
Use of Winery Event Facilities for Five Hours 

Rose Terrace for Ceremony 

Garden Gazebo Patio for Appetizer Hour 

Vineyard Pavilion for Wedding Reception

Bridal Changing Room

Use of the Property 2 Hours Prior to Wedding for Vendor Set Up and Photos

One Hour Wedding Rehearsal with our Wedding Coordinator

Wedding Coordinator and Banquet Manager for Wedding Day

Full Set-Up, Serving and Clean-up

Guest Book & Gift Table

Choice of Sweetheart or Head Table

Round Guest Tables & use of our Black Chairs for your Ceremony & Reception

Linens: Choice of White or Ivory Linen & Choice of Color House Cloth Napkins

Glassware, Flatware & China

Trio of Tray Passed or Stationed Appetizers

One Glass of Sangria “or wine” per Adult Guest during Appetizer Reception

Gourmet Dinner Plated or Buffet Style Prepared by Our Master Chef

Champagne or Sparkling Cider Toast

One Bottle from Keyways Wedding Wine List per Two Adult Guests 

Use of Keyways Table Top Candelabras

Complimentary Wedding Cake Cutting Service by Keyways Staff

• A Non-refundable $2000 deposit is required to secure the date and will be credited toward the total cost of your 
wedding.  Additional on site charges will need to be settled prior to the end of the wedding and credit card 
authorization form is required in advance for these transactions.

• Final payment is to be received by Keyways no later then seven (7) days prior to the wedding day.
• All sales are subject to a 20% service fee and applicable sales tax.
• Pricing based on: A minimum of 75 adult guests for Saturday and a minimum of 50 adult guests on any other 
day of the week. 

• Entertainment must be set up and sound checks completed one hour prior to reception.  In keeping with Keyways 
refined image, artists should dress in a professional manner (no shorts, tank tops, flip flops, etc). Artists and their 
guests should refrain from eating food and consuming alcohol during set up, tear down and performance.  

Located in the stunning Temecula Valley Wine Country, Keyways is a tapestry of beauty and elegance.  
A female owned and managed winery, it is only natural for Keyways to cater to unique requests from the 

bride and groom.  Below, you will find our package details followed by suggested menus.  
When reviewing, simply keep in mind that it is our pleasure to tailor selections to your palate and 

to create the atmosphere that you want for your guests.  



Wedding pricing is based on a per person amount and is determined by your catering package. 
Price starting at $90.00 per person plus service fee and applicable sales tax.

Included in All Wedding Packages

Our Sangria Reception takes place at the Gazebo Patio,
while Bridal Party photos are taken.

One Glass of Keyways’ Sangria per Adult Guest during Appetizer Reception
Soft Drinks & Bottled Water Provided

Trio of Tray Passed Appetizers or Stationed Appetizers

Your Choice of Three Appetizers from the Options Below

Classic Shrimp Cocktail
Prosciutto wrapped Asparagus Spears

Phyllo cup filled with Chicken & Toasted Almond Salad
Endive leaves with Herbed Goat Cheese & Toasted Walnuts

Smoked Maple Rum Salmon with Smoked Cream Cheese
Cucumber Rounds with Lump Crab Salad

Antipasto Skewers with Mezuna Pesto

Dungeness Crab Cakes with Citrus Aioli
Bleu Cheese and Walnut Stuffed Mushroom Caps

Pan Seared Chicken Skewers with Sesame Plum Sauce
Baked Goat Cheese with Mission Figs & Caramelized Onions on Crostinis

Petite Onion & Chevre Tarte Brie Bites in Phyllo with Raspberry Sauce
Shrimp Wrapped in Prosciutto

Grilled Chimichurri Beef Skewers

International Cheese Display with Cracker Assortment
Garden Fresh Crudite’ with Basil & Roasted Red Pepper Dip

Antipasto Display



Please Choose One from the Following Options

Italian inspired menu

Buffet Style or Plated Service

Mixed Greens with Arugula, Cherry Tomatoes, Parmesan Shavings, Sliced Red Onion 

with Italian Vinaigrette or Balsamic Vinaigrette

Parmesan Crusted Chicken Breast or Lemon Caper Chicken

Penne Pasta with Basil Pesto Cream or Hearty Marinara with Mushrooms

Home style Lasagna choice of meat or vegetarian

Grilled Squash

Antipasto Display

Artisan Rolls

b

Traditional Mexican Wedding Feast

Buffet Style or Plated Service

Santa Fe Caesar Salad

Grilled and Marinated Carne Asada with Green Herb Sauce

Seared Breast of Chicken with Roasted Corn Salsa

Spanish Rice

Cilantro Black Beans or Frijoles with Garlic & Serrano Chilies

Corn or Flour Tortillas

Chips with Salsa, Guacamole & Pico de Gallo



Barbeque Lover’s Menu 

Plated Service

Tossed Greens with Roasted Tomato Vinaigrette

Grilled Citrus Marinated Breast of Chicken

Smokey Sliced Beef Tenderloin

Cilantro Baked Beans

Country Potato Salad or Spicy Cole Slaw

Seasoned Skillet Corn

Rustic Corn Bread

b

Traditional Wedding Menu

Mixed Field Greens with Candied Pecans,

Blue Cheese Crumbles, Pear Tomatoes, Seedless Grapes,

Hot House Cucumbers Tossed with Orange Cilantro Vinaigrette

Petite Grilled Angus Filet with Wild Mushroom Demi Glace 

Pan Seared Chicken Breast with Sundried

Tomato Cream Sauce or Tarragon Mustard Sauce

Roasted Garlic Mashed Potatoes 

or Roasted Rosemary Red Potatoes

Grilled Asparagus Spears or 

String Beans with Bacon & Onion

Rustic Rolls with Butter



Feel the Romance of the Mediterranean Islands

Baby Spinach Leaves with Crispy Pancetta,

Pine Nuts, Cremini Mushrooms,

Roasted Red Peppers 

with Champagne Vinaigrette

Veal or Chicken Scaloppini Piccata

Nut Crusted Sea Bass with 

Lemon Thyme Butter Sauce

Sundried Tomato & Kalamata Olive Cous Cous 

or Three Cheese Potato Gratin with Napa Cabbage

Artisan Rolls with Butter

b

International action stations

Menus created upon request

Price starting at $130.00 per person

plus service fee 

and applicable sales tax

b

Pricing Starting at $7.00 Per Person Plus Service and Tax

Southern Pecan Pie

Traditional Carrot Cake

Petite Chocolate Truffle Cheesecake

Petite New York Cheese Cake with Berry Coulis

Chocolate Decadence (Chocolate Cake with Chocolate Mousse & Chocolate Ganache)

Dessert Trio (Petite Dessert Bites Artfully Arranged)

Seasonal Selection May also be Available

Mini Lemon Curd Tart

Tiramisu



Ceremony Only ~ $2,000.00

Additional Hours ~ $400.00 Per Hour

Specialty Linen~ Price determined by linen selection

Dance Floor~ Price determined by size of Dance Floor

Additional Tables~ Price determined by Table size

Additional Chairs~ Price determined by Style of Chair

b

Coffee Cart
Espresso Chauffeur
951-677-1039

Ice Carver
Thirty Tow Below
714-625-8509

Invitations
VIP Events
951-244-8769

Ink Loves Paper
714-931-1349

Florist
Arrangement Gallery
951-652-9234

Maison de Fleurs
951-296-1969

Sheri’s Flowers
760-723-7756

Sweet Flowers Weddings & Events
951-723-8904

Live Music & DJ’s
Sterling Productions
714-526-6762

WindWild Music
951-303-2378

Jacqui Foremean
928-853-4045

David Regier
760-743-6901

Tim Walsh Band
951-314-1662

Good Time Entertainment
951-244-6461

Can-Do
1-760-734-5943

Elite Music Works
1-760-390-6306

Timmy D. Productions D.J.
951-693-1680

Officiate
Rev. Charlie Sinatra
951-354-7116

Rev. Michael Cartwright
760-731-6000

William R. Crandall
877-253-7497

Dr. Gary Musgrove
951-471-8015

Photography
R.L. Green Studios
951-303-9933

Justin Holtz Photography
951-303-6507

L Parker Photography
949-338-1364

Mandala Wedding Photography
858-344-6405

Perfect Dream Photography
951-272-0818

Sidney Zeledon Photography
800-867-9972

Videography
Black Tie Production
951-302-1179

Cannon Video
800- 495-5530

Vantage Point Production
877-592-4231

VIP Events
951-244-8769

Wedding Cakes & Favors
Decadence Fine Chocolates
714-488-5943

Cakes to Celebrate
888-522-4996

Baby Cakes
760-518-2836

Bo Cakes
510-676-6500

Tasteful Cakes
951-270-0949

Elegance on Display
866-243-1865

Jodee’s Cakes
951-699-2399

(951) 302-7888
www.KeywaysWine.com

Subject to Change 2/16/09


