
C A T E R I N G  S E R V I C E S

W E L C O M E  T O  R O O  M O U N T A I N  V I N E Y A R D S !

W e ’ r e  e x c i t e d  t o  o f f e r  o u r  c a t e r i n g  m e n u ,  p e r f e c t  f o r  g r o u p s  o f  1 5  o r
m o r e .  W e t h e r  y o u ’ r e  h o s t i n g  a  g a t h e r i n g ,  m e e t i n g ,  o r  c e l e b r a t i o n ,  o u r
t h o u g h t f u l l y  c r a f t e d  s e l e c t i o n s  w i l l  d e l i g h t  y o u r  g u e s t s .  T o  e n s u r e  t h e

b e s t  e x p e r i e n c e ,  p l e a s e  p r e - o r d e r  f r o m  o u r  c a t e r i n g  m e n u .  

O r d e r i n g  I n s t r u c t i o n s :  
F o r  g r o u p s  o f  1 5  o r  m o r e ,  k i n d l y  p l a c e  y o u r  o r d e r s  i n  a d v a n c e  b y

e m a i l i n g  y o u r  s e l e c t i o n s  t o  j e n n i f e r @ r o o m o u n t a i n v i n e y a r d s . c o m  a t
l e a s t  t h r e e  d a y s  b e f o r e  a r r i v a l .



C A T E R I N G  S E R V I C E S

SANDWICH PLATTERS

Gourmet Sandwich Platter ($12.00 pp)

 An assortment of our 5 gourmet
sandwiches, cut and arranged on a platter

with pickles, napkins, and disposable
bamboo plates.

Sandwiches include: 

FRESH SALADS

Bibb Salad ($7.00 pp) 

 

Frizzle: Smoked Turkey, Apple Chutney,

Sharp Cheddar, Arugula 

1.

 Silkie: Salami, Chorizo, Balsamic, Fig,

Olive, Red Peppers, Brie, Watercress 

2.

 Houdan: Roast Beef, Chevre’, Cherry

Tomato, Kalamata olive, Pecorino, Arugula 

3.

La Fleche: Shitake Mushrooms, Artichokes,

Spinach/Basil Walnut Pesto, Havarti 

4.

Brakel: Tuna, Tarragon, Heirloom Tomato,

White Cheddar, Pepperoncini, Dijon

5.

SEASONAL SOUP 
(FALL/WINTER 2024)

Winter Squash Soup ($5.00 pp) 

Spicy - A seasonal favorite, rich and velvety,
finished with a drizzle of cream. Soup is set
in a large, heated serving pot with optional
toppings like sour cream, chives, croutons,
etc. Bowls, spoons and napkins included.

Soup Includes: Roasted Butternut Squash,
Pumpkin, Red Pepper, Cumin, Nutmeg.

CHARCUTERIE BOARD

Gourmet Charcuterie Selection 

($20 pp) 

An artful display of chef-curated cured
meats from Spain and France, artisanal

imported cheeses, marinated olives, gourmet
nuts, quince jam, whipped feta and various

dried and/or fresh fruits, served with a
selection of crackers and bread.

Our Bibb Salad is presented in a large bowl
with dressing on the side, salad

toppings/accruements, serving utensils,
plates, forks and napkins. 

Salad Includes: Pickled onions, Bacon, Feta,
Pecans, Shaved Plums, Ellijay Shitake

Mushrooms, Fennel, Green Goddess dressing. 

Shrimp Salad ($9.00 pp) 

Our Shrimp Salad is presented in a large
bowl with dressing on the side, salad

toppings/accruements, serving utensils,
plates, forks and napkins.

Salad Includes: Savory citrus jumbo shrimp on a
bed of Arugula, Baby Spinach, Avocado,

Orange/Lemon, Almonds in light vinaigrette
dressing.



P R I V A T E  E V E N T S

A t  R o o  M o u n t a i n  V i n e y a r d s ,  w e  s p e c i a l i z e  i n  c r e a t i n g  u n f o r g e t t a b l e
e x p e r i e n c e s  f o r  y o u r  s p e c i a l  o c c a s i o n s .  

W h e t h e r  y o u ' r e  p l a n n i n g  a  b i r t h d a y  b a s h ,  a  r e h e a r s a l  d i n n e r ,  a
c o r p o r a t e  g a t h e r i n g ,  o r  a n y  o t h e r  c e l e b r a t i o n ,  o u r  s t u n n i n g  v e n u e s —

i n c l u d i n g  t h e  r o o f t o p  p a t i o ,  b a r r e l  r o o m ,  v i n e y a r d  p a v i l i o n ,  a n d  u p p e r
t a s t i n g  r o o m — o f f e r  t h e  p e r f e c t  b a c k d r o p .  

W i t h  a  d e d i c a t e d  c h e f  a n d  a  f u l l  s t a f f  c o m m i t t e d  t o  m a k i n g  y o u r  e v e n t
e x t r a o r d i n a r y ,  w e  t a k e  c a r e  o f  e v e r y  d e t a i l  t o  e n s u r e  a  s e a m l e s s

e x p e r i e n c e .

 L e t  u s  h e l p  y o u  c e l e b r a t e  i n  s t y l e !

F o r  p r i c i n g  o n  s p a c e  r e n t a l ,  c a t e r i n g ,  d e s s e r t s ,  d r i n k
p a c k a g e s ,  a n d  m o r e ,  p l e a s e  c o n t a c t  J e n n i f e r  G r i m m e r  a t

j e n n i f e r @ r o o m o u n t a i n v i n e y a r d s . c o m  o r  c a l l  u s  a t  7 0 6 - 5 0 2 - 3 9 3 5



P R I V A T E  E V E N T S

ROOF TOP TASTING
ROOM

$300 up to 2 hours and $500 for 4 hours 

 Our upper tasting room offers a bright, airy
space with breathtaking views, perfect for

gatherings of any size. 

Enjoy the flexibility of both indoor and
outdoor settings, making it an ideal choice

for your next event. 

BARREL ROOM

VINEYARD PAVILION

$500 for 2 hours, $700 for 4 hours. 

(Fee covers power washing and furniture

set-up before event)

(Includes 1 required host). 

Nestled within the vineyard, our secluded
pavilion seats up to 30 guests, allowing you

to enjoy a private outdoor experience
surrounded by nature’s beauty.

ROOFTOP PATIO

HALF PATIO 

$350 for 2 hours, $600 for 4 hours. 

FULL PATIO

 $600 for 2 hours and $1200 for 4 hours. 

Featuring two levels with a stage and sound
system, our rooftop patio boasts stunning
mountain views and comfortable covered
seating, making it an exceptional outdoor

venue for lively events.

$2500 for 3 hours 

(Includes 1 required host). 

The dramatic barrel room accommodates up
to 40 seated guests or 50 standing, providing

a unique atmosphere that’s both cool and
inviting—ideal for wine aging and

memorable celebrations.

*SERVERS/BARTENDER ARE $50 PP PER HOUR*


