
WILLOW CREEK
FARM & WINERY

Small Event Packages



CATERING PACKAGES
UPSCALE VINEYARD LUNCHEON
Planning the perfect birthday party, bridal shower, or engagement party?
Includes: two-course plated meal with dinner rolls & butter, soup or salad, and entrée
with a vegan entrée option
Price: Starting at $45.00 pp
Guest Requirement: 25–100 guests
Event times are 11am – 2pm or 12pm– 3pm

ELEGANT EVENING BANQUET 
In search of the perfect venue to host your anniversary party, rehearsal dinner, or
milestone birthday dinner? Look no further!
Includes: two-course plated meal with dinner rolls & butter, soup or salad, and two
entrée selections and an additional vegan entrée option.
Price: Starting at $65.00 pp
Minimum Guest Requirement: 25–100 guests
Event times are 4pm. – 7pm, 5pm– 8pm, or 6pm – 9pm

FAMILY-STYLE SOUTHERN FARM BBQ 
Our rustic-chic winery is also the perfect place to host a Southern-style BBQ Buffet.
Includes: a family-style meal with cornbread & butter, two delicious BBQ entrées and
three classic side dishes.
Price: Starting at $65.00 pp
Minimum Guest Requirement: 25–100 guests
Event times are 4pm– 7pm, 5pm– 8pm, or 6pm. – 9pm

LIGHT FARE SPREAD 
Our Light Fare Spread package is perfect for the host who wants a stellar event without the formalities of a plated meal 
and allows you to build your own menu from our many display selections.
Price: Starting at $24 pp - $47 pp
Minimum Guest Requirement: 25–50 guests
This 3 hour package is available for events hosted at any time of day.

Minimum site fee of $500 applies to guarantee a semi-private dining experience and allows you to dine for up to three 
hours. (Minimum 25 people). Site fees are waived with venue rental. Prices vary due to season and holiday schedule.



WHO WE ARE
Picture yourself among sweeping rows of grapevines as our vineyard vistas provide the perfect 
backdrop for your special event. Our team of event production experts  work seamlessly with you 
to create your perfect celebration – one that is both unique and memorable. From a rustic Cape 
May beach wedding to an opulent affair, Willow Creek Winery does it all flawlessly. As you embark 
on the journey to any memorable milestone, we invite you to become a beloved member of our 
own farm family. Willow Creek Winery is committed to sustainable agriculture. We hope that by 
having your event here, you will share with friends and family the beauty of this farm and enjoy our 
agriculture product: wine.

THE SOUTHERN MANSION & LEGATES FARM MARKET
The Southern Mansion operates as both Cape May’s largest, most opulent boutique hotel 
and a catering company renowned for truly amazing food and incredibly prompt 
and professional service. The Southern Mansion exclusively caters all events hosted at 
Willow Creek Winery. From field to table to your special celebration, The Southern Mansion
sources all of its ingredients, whenever possible, from the many outstanding local New Jersey  
farms including our sister property, LeGates Farm, a 65-acre farm located just minutes away. 
From beef and seafood to premium wines, the Garden State has the finest local ingredients that 
the catering team will integrate into your chosen menu for your memorable event.

MASTER CHEF BRIAN PARKER
wWith over 35 years of experience, Master Chef Brian Parker’s legendary and innovative philosophy 
of cuisine shines through in his every dish, whether it be high-end Asian or Southern BBQ. It’s his 
goal to exceed expectations whenever your guests gather for a meal.

Do your guests have dietary concerns? Not a problem for Chef Parker and his team. They create 
all our dishes from scratch in-house — including the appetizers, sauces, and dressings.



UPSCALE VINEYARD 
LUNCHEON
Planning the perfect birthday party,
bridal shower, or engagement celebration? 
Let our exceptional catering team 
take care of all the details for you!  

Includes: two-course plated meal with dinner rolls & butter, 
soup or salad, and entrée with a vegan entrée option
Price: Starting at $45.00 per person
Guest Requirement: 25–100 guests
Event times are 11am – 2pm or 12pm– 3pm)

We also require that a
minimum of $20 per person be spent
on our wine and/or sangria.

All food, wine, and services are subject to a 22% service fee 
& 6.625% NJ sales tax. Gratuity not included.



UPSCALE VINEYARD 
LUNCHEON Starting at $45.00 per person

FIRST COURSE
Select one. Add $5 pp to serve both a soup and a salad. 

Tomato Bisque
Red or White Clam Chowder
Mixed Field Greens | choice of creamy and vinaigrette dressings
Spinach & Romaine Salad | bleu cheese | walnuts | sun-dried tomatoes | 
garlic-dijon dressing
Roma Tomato & Fresh Mozzarella Salad | basil | balsamic drizzle
Spinach & Dried Cranberries Salad | sweet walnuts | goat cheese | berry vinaigrette
Cape May Caesar Salad

SECOND COURSE 
Please select one. A second vegan option is included at no extra cost. All entrées
are served with dinner rolls & butter and appropriate starch & vegetables.

Bronzed Chicken | roasted red peppers | sharp provolone
Chicken Cordon Bleu
Chicken Marsala | cremini mushroom dust | marsala wine sauce
Chicken Parmesan
Mediterranean Chicken | vegetables | olives | capers | tomato basil sauce
Southern Chicken | southern pepper & onion cornbread stuffing | 
chicken supreme sauce
French-trimmed Pork Loin Chop | cremini mushroom demi-glace
Filet Cut Top Sirloin | merlot demi-glace
Herb Encrusted Salmon | lobster cream sauce
Mahi Mahi | lemon butter | rice pilaf



ELEGANT EVENING 
BANQUET
In search of the perfect venue to
host your anniversary party, rehearsal dinner, 
or milestone birthday? Look no further!

Includes: two-course plated meal with dinner rolls & butter, 
soup or salad, and two entrée selections 
and an additional vegan entrée option
Price: Starting at $65.00 per person
Minimum Guest Requirement: 25–100 guests
Event times are 4pm – 7pm, 5pm – 8pm., or 6pm – 9pm.

We also require that a
minimum of $20 per person be spent
on our wine and/or sangria.

 

All food, wine, and services are subject to a 22% service fee 
& 6.625% NJ sales tax. Gratuity not included.



ELEGANT EVENING 
BANQUET Starting at $65.00 per person

FIRST COURSE
Select one. Add $5 pp to serve both a soup and a salad. 

Tomato Bisque
Red or White Clam Chowder
Award-winning Atlantic City Clam Chowder | clams casino-inspired
Mixed Field Greens | choice of creamy and vinaigrette dressings
Spinach & Romaine Salad | bleu cheese | walnuts | sun-dried tomatoes | 
garlic-dijon dressing
Roma Tomato & Fresh Mozzarella Salad | basil | balsamic drizzle
Spinach & Dried Cranberries Salad | sweet walnuts | goat cheese | berry vinaigrette
Cape May Caesar Salad

Please select two. A third vegan option is included at no extra cost. Entrées are
served with dinner rolls & butter and appropriate starch & vegetables.

Bronzed Chicken | roasted red peppers | sharp provolone
Chicken Cordon Bleu
Chicken Marsala | cremini mushroom dust | marsala wine sauce
Mediterranean Chicken | vegetables | olives | capers | tomato basil sauce
Southern Chicken | southern pepper & onion cornbread stuffing | 
chicken supreme sauce
Chicken Breast stuffed with Shrimp Imperial (add $2 pp)
French-trimmed Pork Loin Chop | cremini mushroom demi-glace
Filet Cut Top Sirloin | merlot demi-glace
Center Cut Filet Mignon | merlot demi-glace (add $7 pp)
Herb Encrusted Salmon | lobster cream sauce
Mahi Mahi | lemon butter
Crab Cakes | roasted red pepper sauce (add $7 pp)



FAMILY-STYLE
SOUTHERN  
FARM BBQ 
Gather with family and friends! Our rustic-chic winery is
also the perfect place to host a Family-style Southern BBQ.

Includes: a family-style meal with cornbread & butter, two delicious 
BBQ entrées and three classic side dishes.
Price: Starting at $65.00 per person
Minimum Guest Requirement: 25–100 guests
Event times are 4pm– 7pm, 5pm – 8pm, or 6pm – 9pm

We also require that a
minimum of $20 per person be spent
on our wine and/or sangria.

All food, wine, and services are subject to a 22% service fee 
& 6.625% NJ sales tax.Gratuity not included.



FAMILY-STYLE
SOUTHERN 
FARM BBQ Starting at $65.00 per person

BBQ SELECTION
Select two. Add $10 pp to add an additional BBQ selection.

Barbecued Beef Brisket (add $6 pp)

Grilled Barbecued Salmon

Barbecued Chicken

Baby Back Ribs (add $6 pp)

Honey Mango Pulled Pork

BBQ ACCOMPANIMENTS
Select three. Add $5 pp to add an additional side dish.

Baked Macaroni & Cheese

Fresh Green Beans

Country Baked Beans

Nana’s Old Fashioned Coleslaw

Cajun Red Potato Salad

Mixed Field Green Salad



LIGHT FARE SPREAD
Our Light Fare Spread package is perfect for the
host who wants a stellar event without the formalities of a 
plated meal and allows you to build your own menu 
from our many display selections.

Price: Starting at $24 per person - $47 per person
Minimum Guest Requirement: 25–50 guests
This 3-hour package is available for events hosted at any time of day.

We also require that a
minimum of $20 per person be spent
on our wine and/or sangria.

Minimum site fee of $500 applies to guarantee a semi-private dining experience 
and allows you to dine for up to three hours. (Minimum 25 people). Site fees are 
waived with venue rental. Prices vary due to season and holiday schedule.

All food, wine, and services are subject to a 22% service fee 
& 6.625% NJ sales tax.Gratuity not included.



LIGHT FARE SPREAD
Starting at $24 per person - $47 per person

PLEASE SELECT THREE TO FIVE DISPLAYS. 
Requires a minimum of 25 guests.

Assorted Crudités | $8 pp
seasonal fresh local vegetables | creamy savory dip
International Cheese | $8 pp
artisan cheeses | assorted crackers
Fresh Local Vegetables and Fruits | $8 pp
farm-fresh seasonal sliced fruits & vegetables | creamy sweet & savory dips
Grilled Local Vegetables | $8 pp
zucchini | squash | asparagus | eggplant
Antipasto | $8 pp
imported fine meats | assorted artisan cheeses | marinated olives & artichoke | 
roasted red peppers
Baked Brie | $8 pp
raspberry sauce | fresh berries
Seared Tuna | $10 pp
sesame seed-encrusted | soy sauce | wasabi (add $2 pp)
Herbed Goat Cheese Terrine | $8 pp
roasted red pepper spread | olive tapenade | basil pesto | 
layered with creamy goat cheese
Quesadillas | $8 pp
farm-fresh tomato salsa | guacamole | sour cream
Spinach–Artichoke Dip | $8 pp (add crab for $2)
ultra rich | garlic crostini
Roma Tomato & Basil Bruschetta | $8 pp
garlic crostini | fresh herbs & spices
Crab Pâté | $10 pp
a truly old-school recipe | garlic crostini
Homemade Smoked Salmon | $9 pp
capers | red onion | lemon



SPECIALTY EVENT  
ENHANCEMENTS
At Willow Creek Winery, the possibilities for customizing and
enhancing your special event are limitless. Below are just a few of the 
many upgrades available at our farm & winery. Please consult with 
your event manager for more information on these, or other 
possible enhancements.

• Cake-plating- $2.50 pp
• Intermezzo – Starting at $4 pp
• Buffet Style – Starting at $10 pp
• Favor Bottles – Starting at $14 per bottle
• Decor Setup (pricing varies)
• Additional menu selections – Starting at $8 pp
• Dessert Options – Starting at $6 pp
• Vineyard Bar Rental – $1000-$15,000 (evening only)
• Vineyard Bar Patio Rental – $1000-$10,000 
• Fire Pit Patio Rental– $1000-$10,000
• Covered Patio Rental – $500-$2,000

Minimum site fee of $500 applies to guarantee a semi-private dining experience
and allows you to dine for up to three hours. (Minimum 25 people). 
Site fees are waived with venue rental. Prices vary due to  
season and holiday schedule.


