
St. Innocent Winery 2022

SPECIAL EVENTS
AT ST. INNOCENT WINERY 

An Authentic Wine Country Experience 
in Willamette Valley, Oregon
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THE VENUE

Set on our estate, The Cabin overlooks our vineyards and pond. Every
season will provide a unique backdrop for your event.
The rustic elegance, season-centered menu, and award-winning wines will
bring your vision to life for a one-of-a-kind experience at St. Innocent
Winery.
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THE MENU
Events at the winery embody the essence of St. Innocent:
Wine & Food.

Our menu highlights the best ingredients and textures we can provide as we move
through the growing seasons. It allows us to set the stage for the perfect culinary
experience.

Vickianne Vlossak, head of our Culinary program, will work closely with you to
craft a seasonal-centric menu two weeks before the event.
We can accommodate most dietary restrictions and preferences. Please
communicate these needs when planning the menu.



EVENT OPTIONS
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1. APPETIZERS
Tapas/appetizer style seasonal foods (with some ingredients coming fresh 
from our winery gardens). 
  *3 appetizers: $35 per person 
                            plus a minimum wine purchase of 1 bottle for every 2 guests.

  *4 appetizers: $45 per person 
                            plus a minimum wine purchase of 1 bottle for every 2 guests.

  *5 appetizers: $55 per person 
                            plus a minimum wine purchase of 1 bottle for every 2 guests.

2. CASUAL LUNCHEON
Hosted by a member of our team.
  *Starter, entrée, side & dessert: $50 per person 
                            plus a minimum wine purchase of 1 bottle for every 2 guests. 
                            This can be seated or more informal served buffet style.    

3. ELEVATED LUNCHEON OR DINNER
Hosted by a member of our team.
    *4 courses: $65 per person
    *5 courses: $75 per person
                            plus a minimum wine purchase of 1 bottle for every 2 guests. 

4. WINEMAKER LUNCHEON OR DINNER 
A seasonally inspired, wine centric meal created and hosted by Mark Vlossak. 
    *3 courses (lunch only): $80 per person 
    *4 courses: $100 per person
    *5 courses: $120 per person
Our WineMaker meals include wine in the pricing: 2 wines, 2-3 oz. pours each per course 
except dessert which is served with coffee and tea.



We do not charge a venue fee. We have a minimum purchase amount of $1200. 

Our venue comfortably accommodates groups of 20-45. 
 
A list of available current release wines will be sent to you upon request. Library wines can
be selected to be poured at a WineMaker event for an additional charge.
 
A member of our team will be dedicated to you for the duration of your event.
 
Booking an event at the Winery entitles you to private use of the Cabin or Tasting Room for
up to 3 hours. Additional time is available for an additional charge.

Prices and availability are subject to change. Pricing will be confirmed with you when
booking your reservation. 

For additional questions and to book your special event: 

Contact Vickianne Vlossak at vickianne@stinnocentwine.com 

THE DETAILS
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Bachelor Party WineMaker Luncheon

PREVIOUS EVENTS
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Birthday Dinner in the Cellar

WineMaker Dinner at the Cabin

17th Annual Gift Exchange


