
E V E N T S
A T  S I R E N  S O N G



V E N U E

SIREN SONG VINEYARD ESTATE AND WINERY
The Siren Song Vineyard Estate  s its  above Lakeshore Drive  on 

beauti ful  Lake Chelan.  We offer  pr ivate  event  and wedding options 
for  up to  200 guests .  Siren Song offers  a  majest ic  atmosphere with 

old world sensibi l i ty  and rust ic  comfort .  Enjoy sweeping views  
of  Lake Chelan as  wel l  as  int imate proximity  to  our  v ineyard. 

Explore  the property  inside and out  and you’ l l  d iscover  charming 
gathering spaces ,  picture  perfect  photo opportunit ies ,  luxurious 

gardens,  and a  var iety  of  eye-popping art .

PRIVATE EVENT AND WEDDING PACKAGES 
For any event ,  enjoy the v iew for  pr ivate  part ies ,  corporate  events , 

weddings ,  or  even an overnight  stay.  We offer  several  options 
depending on the number of  guests ,  t ime of  year,  as  wel l  
as  di f ferent  wine select ions.  Our team provides  a  var iety  

of  del ic ious  menu options for  20-200 guests .

The Siren Song Vineyard Estate  and Winery includes  7  acres  
of  indoor  and outdoor  spaces  for  pr ivate  events  a l l  featuring views 
of  Lake Chelan and cozy indoor/outdoor  f i replaces .  Our lake facing 

veranda and piazza  seat  up to  200 guests  for  wedding ceremonies 
or  receptions.  An outdoor  kitchen and wood-f ired pizza  oven  

are  perfect  for  a l  f resco dining.  The formal  dining room is  ideal  
for  events  or  meetings  of  up to  50 guests .  End your  evening  
with the most  beauti ful  v iew from our  pr ivate  v i l la  upstairs  

at  the Siren Song Vineyard Estate  and Winery! 



H O R S  D ’ O E U V R E S
Priced per  dozen.  Two dozen minimum. 

Passed or  stat ionary.

C H A R R E D S T U F F E D 
E G G P L A N T  
Walnuts ,  Pars ley,  Pom Seeds  

C A P R E S E C RO S T I N I
Vine  Tomato,  Fresh  Mozzare l la 
Bas i l ,  EVOO 

B E E F C A R PAC C I O  
C RO S T I N I 
Caper  Lemon Aiol i ,  Arugula  

W H I T E A N C H O V Y  
P I N C H O
Sl iced  Egg,  Piqui l lo  Sofr i to

S T U F F E D G R A P E L E A F V   
Rice ,  Spices ,  Root  Vegetables 

M E L ON & I B E R I C O H A M
Balsamic ,  Fresh  Basi l   

M A R I N AT E D O C T O P U S 
Green Ol ive ,  Sweet  Pepper  

S P I C Y G A R L I C S H R I M P 
Preser ved Tomato   

S M O K E D B AC ON 
W R A P P E D DAT E S
Wrapped Dates ,  Smoked Cured 
Bacon Light ly  Charred   

B E V E R A G E  S TAT I O N S
Per  25  servings  unless  otherwise  noted.

F R E S H B R E W E D  
S TA R B U C K S C O F F E E  

H O T T E A 
Assorted  Tazo Bagged Teas   

H O T C O C OA  
& T O P P I N G S 
Chefs  Choice  Sweet  Toppings

I N F U S E D WAT E R 
R E F R E S H E R S  
Seasonal  Se lect ion

A R N O L D PA L M E R B A R 
Iced  Tea,  Lemonade,  Fresh  Lemon 
Seasonal  Infused Sweetener   

I C E D T E A

C A N N E D S O DA  
& S PA R K L I N G WAT E R

Consuming raw or undercooked food can lead to food-borne illnesses.
All meeting/event charges are subject to a 21% taxable service charge, and applicable sales tax. Of this taxable service 

charge 60% (or 12.6% of the 21% taxable service charge) of the amount will be distributed to service personnel and 40% 
(or 8.4% of the 21% taxable service charge) of the amount will be retained by the property.



S H A R E D  P L AT T E R S
&  S N A C K S

Each select ion serves  up to  25  guests .

S E A F O O D E X H I B I T  
Seasonal  Fish ,  Oysters ,  Chi l led  Shr imp

Spicy  Tomato Sauce ,  Old  Bay Rémoulade  

C H E E S E 
Select  Cheeses ,  Fresh  & Dr ied  Fruit ,  Nuts ,  Crackers ,  Breads  

C H A RC U T E R I E
Cured Meats ,  Fresh  & Dr ied  Fruit ,  Crackers ,  Breads 

PA R I S I A N P I C N I C 
Seasonal  Cheeses ,  Cured Meats ,  Fresh  & Dr ied  Fruit  

Nuts ,  Crackers ,  Crost ini

F RU I T & V E G E TA B L E 
Seasonal  Fruits ,  Garden Vegetables ,  Berr ies ,  Hummus,  Yogurt   

D U O DI P S
C H E E S Y C AU L I F L O W E R F E N N E L 

& S P I C Y T O M AT O
Ser ved with  Crackers

3  P I Z Z A S E L E C T I ON
Choose 3  per  order  -  8  s l ices  each  

G I O VA N N I
Tomatoes ,  Pepperoni ,  Sausage ,  Mozzare l la ,  Monterey  Jack  

M E DI C I
Tomatoes ,  Mozzare l la ,  Fresh  Basi l    

AT H E N A
Prosc iutto ,  Goat  Cheese ,  Figs ,  Balsamic ,  Glazed Pecans 

P E RC Y
Roasted Chicken Breast ,  Sundr ied  Tomato,  Caramel ized Onion  

Pesto ,  Mozzare l la ,  Monterey  Jack ,  Goat  Cheese   

Consuming raw or undercooked food can lead to food-borne illnesses.
All meeting/event charges are subject to a 21% taxable service charge, and applicable sales tax. Of this taxable service charge 

60% (or 12.6% of the 21% taxable service charge) of the amount will be distributed to service personnel and  
40% (or 8.4% of the 21% taxable service charge) of the amount will be retained by the property.



B U F F E T
20-200 guest  count .  Al l  dinners  include bread & butter. 

S T A R T E R S
G A Z PAC H O
Gri l led  Prawns

C O R N B I S Q U E                                                                                                                                          
Fr ied  Green Tomatoes

C L A S S I C C A E S A R S A L A D
Romaine  Greens ,  White  Anchovies 
Parmesan Caesar  Dress ing 
Croutons

S P I C E D FA L A F E L V                                                                                                                                          
Sweet  & Sour  Sesame Sauce

P R E S E RV E D T O M AT O TA RT  V                                                                                                                                          
Puff  Pastr y,  Tomato,  Gar l ic 
Fresh  Herbs  

B U L G U R & PA R S L E Y S A L A D
Tomato,  Red Onion,  Fresh  Mint  
Lemon Vinaigrette

S T ON E F RU I T & B U R R ATA                                                                                                                                         
Herbes  de  Provence ,  EVOO
Fresh Focaccia

FA R M E R S M A R K E T S A L A D  V                                                                                                                                          
Baby Gem Lettuces ,  Heir loom 
Tomatoes ,  Fresh  Thyme-Lemon 
Vinaigrette 

PA N Z A N E L L A S A L A D                                                                                                                                          
Lemon & White  Wine  Mar inated 
Br ioche  Croutons ,  Onion,  Peppers 
Tomato,  EVOO 

H O M E M A DE M O Z Z A R E L L A 
C A P R E S E  V                                                                                                                                          
Hand-Stretched Mozzare l la 
Heir loom Tomatoes ,  Fresh  Basi l 
White  Balsamic

V I N E YA R D Q U I N OA S A L A D                                                                                                                                         
Baby Kale ,  Charred Summer 
Squash,  Red Quinoa,  Oregano 
Vinaigrette 

M E DI T E R R A N E A N  
B U L G U R S A L A D  V                                                                                                                                          
Lemon Mar inated Onion,  Mint 
Pars ley  Charred Sweet  Pepper 

*See hors d’oeuvres page for choices. One per person. 

Consuming raw or undercooked food can lead to food-borne illnesses.
All meeting/event charges are subject to a 21% taxable service charge, and applicable sales tax. Of this taxable service charge 60%  

(or 12.6% of the 21% taxable service charge) of the amount will be distributed to service personnel and 40% (or 8.4% of the 21% taxable 
service charge) of the amount will be retained by the property.

Garden Menu
1  Starter  |  1  Main 
1  Vegetar ian Entrée |  1  Side

Farm Menu
1  Hors  d ’oeuvres*
2 Starters  |  1  Main 
1  Vegetar ian Entrée |  2  Sides

Estate  Menu
2 Hors  d ’oeuvres*
2 Starters  |  2  Mains 
1  Vegetar ian Entrée |  2  Sides

Spanish Dancer  Menu
House Specialty
Paris ian Picnic  |  Spanish Pael la
1  Starter  |  1  Dessert

Add dessert  for  an addit ional 
cost  per  person.

AU T H E N T I C S PA N I S H PA E L L A
Ser ved in  a  Class ic  Pael la  Pan  
in  the  Authent ic  Spanish  Sty le 
Tradit ional  “Mixta”  of  Chicken 
Sausage ,  Shel l f i sh ,  Bomba Rice 
Saf fron Sofr i to 



A D D  O N  A
C A R V I N G  S T A T I O N

Additional cost for dedicated chef. Minimum 1 hour.

B A K E D W H O L E B E E F T E N DE R L O I N
Beef  Tender lo in  Mushroom Gravy

 
S P I R A L H A M

Mango-Chi le  Glaze

WO O D O V E N ROA S T E D P R I M E R I B
Fresh Horseradish  Tradit ional  Au Jus

Consuming raw or undercooked food can lead to food-borne illnesses.
All meeting/event charges are subject to a 21% taxable service charge, and applicable sales tax. Of this taxable service charge 60% 

 (or 12.6% of the 21% taxable service charge) of the amount will be distributed to service personnel and 40% (or 8.4% of the 21% taxable 
service charge) of the amount will be retained by the property.

M A I N S
O V E N ROA S T E D  
W H O L E T RO U T  
Sauce  Gr ibiche 

C E DA R P L A N K “P O T L AT C H”  
W I L D K I N G S A L M ON
Sauce  Verte 

B L AC K E N E D T R I-T I P B E E F
Stoneground Mustard  
Cream Sauce

ROA S T E D C AU L I F L O W E R  V
Curr y  Quinoa Salad 

S E A R E D C H I C K E N B R E A S T
Mushroom Cream Sauce 

ROA S T E D C H I C K E N
Dijon Sauce 

I TA L I A N S T Y L E  
P O RT O B E L L O  V
Sautéed Sweet  Onion,  Gar l ic 
Bas i l ,  Warm Quinoa,  Arugula 

ROA S T E D G A R L I C  
E G G P L A N T  V
Tomato,  Ol ives ,  Capers ,  Feta 

M U S H RO O M R AV I O L I   V
Walnut  Pesto ,  Parmesan 
Fresh  Herbs 

H E R I TAG E P O R K 
T E N DE R L O I N
Spicy  Onion Cream Sauce 

ROA S T E D B E E F T E N DE R L O I N
Class ic  Beef  & Horseradish  Sauce 



P L AT E D
20-125  guest  count .  Two choices  of  mains  for  your  event .  Guest  se lect ion 
is  needed two weeks  pr ior  to  the event  date .  Includes  bread and butter.  

Sides  served family-style . 

Please  se lect  two.  Vegetar ian option avai lable  upon request .

Piazza Menu
1  Starter  |  1  Main
1  Side |  1  Dessert

 
Vineyard Menu
2 Starters  |  1  Main  
2  Sides  |  1  Dessert

S T A R T E R S
G A Z PAC H O
Gri l led  Prawns

C O R N B I S Q U E                                                                                                                                          
Fr ied  Green Tomatoes

B U L G U R & PA R S L E Y S A L A D
Tomato,  Red Onion,  Fresh  Mint  
Lemon Vinaigrette

C L A S S I C C A E S A R S A L A D
Romaine  Greens ,  White 
Anchovies ,  Parmesan Caesar 
Dress ing ,  Croutons

PA N Z A N E L L A S A L A D                                                                                                                                          
Lemon & White  Wine  Mar inated 
Br ioche  Croutons ,  Onion 
Peppers ,  Tomato,  EVOO

V I N E YA R D Q U I N OA S A L A D                                                                                                                                         
Baby Kale ,  Red Quinoa  
Charred Summer Squash  
Oregano Vinaigrette

S T ON E F RU I T & B U R R ATA                                                                                                                                         
Herbes  de  Provence ,  EVOO  
Fresh  Focaccia

Consuming raw or undercooked food can lead to food-borne illnesses.
All meeting/event charges are subject to a 21% taxable service charge, and applicable sales tax. Of this taxable service charge 60%  

(or 12.6% of the 21% taxable service charge) of the amount will be distributed to service personnel and 40% (or 8.4% of the 21% taxable 
service charge) of the amount will be retained by the property.

M A I N S

O V E N ROA S T E D  
W H O L E T RO U T  
Sauce  Gr ibiche 

C E DA R P L A N K “P O T L AT C H”  
W I L D K I N G S A L M ON
Sauce Verte,  Seasonal Succotash 

B L AC K E N E D T R I-T I P B E E F
Stoneground Mustard Cream 
Sauce ,  Gar l ic  Whipped 
Potatoes

ROA S T E D B E E F 
T E N DE R L O I N
Class ic  Beef  & Horseradish 
Sauce ,  Finger l ing  Potatoes 

M U S H RO O M R AV I O L I    V
Walnut Pesto,  Parmesan,  Fresh Herbs 

I TA L I A N S T Y L E P O RT O B E L L O  V
Roasted Portobel lo ,  Sautéed Sweet 
Onion,  Gar l ic ,  Bas i l ,  Warm Quinoa 
Arugula 

H E R I TAG E P O R K T E N DE R L O I N
Gri l led  Columbia River  Apples  
Spicy  Onion Cream Sauce 

ROA S T E D C H I C K E N
Dijon Sauce ,  Roasted Root 
Vegetables ,  Rosemar y,  Thyme 

Consuming raw or undercooked food can lead to food-borne illnesses.
All meeting/event charges are subject to a 21% taxable service charge, and applicable sales tax. Of this taxable service charge 60%  

(or 12.6% of the 21% taxable service charge) of the amount will be distributed to service personnel and 40% (or 8.4% of the 21% taxable 
service charge) of the amount will be retained by the property.



S I D E S
C R E A M Y PA R M E S A N P O L E N TA V

ROA S T E D S E A S ON A L V E G E TA B L E S 

S AU T É E D R A P I N I  A N D B AC ON  

M U S H RO O M P O TAT O G R AT I N V

B U T T E RY M A S H E D P O TAT O E S 

PA S TA W I T H M O R N AY S AU C E 

R I C E P I L A F V

C O C ON U T C A K E
Coconut  Sponge ,  Coconut  Cream 
Toasted Coconut  Shavings  

P E A R TA RT
Washington Pears ,  Almond Tart  Crust 

L E M ON M E R I N G U E TA RT V
Citrus  Curd,  Charred Swiss  Mer ingue

C H O C O L AT E C H E R RY C O R DI A L
Dark Chocolate ,  Sweet  Fondant
Bing Cherr y  Center

C H O C O L AT E DE C A DE N C E
Valrhona Chocolate ,  Vani l la  Cream 
Strawberr y  Compote 

P E T I T E DE S S E RT A S S O RT M E N T
Chef ’s  Choice

D E S S E R T S

Consuming raw or undercooked food can lead to food-borne illnesses.
All meeting/event charges are subject to a 21% taxable service charge, and applicable sales tax. Of this taxable service charge 60% (or 12.6% of the 21% taxable service 

charge) of the amount will be distributed to service personnel and 40% (or 8.4% of the 21% taxable service charge) of the amount will be retained by the property.




