
Grace Vineyards 
28001 N. Nicho l s  Road  
Gal t ,  Cal i f o rn ia   95632 

(916) 447-3774 
 

 
 

 
This serene setting is the Perfect Fit for your  

Perfect Day 



 
 

 
A short, 20 minute drive from Sacramento or Stockton areas 

transports you to this spacious and peaceful 
Celebration Event Center. 

Luscious vines, magnificent magnolia, and majestic pine trees 
surround the Ceremony and Reception Gardens of this stunning 

Colonial Mansion located just off  
Highway 99 and Liberty Road, in Galt, California. 

 

 

 
 

www.gracevineyards.net 
 



 
 

Grace Vineyards is a private property offering pool side dining areas, 
an elegant dining tent, Groom’s Den, Bridal Suite,  

two spacious verandas, and a stunning,  
elegant spiral staircase featuring a Crystal Chandelier. 

   

 
 

www.gracevineyards.net 



 
 

All are providing you with a spectacular backdrop to capture your 
memories for a lifetime. 

 

Steve Baker, owner of Awesome Hospitality, Incorporated,  
has designed these uniquely elegant menus exclusively for  

Grace Vineyards.   
 

He and his professional staff exhibit their passion for successful,  
well-coordinated events with ease.   

We are delighted to work with you to bring your  
Wedding Day Vision to life! 

 

For photographs and more information about Grace Vineyards, 
 go to  

www.gracevineyards.net 
 

For site visits and taste panel scheduling call: 
 

(916) 447-3774 

 



   
 
 
 
 
 
 
 
 
 
 

The Gourmet Buffet 
$29.00 per person 

 

Select 2 Choices 
Prime Rib of Beef with Horseradish and Demi Glaze 

Charbroiled, Marinated Sirloin Steak 
Grilled Teriyaki Breast of Chicken 

Chicken Cordon Bleu with Mornay Sauce 
Shrimp Scampi 

Glazed Sweet and Sour Ham 
Basil Salmon Pesto 

 

Select 4 Choices 
Mixed Green Salad with Ranch and Raspberry Vinaigrette 

Fresh Seasonal Fruit Salad 
Caesar Salad 

Spring Mix Salad with Glazed Walnuts, Bleu Cheese and Smoked Pear 
Vinaigrette 

Potatoes Au Gratin 
Seasonal Sautéed Vegetables 

Basil Mashed Potatoes 
Wild Rice Pilaf 

Rolls and Butter included 
 



 
 
 
 
 
 
 
 
 
 

 
The Mediterranean Buffet 

$28.00 per person 
 

Breast of Chicken Picatta with Lemon Caper Sauce 
Homemade Beef or Vegetable Lasagna 

Shrimp Scampi  
~or~  

Pear Stuffed Pork Loin 
Caesar Salad 

Seasonal Sautéed Vegetables 
Baby Greens with Kalamata Olives, Feta cheese, and Balsamic Vinaigrette 

Rolls and Butter 
 

The Hawaiian Luau 
$28.00 per person 

 

Whole Roast Pig and Kailua Pork 
Barbecued Teriyaki Breast of Chicken 

Spicy Sweet Meatballs 
Coconut Rice 

Polynesian Salad with Raspberry Vinaigrette 
Toasted Sesame Oriental Salad 

Fruit Kebobs on Pineapple 
Glazed Vegetable Kebobs 

Mango Salsa 
Rolls and Butter 

 



 
  The Delta Brunch 

$28.00 per person 
Action Omelet Station 

Basil Salmon Pesto 
Glazed Ham and  

Prime Rib of Beef Carving Station 
Fresh Fruit Display 

Potatoes O’Brien  
Fresh Pastries 

Coffee and Orange Juice 
 
 
 

Sit-Down Dinner 
$32.00 per person 

All Entrees are served with your choice of Spinach Salad, Tossed Green 
Salad, Caesar Salad, or, Spring Mix Salad with Smoked Pear Vinaigrette.   

Wild Rice Pilaf, or, Baby Red Roasted Potatoes 
Each includes Seasonal Sautéed Vegetables and  

Rolls and Butter 
 

Select 2 Choices 
Prime Rib of Beef with Horseradish and Demi Glaze 

Basil Pesto Salmon 
Chicken Cordon Bleu with Mornay Sauce 

Charbroiled New York Steak 
Smoked Pear Stuffed Pork Loin 

Eggplant Parmesan 
Champagne Breast of Chicken 

 
 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 

Hors d’Oeuvres  
$27.00 per person if ordered as the Entrée 
$5.25 per person when added to the Entrée 

Select 4 Choices: 
Fruit Display 

Vegetable Display 
Gourmet Cheese and Cracker Display 

Spinach Dip with Ciabatta 
Peeled Prawn Platter 

Anti-Pasta Tray 
Meat or Vegetarian Lavosh 

Pesto Sun Dried Tomato Torte with Crostini  
 

Select 4 Choices 
Swedish Meatballs 

Mini Crab Cakes with Lemon Aioli 
Teriyaki Meatballs 

Stuffed Mushrooms 
Bacon Wrapped Scallops, Action Station 

Ginger Lemon Grass Chicken and Beef Skewers 
Sandwich Action Carve Station  

Featuring: 
Glazed Ham and Prime Rib with Assorted Sandwich Breads 

Assorted Mustards and Horseradish 
 

Beverage Menu 
Assorted Sodas, Fruit Smoothies, Spring Waters, Coffee, Iced Tea, Sparkling Cider

  $10.00 per person 
Beer, Wine, and Champagne added to beverage menu 

$14.00 per person 
 



Site Fees and Services * 
 

Venue Rental:  Monday through Thursday  $900. 00  
Friday  $1,500.00 

      Saturday   $1,900.00 
Sunday  $1,200.00 

 
Ceremony with Reception Fee     $250.00 

 

  *Introductory pricing for events booked by October 2009 
 

 
A non-refundable deposit of $1,500.00 is required to secure your booking. 

 

Services included with Ceremony and Venue Rental 
 

~ Wedding rehearsal arranged before the day of ceremony. 
~ Use of the Formal Brides Room, featuring your own private changing 

room and the Groom’s Den. 
~Use of the Wedding Gardens for your pre-ceremony photographs. 
~Full service staff to provide set up, food service, beverage service, 

 cake service, toasting beverage service, and, after event cleanup. 
~Tables, chairs, linens, glassware, china dinner plates, and 

silverware. 
~Guest book table, gift area, cake table and dance floor.  

 

 
 
 
 
 
 
Service Charges and Tax: 

California Sales Tax 
18% Service fee  
Gratuities are optional 

 


