
Chatham Hill Winery 

3800-310 Gateway Centre Blvd /Morrisville NC 27560/ P:919.380.7135/F:919.380.1310 

www.chathamhillwine.com 

Email: jill@chathamhillwine.com 

 
 

Chatham Hill Winery Daytime Group Wine Tasting & Winery Tour 
All Groups of 10 or more require reservations. Please call Jill at 919.380.7135. 

The below options include a wine tasting, a winery tour, and a Chatham Hill Winery souvenir wine glass. 
*7.75% NC Sales Tax Not Included – If food is ordered, additional 1% Food & Beverage Tax Applies* 

Reservations and full payment are required 7 days prior to date of visit. 

 
Catering Menu 

Catering Orders may be placed for groups of 10 or more. 

 

 
 

**There is a $25.  to $ 50.  Cleaning fee when food is catered in. (depending on the number of guests).  We are happy 
to customize a hot buffet or plated menu for you should your needs not be met with the above options. There is an 18% 
service charge applied to food orders not from this menu. Please inquire for more details. 
 

Group Options Mon-Fri Sat-Sun 
Standing Tasting (Conducted at the Wine Bar) 
      This option is not available on  weekends 

$8pp $10pp 

Seated Tasting (Conducted at reserved tables in the Tasting Room Art Gallery) 
      Please request alternate pricing if your group exceeds 30 people 

$12pp $15pp 

Private Wine Tasting (Presented in our intimate Winemaker’s Barrel Room) 
      This option must meet minimum of 20 guests 

$16pp $20pp 

Fresh Fruit and Cheese Display- $8.95 per person  
Fresh sliced fruit with Key Lime Dipping Sauce along with 
a selection of international cheese and gourmet crackers. 
 
Antipasto- $6.50 per person 
Italy's finest cheeses and smoked meats served with 
Ciabatta bread and crackers.  
 
Jumbo Shrimp Cocktail Platter- $85.00  
Jumbo shrimp steamed and served with zesty cocktail 
sauce and lemon wedges. Serves up to 25 guests. 
 
Tenderloin of Beef – $115.00 
Roasted Beef Tenderloin, thinly sliced and served with 
mini rolls, and condiments. Serves up to 24. 
 
Garden Grilled Veggies - $3.95 per person 
Marinated and grilled garden vegetables served chilled with 
roasted red bell pepper dipping sauce. 
 
Salmon Nicoise Platter- $18.00 per person 
Roasted Salmon presented with Haricot Vert, Yukon Gold 
Potato Rounds, Hard Boiled Eggs and Watercress and 
Nicoise Olives. Drizzled with Classic Dijon Vinaigrette. 
Served with Sour Dough Rolls, Fresh Fruit Salad and 
Seasonal Dessert. 

Mini Specialty Sandwiches- $4.95 per person  
Four varieties: Steakhouse on Crusty Batard with Blue 
Cheese, Rosemary Ham Ciabatta with Sweet Pepper spread, 
Mini Turkey Foccacia with Tarragon Jam & Arugula and 
our Signature on Pecan Bread with Spinach, Fig Jam and 
Chevre Cream cheese spread. One per serving. Min order of 
24. 
 
Executive Bagged Lunch- $11.95 per person 
Assorted deli sandwiches served with chips or pretzels and a 
chocolate chip cookie.  Mustard and mayo on the side. 
 
Salad Sampler- $16.50 per person 
Tarragon Chicken Salad, Shrimp Salad, Italian Pasta Salad 
and Fruit Salad.  Served with Rolls and a Seasonal Dessert. 
 
 
 
      

DessertsDessertsDessertsDesserts    
Dessert only orders require a minimum of 25 

 
9” Signature Round Cake (serves up to 16) - $40.00 

 
Cupcakes- $2.95 each 

 


