
LÉAL VINEYARDS

LAVÁNDA  

DAY # OF GUESTS PRICE
Monday-Thursday 50 min $3,000
Friday 100 min $6,000
Saturday and Sunday 150 min $8,000

THE BARREL ROOM & OLIVE GROVE  
DAY # OF GUESTS PRICE
Monday-Thursday 50 min $3,000
Friday 100 min $6,000
Saturday and Sunday 150 min $8,000

THE BARREL ROOM & OLIVE GROVE  
DAY # OF GUESTS PRICE
Monday-Thursday 50 min $3,000
Friday 100 min $6,000
Saturday and Sunday 150 min $8,000

WWW.LIVELOVELEAL.COM
EVENTS@LEALVINEYARDS.COM

PHONE 831.636.1023

300 MARANATHA DR.  |  HOLLISTER CA 95023
 FACEBOOK.COM/LEALVINEYARDS    INSTAGRAM.COM/LEALVINEYARDS

PROFESSIONAL SERVICES (mandatory)

Wedding Coordinator  $900

DJ & MC Service  $1,600

Ceremony + Cocktail Hour + Reception + Lighting
(Additional Audio Visual Services Available Upon Request)

Event Insurance        $300

OLEA



INCLUDES: FACILITY FEE, SECURITY DEPOSIT, CATERING, BAR, ROOM ACCOMMODATIONS, 
EVENT INSURANCE, DJ, COORDINATOR AND CAKE/DESSERT. 

WE ACCEPT CASH, CHECKS, OR CASHIERS CHECKS ONLY FOR ALL EVENTS.  

*All payments will be applied towards total venue invoice*

VENUE PAYMENT  TIMELINE 

DDD PAYMENT  TIMELINE 

TIER 1 PAYMENT STRUCTURE 
EVENTS BOOKED 9+ MONTHS IN ADVANCE EVENTS BOOKED IN LESS THAN 9 MONTHS 

DELUXE+DESIGN+DECOR PAYMENT 

TIER 2 PAYMENT STRUCTURE  

Invoice total divided by 4 payments intervalsInvoice total divided by 6 payments intervals

Includes: Linens, floral arrangements and additional rentals and/or upgrades  

1.  Initial Payment (Due Upon Reservation)

2.  2nd Payment (Includes Security Deposit) 

3.  3rd Payment 

4.  4th Payment

5.  5th Payment

6.  Final Payment (Final Balance Due)  

1.  Initial Payment (Due Upon Reservation)

2.  2nd Payment (Includes Security Deposit)

3.  3rd Payment 

4.  Final Payment (Final Balance Due)  

1.  1st  payment ($1,000)  
   - Due approximately 4-5 months prior to event (at initial consultation)

2.  2nd payment (50% of remaining balance) 
   - Due approximately 2-3 months prior to event

3.  Final Payment (Final balance due)  
   - Due approximately 1 month prior to event

 



19% service charge and applicable sales tax will be added to all food and beverage options.  
Please note, sales tax applies to the total, including service charge.

OPEN BAR BEVERAGE PACKAGES (Based On Consumption)  

Beer, Wine, and Champagne $30 per person

Signature Cocktails* (Limited to Two) $40 per person

Fully Hosted Bar* $50 per person

BEVERAGE MENU
 
Léal Estate Wines                                       $40 per bottle 
Domestic Beer                                            $5/ glass

Import Beer                                                 $6/ glass

Cocktails:  

Call Drinks $9 each 

Premium $10 each

 Ultra Premium $12 each

Champagne $40 per bottle

Sparkling Cider $12 per bottle 

CATERING PRICES

      + Beer, Wine, and Champagne

- Pricing includes hand passed Hors d’Oeuvres - 

- Catering packages include non-alcoholic beverages - 

DINNER PACKAGES 

Classic Buffet $66 per person

Premium Buffet $70 per person

Classic Family Style* $76 per person

Premium Family Style* $80 per person

Classic Plated** $94 per person

Premium Plated** $104 per person

 *Excludes Granada Ballroom 

**Excludes Hacienda de Léal and Sycamore Creek Vineyards

 *Excludes Sycamore Creek Vineyards



CAKE PACKAGES

WWW.LIVELOVELEAL.COM
BAKERY@LIVELOVELEAL.COM

PHONE 831.636.1400 

7511 PACHECO PASS HWY  |  HOLLISTER CA 95023
       FACEBOOK.COM/THEGROVELEALVINEYARDS   

 INSTAGRAM.COM/THEGROVEBYLEAL

CAKE PACKAGES    

Buttercream Cakes Starting Cost: $6 per person 

Fondant Cakes Starting Cost: $8 per person 

Outside Cake/Dessert Fee: $5 per person 

FLAVOR OPTIONS    

Almond                     Carrot                       Chocolate                  Funfetti

           Red Velvet                    Strawberry                     White       

FILLING SELECTIONS    

Cream Cheese                       Bavarian Cream               Chocolate Cream               

  Apricot*            Lemon*          Strawberry*              Raspberry*

*Available as chiffon or jam filling

ICING OPTIONS    
Buttercream    Non-Dairy Whipped Cream          Fondant

DESSERT BAR PACKAGES    

Dessert Bar Price Range:  $6 - $8 per person

OPTIONS  

  

                     

 

Coconut Macaroons 

Custard Tarts

DF/GF Chocolate Cream

Brownie Bites

Cheesecake Bites

 Mini Cupcakes

Mini Cannolis

 

Vegan options available upon request | $300 minimum order



WWW.LIVELOVELEAL.COM
INFO@DELUXEDESIGNDECOR.COM

PHONE 408.778.1978 EXT 3

LIGHTING 

Uplighting in color of choice $150

GOBO MONOGRAM 

PHOTO BOOTH 

All inclusive 4 hour rental $500
(Includes Props + Sequin Backdrop)

 *Upgraded backdrops starting at $200 based upon availability

S’MORES BAR 

All inclusive 4 hour rental $300

*Available at Leal Vineyards and Willow Heights Mansion 

DRAPING/CEILING TREAMENT 

Léal Vineyards Lavanda 

Draping with Chandeliers $1,500

Willow Heights Mansion Terrace

Draping with Chandeliers $1,200

LINENS 

Standard (floor length) $20 each

Sequined Linens (floor length) $45 each

Napkins  $1 each

SEATING UPGRADES 

Chair Cushions $1.50 each

Loungewear $900

PLACE SETTING UPGRADES 

Napkin Rings $1.50 each

Plate Chargers $3.50 each

CUSTOM FLORAL DESIGNS 

Deluxe Design Decor is an exclusive vendor and you will be required to
use their services for your floral, linens, and rentals. Floral arrangements
are customized based on preference and budget. 
Dream It + Live It + Love It. Design consultations will be provided for
customization on designing your vision. 

Standard $175
Customized                                                                                    $250  





Savor        
C AT E R I N G  PA C K A G E S

Soft-drinks, water, and coffee service are 

included with all catering packages. 

BEVERAGES AVAILABLE

BEER,WINE,  AND CHAMPAGNE
•   Special events are limited to current releases. 
•   Includes current selection of draft beers

SIGNATURE COCKTAILS
•   Includes beer, wine and champagne
    beverage package above
•   Includes two signature cocktails of choice

FULL HOSTED BAR
•   Includes beer, wine and champagne
    beverage package above
•   Includes current selection of spirits

BEVERAGE 
PACKAGES

Leal’s skilled team of exceptional culinary 
professionals have prepared menu offerings that 
will elevate your event with an exquisite dining 
experience for any taste.

Our goal is to create deliciously memorable 
cuisine with the highest-quality, seasonal 
ingredients. Special dietary needs or vegetarian 
requests are honored with creative flair, and 
unique presentation as well. Be assured that 
our culinary division will produce a memorable 
meal for all of your guests. We also offer an 
extensive array of wine, draft beer, and signature 
cocktails, all of which may be tailored specifically 
for your wedding or event to create a truly 
unique experience. Our Event Coordinators 
will guide you through the process of your 
menu selection and advise you on your event 
timeline. Professional and highly trained wait 
staff and bartenders will deliver seamless service 
throughout your event.

CULINARY 

WWW.LIVELOVELEAL.COM

the good life



Our catering packages are all inclusive and consist of different options 

based on your budget. Please note that there are minimum guest 

counts for certain days of the week. Specific food items that are not 

listed may be requested, depending on availability and cost. Customized 

menus are available for plated dinner options. Our Live+Love+Léal facilities 

do not allow any outside alcohol or catering packages. 

CATERING PACKAGES

BUFFET OR FAMILY STYLE DINNERS
Both packages include Fresh Baked Rosemary-Garlic Focaccia Bread.
                     (Premium packages can also choose from classic menu items) 

CLASSIC PACKAGE PREMIUM PACKAGE

SELECT TWO ENTRÉES: SELECT TWO ENTRÉE’S:

•   Léal Braised Beef Short Ribs  
•   Chardonnay Chicken Picatta
•   Chicken Marsala  
   

•   Léal Braised Beef Short Ribs
•   Saffron Artichoke Chicken
•   Herb Crusted Salmon 

•   Pork Osso Bucco

SELECT TWO SIDES: SELECT THREE SIDES: 

•   Seasonal Vegetables
•   Vegetable Risotto
•   Potato Au Gratin
•   Potato Purée

•   Loaded Potato Purée 
    (feta, bacon, green onions)

•   Three Cheese Tortellini in Pesto 
Sauce

•   Three Cheese Ravioli in 
     Marinara Sauce

SELECT ONE SALAD: SELECT ONE SALAD:

•   Mesclun Salad
•   Creamy Caesar Salad

•   Mesclun Salad
•   Creamy Caesar Salad

COMBO PLATED DINNERS
Both packages include Fresh Baked Rosemary-Garlic Focaccia Bread.

CLASSIC PACKAGE PREMIUM PACKAGE

SELECT TWO ENTRÉE’S: SELECT TWO ENTRÉE’S:

•   Léal Braised Beef Short Ribs
•   Roasted New York Strip Loin 

with a mushroom cabernet sauce

•   Herb Crusted Salmon
•   Chicken Marsala
•   Chardonnay Chicken Picatta

•   Léal Braised Beef Short Ribs
•   Roasted Fillet Tenderloin
      with a mushroom cabernet sauce

•   Herb Crusted Salmon
•   Pan Seared Sea Bass
•  Chardonnay Chicken Picatta

•   Pork Osso Bucco

SELECT TWO SIDES: SELECT THREE SIDES: 

•   Seasonal Vegetables
•   Vegetable Risotto
•   Potato Au Gratin
•   Potato Purée

•   Loaded Potato Purée 
    (feta, bacon, green onions)
•   Three Cheese Tortellini in Pesto 

Sauce
•   Three Cheese Ravioli in 
     Marinara Sauce

SELECT ONE SALAD: SELECT ONE SALAD:

•   Mesclun Salad
•  Creamy Caesar Salad

•   Mesclun Salad
•   Creamy Caesar Salad

HORS D’OEUVRES 
SELECT 3 OPTIONS:

•   Wild Mushroom and Goat 
Cheese Tarts

•   Seared Ahi Tuna

•   Shrimp Ceviche Cocktail

•   Tomato Bruschetta

•   Rotolones

•   Arancini

•   Potstickers

LATE NIGHT TACO BAR

•   Chicken Tinga

•   Al Pastor

•   Carnitas

•   Banh Mi 

*Inquire with sales manager  

WWW.LIVELOVELEAL.COM
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