
Social Event Menus
3330 Yulupa Ave Santa Rosa, CA 95409 | 707 852 1162 www.ironandvinebennettvalley.com



Venue Options

Iron & Vine Ballroom & veranda

Capacity 120*

*120 - 200 guests buyout the entire event

and restaurant venue

Sunset Room & Veranda - Capacity 60

Fairway Room & Veranda - Capacity 32

Up to 4 Hours of Event Time

Additional Time to Decorate Prior to Event

All Banquet Tables & Chairs*

House Linens & Napkins in White or Black*

China, Flatware, & Glassware

Full Serving Staff with Bartender & Event Manager

Hosted & Cash Bar Options

Set-Up & Clean Up Service

*Upgrades & Additional Rentals Available at An

Additional Cost. Food & beverage minimums apply

Banquets Include



BREAKFAST BUFFETS

Continental 
Seasonal Fruit Display 

Assorted Muffins & Pastries
Vanilla Yogurt, Granola & Honey 

Rise & Shine 
Croissants 

Scrambled Eggs 
Breakfast Potatoes with Peppers & Onions or Hash Browns

Sausage or Bacon 
Seasonal Fruit Display 

BUFFET ADDITIONS (per person)
Assorted Muffins & Pastries 

French Toast or Waffles 
Buttermilk Pancakes 

Breakfast Burrito with Bacon or Sausage 
Seasonal Fruit Display 

Sodas 
iced tea or lemonade 

Pricing is subject to a mandatory 22% Service Charge & Current Sales Tax | See General Information for more details.

Breakfast Buffets Includes Fresh Chilled Orange Juice, Fresh Brewed Coffee & hot tea



BRUNCH BUFFET

Includes:
Yogurt, Granola & Honey

Eggs Benedict
Seasonal Green Salad

Fresh Fruit Display
Bacon & Sausage 

Roasted Potatoes with Peppers & Onions

BUFFET ADDITIONS | Priced Per Person
Scrambled Eggs 

Assorted Muffins & Pastries
French Toast or Waffles 

Buttermilk Pancakes 
Breakfast Burrito with Bacon or Sausage 

Pricing is subject to a mandatory 22% Service Charge & Current Sales Tax | See General Information for more details.

20 Person Minimum | Includes Coffee & Hot Tea



APPETIZERS
All Hors D'oeuvres are prices per person and must be ordered for the expected attendance

Choose a max of 5 

Passed or displayed

FROM THE SEA:
Ahi Poke

Nori Crisp | Tamari Emulsion GF

Pinot Grigio Poached Prawn
House Cocktail Sauce GF

Marin Miyagi Oyster
Sparkling Mignonette

Rock Cod Ceviche 
Blue Corn Tostada | Salsa Roja

*Dungeness Crab Cake* Price AQ
Meyer Lemon Herb Dressing 

Pricing is subject to a mandatory 22% Service Charge & Current Sales Tax | See General Information for more details.

FROM THE PASTURE:
Galia Melon

Prosciutto | Lemon Verbena GF

Ancho Chicken Confit
Blue Corn Tostada | Cilantro Crema GF

Steak Tartare
Sourdough Crostini | Egg Yolk Emulsion

Pancetta Gougère
Vella Dry Jack | House Pimiento Cheese

Heritage Pork Belly
Soy Ginger Glaze | Furikake GF

Lamb Kofte Skewer* Upgrade Price AQ
Tzatziki GF 

Fried Chicken & Caviar* Upgrade Price AQ

FROM THE GARDEN:
Wild Mushroom Puff Pastry

Thyme Cream

 Roasted Tomato Bruschetta
Whipped Chevre | Sourdough Crostini

Roasted Carrot Hummus
Cucumber | Za’atar GF

Brassica Tabbouleh
Toasted Lavash | Preserved Lemon VEGAN

Confit Artichoke
Tempura Batter | Garlic Yogurt



Appetizer stations
all Hors D'oeuvres are prices per person and must be ordered for the expected attendance

Cheese Board
Assorted Local Cheeses | Dried Fruit | Flatbread Crackers

Charcuterie Board
Local Salumi | House Grainy Mustard | Grissini

Cheese & Charcuterie Board
Assorted Local Cheeses | Dried Fruit | Flatbread Crackers | Local Salumi | 

House Grainy Mustard | Grissini

Crudités
Garden Vegetables | Roasted Garlic Hummus | Marinated Olives | Buttermilk Ranch

Pricing is subject to a mandatory 22% Service Charge & Current Sales Tax | See General Information for more details.



STANDARD BUFFET
Minimum of 20 Guests | Includes a beverage station of Coffee & Hot Tea

Roasted Sonoma Chicken Breast | Herb Jus
Pinot Gris Poached Gulf Prawns | Shaved Zucchini

Marinated Tri Tip | Onion Soubise
Grilled Heritage Pork Tenderloin | Pinot Gris Grainy Mustard

Sonoma Coast Rock Cod | Apple, Fennel, & Mint Slaw

UPGRADED ITEMS
Salt Roasted Beef Tenderloin

Cabernet Braised Beef Short Ribs
Cider Brined Pork Chops

Smoked Spring Rack Of Lamb
Herb Crusted Sf Halibut

Juniper Cured Duck Confit with Blackberry Gastrique* | Upgrade price AQ
Colossal Gulf Prawn Scampi * | Upgrade price AQ

Pricing is subject to a mandatory 22% Service Charge & Current Sales Tax | See General Information for more details.

Roasted Beets | Chevre

Roasted Brussels Sprouts | Parmesan

Roasted New potatoes | confit garlic

Roasted Root Vegetable | Miso Vinaigrette

Roasted Garden Vegetables | Romesco

Quinoa | Wild Rice, Broccoli, Cauliflower,
Champagne Vinaigrette

Meyer Lemon Herbed Couscous

Little Gem Lettuce | Caesar Dressing, Crispy
Parmesan,  Sourdough Crostini

Garden Green Salad | Champagne Vinaigrette

Pesto Pasta Salad | Tomatoes, Ciliegine
Mozzarella

Grilled Broccolini | Chili Flakes, Garlic

Roasted Baby Carrots | Local Honey

French Green Beans | Sesame

SIDES | Choose 2

MAINS | Choose 2



BARBEQUE BUFFET
Minimum of 20 Guests | Includes a beverage station of Coffee & Hot Tea. Add Iced Tea or Lemonade

MAINS | Choose 2
Dry Rubbed St. Louis Pork Ribs

Grilled Heritage Chicken | Maple BBQ Sauce
Pilsner Braised Bratwurst

Smoked Beef Brisket
*Bone-In Cowboy Ribeye* | Upgrade price AQ

SIDES INCLUDED
Cabbage Coleslaw | Champagne Vinaigrette

New Potato Salad | Roasted Garlic Aioli
Fiscalini Cheddar Mac & Cheese

Pricing is subject to a mandatory 22% Service Charge & Current Sales Tax | See General Information for more details.



ITALIAN BUFFET
Minimum of 20 Guests | Includes a beverage station of Coffee & Hot Tea. Add Iced Tea or Lemonade

Garlic Bread

Mains | Choose 2
Eggplant Parmigiana

Sunday Gravy with Sausage & Meatballs
Pork Belly Porchetta

Italian Sausage & peppers
Chicken Marsala

Beef Braciole 
Skirt Steak with Parmesan & Italian Herbs Braised on Red Sauce

Sides included
Grilled Broccolini with Parmesan

Antipasto Salad with pearl mozzarella 
Cannelini Beans | Braised Kale

Pricing is subject to a mandatory 22% Service Charge & Current Sales Tax | See General Information for more details.



PLATED LUNCH
Includes a Beverage Station of Coffee & Hot tea. Add Iced Tea OR Lemonade

Sonoma Fruit Panzanella
             Mixed Greens, Garlic Croutons, Confit Chicken, Local Stone Fruit, Chevre, Herb Citronette

Chicken Ceasar
Romaine, Confit Chicken, Garlic Croutons, House Ceasar Dressing, Parmigiano

Steak Frites
6oz Flank Steak, Hand Cut Fries, Chimichurri

Cider Brined Pork Chop
Bone In Pork Chop, Smashed Baby Potatoes, Preserved Apricots, Arugula, Mustard Seed

Sonoma County Airline Chicken Breast 
Roasted Garlic Mashed Potatoes, Haricots Verts, Rosemary Jus

Confit Garlic Shrimp Scampi 
Cavatappi Rigate, Sonoma Garlic Confit, Jimmy Nardello Chili Flake, Parsley Gremolata

Pan Roasted Salmon
6oz Atlantic Salmon Filet, Seasonal Vegetables, Roasted Fingerlings, Lemon Caper Beurre Blanc

Eggplant Parmigiana V
  Panko Breaded Eggplant, Tomato Conserva, Fresh Mozzarella, Parmigiano, Arugula

Rigatoni Cacio e pepe V
Rigatoni, Parmigiano, Toasted Black Peppercorns, Italian Parsley

Garden Tomato & Mozzarella Salad V
Arugula, Heirloom Tomatoes, Fresh Mozzarella, Balsamic Vinaigrette

Summer Squash Salad V
Summer Squash Ribbons, Arugula, Puffed Wild Rice, Parmigiano, Herb Citronette

Add Bread Rolls & Butter | Add Side Salad 

Pricing is subject to a mandatory 22% Service Charge & Current Sales Tax | See General Information for more details.

Choose (2), including a Vegetarian Selection | Counts Need to be Provided 10 Days Prior to the Event.



Two Course Plated Dinner
Includes a beverage station of Coffee & Hot Tea. Add  Iced Tea or Lemonade 

 Bennet Valley Chopped Salad 
Parmesan | Herb Citronette

Bibb Lettuce Hearts
Poached Apple | Candied Walnut | Blue Cheese

Gravenstein Apple Vinaigrette

Little Gem Salad
Ceasar Dressing | Crispy Parmesan | Sourdough Crouton 

Mixed Garden Lettuces
Sunflower Granola | Dried Cranberries | Herb Vinaigrette 

Chilled Garden Gazpacho
Tortilla Crumb | Queso Fresco | Paprika Oil 

Grilled Asparagus Salad (Spring/Summer) 
Garden Arugula | Di Stefano Burrata | Pancetta | Red Wine Vinaigrette

Fried Green Tomato (Spring/Summer)
Zucchini | Chevre 

FIRST COURSE | CHOOSE 1

Pan Roasted Sonoma Chicken Breast 
Herb Jus

Confit Chicken Leg 
Shallot Reduction

Braised Beef Short Rib 
Cabernet Reduction | Pecorino Gremolata

Roasted Angus Ribeye
Rosemary Jus 

Heritage Pork Tenderloin
Honey Dijon Glaze 

MAINS | CHOOSE 2

Heirloom Corn Polenta | Baby Rainbow Carrots 
Roasted Fingerling Potatoes | Braised Greens 

Aligot Potatoes | Broccolini 
Fiscalini Cheddar Potatoes au Gratin | Braised Kale 

Herbed Spätzle | Wild Mushroom Ragout 
Garden Vegetable Succotash (Corn | Zucchini | Onion | Cherry Tomato | Black Beans) | Braised Greens 

Pricing is subject to a mandatory 22% Service Charge & Current Sales Tax | See General Information for more details.

Choose (2), including a Vegetarian Selection | Counts Need to be Provided 10 Days Prior to the Event

Priced Per Person | Entrée Price includes a Salad course | Place Cards Must Be Provided by the client

Herb Crusted Pacific Rock Cod
Chardonnay Beurre Blanc

Garden Vegetable Paella
Saffron | Garlic Chips | Lemon Crema 

Vegetable Wellington
Roasted Carrots | Beets| Mushroom Duxelles | Puff Pastry | Vegetable

Demi-Glace 

Wild Caught Salmon | Halibut | Black Cod - $AQ

Wagyu Beef Tenderloin | Dry Aged NY Strip | Rack of Lamb - $AQ

PLATED ACCOMPANIMENTS | CHOOSE 1



Dessert

 Passed or Stationed

Assorted Seasonal Tartlettes | Choose 2
             Chocolate Ganache, Lemon Meringue, Butter Pecan, Bourbon Vanilla

Butterscotch Blondies

Triple Chocolate Brownies

Assorted Cookies | Choose 2
Chocolate Chunk, Snickerdoodle, Salted Caramel Chip, Peanut Butter Chocolate, Oatmeal Raisin

prices per person and must be ordered for the expected attendance

Choose The Same Entrée for All Children 3-10 (no charge for 2 and under)

Cheese Quesadilla with Fresh Fruit

Mac & Cheese with Fresh Fruit 

Chicken Strips with Fries & Fresh Fruit

Hot Dog with Fries & Fresh Fruit

Pasta with Butter, Parmesan & Fresh Fruit

Pricing is subject to a mandatory 22% Service Charge & Current Sales Tax | See General Information for more details.

Child’s Meal



HOSTED BAR PACKAGES
-available Per Person-

Beer & Wine
Beer: Coors Light, Modelo, Lagunitas IPA, Corona, Heineken 0.0 (NA) 
House Wines: Leese Fitch Chardonnay, Sauvignon Blanc, Cabernet, 
Pinot Noir,  Zinfandel & Red blend, Grandial Blanc de Blanc Brut

Standard Bar
Beer & Wine Plus: 

Vodka: Tito’s | Gin: Sonoma Bros. | Rum: Bacardi | Tequila: Hornitos Silver,
Reposado | Whiskey: Jameson, Jack Daniels | Scotch: Johnny Walker Red Label 

Premium Bar
Standard Bar Plus: 

Vodka: Grey Goose, Ketel One | Gin: Hendrick’s | Rum: Bacardi, Kraken | Tequila:
Cortica Reposado | Whiskey: Woodford Reserve, Lost Republic Bourbon, Lost

Republic Rye, Maker’s Mark | Scotch: Glenlivet 12 yr

Bar Options & Packages

Pricing is subject to a mandatory 22% Service Charge & Current Sales Tax | See General Information for more details.

House Wine on the table 
Corkage Fees apply for wine brought in

SPICE UP YOUR BAR
-Per Person-

Champagne Greeting 
Take A Shot, Take A Seat

Signature Cocktail
Specialty Keg | $350-500* 



Beverages by the Glass

Sparkling Wine
House Cocktails

Domestic Draft Beer
House Wine

Call Cocktails
Premium Draft Beer
House Wine Bottle
Premium Cocktails

Bottled Beer
Well Bloody Mary

Mimosa 
sodas

Lemonade or Iced Tea
 

A Bar Fee applies for an event bar, 
Bar Fee waived with purchase of a bar package

(price is inclusive of tax)



General Information & Contracting

3330 Yulupa Ave Santa Rosa, CA 95409 | 707 852 1162 www.ironandvinebennettvalley.com

Guarantee Event Counts & Minimums: Contact the Events Department for specific month minimums.  Your final guaranteed guest
count is due 10 days prior to your event date. The guest count can be lower than the initial estimated amount but the food and
beverage minimum must be met. The guest count can be lower than the initial estimated amount, but the food & beverage
minimum must be met. Event food & beverage minimums are required for each event. Cash bars, service charge & tax are in
addition to the required food & beverage minimums. Any changes within 7 days of the event will result in administrative fees, and
may not be able to be accommodated. 

Deposit & Payments: To confirm your date reservation, an initial deposit of 50% of the minimum revenue will be due at signing of
your contract. The remaining final balance and final count will be due 10 days prior to your event date. Cancellation: All deposits
are non-refundable and non-transferable. Deposits and payments can be made by credit or debit card, check or cash. Final
payments cannot be made via personal check.

Pricing, Service Charge & Tax: A 22% service charge will be applied to your event on food, beverage and some set up & service
items. This charge supports our staff's wages, covers early setup and breakdown, and helps us provide the supplies and special
touches that ensure your event is exceptional. This fee allows us to maintain the highest standards in service and event execution.
This is not a gratuity. Gratuity is at your discretion and very much appreciated by the hard working staff. Prices and packages are
subject to change without notice. Iron & Vine holds multiple events and reserves the right to hold more than one event on any
given day.

Decorations: We ask that you not affix anything to the walls, floors, ceilings or furnishings without prior approval from the Event
Sales Director. All Signs and decorations must be professional quality. Glitter, confetti, rice and birdseed are not permitted. All
candles must be contained in a glass enclosure. Client at commencement of the event must take all decorations and client property
brought to the venue away. Iron & Vine/Bennett Valley Golf Course is NOT responsible for any items that are left at the club. 

Rentals: Event rentals must go through sales department at Iron & Vine/Bennett Valley Golf Course.  In the case that an allowance is
made for an outside company to source goods through the venue, Iron & Vine/Bennett Valley Golf Course has the right to obtain
proper licensing. All rentals must be of professional quality and must receive prior approval from the Events team.

Liability: Iron & Vine/Bennett Valley Golf Course is not responsible for any damage or loss to any merchandise, articles or valuables
belonging to the host or their guest located on the club property prior to. during or subsequent to any function. The host is
responsible for any damages incurred to the club, including those involving the use of any independent contractor arranged by the
host or their representative. 



Meet Our Team

Jessica Schroeder
Director of Sales & Marketing

jschroeder@bennettvalleygolf.com
(707) 852-1162

Chris Hill
Director of Food & Beverage 

(707) 852-1169


