
SOMMELIER’S WINE PAIRING
OPTIONAL

$50 PER BOTTLE

Apple walnut butter tart
with homemade caramel icecream and maldon salt

Dinner from Wakefield’s  The Village House

DESSERT
OPTIONAL

$15 PER PERSON

Maple & herb braised beef short ribs
blue cheese, house gnocchi, Juniper Farm veg, Le Coprin
mushroom, blue cheese & kale pesto

OR
Chef suggested vegetarian entrée

Both include

Seasonal salad
Salt roast beets, pickled celeriac, shaved
daikon, mustard greens, rosemary oil,
beet vinegar, candied seeds, hot honey,
garlic hummus, parmesan

FRESHLY PREPARED MEAL
$60 PER PERSON

Indulge in a gourmet meal prepared by the chefs at Wakefield’s The Village House.
We provide a host/server who sets the table beautifully, serves, mixes drinks, pours

wine, and cleans up. 

Available for groups of 6 to 30 guests
4-hour service included
1-week advanced notice required 
+ $250 coordination, delivery, and meal service
+ 18% of pre-tax total as gratuity


