The Becker Farms Wedding Collection

privateevents.beckerfarms@gmail.com

Our Wedding Collection Includes:
Landscaped Property with Vineyards, Barns, & Gardens
Your Choice Between our Vineyard Pavilion or Garden Pavilion Venues
A Dedicated Team of Event Coordinators for Pre-Event and Day-Of
Coordination
Your Own Private Bridal Suite with Ice Cold Water
Five Hour Open Bar Service with a Selection of Vizcarra Vineyards Wines, 2
Craft Beers, and House Liquors
Champagne Toast for Your Head Table
Cocktail Hour with Assorted Hors D'Oeuvres
Plated or Buffet Dinner Service
Coffee and Tea Service
White Table Linens and White Linen Napkins
Basic Decorating Services
A Deposit of $1,000 Secures Your Date

‘

Cocktail Hour
Included in Collection: Assorted Domestic Cheeses, Baked Brie, Grapes, Crackers, and
Breadsticks with Oil
*- Gluten Free ^-Vegetarian

Additional Cold Hors d’Oeuvres
Vegetable Tray ^
with Dip … $1.50 Per Person
Fruit Tray ^
with Dip … $1.75 Per Person
Fresh Harvest Tomatoes
Stuffed with fresh basil, bacon, green onions, and cheese … $2.50 Per Person
Chicken Salad
Served on french crusty bread … $2.75 Per Person
Assorted Crostini ^
Includes artichoke asiago dip, bruschetta, and fresh hummus … $4.50 Per Person
Prosciutto Wrapped Asparagus and Melon *… $4.50 Per Person

Additional Hot Hors d’Oeuvres
Crab Stuffed Mushrooms … $4.50 Per Person
Swedish Petite Meatballs
In a mushroom sauce … $3.00 Per Person
Chef’s Choice Mini Frittatas … $2.00 Per Person
Water Chestnuts *
Wrapped in bacon … $3.00 Per Person
Mini Crab Cakes … $4.50 Per Person
Spanakopita ^
Spinach, garlic, cheese, onions, and seasoning tucked into filo … $2.25 Per Person
Cheese Tortellini Skewers ^
With a warm marinara sauce … $1.75 Per Person

‘

Salad Course
Select One
* - Gluten Free ^ - Vegetarian

Deluxe Salad *^
Romaine with garlic infused blue cheese, pecans, pears, and raspberry
vinaigrette
Berry Pecan Salad *^
Mixed greens with red onion, pecans, fresh berries, and raspberry
vinaigrette
Caesar Salad ^
Romaine lettuce, parmesan cheese, croutons, and Caesar dressing
House Salad *^
Mixed greens with candied walnuts, red onion, blue cheese, crisp apples,
and parmesan peppercorn
Chef Salad *^
Iceberg lettuce, tomatoes, black olives, cucumbers, carrots, and croutons.
With Ranch dressing.

‘

Entrees
Select Two
With advanced notice, dishes can be adapted to accommodate food allergies.
* - Gluten Free

Chicken Entrees
❖ Tuscan Chicken Marsala- Tender chicken breast smothered in a delicious
mushroom wine sauce.
❖ Mediterranean Chicken*- Stuffed with herb ricotta, topped with peppers,
onions, spinach, and mozzarella.
❖ Almond Chicken- Chicken breast in a buttery celery, onions, and golden raisins,
with almonds.
❖ Honey Garlic Chicken*- Chicken breast in a honey garlic sauce
❖ BBQ Chicken*- Marinated in our special Becker Farms sauce.

Pork Entrees
❖
❖
❖
❖

Roasted Ham*- Roasted in a pineapple jus.
Balsamic Glazed Pork Loin*- Roasted and glazed with reduced balsamic vinegar.
Sliced Italian Sausage*- Smothered in peppers and onions.
Pulled Pork Sandwiches- Smoked pulled pork with Memphis Sweet BBQ sauce
served on Costanzo’s rolls.

Beef Entrees (additional fees exclude Saturdays)

❖ Carved Prime Rib +$3.00 - With au jus and horseradish. *Gluten Free by Request.
❖ Braised Beef- Chuck roast braised in a red wine sauce served with red onion
gremolata. +$2.50 per person.
❖ Strip Steak Roast*- With caramelized onion sauce
❖ Roast Beef Sandwiches - Served on Costanzo’s rolls with horseradish.
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Fish and Turkey Entrees
(Additional fees exclude Saturdays)

❖ Broiled Salmon*- In a mustard and herb glaze. +$1.50 per person.
❖ Slow Roasted Turkey- With homemade gravy and rhubarb-balsamic sauce.

Vegetarian Entrees
(Additional fees exclude Saturdays)

❖ Pesto Alfredo Penne- Penne pasta tossed with fresh pesto alfredo sauce. Can
also be chosen in place of a side for an additional $1.50 per person.
❖ Eggplant Parmesan- Breaded and stuffed with herbed ricotta, topped with
marinara and mozzarella.
❖ Pasta Primavera- With fresh garlic, onions, and mixed vegetables in an alfredo
sauce. Can also be chosen in place of a side for an additional $1.50 per person.
❖ Baked Penne - Penne pasta topped with ricotta, parmesan, and mozzarella
cheese. Can also be chosen in place of a side for an additional $1.50 per person.

Vegan Entrees
❖ Quinoa Stuffed Bell Pepper*- Herb, vegetables and quinoa stuffed pepper
served with roasted red pepper coulis.
❖ Ratatouille*- Mixed roasted vegetables and herbs.
❖ Penne Pasta with Marinara Sauce- Can also be chosen in place of a side for an
additional $1.50 per person.

Vegan & Vegetarian Guests
If you do not choose to have a vegan/vegetarian option as one of your entrees but
have guests that require this meal, as long as the amount of vegan/vegetarian meals
needed does not exceed 10% of your total guest count, you will be able to choose one
option at no additional charge.

‘

Sides
Select Two
* - Gluten Free
^ - Vegetarian

Starch Sides (Additional fees exclude Saturdays)

Wild Mushroom Couscous- With herbs, butter, and cream. +$1.50 per person.
Macaroni and Cheese- +$1.50 per person.
Creamy Garlic Smashed Potatoes*^- With cream, garlic, butter, and fresh herbs.
Petite Red Potatoes*^- With butter and fresh herbs.
Baked Potato*^- With sour cream and chives.
Macaroni Salad^- Elbow macaroni with carrots, celery, red onion, fresh herbs
and mayonnaise.
❖ Baked Beans- Becker Farm’s secret recipe topped with peppers, onions, and
bacon.
❖
❖
❖
❖
❖
❖

Vegetable Sides
❖ Green Bean Almondine*^- Green beans, lemon butter, almonds and parmesan.
❖ Chef’s Choice Seasonal Vegetables*^- Available mid June-November.
❖ Vegetable Medley*^- Carrots, broccoli, green beans, zucchini, and yellow
squash.
❖ Snap Peas & Carrots*^- With herbs and butter.
❖ Coleslaw^- Cabbage, onions and carrots in a lime caraway dressing.
❖ Broccoli Salad- Broccoli, bacon, golden raisins, and red onions.
❖ Fresh Corn on the Cob*^- Available mid July-September.
❖ Cauliflower Gratin^-Smothered in a cheesy sauce topped with bread crumbs

Ask a coordinator about adding additional entrees or sides to your dinner
service.

‘

Becker Farm’s Customization Collection
Add a fun surprise for your guests on your big day by adding one of our
add on packages!
Fruit & Cheese Wedding Party Pail
Will be served an hour prior to your ceremony directly to your bridal suite
to help start your celebration and settle some nerves before you walk
down the aisle! This package includes sparkling water, prosecco,
strawberries for garnish, assorted cheeses, fresh in-season fruits, and
gourmet crackers.
$60 (serves 4 people)
$100 (serves 8 people)
Meat & Cheese Wedding Party Pail
Will be served an hour prior to your ceremony directly to the brewery
where you and your guys will get in some last minute bonding before your
ceremony. This package includes a growler filled with Becker Brewing
Company’s most popular microbrew, assorted cheeses, gourmet crackers,
and assorted cured meats.
$60 (serves 4 people)
$100 (serves 8 people)
Welcome Drink Package
Welcome your guests to your ceremony with a refreshing drink featuring
fresh in season fruits from Becker Farms. This package includes 1 water, 1
lemonade, and 1 tea selection (based on season). You will have unlimited
welcome drinks for one hour prior to your ceremony start time. Please
contact a wedding coordinator for more details as well as flavor options.
$2.50 Per Person - 1 Hour Station

‘

Premium Coffee Station
Add a twist to your coffee and tea station to make things a little more fun!
This package includes two flavored syrups to add to your hot beverage,
biscotti & wafer rolls, nutmeg & cinnamon, whipped cream topping, and a
tea variety with fresh lemon wedges.
$1.00 Per Person
Interactive Popcorn Station
Looking for a creative favor to offer your guests or even a late night snack
for your night owls? This Interactive Popcorn Bar will wow your guests and
leave a lasting impression! You can even personalize the stand! This
package includes a rustic set up, server manned station to help guests,
two seasonings to add to your popcorn, unlimited pre-made unseasoned
popcorn for 1 hour, candy toppings and decorative popcorn bar.
$1.50 Per Person - 1 Hour Station
Ice Cream Sundae Bar
Add a little variety to your dessert options with this custom Sundae Bar!
This package includes:
Chocolate & Vanilla Ice Cream
Your choice of two sauces: caramel, butterscotch, chocolate, or fresh in
season fruit sauce topping.
Your choice of three dry toppings: walnuts, peanuts, cherries, whipped
cream, chocolate chips, M&Ms, and sprinkles
$3.50 Per Person - 1 Hour Station
75 Person Minimum

‘

Caramel Apple Sundae Station
A fun and unique twist on caramel apples! We’ll slice up an apple for you,
then you’ll be able to choose which toppings you’d like to add! This
package includes chocolate sauce, caramel sauce, peanut butter, M&M’s,
peanuts, reese’s pieces, and sprinkles.
$2.50 Per Person - 1 Hour Station
Fudge Favor Station
What better favor to give your guests than Becker Farms Homemade
Fudge? This package includes a server manned station where the server
will be cutting the block of fudge in front of your guests, your choice of
three flavors of fudge, and white favor boxes.
$3.00 Per Person - 1 Hour Station
100 Guest Minimum

Quesadilla Station
Need a little pick me up after dancing the night away? Add our Quesadilla
Station to the end of your reception, we promise no one will expect it! This
package includes grilled chicken, cheese, peppers and onions in a flour
tortilla, served with limes, salsa, cilantro, jalapenos, refried beans, and
sour cream.
$5.00 Per Person - 1 Hour Station
25 Guest Minimum

Nacho Bar
Nachos are the perfect late night snack during a night of nonstop fun!
Let’s face it, who doesn’t love Nachos? This package includes nachos,
nacho cheese, sour cream, green onions, refried beans, salsa, black olives,
and jalapenos.
$3.00 Per Person - 1 Hour Station

‘

End of Night Bonfire
This is by far the best way to end the evening. Enjoy a late night bonfire on
property with your own private bonfire pit and your close family and
friends who have made it through the evening with you. This package
includes set up, all bonfire supplies, and clean up.
$250 - 90 Minutes
Bonfire Food Package
This is the ultimate late night food package and fits perfectly with your
end of night bonfire! Food will be displayed at your bonfire for 1 hour or
until food is consumed. This package includes nachos & cheese, pizza
bites (cheese & pepperoni), buffalo wing dip with crusty french bread, and
asiago & artichoke dip with flatbread.
$150 - 1 Hour Station; Enough for 25 Guests
Bonfire Beverage Package
Be sure to hydrate after the fun evening you’ve had! This package includes
12 bottles of water, 6 cans of Coke, 6 cans of Diet Coke, and 6 cans of
Sprite served on ice at your bonfire.
$70 - 1 Hour Station; Enough for 25 Guests
Bonfire S’mores Package
The perfect add on to any bonfire! S’more! This package includes
Hershey’s chocolate bars, marshmallows, graham crackers, chocolate
covered graham crackers, 5 toasting sticks all wrapped up in a basket.
$50 - Enough for 25 Guests

‘

Other Customization
Additional Ideas for Personalizing Your Event
Champagne Toast for Guests
$1.25 Per Person
Wine Toast for Guests
$2.00 Per Person
Wine Placed at Each Table
Price depends on which wine you’d like, please contact wedding
coordinator for details.
Premium Liquor Bar
Bacardi Rum, Bailey’s, Boodles Gin, Captain Morgan, Crown Royal, Dewar’s
White, Jack Daniels, Jameson, Jose Cuervo Gold, Kahlua, Maker’s Mark,
Tito’s, Southern Comfort
$5.00 Per Person
Blue & Blue Light By The Case
Is domestic beer more your style? You can buy cases of blue or blue light
for your wedding to make sure everyone is accommodated for! Whatever
isn’t used that was purchased will be able to be taken home with you that
evening. This is in addition to your two craft beers. Must be handled by
bartenders at all times.
$30 for a Case of 24 Bottles

‘

2017/2018 Pricing
Day of the Week

Price Per Person

Food & Beverage
Minimum
(Before Tax & Gratuity)

Thursday

$40.00

$4,000

Friday

$59.00

$5,500

Saturday

$80.00

$11,000

$85.00

$12,000

$45.00

$5,000

$85.00

$10,000

May-August

Saturday
September & October

Sunday
Non Holiday

Sunday
Holiday

** All Prices Subject to Change **

Ceremony Services
Becker Farms and Vizcarra Vineyards is a beautiful setting to say “I DO!”
Ceremonies take place right next to your reception site, right in front of
our vineyards or on our courtyard. The cost to have your ceremony on
property is just $3.25 per person. This includes the gathering for your
rehearsal before your event, an onsite coordinator to queue music and
attendants, and the setup of any tables or programs.
$325.00 minimum on ceremonies - ceremony count based on final guest count of
reception.

Arbor Decorating:

‘

If you’d like for us to decorate your arbor for you to get married under, there will be a
charge of $75.00. You must bring in all supplies for us to decorate with. We highly
recommend hiring a florist, decorator, or family member to do this for you.

Terms of Agreement
Final Guest Count
An estimated number of guests must be given at booking. Final guaranteed number of
guests must be provided no less than 14 days prior to the event. If fewer guests
attend, the final bill will be based on the guaranteed number of guests. If your
guaranteed number of guests falls drastically lower than your original estimate, Becker
farms and Vizcarra Vineyards reserves the right to move your event into another
building or area on premises. Counts are broken down in categories displayed below:
Food Service: # of guests aged 0 - 3, # of guests aged 4 - 10, # of guests aged 11+
For ceremony & reception: # of guests, # of vendors
For Beverage Packages: # of guests under 21, # of guests over 21

Retainer
A valid credit card number as well as a retainer of $1000 is required to reserve the
date/time/room for any function. Half of this retainer will serve as a security deposit
for the function, and the other half will come off your balance. In the event of a
cancellation, 50% of the security retainer portion will be refunded ONLY if we can
schedule another party of similar value for the particular date, time and room
reserved for your event.
The initial $500 retainer will be returned in full, approximately 10 business days after
the function less damage deduction (if any) including; but not limited to, damages
caused to linens, mirrors, ground, or other property. Any cleanup charges for confetti
or bodily fluid will also be applied against the security deposit. The security deposit
may not be applied to the final bill for the event.

‘

Payment Policy
All payments (1) must be made in person, by appointment only, during business
hours, or via mail; (2) Are non-refundable, and will be applied to your final bill; (3)
must be received via cash, certified check, or money order. Credit card payment is not
accepted (only for deposit). Becker Farms and Vizcarra Vineyards must receive the first
25% of your estimated bill 6 months prior to your event. An additional 25% of the
remaining cost must be received 3 months prior to your event. Final payment is to be
paid in full no less than 10 days prior to your event. Payment may be made with 1
personal check (New York State) no less than 7 days prior to the event. Out of state
checks must be received no less than 10 days prior to the event. If any charges are
incurred over and above the guarantee, these must be paid in full immediately upon
conclusion of the function.

Pricing
The function price is guaranteed for one year once a deposit has been received by our
accounting department. After one year, the quotation is subject to a proportionate
change to meet current costs of food, beverages, and other changes in commodity,
prices, labor costs, taxes or currency values.

Tax and Service/Administration Fee
All food, beverage, and services are subject to tax and service/administration fee – no
exceptions!
18% service/admin fee for a stations/buffet style event
20% service/admin fee for a sit down/served event
8% Niagara County sales tax
All events held on a holiday weekend are subject to a 5% increase in service/admin fee

Cake and Pie Cutting
Vizcarra Vineyards is happy to cut your wedding cake at no additional fee,if your cake
is purchased through the Becker Farms Bakery. Cake and/or pie
will be placed by the tea and coffee station immediately following dinner. If you bring
in a cake from an outside vendor we will cut that for you for a $50 cake cutting fee. If
you choose to have dessert served to your guests at their tables, and have a
station/buffet dinner, there will be a $50 service fee.
There will also be a $25 fee applied if you would like Becker Farms staff to set up any

‘

desserts from an outside vendor.

Other Important Items
Confetti of any kind is not permitted on Becker Farms and Vizcarra
Vineyards property. This includes; but is not limited to, paper or plastic
confetti, glitter, silk flower petals, etc. A cleanup charge will be deducted
from the security deposit for any function where confetti is used.
Rental of the Vineyard location includes our rustic barn gathering room
for parties over 125 guests. For parties less than 125, the barn may be
rented for $250.
Decorations must be removed immediately following the conclusion of
the function unless prior arrangements have been made with the Banquet
Manager.Vizcarra Vineyards and Becker Farms cannot be responsible for
any decorations not removed immediately after the event.
Refrigeration for cakes, desserts, flowers, etc. cannot be provided by
Becker Farms.
All prices quoted are based on normal service times. If your function is
scheduled to begin at a particular time and is delayed, Vizcarra Vineyards
will add an appropriate charge to your bill to cover extra expenses.

‘

