


Corporate Room Rental Information
Puddicombe Estate Farms & Winery provides elegant and comfortable meeting spaces suitable for groups of up to 45 guests. In recent years, Puddicombe Estate has embraced a field-to-table philosophy for all catered events, featuring menus comprised of items cultivated on-site or sourced from other local producers within a 100-mile radius. The Estate maintains that offering farm-fresh meals is a fundamental aspect of fostering meaningful relationships among families and friends. This approach is believed to enhance community connections and contribute positively to overall quality of life.

	Rental Time
	Room Rental Pricing

	Half Day Rental  
(9:00am – 1:00pm or 12:00pm-4:00pm)
	$189.95 + Tax

	Day Rental 9:00am-4:00pm
	$349.95 + Tax

	Extra Hour Rental
	$59.95 + Tax

	Hourly Rate
	$75.00 + Tax (max. 3 hours)

	Evening Rental
	Apon Request




Country Menu Selections

Farm Fresh Buffet Brunch (Served with water, tea and coffee)

 The Morning Pastry Sampler
Indulge in a trio of our bakery’s finest handcrafted treats. This selection features a freshly baked fruit muffin bursting with seasonal berries, a flaky fruit strudel wrapped in buttery puff pastry and baked to a golden finish, and a classic French-style croissant known for its delicate, light layers that melt in your mouth. Perfect for sharing or a truly indulgent start to your day.

Price/person $29.95 + tax

Light Hot Meals (served with modern relish tray, dessert, water, tea and coffee)

1. Country-style fresh single serve Quiche:
· Ham & Old Cheddar Cheese: 
Our signature ham and cheese quiche features a buttery, flaky crust filled with a creamy egg custard, diced savory ham, and sharp cheddar cheese.
· Garden Vegetable & Feta Quiche
A savory custard pie filled with a seasonal blend of sautéed garden vegetables, Feta cheese, and fresh herbs, all baked in a delicate, buttery flaky crust. Served warm.




2. A Country-style Sandwich and Soup:
Hearty, rustic flavours and homemade quality stacked deli meats & homemade vegetarian sandwich emphasizes rustic, hearty, and fresh ingredients, served on artisanal breads, and garden-fresh vegetables. This classic "comfort food" pairing balances rich, creamy soups.

3. Wood-Burning Pizza Menu Descriptions:
· Margherita: A classic blend of tangy tomato sauce, fresh creamy mozzarella, and aromatic fresh basil, often finished with a drizzle of olive oil.
· Fire-Roasted Pepperoni: A savory blend of spicy pepperoni and melted mozzarella over a savory tomato base. Cooked rapidly in a wood-fired oven for a light, chewy crust with a signature char. A fiery twist on a classic favorite.
· Classic Mozzarella: A simple masterpiece: artisan wood-fired crust with a rich tomato base, smothered in premium, gooey mozzarella cheese and baked in our brick oven for a light smokiness.
4. Country Style Single Serve Meat Pies
· Braised Beef Rib: Braised tender chunks of beef, simmered in red wine and homemade beef stock with mushroom, potato and sweet potato
· Chicken Mushroom Pot Pie: Creamy, classic, chicken pot pie with mushrooms, peas and carrots
· Veg – ilicious (V): Steamed fresh kale, broccoli, cauliflower with millet and goat’s cheese in a homemade tomato basil sauce

Optional: Add a hot country-style season soup with fresh bread $6.95/person plus tax.

Price/person $32.95 + tax


ADDITIONS:



TRAIN RIDE		$9.99/PERSON + taxes
WINE TASTING	$14.49/PERSON + taxes
CHEESE TRAY		$59.99 FOR 15 GUESTS + taxes
CHARCUTERIE		$89.99 FOR 10 GUESTS + taxes
PLATTERS		PLEASE ASK FOR PLATTER INFORMATION
HIKING TRAILS	N/C FOR GUESTS USING MEETING ROOM
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