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o Thank you for considering
us as you plan this very
special event. When plan-
ning a private event, we
strive to personalize the
function for you and your
guests by tailoring each
event to your needs. Bar-

- boursville Vineyards is a truly
. unique venue and we are
confident that we can provide
you with all of the elements
necessary for a truly special
day. Located just 16 miles
north of Charlottesville, Virginia, Barboursville
is in the heart of Virginia’s wine country. At
Barboursville we have created an environment
where complementary Italian and regional
American design elements culminate in visually
stimulating, elegant yet comfortable spaces. The
Piemonte Arcades, Tuscan Tasting Room and
Museum Room feature commanding views of
the vineyard, the Ruins of the James Barbour
mansion and the beautiful Blue Ridge Moun-
tains.

Designed in the style of the Trattorie
and Ristoranti of northern Italy, the 40 seat
main dining room features antique oak beams, a
wood-burning fireplace and terra cotta tile. The
adjoining 24-seat veranda allows guests the op-
portunity to view the estate and distant moun-
tains. A comfortable and casually elegant atmos-
phere prevails in both dining spaces. Chef
Melissa Close prepares food influenced by the
regions in Northern Italy, while embracing the
seasonal influences of the Virginia Piedmont. A
state-of-the-art kitchen facilitates the preparation
of foods from around the globe and around the
corner. Chef Melissa looks forward to designing
each menu with a personal touch. We work
diligently at Barboursville to insure that the ser-
vice in all facets of our opera-

tions is uncompromising, —.
professional and unobtrusive.




The most basic style is a Buffet ﬁ‘i—? '
reception. In order to avoid long 'J-, ;
lines, we use separate food sta- (4
tions located in different parts of
the Arcades Room. This style it
offers movement among the guests

as well as the opportunity to take in the stun-
ning vista the Arcade Promenade offers. A
Buffet reception will offer your guests the
widest range during their meal.

The next option is a Plated dinner,
very elegant, with several courses; usually this
is an appetizer, pasta course and
main course. Each course is
served at a leisurely pace and re-
flects Palladio’s commitment to -
quality. h

Another option is Family Style Ser-
vice, which is more casual than the plated
style and tends to move at a faster pace. This
menu includes a three course meal served on
large platters by our wait staff. The platters are
then left on the tables for the guests to enjoy
their meal. This service also encourages guests
to interact with one another while
sharing their meal.

All these options are
priced starting at $55.00 per per-
son. This will include the food
portion of the event. Wine
(Barboursville only) is billed on
consumption at retail price.

i “% ABC sells 36-hour Banquet Permits,

A

i

Barboursville does not have a license
for beer or liqueur. The Virginia

which you must obtain to serve beer
and liquor on the premises. We ask
that you deliver the bar beverages as
well as the license at least 24 hours prior to
your event, so we may chill them for you. Bar-
boursville staff will be responsible for both bar
setup and bar service throughout your event.

A service charge of 20% applies to the
price of all food and wine served at private
events, in addition to a state
sales tax of 5% and local meals tax
of 4%.

-_ We will be happy to meet

_:_."’” with you as often as needed to cre-

ate a menu and discuss details for
your special event. If you decide to have an
outside caterer, we do have a choice of local,
preferred caterers that have worked well for us
in the past and are mentioned in our attached
Vendor List.

We look forward to providing you with a truly
exquisite event that will be long re-



The extended roofline of the winery is
supported by stucco keystone arches with double
French doors overlooking the historic Ruins and
the Blue Ridge mountains to create an expansive
room with al fresco capabilities. Weather permit-
ting, these doors can be opened to create an
outdoor dining space. The Arcade can accom-
modate up to 150 for a seated dinner, or 200 for
a standing reception, depending upon the na-
ture of the event.

Al

Antique winemaking equipment, original works
of vineyard-themed art and historical artifacts
from the Barbour mansion further enhance the
atmosphere of this unique and beautiful space
that overlooks our vineyards and the Shenan-
doah National Park. Also developed with al
fresco movement in mind, there are double
French doors that provide instant access to the
outdoor beauty. The Museum Room is the per-
fect space for indoor or outdoor Ceremonies,
dance floor or a stand-up reception. The Mu-
seum Room can accommodate up to 80 for a
seated dinner, or 120 for a standing reception,
depending upon the nature of the event.

The Arcade Room and The Museum Room are
only available together for $6,000.00.




Influenced by the design of cantinas in Tuscany,
this room features keystone arches, white stucco
walls and imported terra cotta tile. The vaulted
ceiling is finished in yellow pine supported by
antique, hand-hewn Piedmont timber trusses.

An inviting double-sided fireplace, constructed
with brick fired in local clay, serves to warm the
room both physically and architecturally. This is
the same large and inviting space used daily for
wine tasting and educational enjoyment of our
guests.

This Room is used for stand-up receptions and
dance space, and can be rented in addition to the
Piemonte Arcade Room and the Museum Room
for $2,000.00.

Located within a 5 minute walk of the winery is
. the Barboursville
Ruins, a Virginia
| Historic Landmark.
It is the remains of
the mansion owned
by Governor James
Barbour, designed
by Thomas Jeffer-
son, and ruined by
fire on Christmas
Day, 1884. A large
lawn bordered by
200-year-old Ameri-
can boxwood surrounds the ruins, and creates a
playful maze in the natural environment. Beau-
tifully maintained gardens complete the tranquil
scene. This venue is available only if Palladio
Restaurant caters the event and its use requires
the rental of the 1804 Inn and Cottages as well*.

Adjacent to the ruins is the area used
by Governor Barbour for his favorite pastime,
horse racing, and offers a slightly rolling view of
the 1804 Inn, Ruins and Vineyards as well as the
Blue Ridge Mountains beyond.. This large, well
maintained field is ideal for large outdoor ven-
ues and can be used any time of day. Also, this
venue offers its own private entrance which can
be decorated to personalize your event. The
Infield can only be catered by an outside caterer,
and we have named our recommendations on
the attached Vendor List.

*For more photos and information about the property and the 1804 Inn, please check our website at



Cakes:

From Scratch Baking Company
Albemarle Baking Company
Chandler’s Bakery

Cakes by Rachel

Angel Cakes Bakery

Caterers (If you decide not to have us cater):

From Scratch Baking co.
C&O Restaurant & Catering
Glorious Foods

A Pimento Catering

Rental Supplies (tents, chairs, linens, auto, etc):

Festive Fare

Rent-A-Tent Inc.

Rentx

VA Tent Rental

FDS Tents

Virginia Wine Country by Limousine

Camryn Executive Transportation & Limo

Harmon'’s Carriages

Music, Photo, Entertainment & Video:
Artistic Memories

Aspen Photography

Bill Golden Photography

K Pearlman Photography
Complete Video

Cunningham Photography

The Photosmith

Garland Rob D& Photo

Partner Juggling Theatrics

Acoustic Music (by Laurie and Peter)
Bands by Vernon Fisher

20 South Productions (DJ)

Du Ciel (Flute and Harp Duo)

Florists:

Anastasia Florals
Gentle Gardener
Flower Basket
Agape Florists
Blossom’s

The Flower Market
University Florist

Event & Wedding Coordinator:
Beehive Events
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434-970-2253
434-293-6456
434-975-2253
434-823-1122
434-985-2253

434-970-2253
434-971-7044
434-817-7278
434-971-7720

434-296-5496
434-768-8368
434-977-5917
434-296-7595
434-295-7977
434-990-9070
434-990-9070 or
540-825-6707

434-984-3361
434-971-3568
434.977-2871
540-373-9699
434-978-2146
434-973-3271
434-882-1030
434-293-8332
434-296-2201
540-373-3624 or
434-295-6360
434-296-1600 (first choice)
434-227-1671or

540-832-2908
540-832-7032
434-990-9117
434-979-5441
434-286-7773
434-293-5717
434-973-1381

434-286-4509



