
P R I V A T E  E V E N T S

Cancellation Policy
Baci Winery must receive notice of cancellation in writing.

•  Cancellations made within 14 days of the event date will result in forfeiture of the food and beverage payment 
already made 

•  A one-time date change may be accommodated if available. Any additional date changes may incur a date 
change fee. 

Disclaimer

•  Baci Winery reserves the right to monitor all events held on the property to ensure the safety and integrity of the venue.

•  To prevent damage to our fixtures and furnishings, banners or display items may not be affixed to any walls, 
windows, or ceilings using nails, staples, tape, or any other adhesive materials.

•  For safety reasons, only flameless candles are permitted—open flame candles are not allowed. The use of 
fireworks, sparklers, cigarettes, cigars, vapes, or any other flammable items is strictly prohibited, both indoors and 
anywhere on the property.

•  Baci Winery is not responsible for the loss or damage of any personal items, equipment, or belongings brought to 
the venue by the client, guests, or any independent contractors.

•  Baci Winery shall not be held liable for the non-performance of this agreement when such failure is due to 
causes beyond our reasonable control. These include, but are not limited to: labor disputes, strikes, accidents, 
government regulations, unavailability of food or beverages, riots, national emergencies, acts of God, or other 
unforeseen events.

•  In the event of non-performance due to any of the above circumstances, the client shall receive a full refund of 
the rental fee and any other payments made. In such cases, no further liability shall exist between the parties.

•  This agreement may not be transferred or assigned by the client without written consent from an authorized 
representative of Baci Winery.

•  This document represents the entire agreement between the parties and supersedes any prior understandings, 
whether written or oral, regarding the event. The agreement shall be governed and interpreted in accordance 
with the laws of the State of Ohio.

I HAVE CAREFULLY READ AND FULLY UNDERSTAND THE TERMS AND CONDITIONS OUTLINED IN THIS 
AGREEMENT. I AGREE TO BE BOUND BY ALL TERMS STATED HEREIN.

Guest Signature:             Date:    

Baci Winery Rep. Signature:            Date:    
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BACI WINERY PRIVATE EVENT PROGRAM
Welcome to Baci Winery
Open year-round, Baci Winery is dedicated to creating memorable experiences for all our guests. We’re thrilled to 
host your next big milestone on our beautiful property.

Our goal is your enjoyment—we want you to feel welcome, comfortable, and relaxed as you take in the scenic 
beauty of the St. Joseph vineyard, nestled in the heart of the Grand River Valley.

Venue Options on the Property
Venue 1: Speakeasy Building
An indoor space with barn doors that swing open (weather permitting) located behind the tasting room and 
adjacent to the outdoor patio. Comes with dedicated bar service specifically for your event.
 Maximum Capacity: 85 people
 Accessibility: accessible – flat entrance, no stairs
 Restrooms: accessible along the pathway to the Tower hallway located outside the Speakeasy building
 Parking: shared parking lot located within walking distance of the Tasting Room and Speakeasy building
 Availability: year-round (some blackout dates apply)

Venue 2: Main Tasting Room Building
Indoor space accessible via front stairway. Comes with dedicated bar service specifically for your event.
 Maximum Capacity: 49 people
 Accessibility: accessible via electric lift located in rear of building through kitchen
 Restrooms: located inside building
 Parking: shared parking lot located within walking distance of the Tasting Room and Speakeasy building
 Availability: year-round (some blackout dates apply)

Event Details
Food & Beverage
At Baci Winery, we take pride in offering an exceptional culinary experience for your special event. All food and beverage 
must be provided by Baci Winery, ensuring the highest quality and seamless service. The only exceptions are celebratory 
cakes or cupcakes, and in certain cases, food may be provided by our exclusive catering partner, La Vera Catering, with 
prior approval.

Our talented culinary team, led by Executive Chef Thomas Makar, will work with you to design a personalized menu 
featuring fresh, seasonal ingredients selected with care. From elegant hors d’oeuvres to unforgettable entrees, each dish 
is crafted to delight your guests.

To complement your meal, we offer a curated selection of handcrafted Baci wines, premium beers, and top-shelf spirits.

Please note that food and beverage minimums apply.

Weather
In the event of inclement weather, Baci Winery reserves the right to close the winery for the safety of its employees and guests. 

Music
We love celebrating with music at Baci Winery! To ensure a harmonious experience for all our guests, any live music 
requests for private events must be approved in advance to avoid conflicts with previously scheduled performances 
on the property.

Baci Winery reserves the right to monitor and adjust sound levels at any time to maintain a comfortable and 
enjoyable atmosphere for everyone. 
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BACI WINERY EVENT AGREEMENT
Basic Event Details

Event Type:             Event Date:     

Event Guest Count:                Event Space on Property (mark one):    Speakeasy    Tasting Room

Start Time:                                             End Time:                                             Guest Arrival Time:                                              

Facility Rental Fee (non-refundable):        Food/Beverage Minimum:     

Note: Food/beverage minimums are before 20% service charge and applicable taxes.

Event Contact Details

Contact Name:              

Phone:        Email:          

Address:                  

                

Payment Schedule
•   Final Guest Count: To help us provide the best service, a final guaranteed guest count is required 7 days prior to
     your event. We will prepare food based on that confirmed number.
•  Due at Booking: 100% of the non-refundable facility rental fee
•  Due 14 days prior to event: 50% of the food purchase including sales tax and 20% service charge
•  Due at the conclusion of the event: 100% of the drink purchases and remaining 50% of the food purchases 
    plus sales tax and 20% service charge
•  Gift cards are not accepted as a form of payment for events
•  Cash is not accepted. We accept all major credit cards including Apple Pay

Facility Rental Fee
The facility rental fee is separate from the food and beverage minimum and is not applied to any food or beverage 
minimums or payments. 

Food and Beverage
All food and beverage must be supplied by Baci Winery with the exception of an event cake.

Neither guest nor attendee will be permitted to remove any alcohol or alcoholic beverage from Baci Winery. Any 
open liquor bottles or partially open liquor bottles will be retained by Baci Winery, with the exception of Baci Winery 
wine, which will be provided to the purchaser to take home.

In accordance with prevailing laws, Baci Winery will refuse to serve anyone under the legal drinking age of 21. 
Guests will be required to show a photo ID for proof of age upon request. Baci Winery also reserves the right to 
refuse to serve alcohol to any guest(s) as our staff deems appropriate.

Guests may enjoy Baci Winery food options for on-site consumption for a limited time, no longer than 2 hours, that 
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Event Coordination Services by Baci Winery
Our Baci Event Coordinator will personally guide you through every step of the planning process to ensure your 
event is seamless and memorable.

We’ll begin by selecting your event date and discussing your overall vision, guest count, room layout, package 
selection, event timing, and menu choices.

While we’re here to support you throughout the planning and execution of your event, please note that there are a 
few services we are not able to provide:

•  Leaving the property on behalf of a guest
•  Creating or providing centerpieces or other decorative items
•  Loading or unloading vehicles before or after the event
•  Storing items or décor before or after the event
 

2026 Facility Rental Fee Schedule and Food/Beverage Minimums
To reserve your desired date and time, a non-refundable rental fee is required at the time of booking. Baci Winery is 
closed for selected holidays throughout the year.

Parties may use the event space during the designated time frame, which includes set-up, decorating, and clean-up of all 
event materials within that period. No food is permitted to be packaged for removal from the property.

•  Event must end and guests must depart prior to business closing time. Event requests for extended hours beyond 
normal business hours must be approved in advance by Baci Winery and will incur an additional non-refundable 
rental fee cost of $400 per hour beyond above pricing.

•  Baci Winery is closed for select holidays and other days throughout the year.

• Food and beverage minimums are before 20% service charge and applicable taxes.
• In the rare event that Baci Winery is unable to provide in-house catering for your approved date, we will connect you 

with our exclusive on-site catering partner, LaVera Catering, to explore menu options and coordinate your event’s 
dining experience. In such cases, food and beverage minimums will be adjusted accordingly.

• Rental fees and food and beverage minimums are subject to change.
• Cash Bar selection does not count toward food & beverage minimums.
• A dining package with Baci Winery or La Vera Catering must be selected to host an event at Baci Winery.

Rental Fee Peak Season
(April – October)

Wednesday & Thursday
• Events up to 4 hours in duration: $250
• Events 4 to 6 hours in duration: $500

Friday, Saturday, & Sunday
• Events up to 4 hours in duration: $1000
• Events 4 to 6 hours in duration: $1500

Rental Fee Off-Peak Season
(November – March)

Wednesday & Thursday
• Events up to 4 hours in duration: $250
• Events 4 to 6 hours in duration: $400 

Friday, Saturday, & Sunday
• Events up to 4 hours in duration: $300 
• Events 4 to 6 hours in duration: $500

Food & Beverage Minimum Peak Season
(April – October)

Wednesday & Thursday
• Less than 40 guests: $1000
• 40 to 85 guests: $1400

Friday, Saturday, & Sunday
• Less than 40 guests: $2000
• 40 to 85 guests: $3000

Food & Beverage Minimum Off-Peak Season
(November – March)

Wednesday & Thursday
• Less than 40 guests: $750
• 40 to 85 guests: $1000

Friday, Saturday, & Sunday
• Less than 40 guests: $1000
• 40 to 85 guests: $1500
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EVENT DINING OPTIONS
 
Select one from among our dining packages below that would best fit your event. Sales tax and gratuity not included. 
All beverages are charged per consumption.
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Grazing Package 
$28/person

Appetizers (Choose 2)
Appetizers are served family-style, 
additional appetizers for $7/person

•  Pepperoni Pinwheels
•  Caprese Skewers
•  Garden Salad
•  Fried Provolone

Mains (Choose 1)
Chef’s assorted selection of house-made pizzas

•  Stuffed Banana Peppers
•  Loaded Baked Potato Bar
•  Build Your Own Nacho Bar
•  Build Your Own Salad Bar

OPTION A

OPTION B

Soup, Salad, & Sandwiches 
$30/person

Soups (Choose 1)
•  Roasted Tomato
•  Italian Wedding
•  White Bean Vegetable
•  Chicken and Wild Rice
•  Potato Leek

Salads (Choose 2)
•  Mushroom Salad
•  Roasted Beet Salad
•  Garden Salad
•  Tortellini Salad
•  Antipasto Salad

Sandwiches (Choose 2)
•  Sliders
   - Cheeseburger
   - Crispy Chicken
   - Mushroom

•  Deli
   - Italian Combo
   - Vegetable Rainbow
   - Roasted Turkey

OPTION D

Light Dinner Package 
$48/person

Appetizers (Choose 1)
•  Pepperoni Wheels
•  Kung Pao Cauliflower
•  Roasted Beet Salad
•  Caprese Skewers
•  Antipasto Skewers
•  Garden Salad

Sides (Choose 2)
•  Cavatelli Marinara
•  Wild Rice Pilaf
•  Roasted Golden Potatoes
•  Stewed Green Beans
•  Mashed Potatoes
•  Grilled Red Wine Asparagus
•  Roasted Vegetable Medley

Mains (Choose 1)
•  Chicken Cutlets
•  Meatballs
•  Chicken Beurre Blanc
•  Eggplant Rollatini
•  Veal Parmesan
 additional $3/person

•  Steak Medallions
 additional $3/person

•  Lemon Herb Salmon
 additional $5/person

OPTION C

Salads (Choose 2)
•  Mushroom Salad
•  Roasted Beet Salad
•  Garden Salad
•  Tortellini Salad
•  Antipasto Salad

Boards (Choose 2)
•  Cheese and Fruit
•  Antipasto
•  Bruschetta Trio
•  Grilled Vegetable 

and Hummus

Pasta (Choose 1)
•  Cavatelli w/ Red Sauce

•  Butternut Squash 
Ravioli w/ Vegetable 
Primavera

•  Penne with Fresh 
Tomato Aglio Olio

Dessert 
Assortment, additional cost 
of $10/person

•  Cookies
•  Mini Pastries
•  Cannoli

Salads, Charcuterie, & Pasta 
$36/person

The Full Course Meal 
$70/person

Boards (Choose 1)
•  Cheese and Fruit
•  Antipasto
•  Bruschetta Trio
•  Grilled Vegetable and Hummus
•  Assorted Pizza

Dessert
•  Cookies
•  Mini Pastries
•  Cannoli

Appetizers (Choose 2)
Appetizers are served family-style, 
additional appetizers for $7/person

•  Pepperoni Pinwheels
•  Kung Pao Cauliflower
•  Arancini
•  Spanakopita
•  Caprese Skewers
•  Antipasto Skewers
•  Fried Provolone
•  Bacon Wrapped Short Ribs
•  Mini Crab Cakes
•  Shrimp Arrabbiata and Polenta

Sides/Salads (Choose 2)
•  Mushroom Salad
•  Roasted Beet Salad
•  Garden Salad
•  Tortellini Salad
•  Antipasto Salad
•  Cavatelli Marinara
•  Mashed Potatoes
•  Stewed Green Beans
•  Grilled Red Wine Asparagus
•  Roasted Garlic Risotto
•  Wild Rice Pilaf
•  Roasted Golden Potatoes
•  Roasted Vegetable Medley

Mains (Choose 2)
•  Chicken Cutlets
•  Meatballs
•  Veal Parm
 additional $3/person

•  Lemon Herb Salmon
 additional $5/person

•  Chicken Beurre Blanc
•  Eggplant Rollatini
•  Steak Medallions
 additional $3/person

•  Fillet Medallions
 additional $5/person

OPTION E
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EVENT DINING OPTIONS
 
Select one from among our dining packages below that would best fit your event. Sales tax and gratuity not included. 
All beverages are charged per consumption.
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Event Coordination Services by Baci Winery
Our Baci Event Coordinator will personally guide you through every step of the planning process to ensure your 
event is seamless and memorable.

We’ll begin by selecting your event date and discussing your overall vision, guest count, room layout, package 
selection, event timing, and menu choices.

While we’re here to support you throughout the planning and execution of your event, please note that there are a 
few services we are not able to provide:

•  Leaving the property on behalf of a guest
•  Creating or providing centerpieces or other decorative items
•  Loading or unloading vehicles before or after the event
•  Storing items or décor before or after the event
 

2026 Facility Rental Fee Schedule and Food/Beverage Minimums
To reserve your desired date and time, a non-refundable rental fee is required at the time of booking. Baci Winery is 
closed for selected holidays throughout the year.

Parties may use the event space during the designated time frame, which includes set-up, decorating, and clean-up of all 
event materials within that period. No food is permitted to be packaged for removal from the property.

•  Event must end and guests must depart prior to business closing time. Event requests for extended hours beyond 
normal business hours must be approved in advance by Baci Winery and will incur an additional non-refundable 
rental fee cost of $400 per hour beyond above pricing.

•  Baci Winery is closed for select holidays and other days throughout the year.

• Food and beverage minimums are before 20% service charge and applicable taxes.
• In the rare event that Baci Winery is unable to provide in-house catering for your approved date, we will connect you 

with our exclusive on-site catering partner, LaVera Catering, to explore menu options and coordinate your event’s 
dining experience. In such cases, food and beverage minimums will be adjusted accordingly.

• Rental fees and food and beverage minimums are subject to change.
• Cash Bar selection does not count toward food & beverage minimums.
• A dining package with Baci Winery or La Vera Catering must be selected to host an event at Baci Winery.

Rental Fee Peak Season
(April – October)

Wednesday & Thursday
• Events up to 4 hours in duration: $250
• Events 4 to 6 hours in duration: $500

Friday, Saturday, & Sunday
• Events up to 4 hours in duration: $1000
• Events 4 to 6 hours in duration: $1500

Rental Fee Off-Peak Season
(November – March)

Wednesday & Thursday
• Events up to 4 hours in duration: $250
• Events 4 to 6 hours in duration: $400 

Friday, Saturday, & Sunday
• Events up to 4 hours in duration: $300 
• Events 4 to 6 hours in duration: $500

Food & Beverage Minimum Peak Season
(April – October)

Wednesday & Thursday
• Less than 40 guests: $1000
• 40 to 85 guests: $1400

Friday, Saturday, & Sunday
• Less than 40 guests: $2000
• 40 to 85 guests: $3000

Food & Beverage Minimum Off-Peak Season
(November – March)

Wednesday & Thursday
• Less than 40 guests: $750
• 40 to 85 guests: $1000

Friday, Saturday, & Sunday
• Less than 40 guests: $1000
• 40 to 85 guests: $1500
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featuring fresh, seasonal ingredients selected with care. From elegant hors d’oeuvres to unforgettable entrees, each dish 
is crafted to delight your guests.
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Please note that food and beverage minimums apply.

Weather
In the event of inclement weather, Baci Winery reserves the right to close the winery for the safety of its employees and guests. 

Music
We love celebrating with music at Baci Winery! To ensure a harmonious experience for all our guests, any live music 
requests for private events must be approved in advance to avoid conflicts with previously scheduled performances 
on the property.

Baci Winery reserves the right to monitor and adjust sound levels at any time to maintain a comfortable and 
enjoyable atmosphere for everyone. 
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BACI WINERY EVENT AGREEMENT
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All food and beverage must be supplied by Baci Winery with the exception of an event cake.

Neither guest nor attendee will be permitted to remove any alcohol or alcoholic beverage from Baci Winery. Any 
open liquor bottles or partially open liquor bottles will be retained by Baci Winery, with the exception of Baci Winery 
wine, which will be provided to the purchaser to take home.

In accordance with prevailing laws, Baci Winery will refuse to serve anyone under the legal drinking age of 21. 
Guests will be required to show a photo ID for proof of age upon request. Baci Winery also reserves the right to 
refuse to serve alcohol to any guest(s) as our staff deems appropriate.
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P R I V A T E  E V E N T S

Cancellation Policy
Baci Winery must receive notice of cancellation in writing.

•  Cancellations made within 14 days of the event date will result in forfeiture of the food and beverage payment 
already made 

•  A one-time date change may be accommodated if available. Any additional date changes may incur a date 
change fee. 

Disclaimer

•  Baci Winery reserves the right to monitor all events held on the property to ensure the safety and integrity of the venue.

•  To prevent damage to our fixtures and furnishings, banners or display items may not be affixed to any walls, 
windows, or ceilings using nails, staples, tape, or any other adhesive materials.

•  For safety reasons, only flameless candles are permitted—open flame candles are not allowed. The use of 
fireworks, sparklers, cigarettes, cigars, vapes, or any other flammable items is strictly prohibited, both indoors and 
anywhere on the property.

•  Baci Winery is not responsible for the loss or damage of any personal items, equipment, or belongings brought to 
the venue by the client, guests, or any independent contractors.

•  Baci Winery shall not be held liable for the non-performance of this agreement when such failure is due to 
causes beyond our reasonable control. These include, but are not limited to: labor disputes, strikes, accidents, 
government regulations, unavailability of food or beverages, riots, national emergencies, acts of God, or other 
unforeseen events.

•  In the event of non-performance due to any of the above circumstances, the client shall receive a full refund of 
the rental fee and any other payments made. In such cases, no further liability shall exist between the parties.

•  This agreement may not be transferred or assigned by the client without written consent from an authorized 
representative of Baci Winery.

•  This document represents the entire agreement between the parties and supersedes any prior understandings, 
whether written or oral, regarding the event. The agreement shall be governed and interpreted in accordance 
with the laws of the State of Ohio.

I HAVE CAREFULLY READ AND FULLY UNDERSTAND THE TERMS AND CONDITIONS OUTLINED IN THIS 
AGREEMENT. I AGREE TO BE BOUND BY ALL TERMS STATED HEREIN.

Guest Signature:             Date:    

Baci Winery Rep. Signature:            Date:    
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