
 

Sonoma Coast Villa & Spa Estate - A Tradition of Excellence since 1976 
 
There is a place like no other in Northern California. It lies tucked away in a peaceful 
valley surrounded by gentle rolling hills and sparkling waters. It is a serene setting where 
sweet floral laced breezes gently blow, where the soothing of fountains will relax your 
mind, and where a majestic forest of trees offer complete privacy from the rest of the 
world. There is a place embodying the timeless charm of a bygone era when romance, 
joy, and beauty were what really mattered. Only here will you find friendly, smiling faces, 
where exceptional service is not just expected but assured by offering perfection only 
attainable through experience. There is a place where taste truly matters, where culinary 
artists take pride in serving only the finest organic flavors and freshest delicacies, there is 
a place where love and excitement fill the air, where all of your worries can wait until 
another day! 
 
There is a place….. There is the Sonoma Coast Villa & Spa! 
 
Sonoma Coast Villa & Spa is Northern California's premier private event facility created 
in 1976. The Villa offers the ultimate in amenities to accommodate a wide range of events 
including weddings, receptions as well as banquets, proms, anniversaries, birthdays, bar 
mitzvahs, concerts, quinceneras, dinner dances, garden tours, high teas, meetings, 
corporate retreats, team buildings and many other special events. The Estate consists 
currently of 18 beautifully appointed Suites and Villas, full Spa facility, on-site 
restaurant, nine hole putting green, outdoor pool and indoor Jacuzzi on 60 acres. 
Lavishly landscaped grounds, organic vegetable gardens and our own vineyard will be 
the latest addition and can accommodate guests ranging from 10-500. The Villa offers a 
choice of venues ranging from the formal elegance of the Courtyard Terrace to the 
relaxing atmosphere of the Carriage House, Dining Room, or Boardroom. 
 
Sonoma Coast Wedding & Reception Package Includes: 
 

 One hour wedding rehearsal 
 Private wedding location for 6 hours (ceremony and reception) 
 Picturesque grounds for photographs on the day of the event 
 Two hours for dressing and pre-wedding photos 
 Complimentary on-site guest parking, valet service or shuttle service available on 

request for an additional fee. 
 Private bride's & groom's dressing room ( two hours prior to the ceremony) 
 Ceremony includes: all set-up, service, tear-down, white folding padded chairs, 
 Necessary audio equipment and microphones are not included or provided for 

the ceremony. 
 Reception in the assigned area, includes all set-up, service, and tear-down and 

clean up. 
 Guest book/ Gift table. 

 
Package Price for Ceremony is $ 25.00 per person 
 



 

Hors D 'Oeuvres Menu 
 

 Select 3 items are 10.00 person 
 Select 4 items are 12.00 per person 
 Sonoma Sweet Onion Mini Quiche 
 Bodega Bay Garlic Shrimp 
 Tender Chicken Breast wrapped in Organic Vegetables 
 Smoked Salmon Canapés on Rye Bread 
 Vegetable Crudités’ 
 Spanacopia 
 Walnut Bruschetta 
 Melon with Parma Ham 

 
Four Specialty Enhancement Options Available, 
Please Inquire for Current Pricing 
 

 Gourmet Hand Rolled Sushi Bar 
 White or Dark Chocolate Fountain 
 Ice Chilled Oyster Bar or Seafood Display 
 Caviar and Frozen Vodka Station 
 Smoothie Bar 
 Espresso & Cappuccino Cart 
 Ice Carvings & Ice Bars 
 Cigars & Cognacs or Single Malts Corner 
 Martin Luge's 
 Custom Logo Bottled Water, Wine or Champagne 

 
Buffet Menus - Sonoma Coast Wine Country Buffet - $ 55.00 per person 
 
All Buffets include: 

 Oven Baked Breads 
 Butter, Olive Oil and Balsamic Vinegar 
 Beverage Station with Freshly Brewed Coffee, Decaffeinated Coffee and Selection 

of Teas 
 

Salads (select two) 
 

 Organic Spinach Salad with Walnuts and Blueberries 
 Mixed Garden Greens with Raspberry Vinaigrette Dressing 
 Italian Tomato Salad with Fresh Mozzarella Cheese and Basil 
 Homemade Pasta Salad with Swiss Chard 

 
 
 



 

Pasta (select one) 
 

 Four Cheese Ravioli with Spinach 
 Seafood Tortellini with Baby Vegetables 
 Homemade Penne Pasta with Classic Marinara Sauce 

 
Entrees (select two) 
 

 Grilled Chicken Breast with Lemon Grass 
 Petaluma Tender Duck Breast with Orange Sauce 
 New York Steak with Rosemary 
 Pork Tenderloin with Mustard Sauce 
 Rib Eye Steak with Tarragon and Salsa 
 Sonoma Organic Rack of Lamb with Mint Sauce 
 Fresh Wild Salmon with Ginger 
 Bodega Bay Fresh Halibut with Mango Salsa 

 
 
Vegetables & Starches (Select three) 

 Marbled Mashed Potatoes 
 Saffron Risotto 
 Blue Potatoes Roasted in Organic Oils & Herbs 
 Organic Roasted Baby Vegetables 
 Sweet Roasted Mini Peppers 
 Marinated Portabella Mushrooms 
 Tender Asparagus with Fresh Herbs 
 French Fingerling Potatoes with Fresh Parsley 

 
Served Menus $ 65.00 per person 
 
First Course Salad (select one) 
 

 Lobster Salad with Organic Greens 
 Bodega Bay Ceviche 
 Field Salad with Citrus Vinaigrette 
 Winemaker's Salad 

 
 
 
 
 
 
 
 



 

Entree Choices (select two 
 
 Grilled Fillet Mignon with Rosemary 
 Rib Eye Steak with Tarragon 
 Veal T-bone Steak with Golden Oregano 

 
 Marinated Chicken Breast with Red 

Ginseng 
 

 Local Salmon Fillet with Ginger 
 Fresh Halibut with Lemon Grass 

 Tomales Bay Garlic Shrimp 
 Sea Scallops in Chardonnay 

Sauce 
 

 Sonoma Organic Rack Of Lamb 
with Mint Sauce 
 

 Petaluma Duck Breast with 
Orange Sauce 

 
 
Above listed prices do not include 20% service charge and current local sales tax. 
Prices, brands and menus subject to change without notice. 
 
Sonoma Coast Villa & Spa Beverage Selection 
 
Hosted Bar Options 
 
In this event you are charged for your guests’ actual consumption. A predetermined 
dollar limit is set prior to then function bar total reaches this amount. The designated 
representative may choose to extend the hosted bar or convert to a cash bar. If an 
extension is required, additional payment will be required at that point. Any remaining 
funds from a hosted bar will be returned to the host. Hosted bars are available as 
nonalcoholic, beer & wine, or fully hosted. 
 
Fully Hosted Bar Option Per Hour Per Person 
 

 First Hour: $ 12.00 per person 
 Second Hour: $ 11.00 per person 
 Third hour: $ 10.00 per person 
 Fourth hour: $ 9.00 per person 

 
Bars are supplied with the Following Brands: 
Johnnie Walker Red, Chivas, Tanqueray , Bombay Sapphire, Grey Goose, Kettle One, 
Jack Daniels, Jose Cuervo Especial, Canadian Club, Black Velvet, Captain Morgan, 
Bacardi, Baileys, Grand Marnier, Courvoisier, Crown Royal, Amaretto, Jager Meister, 
 
Sonoma Pinot Noir. Pinot Noir, Sauvignon Blanc and Chardonnay, 
 
Sierra Nevada, Corona, Heineken, and Soft Drinks 
 
 
 



 

Pre-Ceremony Beverages: 
 

 Bottled Waters $ 2.50 per Bottle 
 Iced Tea $ 15.00 per Gallon 
 Homemade Lemonade $ 15.00 per Gallon 
 Sangria $ 24.00 per Gallon 

 
Cash Bar Prices: 
 

 Cocktails - $ 7- $ 10 per drink 
 Wines- $ 7- $ 9 per drink  
 Imported & Domestic Beers- $ 3- $ 5 per bottle 
 Non- Alcoholic Beverages $ 4 - $ 5 per drinks 
 Corkage fee for Wine & Champagne $ 20.00 per bottle 

 
Special Wines or Champagne can be ordered from our Wine List 
 
Champagne (Per Bottle) 
 

 Roederer Estate $ 55.00 
 Piper Sonoma $ 50.00 
 Domaine Chandon $ 45.00 
 J $ 65.00 
 Iron Horse Wedding Cuvee $ 60.00 
 Moet Chandon Brut $ 90.00 
 Veuve Cliquot Brut $ 85.00 
 Dom Perignon $ 280.00 
 Louis Roederer Cristal $ 400.00 

 
White Wines (Per Bottle) 
 
 Kenwood Sauvignon Blanc $ 29.00 
 Robeledo Sauvignon Blanc $ 32.00 
 Chateau St. Jean Chardonnay $ 

30.00 

 Black Mountain Chardonnay $ 27.50 
 BV Coastal Chardonnay $ 29.00 
 Fogdog Chardonnay $ 55.00

 
Red Wines (Per Bottle) 
 

 Blackstone Merlot $ 35.00 
 Beringer Pinot Noir $ 35.00 
 Fetzer Merlot $ 32.00 

 Ravenswood Cabernet $ 38,00 
 Black Mountain Syrah $ 25.00 
 Fogdog Pinot Noir $ 65.0

 
 
 



 

Other Beverages are available upon request 
 

 Light & Non- Alcoholic Beverages 
 Fruit Punches 
 Margaritas 
 Mimosas 

 
All alcohol beverages are subject to availability and current market prices. Sonoma Coast 
Villa & Spa reserves the right to close the bar at any time. We reserve the right to refuse 
service to anyone who may be, in the Sonoma Coast Villa & Spa view, intoxicated or 
under the legal drinking age. The bar will be closed 30 minutes prior to the end of the 
event. All food, beverages and alcohol must be provided by the Sonoma Coast Villa & 
Spa. Please note all alcohol beverages and food service are regulated by the State of 
California. As licensee, SCV is responsible for the administration and therefore, no food, 
liquor, beer, wine or beverages may be brought onto Estate's premises from outside 
sources. Should you choose to provide your own wine/champagne for your event, there 
will be a $20.00 per bottle corkage fee. Service charge and appropriate sales tax are also 
applied to this fee. 
 
Sonoma Coast Villa & Spa Preferred Vendor List 
 
The vendors on this list have been selected because of the professionalism, courtesy, and 
cooperation that they exhibit while working with our staff and our clients. The quality of 
their work is exceptional and the service and goods they provide are of the highest 
standard. We assure you that each of these vendors meets our strict quality and customer 
service guidelines and that by choosing vendors from this list you will be selecting the 
finest event professionals in Northern California. 
 
Bakeries 
 
Michelle Maries - 707-575-1214 
 
Bert's Dessert (chocolate fountain rental) - 707-762-5695 
 
 
Photography 
 
Paul Murphy - 707-579-7907 
 
KMR Photography - 707-328-4905 
 
Morgan Benoit Photography - 707-584-0361 
 
 
 
 
 



 

Floral design 
 
Wisteria Florist - 707-829-4905 
 
Stems Floral design - 707-829-7522 
 
 
Transportation 
 
CPA Valet and Limo Service - 707-382-0588 
 
Pure Luxury Limo Service - 800-626-5466 
 
Carriage Occasions (Horse Drawn Carriage or Classic Rolls Royce) - 707-546-2568 
 
 
Video 
 
Take 2 Video - 707-893-9929 
 
Custom Video - 415-893-9929 
 
David Ludwig - 707-795-0388 
 
Video Creation by Martha - 707-575-4634 
 
 
Music 
 
AMS Entertainment - 707-823-7359 
 
Ron Grandia (your Musical Host) - 408-376-4001 
 
North Bay Entertainment - 707-224?0241 
 
Cadence (Classical) - 707-431-7552 
 
Jeanette Isenberg (String) - 707-765-2801 
 
Ed Wetteland (Piano) - 707-823-4523 
 
Santa Rosa Symphony - 707-546-8742 
 
Vonnie Ponsford (Harpist) - 707-544-0286 
 
David Watson ( Jazz) - 707-996-8179 
 



 

Michale Bolivar (Jazz) - 707-528-2342 
 
A Swing Affair - 707-528-2342 
 
Swing Fever - 415-459-2428 
 
David Levin Entertainment - 650-652-6500 
 
 
Clergy 
 
Rev. Kevin Trippe - 707-869-1967 
 
Judy Smith - 707-887-1800 
 
 
Child Care 
 
Marin/Bay Area Child Care 
 
Maureen Keenan (Child Care Provider) - 415-332-3684 - Cell: 530-416-4618 
 
 
Private Security 
 
Rodney Valrey - 707-570-0737 - Cell 707-799-6559 
 
 
Cosmetic 
 
J S Makeup Artistry - 707-836-1488 
 
 
Manicures/ Pedicures 
 
Trend setters Salon - 707-525-1909 
 
Perfect Nails - 834-8513 
 
Super Gel Nails - 707-824-9464 
 
 
 
 
 
 
 



 

Hair Dressers 
 
Hair Encounters - 707-523-0397 
 
Hair Masters - 707-829-2443 
 
Looking Glass Salon - 707-874-9414 
 
Toppers - 707-823-9414 
 
 
Event Planning 
 
Quintana Events - 510-367-3125 


