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A full-service, all-season event venue located in the heart of Virginia

Wine Country and just 20 minutes south of Richmond. We believe that

all of life’s moments deserve to be celebrated and designed our grounds

and offerings with just that in mind, making for an event that's as

effortless as it is memorable.

Beyond our vineyard acreage and rustic-chic event spaces, you’ll find

everything you need to celebrate, all in one place. Enjoy a picturesque

and relaxed backdrop for your corporate event, rehearsal dinner,

shower, or gala, host with ease with our in-house catering & bar

offerings featuring estate-grown vintages and carefully-curated fare,

and work alongside expert events & culinary teams in bringing your

vision to life.

Whether for 50 guests or 200, we’re committed to delivering quality and

sophistication in our refined selections and service and invite you to

make our family-owned & operated venue your own for both intimate

events and grand affairs alike.

Welcome to
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Rustic-chic, climate-controlled event space featuring wrap-around views of our

grounds, an indoor/outdoor stone bar, stained cement flooring and regal beams,

customizable lighting, four stall restrooms, and so much more.

M A I N  R E C E P T I O N  H A L LM A I N  R E C E P T I O N  H A L L
The Barn

Capacity: 200 seated guests, 250 cocktail-styleCapacity: 200 seated guests, 250 cocktail-style
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An intimate event space boasting a bird’s eye view of Ashton Creek Vineyard from its

private balcony, located at the top floor of our Tasting Room. This quaint and

sophisticated space is the perfect setting to elevate any of your smaller-scale celebrations.

T O P  F L O O R  E V E N T  S P A C ET O P  F L O O R  E V E N T  S P A C E
The Banquet Room

Capacity: 50 guestsCapacity: 50 guests

*Please note that the Banquet Room is only accessible by stairs
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Minimum 2-hour Venue Rental

T H E  B A R NT H E  B A R N

P R I V A T E  E V E N T  R E N T A L SP R I V A T E  E V E N T  R E N T A L S

Minimum 2-hour Venue Rental

T H E  B A N Q U E T  R O O MT H E  B A N Q U E T  R O O M

M O N D A Y — T H U R S D A YM O N D A Y — T H U R S D A Y

F R I D A Y / S U N D A YF R I D A Y / S U N D A Y

S A T U R D A YS A T U R D A Y

$600/hour

$800/hour

$1,000/hour

M O N D A Y — T H U R S D A YM O N D A Y — T H U R S D A Y

F R I D A Y / S U N D A YF R I D A Y / S U N D A Y

S A T U R D A YS A T U R D A Y

$200/hour

$250/hour

$300/hour

(Set of four)
I N T E R I O R  D R A P E R YI N T E R I O R  D R A P E R Y

$500

(Can be used indoors or outdoors)
A D D I T I O N A L  D R A P E R Y  W I T H  P I P EA D D I T I O N A L  D R A P E R Y  W I T H  P I P E

$150

(Wrapped around interior posts)
S T R I N G  L I G H T I N GS T R I N G  L I G H T I N G

$500

I V O R Y  O R  N A V Y  L I N E N SI V O R Y  O R  N A V Y  L I N E N S

$14 / table (included with Banquet Room rentals)
$3.00 / napkin (included with in-house catering)

(2 units available, pricing per unit)
O U T D O O R  F I R E  P I T SO U T D O O R  F I R E  P I T S

$150

(20 units available, pricing per unit)
U P L I G H T I N GU P L I G H T I N G

$25

G I A N T  J E N G AG I A N T  J E N G A

$50

(2 units available, pricing per unit)
C O R N H O L EC O R N H O L E

$50

S P E C I A L T Y  D E C O R  I T E M SS P E C I A L T Y  D E C O R  I T E M S
A V A I L A B L E  F O R  B A R N  V E N U E  B O O K I N G SA V A I L A B L E  F O R  B A R N  V E N U E  B O O K I N G S
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At Ashton Creek, the art of winemaking is a revered family affair. We have an affinity

for craftsmanship that translates to each bottle in our extensive list of Virginia wines,

adding a meaningful touch to your celebrations that can be found in each sip. Raise a

glass of award-winning vintages, local beers and ciders, and signature cocktails and

spirits while our experienced staff takes care of the rest for the duration of your event.

A W A R D - W I N N I N G  V I N T A G E SA W A R D - W I N N I N G  V I N T A G E S
A Vine to Glass Operation



O P E N  B A RO P E N  B A R

Pick 4 of our estate-grown
wines or beer/ciders for the

duration of bar service

$30.00 per guest$30.00 per guest

Pay for beverage total based
on guest consumption at the

close of your event

C O N S U M P T I O N  B A S E DC O N S U M P T I O N  B A S E D

$500.00 minimum spend$500.00 minimum spend

N O N - A L C O H O L I CN O N - A L C O H O L I C

Water and tea or lemonade
$3.50 per guest$3.50 per guest

Soda add-on
additional $1.50 per guestadditional $1.50 per guest

2 select spirits and mixers
add-on

additional $20.00 per guestadditional $20.00 per guest

Coffee service add-on
additional $2.00 per guestadditional $2.00 per guest

B A R  P A C K A G E SB A R  P A C K A G E S
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Minimum 2-hour and maximum 5-hour bar service
6% tax and 20% service fee added to each invoice

Minimum 2-hour and maximum 5-hour bar service
6% tax and 20% service fee added to each invoice

Bartending Service  |  $40 per hour, 2-hour minimumBartending Service  |  $40 per hour, 2-hour minimum

Select from 25+ handcrafted wines

W I N E SW I N E S

Domestic: Michelob Ultra | Bud Light | Natural Light

B E E R S  &  C I D E R SB E E R S  &  C I D E R S

Local Craft: Legend Brown Ale | Vienna Lager 8 Point IPA | Devil’s
Backbone | Seasonal Belgian

Hardywood: Single Belgian Blonde Ale, Great Return IPA, Pils Pale Ale

Imports: Stella, Heineken

Ciders: Bold Rock, Sweet VA Apple

Whiskey & Bourbon: Jack Daniels | Jim Beam

S P I R I T SS P I R I T S

Vodka: Tito’s | Absolut         Tequila: Lunazul

Rum: Captain Morgan   Gin: Bombay Sapphire

Coke products | Cranberry | Orange Juice | Tonic | Club Soda | Ginger Ale

S O D A S  &  M I X E R SS O D A S  &  M I X E R S

(Other beers, spirits, & mixers available upon request and subject to additional fees)
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Because no celebration is complete without great food, inspired by & sourced from the

bountiful region in which we call home. Work alongside our expert culinary and events

teams to curate the optimal menus and enjoy refined selections of rich, fresh flavors

and thoughtful pairings, blending the comforts of staple southern dishes and the

delicacy of haute cuisine.

P R E P A R E D  &  S E R V E D  B Y  A N  E X P E R T  T E A MP R E P A R E D  &  S E R V E D  B Y  A N  E X P E R T  T E A M
Reimagined Southern Cuisine



C A T E R I N G  M E N UC A T E R I N G  M E N U

Final pricing based on selections and total guest count.
Itemized pricing per guest available below

A S H T O N  C R E E K  V I N E Y A R D

|  1 5  |



A S H T O N  C R E E K  V I N E Y A R D

|  1 6  |

H O R S  D ’ O E U V R E  M E N UH O R S  D ’ O E U V R E  M E N U

P L A T T E R SP L A T T E R S

C H A R C U T E R I EC H A R C U T E R I E
Assortment of cured meats, pickled vegetables and
spreads

$ 9$ 9

F R U I T  &  C H E E S EF R U I T  &  C H E E S E
Assortment of fresh cut fruit and Artisanal Cheeses

$ 9$ 9

* S A S H I M I  R O L L I N ’* S A S H I M I  R O L L I N ’
Assortment of sushi rolls, nigiri and sashimi

$ 2 1$ 2 1

G R A Z I N G  T A B L EG R A Z I N G  T A B L E
Assortment of meats, cheeses, and breads paired
with grilled vegetables, fresh fruit, and spreads

$ 1 9$ 1 9

B E E F  &  L A M BB E E F  &  L A M B

M I N I  B E E F  W E L L I N G T O NM I N I  B E E F  W E L L I N G T O N
Mushroom Duxelles. Puff Pastry

$ 1 1$ 1 1

A L L  B E E F  S L I D E R SA L L  B E E F  S L I D E R S
Wagyu ground beef. Red wine-onion Jam. American
cheese. Arugula. Chipotle mayo. Brioche bun

$ 1 3$ 1 3

L A M B  D O L M A SL A M B  D O L M A S
Ground Lamb & rice filling with notes of allspice
and fresh herbs. Wrapped in grape leaves, steamed in
olive oil-lemon broth

$ 6$ 6

B R A I S E D  L A M B  T A C O SB R A I S E D  L A M B  T A C O S
Chipotle and Red wine braised leg of lamb. Fire-
roasted corn salsa. Pickled red onion. Avocado-Lime
crema

$ 1 0$ 1 0

P O R KP O R K

C U B A N  S L I D E R SC U B A N  S L I D E R S
Roasted pulled pork. Sliced ham. House pickles.
Honey Dijon mustard. Brioche bun

$ 8$ 8

P O R K  W I N G SP O R K  W I N G S
Mini Pork shanks marinated and roasted. Choice of
Jerk BBQ, Honey BBQ, or Sweet Chili

$ 7$ 7

B A C O N  &  B R I E  S L I D E R SB A C O N  &  B R I E  S L I D E R S
Smoked bacon. Creamy Brie cheese. Green apple.
Chipotle mayo. Brioche bun

$ 9$ 9

GF

GF

GF

GF

S E A F O O DS E A F O O D

* T U N A  T A R T A R E* T U N A  T A R T A R E
Sushi grade yellowfin. Cucumber. Scallion. Sesame
Citrus marinade. Served in Phyllo Shell

$ 1 5$ 1 5

C R A B  C A K E SC R A B  C A K E S
Mini broiled lump crab cakes served with Bay-style
Remoulade

$ 1 0$ 1 0

S H R I M P  C O C K T A I LS H R I M P  C O C K T A I L
Seasoned, steamed and chilled. Served over ice with
Cocktail sauce

$ 8$ 8

P I M E N T O  C R A B  D I PP I M E N T O  C R A B  D I P
Pimento Cheese blend. Old Bay. Herbed Crostini

$ 9$ 9

V E G E T A R I A NV E G E T A R I A N

M A C  &  C H E E S E  C R O Q U E T T E SM A C  &  C H E E S E  C R O Q U E T T E S
Four Cheese mac-n-cheese. Deep Fried. Served with
Red Pepper Jelly

$ 9$ 9

B R A I D E D  P U F F  P A S T R YB R A I D E D  P U F F  P A S T R Y
Spinach & Feta stuffed puff pastry

$ 7$ 7

S T R A W B E R R Y  S P R I N G  R O L LS T R A W B E R R Y  S P R I N G  R O L L
Fresh Strawberry. Cucumber. Goat Cheese. Vibrant
greens. Wrapped in rice paper and Served with
Sesame Ginger sauce

$ 9$ 9

C A P R E S E  S K E W E R SC A P R E S E  S K E W E R S
Cherry tomato. Olives. Mozzarella Pearls. Balsamic
reduction. Basil

$ 6$ 6

S T U F F E D  M U S H R O O M SS T U F F E D  M U S H R O O M S
Spinach. Artichoke. Herbed Fromage

$ 7$ 7

S P I N A C H  &  A R T I C H O K E  D I PS P I N A C H  &  A R T I C H O K E  D I P $ 7$ 7

P O U L T R YP O U L T R Y

C H I C K E N  S K E W E R SC H I C K E N  S K E W E R S
Marinated and Grilled chicken thigh. Choice of-
Sweet Chili, BBQ, or Garlic Parmesan 

$ 9$ 9

B L A C K E N E D  C H I C K E N  S L I D E R SB L A C K E N E D  C H I C K E N  S L I D E R S
Blackened chicken breast. Marinated cucumber.
Pickled red onion. Spicy Mayo. Brioche bun

$ 9$ 9

T H A I  C H I L I  C H I C K E N  B I T E ST H A I  C H I L I  C H I C K E N  B I T E S
Chicken breast seasoned with Thai Chili, lemongrass
and ginger in a puff pastry

$ 6$ 6
GF = Gluten Free
*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness

GF

GF

GF

GF
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E N T R E E  M E N UE N T R E E  M E N U

S E A F O O DS E A F O O D

B A K E D  S A L M O NB A K E D  S A L M O N

Choice of Blackened, Lemon Pepper, or
Garlic Herb

$ 1 7$ 1 7

C R A B  S T U F F E D  S A L M O NC R A B  S T U F F E D  S A L M O N

Salmon Filet stuffed with lump crab and
broiled. Topped with herbed bacon cream
sauce

$ 2 6$ 2 6

S H R I M P  S C A M P IS H R I M P  S C A M P I

Jumbo Shrimp. Garlic Butter. White
Wine. Lemon Zest. Parmesan. Fettuccine.

$ 2 0$ 2 0

P O U L T R YP O U L T R Y

C H I C K E N  M A R S A L AC H I C K E N  M A R S A L A

Lightly crusted chicken breast in a
mushroom Marsala sauce

$ 1 9$ 1 9

C H A M P A G N E  C H I C K E NC H A M P A G N E  C H I C K E N

Chicken Breast topped with mushrooms
in a creamy champagne sauce

$ 2 0$ 2 0

R O A S T E D  C H I C K E NR O A S T E D  C H I C K E N

Bone-in Chicken thigh. Garlic Herb
crusted. Served with Peppercorn Ranch &
Honey Mustard

$ 1 7$ 1 7

B A K E D  C H I C K E N  B R E A S TB A K E D  C H I C K E N  B R E A S T

Boneless Chicken Breast. Choice of
Garlic Herb, Lemon Pepper or
Blackened. Served with Peppercorn
Ranch & Honey Mustard

$ 1 7$ 1 7

GF = Gluten Free
*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness

B E E F  &  L A M BB E E F  &  L A M B

F L A N K  S T E A KF L A N K  S T E A K

Caramelized Onion. Chimichurri. 

$ 2 4$ 2 4

L A M B  C H O P SL A M B  C H O P S

Mediterranean style rub. Fresh Herbs.
Sideway’s Gastrique 

$ 2 7$ 2 7

S M O K E D  B R I S K E TS M O K E D  B R I S K E T

Beef Brisket. Served with Smokey-Sweet
and Carolina style BBQ sauces

$ 1 8$ 1 8

P R I M E  R I BP R I M E  R I B

Served with Creamy Horseradish & Red
Wine Au Jus 

$ 2 9$ 2 9

P O R KP O R K

B B Q  P U L L E D  P O R KB B Q  P U L L E D  P O R K

Slow smoked pulled pork. Served with
Smokey-Sweet and Carolina style BBQ
sauces

$ 1 0$ 1 0

H O N E Y  G A R L I C  R I B E Y EH O N E Y  G A R L I C  R I B E Y E

Thick cut pork ribeye. Seared with a soy-
honey garlic glaze

$ 1 8$ 1 8

V E G E T A R I A NV E G E T A R I A N

G N O C C H IG N O C C H I

Tossed in a spinach cream garlic sauce
served with sun-dried tomatoes 

$ 1 2$ 1 2

P O R T A B E L L A  S T E A KP O R T A B E L L A  S T E A K

Balsamic Reduction. Caramelized Onion.
Garlic Herb butter

$ 1 5$ 1 5

GF

GF

GF

GF

GF

GF

GF
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S I D E S  M E N US I D E S  M E N U

GF

A S P A R A G U SA S P A R A G U S $ 4$ 4

B R O C C O L I  R A B EB R O C C O L I  R A B E $ 4$ 4

B A K E D  M A C  &  C H E E S EB A K E D  M A C  &  C H E E S E $ 5$ 5

M A S H E D  P O T A T O E SM A S H E D  P O T A T O E S $ 4$ 4

R O A S T E D  R O O T  V E G E T A B L E SR O A S T E D  R O O T  V E G E T A B L E S $ 5$ 5

G R E E N  B E A N SG R E E N  B E A N S $ 3$ 3

R O A S T E D  B A B Y  P O T A T O E SR O A S T E D  B A B Y  P O T A T O E S $ 4$ 4

R I C E  P I L A FR I C E  P I L A F $ 4$ 4

P A R M E S A N  R I S O T T OP A R M E S A N  R I S O T T O $ 5$ 5

C O L E S L A WC O L E S L A W $ 2$ 2

G R E E K  P A S T A  S A L A DG R E E K  P A S T A  S A L A D $ 5$ 5

M I X E D  G A R D E N  S A L A DM I X E D  G A R D E N  S A L A D $ 4$ 4

V I N E Y A R D  C A E S A R  S A L A DV I N E Y A R D  C A E S A R  S A L A D $ 4$ 4

C O R N B R E A DC O R N B R E A D $ 2$ 2

D I N N E R  R O L L SD I N N E R  R O L L S $ 1$ 1

C O L L A R D  G R E E N SC O L L A R D  G R E E N S $ 4$ 4

P A C K A G E  A D D - O N SP A C K A G E  A D D - O N S
N A V Y  O R  I V O R Y  T A B L E  L I N E N SN A V Y  O R  I V O R Y  T A B L E  L I N E N S $ 1 4 / E A C H$ 1 4 / E A C H

M A T C H I N G  C L O T H  N A P K I N SM A T C H I N G  C L O T H  N A P K I N S $ 3 / E A C H$ 3 / E A C H

I N C L U D E D  W I T H  E N T R E E SI N C L U D E D  W I T H  E N T R E E S
W H I T E  C H I N A  P L A T E S  &  S I L V E R W A R EW H I T E  C H I N A  P L A T E S  &  S I L V E R W A R E

D I S P E N S E D  W A T E R  S T A T I O N  W I T H  D I S P O S A B L E  C U P SD I S P E N S E D  W A T E R  S T A T I O N  W I T H  D I S P O S A B L E  C U P S

I N C L U D E D  W I T H  H O R S  D ’ O E U V R E SI N C L U D E D  W I T H  H O R S  D ’ O E U V R E S
D I S P O S A B L E  P L A T E S ,  N A P K I N S ,  S I L V E R W A R ED I S P O S A B L E  P L A T E S ,  N A P K I N S ,  S I L V E R W A R E

D I S P E N S E D  W A T E R  S T A T I O N  W I T H  D I S P O S A B L E  C U P SD I S P E N S E D  W A T E R  S T A T I O N  W I T H  D I S P O S A B L E  C U P S

GF

GF

GF

GF

GF

GF

GF

GF

C A T E R I N G  R E Q U I R E M E N T SC A T E R I N G  R E Q U I R E M E N T S

6% tax & 20% Service fee added to all invoices
$ 5 0 0  M I N I M U M  O R D E R$ 5 0 0  M I N I M U M  O R D E R

Table linens included with all Banquet Room rentals
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The main Reception Hall can accommodate up to 200 seated guests and 250 guests
for cocktail-style events, while our Banquet Room can seat up to 50.

W H A T  I S  Y O U R  G U E S T  C A P A C I T Y ?W H A T  I S  Y O U R  G U E S T  C A P A C I T Y ?

Ashton Creek Vineyard in-house catering is required with all event packages. If you’d
like items served at your celebration that are not listed on our menu, please inquire with

our culinary & events teams to learn more about additional customizations.

C A N  I  U S E  O U T S I D E  C A T E R I N G ?C A N  I  U S E  O U T S I D E  C A T E R I N G ?

*Please note that Ashton Creek Vineyard Bar Packages are also requirement for all event bookings.

Yes—the main Reception Hall, Patio & Veranda, and Lawn are all
wheelchair accessible. However, our Banquet Room is located on the top

floor of our Tasting Room and is only accessible by stairs.

A R E  Y O U R  E V E N T  S P A C E S  W H E E L C H A I R  A C C E S S I B L E ?A R E  Y O U R  E V E N T  S P A C E S  W H E E L C H A I R  A C C E S S I B L E ?

Absolutely! Our spaces are yours to make your own, but we kindly ask that no
backdrops, photos, streamers, or other decor items be taped to interior walls.

C A N  I  B R I N G  I N  M Y  O W N  D E C O R A T I O N S ?C A N  I  B R I N G  I N  M Y  O W N  D E C O R A T I O N S ?

Absolutely! Though we offer ample parking in our main and overflow lots,
transportation services and shuttles are welcome and may drop off guests just steps

away from the main doors of our Reception Hall.

C A N  M Y  G U E S T S  A R R I V E  B Y  S H U T T L E / T R A N S P O R T A T I O N  S E R V I C E ?C A N  M Y  G U E S T S  A R R I V E  B Y  S H U T T L E / T R A N S P O R T A T I O N  S E R V I C E ?

Yes—some of our offerings (available spirits and beer, catering items) are flexible and
may be adjusted to accommodate your preferences for additional fees. 

C A N  I  O F F E R  S U G G E S T I O N S  O F  O T H E R  M E N U  I T E M S / D R I N K S ?C A N  I  O F F E R  S U G G E S T I O N S  O F  O T H E R  M E N U  I T E M S / D R I N K S ?

In accordance with our ABC license, hosts and guests are not permitted to bring outside
alcohol onto the property. We ask that you work alongside our events team in sourcing
your preferred selections to enjoy behind the bar for compliance and liability purposes.

M A Y  W E  S U P P L Y  O U R  O W N  A L C O H O L ?M A Y  W E  S U P P L Y  O U R  O W N  A L C O H O L ?

F R E Q U E N T L Y  A S K E D  Q U E S T I O N SF R E Q U E N T L Y  A S K E D  Q U E S T I O N S
F A C I L I T I E S ,  S E R V I C E S ,  &  G U I D L I N E SF A C I L I T I E S ,  S E R V I C E S ,  &  G U I D L I N E S
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Photo by Willow Britt Studios


