elysiumproductions.com

Step 1 Productions - (877) MYDVPRO • www.hdwed.com



callaway vineyard & winery
32720 rancho california road • temecula, ca 92591
mailing address: po box 9014 • temecula, ca 92589

winery: 951.676.4001 • fax: 951.676.5209
events@callawaywinery.com • callawaywinery.com


