(QUAILS GATE

ON-SITE EXPERIENCE PLANNER
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www.quailsgate.com

“Beyond our tables, the panorama of the lakefront,
watercraft wake lines and row upon row of grapevines,
with mountains in the distance, was mesmerizing.”

THE NEW YORK TIMES (OCTOBER 2006)



Sample Menus

Lunch

1sT COURSE

BEETROOT & WALNUT SALAD
BABY FRISEE, CARMELIS CHEVRY, WHITE BALSAMIC DRESSING
2007 QuAILs’ GATE CHENIN BLANC

MAIN COURSE

PACIFIC COAST ALBACORE TUNA
GRILLED LOIN, BLACK OLIVES, CAPER & POTATO “PUTTANESCA”
ANCHOVY VINAIGRETTE
2006 QualILs’ GATE PiNnoT NoIR

DESSERT
LOCAL WILDFLOWER HONEY
CREME BRULEE
2006 QUAILS" GATE OPTIMA

Dinner

1sT COURSE

ASPARAGUS & ENGLISH PEA SOUP
BC MOREL MUSHROOM & ASPARAGUS
2007 QuAILs’ GATE CHASSELAS-PINOT BLANC

MAIN COURSE

FREE RANGE LOCAL CHICKEN
ROASTED BREAST, SAGE GNOCCHI, FOREST MUSHROOMS, PAN JUS
2006 QualLs’ GATE PiNnoT NoIR

DESSERT
OKANAGAN WILDFLOWER HONEY CREME BRULEE
2006 QuAILS’ GATE OPTIMA

The Destination

As one of Canada’s foremost wine country destinations,
Quails’ Gate is internationally and nationally recognized
as one of the country’s top agri-tourism sites. By provid-
ing visitors with a friendly, sophisticated and educational
wine and culinary tourism experience, they return again
and again. On-site hospitality staff are professional,
friendly and knowledgeable and with the addition of our
new Hospitality Center in 2007, we are able to further
the on-site experience for corporate and family groups
looking for an exclusive and private setting that cel-
ebrates the marriage of food & wine. Our newly opened
Stewart Family Dining Room is one of the most sophis-
ticated meeting spaces in the Okanagan; fully equipped
with theatre kitchen, integrated audio visual and digi-
tal projection and floor to ceiling windows that pro-
vide one of the Valley’s most stunning southern views.

The Location

Quails’ Gate Estate Winery is an exceptional location
to reward your colleagues, fuel future prosperity or cel-
ebrate an overdue get together with family and friends.
From continually improving our facilities and landscape
to working with local suppliers and organic growers, we
can provide your guests with an exceptional wine and
culinary experience in a private setting. The facility and
grounds of our vineyards reflect the premium quality of
Quails’ Gate wines. The care and attention to detail given
to the vineyard and winery landscape echo the attention
to detail given to all other areas of the company. Quails’
Gate continues to be a leader in advanced viticulture
practices, defining the Stewart Family vineyards among
the most prized grape growing sites for Pinot Noir, Char-
donnay and other focused varietals in North America.




Private Dining

Our Stewart Family Private Dining Room is located
in our new Hospitality Center with sweeping south-
ern views overlooking the Quails’ Gate vineyards and
Okanagan Lake. The location is ideal for private book-
ings, tours, multi-media presentations, product launches
and culinary education. Our private dining facilities pro-
vide a more formal and intimate setting for your group
experience. From linen lined tables and Riedel Stem-
ware, to fine china and small wares, the Stewart Fam-
ily Room exceeds the American Automobile Associa-
tion standards for 4 Diamond Service and provides the
ideal setting to impress you and your guests. In addition,
the room is fully equipped with a digital media center
for pre or post dinner presentations. The Stewart Fam-
ily Room can accommodate a variety of groups up to 40
people in various configurations, including stand up or
grazing events for groups of 40 — 80 people. For larger
groups of 80 or more, our Old Vines Restaurant, subject
to availability, can be booked as a corporate buyout.

Client Testimonial

I just wanted to say that my group and I had such a fantastic time
on Saturday evening. The tour, the wine, the food and the room,
the room was all amazing! My group was still talking about it the
next day. Thank you for your flexibility and ensuring that my group
had a great evening. I am so happy that you were completely booked
and I had no choice but to take the private room because the scen-
ery was just breathtaking and my guests were more than pleased!

~ Nancy Di Matteo: Pfizer Canada Inc.

Pricing

Winter Menu Pricing
November - March

Lunch
2 course
3 course

Dinner

3 course
4 course
5 course

Wine Pairing

2 course wine pairing
3 course wine pairing
4 course wine pairing
5 course wine pairing

Canapés (1 dozen)

$20.00
$30.00

$35.00
$50.00
$65.00

$15.00
$20.00
$25.00
$30.00

$20 - $40

Menu Pricing

April - October

Lunch

2 course
3 course
4 course
Dinner

3 course
4 course
5 course

Wine Pairing
3 course wine pairing
4 course wine pairing

5 course wine pairing

Canapés (1 dozen)

$25.00
$35.00
$45.00

$45.00
$60.00
$75.00

$20.00
$25.00
$30.00

$20 - $40

Room Configurations

Rectangles

Reception Summer
Reception Spring / Fall
Reception Winter
U-Shape

Boardroom

Facility Rental Rates

36 People
80 People
60 People
60 people
18 People
20 People

Day Meetings 7:30 am to 3:30 pm
inclusive of audio visual, digital

projection & internet.
Food & Beverage required
November to April only

Private Dining Functions

$250

$500



Location & Directions Contact Information

General Inquiries
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Group Bookings

Julia Garner
groupbookings@quailsgate.com

Toll Free: 1-800-420-9463 ext. 221
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