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WELCOME

Cakebread Cellars was founded in 1973 to share the bounty of Napa Valley with
family and friends. We continue this philosophy today, offering intimate educational

culinary experiences and private events.

Whether you plan to join us in Rutherford, California, or you’re looking for recipes to
prepare at home, we invite you to enjoy the decadent yet approachable dishes our
culinary team has shared with guests of Cakebread Cellars for three generations.

Your Cakebread Cellars experience can be tailored to include current release,
reserve and even library wines when available. We look forward to the opportunity
to curate a memorable experience for you and your guests.

To inquire e-mail events@cakebread.com or call 707-302-1442

“As a winery and as a family, we grow grapes, we make wine, we nurture
a garden, we cook with the food we grow, and we count our blessings.
This is what we do, and we love it.”

- JACK CAKEBREAD




VINEYARD TO TABLE

Our Culinary program was founded more than 30 years ago with the intention of
bringing together quality wines, great food and memorable company. At our private
events, our wines are thoughtfully paired with dishes featuring local, seasonal and
environmentally sustainable ingredients — many from our own culinary gardens and
orchards. Our dedicated team of Winery Chefs share these Napa Valley flavors with
our guests at the winery and around the globe.

Executive Chef Brian Streeter has been highlighting the world-class wines of
Cakebread Cellars with seasonal, produce-driven menus since 1989. He is the co-
author of the Cakebread Cellars Napa Valley Cookbook and The Cakebread Cellars
American Harvest Cookbook (Ten Speed Press).



INTERACTIVE EXPERIENCES

PRIVATE COOKING CLASSES

Spend the day or evening working side-by-side
with your friends, family or colleagues and our
Winery Chefs. Next, tour the winery before
enjoying an appetizer reception and seated three-
course plated meal featuring the fruits of your
labor and Cakebread Cellars wine.

LUNCH OR DINNER
10 - 24 GUESTS*

Upgrade to reserve library wines, provision gift packs,
embroidered aprons, signed cookbooks and custom
engraved wine gifts also available to further WOW your
guests. Conditions apply, please express interest upon
inquiry.

*Subject to large group fee




GOURMET MEALS WITH WINE PAIRINGS

MULTI-COURSE DINING EXPERIENCES ’

Enjoy a tour of our Rutherford winery, followed
by a standing hors d’oeuvre reception and seated
three- or four-course lunch or dinner with wine
pairings.

LUNCH OR DINNER

THREE AND FOUR COURSE OPTIONS
AVAILABLE

10 - 48 GUESTS*

Upgrade to reserve library wines, provision gift packs,
embroidered aprons, signed cookbooks and custom
engraved wine gifts also available to further WOW

your guests. Conditions apply, please express interest
upon inquiry.




WINE AND FOOD PAIRINGS

CHEF-LED WINE & FOOD PAIRING

Let us be your guide as we demystify wine and
food pairing for any palate. Taste four original
recipes from our Winery Chefs prepared with the
freshest ingredients of our estate garden and
thoughtfully paired with a special selection of
wines. Learn how the pairings interact and enhance
one another and how to achieve this balance in
your home kitchen.

10-30 GUESTS*

VINO & VEGGIES: AN ORGANIC PAIRING!

You’ll start by enjoying a tour of Cakebread Cellars
highlighting some of our sustainable practices and
our % acre Bee-Friendly culinary garden. Then
indulge in a completely plant-based culinary
experience curated by our Estate Chefs and
designed to prove that you can pair all wine with a
vegetarian menu.

10-30 GUESTS*

*Subject to large group fee



GROUP WINE TOURS & TASTINGS

CAKEBREAD CLASSIC TASTING

For this ‘Sip & Stroll’ experience, our talented
wine educators will share a brief history of our
Napa Valley winery as you enjoy a sample of
some of our signature red and white wines.

15-50 GUESTS*

RESERVE LIBRARY TASTING

This exclusive Reserve Library Tasting features
our finest lineup paired with artisanal cheese
and charcuterie from our Napa winery’s culinary
team.

9-30 GUESTS*

SUSTAINABLE WINES & VINES

This viticultural journey includes a guided walk
through our home ranch vineyards, planted with
sauvignon blanc, merlot and cabernet sauvignon
grapes. We’ll highlight the sustainable &
regenerative practices of our IWCA Certified
winery along the way.

10-30 GUESTS*

CHARDONNAY TASTING

Since its first vintage in 1973, Cakebread Cellars
has been producing exceptional Napa Valley
Chardonnay. This exclusive wine flight delves
deep into chardonnay with a tasting of four
different Chardonnay styles, highlighting the
versatility of this grape. Explore the unique
perspective of the winemaker with each of these
wines and learn about the distinct terroir of our
Carneros vineyards. This experience will expand
your appreciation for this esteemed varietal.

10-30 GUESTS*

CABERNET TASTING

Have a passion for Cabernet Sauvignon? Enjoy
this tasting of limited release Cabernet
Sauvignon from our best vineyard sites with a
cheese accompaniment. Delve into the unique
aspects of our estate vineyards and the
perspective they bring to each wine.

10-30 GUESTS*

*Subject to large group fee

ADDITIONAL INFORMATION

A minimum of 10 guests (or equivalent expenditure) is required
to host most private event at Cakebread Cellars. See additional
information within the brochure for experience-specific guest
minimums.

Rates are inclusive of wine and food. A non-taxed automatic
gratuity of 18% applies to every private event experience.
Additional gratuity is at your discretion.

Rental Fees may apply for groups over 20 guests and/or during
certain times of the year for additional items required to
produce certain experiences. If this is the case, The Client will
be aware of all charges in advance of contracting via a line
itemed section of the contract. Any additional client requested
enhancements outside of our standard items will be billed
accordingly upon client approval and will be itemized and
designated as such within the ‘Rental Fees’ section of the
contract OR as an addendum to the contract, should the
request come post-contract signing.

Napa sales tax of 7.75% will also apply.

When applicable, a Large Group Fee of $500 will be assessed
for groups of 15 or more guests.

Your guaranteed guest count is due 14 days prior to event date.
If your guaranteed guest count is not provided, the contracted
guest count shall serve as the guarantee.

Outside food and beverage is not permitted.

Napa County strictly regulates the use of our land as an
agricultural preserve. We are not permitted to host weddings
or social events where the focus falls outside of wine
education.
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8300 ST. HELENA HWY
(PO BOX 216)
RUTHERFORD, CA 94573

EVENTS @CAKEBREAD.COM
707-302-1442
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