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From this day forward...
Set majestically at the gateway to Temecula Valley’s Wine Country, 

Thornton Winery offers an impressive setting 
for a moment in your life that you will cherish forever...your wedding day.  

Your unforgettable occasion can be held in our elegant Vineyard View Room, 
our charming Champagne Lounge, our unique Production Area or al fresco on the 

Fountain Terrace, overlooking the beautiful Temecula Valley Vineyards.

Our Banquet/Catering staff will be delighted to assist you with your rehearsal dinner,
wedding and reception.  They will be by your side to make sure that everything 

is as beautiful as you imagined it.  They will attend to the myriad of details 
with complete professionalism, to assure you of a perfect wedding day.

 Offering a romantic setting, surrounded by beautiful grounds, 
your ceremony and reception will be truly memorable.  

Thornton’s experienced Event Specialists 
understand the need for perfection in each detail. 

We provide beautiful venues, professional staff, menu planning, 
catering expertise, beverage service, site coordination, and referral service.

			 

Bride & Groom Check List
Six to Eighteenth Months Ahead

Tentatively decide on the time and place of the wedding
Together, agree on a rough estimate on the number of guests you would like to invite

Consult your officiant
Budget for wedding, reception and honeymoon

Reserve Venue for wedding and reception
Contact a photographer and videographer and hire musicians

Begin to shop for bridal gown

Four to Six Months Ahead
	 Ask the people you would like to speak at the reception

Make formal wear arrangements for groom
Assess your stationery needs

Consult travel agents and make honeymoon arrangements
Consult Florist

Finalize guest list

Three Months Ahead
	 Make plans to acquire your marriage license

Reserve a number of hotel rooms for out-of-town guests
Place your order for invitations 

Plan details of your ceremony with officiant
Shop for wedding rings

Order the cake
Plan the wedding party’s transportation to the ceremony and reception

One to Two Months Ahead
	 Mail the invitations six weeks prior to wedding date

Plan the ceremony rehearsal and rehearsal party
Select and purchase attendants’ gifts and a wedding gift for your new spouse

Confirm all wedding-day beauty or grooming appointments
Finalize arrangements with photographer and videographer
Finalize arrangements for transportation to the ceremony, 

reception and your wedding-night destination
Confirm delivery or pickup times for all attendant’s attire

Purchase the wedding license
Start planning your honeymoon wardrobes and luggage needs

One to Two Weeks Ahead
	 Finalize arrangements and guest count for ceremony and reception

Pick up wedding gown
The best man should coordinate and final fittings for the groom and ushers

Arrange for pickup for the rental garments and return of 
groom’s tuxedo within a day or two of the wedding

Prepare envelopes with payments for ceremony officiant and musicians

The Night Before
	 Finish packing for the wedding night and honeymoon

If you are having a rehearsal party, bring gifts for your attendants
Entrust payments to the best man, who will deliver them after the service or reception



Wedding Package Information

Ceremony Package Includes
Picturesque Wine Country Ceremony Site

Romantic and Unique Photo Settings
Set-up of Wedding Ceremony  

Ornate Iron Arch
White-Wood Padded Chairs

Guest Book and Gift Tables with Coordinating Linens
Water Refreshment Table

Bride & Groom Changing Room
					          Complimentary Guest Parking	

Professional Banquet Captain to Help Facilitate your Rehearsal and Ceremony
	

Ceremony Only
$1000 facility fee
$10 per person

Reception Package Includes
5 Hours of Time (Including Ceremony)

Cocktail Hour Following your wedding ceremony with tray passed Hors d’Oeuvres 
1 Glass of Thornton Wine with Holding Reception

1 Glass of Thornton Champagne for toasting the new bride and groom
Award-Winning, Four-Star Cuisine Seated or Buffet Style

1 Glass of Thornton Wine with Lunch or Dinner
Gourmet Coffee with Dessert Service

Cake Cutting & Serving
Wedding Cake Table or Wine Barrel

White-Wood Padded Chairs
Floor Length Linens

Ivory China, Stainless Steel Flatware and Glass Stemware
Professional Banquet Captain to attend to your every need

Complimentary Wedding planner to help with your planning
Complimentary one year anniversary dinner at Cafe Champagne (value up to $75.00)

	

Additional Options
Children’s Menu Selections offered at Half Price (age 12 and under) 

Cheese Pizza or Chicken Tenders @ $19.95 each
Additional Hours - $800.00 per Hour

	

Suggested Services
Bakeries

Bo Cakes - (951) 676-6500
Cakes to Celebrate - (888) 522-4996 www.cakes-to-celebrate.com

Tasteful Cakes - (951) 270-0949 www.tastefulcakes.com

Custom Couture Gowns
The Bridal Suite - (951) 217-3039 www.bridalsuitedresses.com

Florists
Arrangement Gallery - (951) 652-9234  www.arrangementgalleryflorist.com

Finicky Flowers - (951) 461-8100  www.finickyflowers.com
Murrieta VIP Florist - (951) 698-4038  murrietavipflorist.com

Michael’s Flower Girl - (951) 445-4841  www.murrietaflowergirl.com

Hair & Make-up Artists
Tara Wunderlick - (951) 233-1002

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

Mix it up - (760) 944-9505 - www.mixitupentertainmentproductions.com
Musical Affair Entertainment - (760) 619-3276 - www.musicalaffair.com 

Sterling Productions  - (888) 446-3443 - www.sterlingdj.com

Officiates/Clergy
Randy Johnson, Pastor - Temecula United Methodist Church  - (951) 676-1800 ext. 11

Janet Westall  - (909) 730-7342

Photography
Belinda McCauley Photography - (951) 461-6837  www.belindamccauleyphotography.com

Bellamia Foto - (951) 818-5619  www.bellamiafotos.com
Glenn Currie Photography - (877) 877-2012 www.hulsephoto.com

Hulse Photography - (866) 690-7867 www.hulsephoto.com
Leah Marie Photography - (951) 837-8747 www.leahmariephotography.com

R.K. Green Studios - (951) 303-9933 www.rkgreenstudios.com

Videographer
Video Adventures - (951) 678-3867 

Special Event /Bridal Coordination
Events by Annette (951) 506-1135 

Tuxedos/Bridal & Formal Wear
Class Act Tuxedo & Bridal - (951) 296-5885 . www.temeculaweddings.net



Hors d’Oeuvres 

Chilled
VINEYARD BRUSCHETTA 

Various Toppings 

SMOKED SALMON MOUSSE ON ENDIVE  
Lemon And Dill Cream Cheese

SEARED AHI & CUCUMBER CANAPE
Wasabi, Tobiko Caviar

ASPARAGUS SPEARS WRAPPED IN PHYLLO
Sprinkled With Parmesan Cheese

Terms & Conditions
DEPOSIT AND CANCELLATION FEES:  In order to confirm the reservation of the date and location of the event, 
a non-refundable deposit of $1,500 or 10% of the estimated cost,  whichever is greater, is required to be made within 
seven (7) days of the date of booking this Banquet Event.  50% of the estimated cost is due sixty (60) days prior to 
event date.  Final   payment is due seven (7) days prior to event date in the form of cash, cashier’s check, or money 
order made payable to Thornton Winery.  Any deposits and pre-payments made will be applied toward the balance 
due.  Any other deposits or pre-payments made are refundable providing a written notice of cancellation is given at 
least ninety (90) days prior to the date of the banquet event; otherwise the deposits or pre-payments are non-refund-
able.  In the event of a cancellation of the event reservation, the Patron agrees to pay a cancellation fee of 25% of 
the estimated revenue for functions cancelled less than ninety (90) days prior to the date of the banquet event.  
Functions cancelled less than sixty (60) days prior to the event will be subject to a cancellation fee of 50% of the 
estimated revenue.  Functions cancelled less than thirty (30) days prior to the event will be subject to a cancellation 
fee of 100% of the estimated revenue.

PAYMENT:  Fifty percent (50%) of the estimated price for the event must be prepaid no less than sixty (60) days 
prior to the event.  The estimated final balance will be due seven (7) days prior to the event, in the form of cash, 
cashier’s check or money order.  A final invoice will be presented to the Patron following the event covering any 
additional charges incurred or price revisions for attendance.  The amount stated on the final invoice shall be paid by 
the Patron, upon presentation of the invoice.

SERVICE CHARGES AND TAXES:  A taxable 20% service charge and applicable California sales taxes will be added 
to all taxable items.

EVENT LOCATION:  The Winery 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 an outdoor wedding and/or reception, Thornton Winery will not be 
held responsible for inclement weather conditions.  The ceremony and reception will be held in the designated out-
door area or indoor area if possible.  With prior notice, tenting is available as an upgrade at client’s cost. 

EVENT DURATION:  The banquet event is scheduled to commence and end at the times indicated on the contract.  
A $800.00 per-hour-charge shall be assessed, if the event is  scheduled for more than five (5) hours, or if the Patron 
permits the event to continue beyond five (5) hours. For weddings of 175 people or more we will wave the sixth (6) 
hour fee.

FOOD AND BEVERAGE ITEMS:  Without the prior  written consent of the Winery, no food or beverage items 
of any kind will be permitted to be brought in or out of the Winery by the Patron or any of the Patron’s guests or   
invitees.  The Winery shall make a reasonable charge for the service and corkage of all such beverages and food per-
mitted to be brought into the Winery.  The Winery, at its sole discretion, reserves the right to change the amounts 
and types of these fees at any time.  The Winery 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 beverage on the Winery’s premises.  Guests in violation of this agreement and 
applicable law may be asked to leave the premises immediately.  The Patron agrees 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 prem-
ises.  The winery reserves the right to refuse service to anyone.

LOSS OR DAMAGE:  The Patron agrees to hold the Winery harmless from any loss or damage to Winery property 
caused by the Patron and/or its guests/invitees.  Loss or damage to any and all items brought onto the Winery prem-
ises by the Patron and/or its guests/invitees, will be the sole responsibility of the Patron.  

INSURANCE:  The Winery may, at its option, require the Patron to provide the Winery with a Certificate of 
Insurance evidencing that the Patron has obtained the requested insurance, with the Winery as a named insured, 
against such risks and in such amounts as the Winery may require.

FORCE MAJEURE:  If the banquet event cannot be held as scheduled due to Acts of Nature including fire, flood, 
earthquake, hurricane, or other natural disaster, or to other causes beyond the Winery’s control, the banquet event 
will be rescheduled to another date acceptable to both the Patron and Winery, if possible.  If it is not rescheduled, 
the Patron shall receive a refund of any deposits and pre-payments made with no further liability of the Winery to 
the Patron.  

Please Select Three Hors d’Oeuvres Items
Included in your Wedding Reception Package

Warmed 
STUFFED MUSHROOMS

Spinach & Feta Cheese 

CURRIED CHICKEN SPRING ROLLS
Mango Sauce

PEAR & BRIE PHYLLO PURSE

FRIED LOBSTER RAVIOLI
Tomato Corn Relish



Hors d’Oeuvres Reception Enhancements

Chilled Displays
FRESH VEGETABLE DISPLAY 

House Made Ranch Dressing
$150.00

SOUTHWESTERN SHRIMP COCKTAIL
Avocado, Cucumber, Cocktail Sauce,

 Served with Tortilla Chips
$165.00

JUMBO SHRIMP COCKTAIL DISPLAY  
Horseradish Cocktail Sauce

$175.00

ARTISIAN CHEESE PLATTER
Local, Organic Fruits

$250.00

Important Reminders
Final guarantee (head count) and payment via CASH, CASHIER’S CHECK or MONEY ORDER, made 
payable to Thornton Winery, is required seven (7) days prior to the event.
No Personal Checks or Credit Cards will be accepted as final payment.

If you would like to bring any items prior to your event, such as:  party favors, toasting glasses, cake cut-
ting utensils, place cards, cake tops, cameras, card box, gift basket, etc., they must be given to the Banquet 
Office no earlier than 24 hours prior to the event.  Label all boxes/bags with the last name of the Bride & 
Groom, along with the day & date of event.

You must assign a designated person(s) to arrive early on the day of your event to place all party favors, 
place cards, centerpieces, etc. in appropriate locations.

We will not accept responsibility for the delivery and set-up from your vendors for items, such as: 
fresh flowers or cakes

All candle centerpieces must be covered with a hurricane lamp or in water – no open 				 
flames.

We recommend a card box for envelope gifts.

No rice, confetti, silly string or any such items are allowed to be used on the property.  

	
Patron is responsible to notify guests as to seating assignments.

All vendors (i.e. Florist, DJ’s, etc.) are allowed in the reception area 1 hour prior to the start of the event;  
no exceptions, unless authorized by Banquet Personnel.

Please check with your Officiant if they have a microphone and sound system.  If not, it is the client’s 
responsibility to provide the Officiant with this equipment.  If you are utilizing a DJ, they may be able to 
provide the necessary equipment.

At the conclusion of the event, please look under all tables for any items left behind (we suggest 
assigning someone to inspect all areas, including restrooms).  Should any items be found, you will be 
notified, in which you will have seven (7) days to pick-up.  After the seven (7) days, all items not claimed, 
will be disposed of.

Thornton Winery will not be held liable for any items brought onto the property, or any liability resulting 
in damage or injury thereof. 

Warmed
SUN-DRIED TOMATO & PESTO 

MINI BRIE EN CROUTE
$3.50

WILD MUSHROOM & 
GORGONZOLA RISOTTO BALL

$3.75

SPINACH & FETA SPANIKOPITA
$3.75

MANGO & BRIE QUESADILLAS  
Roasted Pasilla Crema

$3.75

MARINATED SCALLOP & 
BACON BROCHETTE

$4.75

GRILLED PINEAPPLE 
SHRIMP SKEWERS  

Mango Salsa
$4.75

Tray Passed Items Priced per Person and Chilled Displays Priced per Order.
Enhancements are an Addition to the Hors d’Oeuvres Items Selected with the Wedding Package.

Prices Listed are when Accompanied with a Meal



Lunch Selections
All Menus are Accompanied by Chef’s Choice of Sautéed Seasonal Vegetables,
Thornton’s Freshly Baked Baguettes and Specialty Coffee with Dessert Service

Entrée Selection
Select One Entree for a Sit Down Meal and 

Two Entrees for a Buffet Meal
Entrée of Two Petite Portions available for an

 Additional $3/person

BAKED CHICKEN PARMESAN 
with Tomato Balsamic Sauce

CIDER GLAZED PORK TENDERLOIN 
with Whole Grain Mustard Sauce

CHAMPAGNE POACHED SALMON 
with Dijon-Chive Sauce

CITRUS BAKED SEA BASS 
with Orange Jicama Relish

GRILLED TOP SIRLOIN 
with Marchand De Vin Sauce

PASTA PRIMAVERA 
with Fresh Seasonal Vegetables (vegetarian option)

GRILLED EGGPLANT, PORTOBELLO 
MUSHROOM NAPOLEON (vegetarian option)

Side Dish Selection
Select One Side Dish 

Select One Salad for a Sit Down Meal
 and Two Salads for a Buffet Meal

CAFÉ CHAMPAGNE SALAD
Mixed Field Greens, Spiced Pecans, Gorgonzola Cheese, 

Golden Raisins, Champagne Vinaigrette

ASIAN SALAD
Baby Spinach, Mandarin Oranges, Toasted Almonds, 

Won-Ton Strips, Orange Sesame Dressing

CHÂTEAU SALAD
Bibb Lettuce, Tomatoes, Cucumbers, Shredded Carrot,

 Red Onion, House Made Ranch Dressing

TRADITIONAL CAESAR SALAD

Salad Selection

GARLIC HERB ROASTED 
RED POTATOES

HERBED RICE PILAF

BAKED PENNE WITH BASIL CREAM 
& PARMESAN CHEESE

 For a Sit Down Lunch, Double Entrée Selection can be made for an Additional $4/person.
Name Cards with Entrée Selection will be Required and Provided by the Client.

2017 Pricing Information
All prices subject 20% taxable service charge and applicable sales tax.  

Reception Lunch Package
Sit Down Meal - $105 per person

Buffet Meal - $110 per person

Reception Dinner Package
Sit Down Meal - $111 per person

Buffet Meal - $116 per person

For a Sit Down Meal, Double Entreé Selection, please add an additional $4 per guest.
Additional Hors d’oeuvre items can be purchased on a per person basis.

Hosted Bar
$32.00 per person (ages 21 & over)

$12.00 per person (under 21)

Hosted Bar on Consumption
Bar Set-up Fee - $100

Minimum Bar Sales - $400

No Host Bar
Bar Set-up Fee - $200

Wedding Reception Enhancements
Chair Covers - Ivory with Colored Organza Sash 

Organza Sash without Chair Cover 

Chocolate Fountain 

Dance Floor 

Gourmet Dessert Station 

Additional Hour(s) 



Dinner Selections

 Salad Selection

All Menus are Accompanied by Chef’s Choice of Sautéed Seasonal Vegetables,
Thornton’s Freshly Baked Baguettes and Specialty Coffee with Dessert Service

Select One Salad for a Sit Down Meal and Two Salads for a Buffet Meal

CAFÉ CHAMPAGNE SALAD
Mixed Field Greens, Spiced Pecans, Gorgonzola Cheese, Golden Raisins, Champagne Vinaigrette

ASIAN SALAD
Baby Spinach, Mandarin Oranges, Toasted Almonds, Won-Ton Strips, Orange Sesame Dressing

CHÂTEAU SALAD
Bibb Lettuce, Tomatoes, Cucumbers, Shredded Carrot, Red Onion, House Made Ranch Dressing

TRADITIONAL CAESAR SALAD
Croutons, Red Corn Tortilla Strips, Parmesan Cheese, Caesar Dressing

Entrée Selection
Select One Entree for a Sit Down Meal and Two Entrees for a Buffet Meal

Entrée of Two Petite Portions available for an Additional $3/person

ROASTED GARLIC HERB CHICKEN BREAST with Champenoise Sauce

PECAN CRUSTED PORK with Blackberry Demi Glace 

MACADAMIA NUT CRUSTED HALIBUT with Tropical Fruit Salsa

CHAMPAGNE POACHED SALMON with Crab Meat Ravigote Sauce

STEAK AU POIVRE with Gorgonzola Sauce

PASTA PRIMAVERA with Fresh Seasonal Vegetables (vegetarian option)

GRILLED EGGPLANT, PORTOBELLO MUSHROOM NAPOLEON (vegetarian option)

Side Dish Selection
Select One Side Dish 

GARLIC HERB ROASTED RED POTATOES

HERBED RICE PILAF

BAKED PENNE WITH BASIL CREAM, 
PARMESAN CHEESE

BUTTER HERB WHIPPED POTATOES

 For a Sit Down Dinner, Double Entrée Selection can be made for an Additional $4/person.
Name Cards with Entrée Selection will be Required and Provided by the Client.



Bar Packages
You can choose to have either a Hosted or Non-Hosted Beverage Service for your Wedding.

This Service includes Cocktail Napkins, Ice, Glassware and Standard Linens.
Bar will Close approximately 15 minutes prior to the end of event.

Wedding Package Alternatives

Chair Covers 
Pricing determined by company

Chocolate Fountain
Pricing Determined by number

Dance Floor
Pricing Determined by Size

Gourmet Dessert Station
$9.00 per person

Additional Hours
$800 per hour

Notes
_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________All prices subject 20% taxable service charge and applicable sales tax.  

Hosted Bar
Award-Winning Thornton Wine and 

Champagne

Domestic and Imported Beer

Assorted Soft Drinks

Sparkling Apple Cider

Bottled Water

$32 per person (ages 21 & over)

$12 per person (under 21)

Hosted Consumption Bar
Hosted Bar Package 

Bar Set-up Fee - $100

Minimum Bar Sales - $400

No Host Bar
Bar Set-up Fee - $200


