
2024 - 2025
W ED D I N G  PAC K AG E

L I G H T F O O T A N D W O L F V I L L E . C O M

k o r i @ l i g h t f o o t a n d w o l f v i l l e . c o m

http://lightfootandwolfville.com


2 3L I G H T F O O T  &  W O L F V I L L E W E D D I N G  P A C K A G E

Welcome

Venue 

Ceremony 

Guest Experience

Flow of the Day

Rain Day Plan

Customize Your Wedding Day

Shoulder Season & Weekday Weddings

Wedding Party Experiences

Food & Wine Philosophy

Canapé Menu

Plated Dining

Late Night Snack Menu

Beverage Package

Services & Preferred Vendors

Love is in the Details

I.

II.

III.

IV.

V.

VI.

VII.

VIII.

IX.

X.

XI.

XII.

XIII.

XIV.

XV.

XVI.

4

8

9

11

13

14

17

19

20

22

23

24

26

27

30

32

I N D E X

“When we chose Lightfoot & Wolfville we knew that we were getting a breathtaking 
venue rain or shine, but what really made the decision for us was the hospitality 
and professionalism. The team at Lightfoot & Wolfville stopped at nothing to 
make our day seamless, relaxed, and from our perspective- effortless. Our guests 
repeatedly told us how impressed they were with the service and attention to detail- 
that they felt like royalty! It was such a relief to not have to concern ourselves with 
making the guest experience top notch- it was all done behind the scenes for us.”

D A N I E L L E  &  A N D R E W  ( 2 0 2 0 )
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W E L C O M E
Thank you for considering Lightfoot & Wolfville Vineyards for your wedding venue! Lightfoot & 
Wolfville is a distinctive estate winery, biodynamic farm and full-service event venue located in the 
heart of the Annapolis Valley, nestled between the charming town of Wolfville and the UNESCO 
World Heritage site of Grand Pré. Crested on a hilltop with a spectacular coastal view of Cape 
Blomidon, rustic charm meets modern elegance, fine wines and world-class cuisine. Family-owned 
and operated by 8th generation farmers, farm-to-table comes naturally with fresh, seasonal menus 
featuring ingredients sourced directly from the property and the greater Annapolis Valley. With 
striking architectural design, abundant natural beauty and a commitment for warm maritime 
hospitality, Lightfoot & Wolfville is a highly sought-after and memorable setting for your special day.
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V E N U E
Our wedding site hospitality fee covers your rental and use of our venue, an onsite 
Venue Coordinator for your wedding day, day-of access to our wedding party suites, 
use of our beautiful grounds as a backdrop for your wedding photos, staffing fees, 

guest seating, locally made, handcrafted harvest tables and place settings.

Maximum capacity: 130 guests.

 Please inquire for long weekend rates. 

C E R E M O N Y
Our Ceremony Terrace is the idyllic location for a classic vineyard wedding 
ceremony. A private and peaceful green space overlooking acres of lush, rolling 
vineyards with a breathtaking view of Cape Blomidon and the Minas Basin 

providing the perfect backdrop. 

This space is equipped with a wooden arbor, microphone and speaker, wine 
barrel aisle markers, table-top for document signing, and wooden bench guest 
seating. Ceremonies begin at 6:00pm during the summer season, providing 

ideal lighting for photography. 

$10,500 
$12,500
$10,500 

June
July & August

September - October 15th
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We have thoughtfully curated the flow of events to allow you and your 
guests to experience the whole property, ensuring everyone feels completely 

at home.

G U E S T  
E X P E R I E N C E

C O C K TA I L  R E C E P T I O N
Following the ceremony, the cocktail reception will take place surrounded by 
vineyard with Cape Blomidon and the Minas Basin as a perfect backdrop for 
photo opportunities. Lawn games are available for your guest’s enjoyment. 

BA R R E L  C E L L A R  D I N I N G
The ultimate atmosphere of casual elegance. Delight your guests with 
the truly unique experience of dining in a wine barrel cellar. Opulent 
chandeliers and long harvest tables flanked by wine barrels create a romantic 
and intimate experience. Our culinary team will create a memorable meal 

for your special day.

E V E N I N G  C E L E B R AT I O N
Following dinner, the evening reception will take place in either our  
Tasting Room and Gallery or under the Marquee Tent. With a focus on 
excellent bar service, ample room for a bustling dance floor and comfortable 
seating options, this is the perfect way to celebrate your wedding day with 

loved ones.
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F L O W  O F  T H E 
D AY

Access to wedding party suites 

Lunch provided to wedding parties

Guests arrival

Ceremony at the Ceremony Terrace 

Cocktail Reception 

Guests are seated for dinner in the Barrel Cellar

Dinner service begins

Evening Celebration

Late night snacks

Music ends & bar closed

Venue closed

9:30 am

1:00 pm

5:30 pm

6:00 pm

6:30 pm

7:15 pm

7:30 pm

9:00 pm

11:00 pm

12:00 am

12:30am

“We recently hosted our wedding at Lightfoot & Wolfville Vineyards. We cannot rave 
enough about the entire experience! From planning to execution, the entire team was 

incredible. The food was outstanding and of course, the wine! Our families and guests all 
commented on how professional, helpful and attentive the Lightfoot & Wolfville team was. 

The layout of the winery is perfect for a wedding. We will forever cherish the memories.”

K A R A  &  R YA N  ( 2 0 2 1 )
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R A I N  D AY  P L A N
Your Lightfoot & Wolfville wedding booking guarantees a beautiful celebration 
space, rain or shine. In the case of inclement weather, your ceremony and cocktail 
reception will be moved to a beautiful weather protected location. Possible alternate 
spaces include the Gallery, the Tasting Room, or the Barrel Cellar. We will work 
with you during the planning process to determine which rain day plan is best 

suited to your party size and unique needs.

T H E  G A L L E R Y
Situated in the grand entrance, the Gallery 
features dramatic architectural elements 

including exposed timber frame, high open 
ceilings and a grand stone fireplace, making  
for a beautiful weather protected standing 

ceremony alternative.

T H E  TA S T I N G  R O O M
Our winery Tasting Room offers a welcoming 

indoor space on rainy days. The bright and 
spacious bar area has the same picture perfect 
Cape Blomidon and vineyard view, an ideal 

alternative cocktail reception location.

“Wow...what a spectacular day and the weather just made it even more magical!  
I want to say a special thanks for accommodating our every request and need. The 
entire staff was incredible...nothing was too much. They handled the weather challenges 
like old pros. Your winery is world class and it could not have been more perfect!!!” 

L I S A  ( 2 0 1 8 ) 
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“Our guests can’t stop talking about the wedding, the food, and all of the little 
details that we wouldn’t have been able to pull off without everyone involved. Kori 
and all the staff at Lightfoot & Wolfville truly bring you into the family, ensuring 
you and your guests can remain fully present to the beauty surrounding you.” 

S A R A H  &  N AT E  ( 2 0 1 9 ) 

Should your vision differ from our standard flow of the day outlined on 
pages 11-13, the following specializations are options to help you customize 

your wedding day flow.

C U S T O M I Z E  Y O U R 
W E D D I N G  D AY

M A R Q U E E  T E N T  D I N I N G
Surrounded by lush vines and with an exceptional view of the Minas 
Basin and Cape Blomidon, our Sperry Marquee Tent offers an exceptional 
location for your wedding day dinner. Marquee Tent dining is available from  

the end of June to the beginning of September.

$5,000 in addition to the wedding site hospitality fee for your date
Maximum capacity: 175 guests

V E N U E  E X C L U S I V I T Y
Fully customize your wedding day from the timeline of the day to the 
locations used with the venue exclusivity package. This option will allow us 
to close our doors to the public and make the entire property exclusive to 

you for the duration of the wedding day. 

Please inquire for venue exclusivity pricing of your wedding day.
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S H O U L D E R  S E A S O N 
&  W E E K D AY  
W E D D I N G S

If you are looking for alternative dates that will help create a peaceful backdrop 
for your wedding, weekday and shoulder season dates may be the perfect fit. 

Please reach out to discuss the perfect flow of day for your particular wedding date 
and to receive shoulder season and weekday pricing.

Maximum capacity: 130 guests 
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W E D D I N G  PA R T Y 
E X P E R I E N C E S

The Tidal Loft, a serene suite located on the east end of the top floor of our 
property, is the ideal space for your wedding party to relax and get ready. 
The large windows and private balcony welcome in natural light, perfect for 

photography. 

The Study, located on the west end of the top floor, offers relaxed lounging 
space overlooking our Tasting Room with striking views of the Minas Basin 

and vineyard. 

Use of these unique spaces is included in the wedding site hospitality fee. 
They may be accessed by the wedding party anytime after 9:30am on your 
wedding day. While you are getting ready, a light lunch will be provided, on 
us, for you and the members of your wedding party, off a pre-selected menu.
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O Y S T E R  &  C H A R C U T E R I E  S TAT I O N

Selection of Nova Scotia Oysters, Lemons, Mignonette, Hot Sauce &  
L&W Cured Meat, Housemade Pickles, Preserves, Bread  GFA

F R O M  T H E  G A R D E N

Falafel, Garlic Sauce, Herbs  V, GFA
Cucumber, Hummus, Vegan Caviar, Za’atar  V, GF

Carrot Lox, Caper, Pickled Red Onion, Crostini  V, GFA
Beet Tartare, Shallot, Caper, Tidal Bay Mustard, Herbs, Crostini  V, GFA 

Herbed Gougère, Mornay Sauce 

F R O M  T H E  S E A

Crispy Salt Cod Brandade Croquette, Salt Cod, Whipped Potato, Garlic, Lemon, Panko, Remoulade  GFA, DFA
Salmon Gravlax, Blini, Capers, Pickled Onion  DFA, GFA  

Bacon Wrapped Scallops, Valley Maple Syrup  DF, GF
Shrimp Cocktail, Ice Water Shrimp, Marie Rose Sauce, Lettuce  DF, GF

Oysters Rockfeller, House Bacon, Spinach, Sourdough Crumb

F R O M  T H E  FA R M

Deviled Eggs, Aioli, Tidal Bay Mustard, Fresh Herbs  GF, DF
Lightfoot Farm’s Garlic & Mozzarella Fritti, Donair Sauce 

Lightfoot Farm’s 18 Month Cured Prosciutto, Chardonnay Poached Pear, Ciro’s Asiago, Crostini  GFA
Lightfoot Farm’s Lamb Meatballs, Tzatziki  GFA 

Lightfoot Farm’s Pork Sausage, Puff Pastry, Dijonnaise 
Mini Salumi Calzone, Marinara, Ciro’s Mozzarella

All stationed items and canapés are served during the Cocktail Reception.

C A N A P É  M E N U

Please note this is a sample menu and is subject to change. Inquire for tentative pricing.

F O O D  &  W I N E 
P H I L O S O P H Y

GF - gluten-free   GFA - gluten-free available   V - vegan   VA - vegan available  
DF - dairy-free   DFA - dairy-free available

At Lightfoot & Wolfville, we’re committed to bringing you and your guests an 
exceptional and memorable dining experience. Through warm, maritime hospitality, 
local ingredients, and wines that are created to be a true expression of Nova Scotia. 
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Included with each three-course meal is fresh baked bread & butter for the table  
and coffee & tea service with dessert.

P L AT E D  D I N I N G

Children’s menu available upon request. Please note this is a sample menu and is subject to change.  
Inquire for tentative pricing

A P P E T I Z E R S

Garden Salad  GF, VA 
Mixed Greens, Seed Granola, Garden Vegetables, Ciro’s Asiago, L&W Rosé & Valley Honey Vinaigrette

Seasonal Salad  GFA, VA
(Spring) Shaved Asparagus & Crab with Sourdough Crumb, Crème Fraîche, Chardonnay Vinaigrette  

(Summer) Marinated Tomato & Mozzarella with Pistachio Crumb, Tomato Vinaigrette, Herbs  
(Fall) Marinated Beet & Roasted Squash, Couscous, Feta, Sunflower Seed Crumb, Cranberry Vinaigrette

Potted Shrimps  GFA
Butter, Herbs, Gnocco Fritto, Marinated Cucumber

Salumi Plate  GFA, DFA
L&W Cured Meat, Local Cheese, Crostini, Tidal Bay Mustard, House Pickles & Preserves

Beef Carpaccio  GFA, DFA
Atlantic Beef, Tidal Bay Mostarda, Ciro’s Asiago, Herb Salad, Maldon Salt

E N T R É E S

Roasted Atlantic Prime Rib  GF, DFA 
Garlic Mashed Potato, Seasonal Vegetables, Duxelles, Jus

Slow Roasted Pork Shoulder  GF, DFA
Seasonal Purée, Seasonal Vegetables, Salsa Verde, House Made Pickles

Chicken Supreme Stuffed with Mushroom  GF, DFA 
Creamy Polenta, Seasonal Vegetables, Herb & Pancetta Pan Sauce

Romesco Crusted Halibut  GF, DFA
Seasonal Purée, Sauteed Greens, Seasonal Vegetables, Crispy Shallots

Ricotta & Herb Ravioli 
Tidal Bay Shallot Butter, Sautéed Greens, Fresh Herbs

Crispy Panelle  GFA, V
Fauna Roasted Shallots, Seasonal Vegetables, Sautéed Greens, L&W Marinara

D E S S E R T S

Buttermilk Panna Cotta  GFA, VA 
Macerated Fruit, Oat Crumble

Chocolate Torte  GF, VA
Fruit Purée, Mascarpone Whip

Blueberry Grunt  
Buttermilk Biscuit, Vanilla Bean Whip

Coconut Cream Trifle  GFA, V
Vanilla Cake, Macerated Fruit, Toasted Coconut

Cheese Plate  GFA 
Local Cheeses, Fruit & Preserves, Nut Crisps, Honey

Dessert Table  GFA (served during evening reception with coffee & tea station) 
Mini Blueberry Grunt, Cookies & Brownies 
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Lightfoot & Wolfville is committed to creating quality, artisanal wines that 
showcase family tradition and the Annapolis Valley’s distinctive growing climate.

B E V E R A G E  PA C K A G E

WE BELIEVE that your WINE  
should be an EXPRESSION of where it’s GROWN 

and bring joy to THE PEOPLE who RAISE  
it in their GLASSES to CELEBRATE  

life’s SWEETEST MOMENTS.

O P E N  BA R  PAC K AG E
$100 per person

Welcome Beverage
Blanc de Blancs sparkling wine served to guests upon arrival to the winery.

Cocktail Reception
Open bar service with select L&W wines, local beer and two signature cocktails.

Dinner Wines  
Wine service throughout dinner. 

Evening Reception  
Premium bar stock with a selection of L&W wines and cider, local craft beer, premium spirit selection  

and non-alcoholic beverages. 3 hour open bar service.

Beverage packages will automatically be charged for every guest over the age of 19. Any guests that 
are under the legal drinking age or will not be consuming alcohol will be charged a $20 non-alcoholic 

package. Please note the bar will be closed during dinner service when wine service will be offered.

S TA N DA R D  BA R  PAC K AG E 
$80 per person 

Welcome Beverage
A glass of sparkling wine served to guests upon 
arrival to the winery.

Cocktail Reception
Open bar service with select L&W wines,  
local beer and a signature cocktail.

Dinner Wines  
Up to two glasses of wine per person with 
dinner service. 

Evening Reception  
Standard bar stock with a selection of L&W 
wines and cider, local craft beer, standard 
spirits and non-alcoholic beverages. 3 hour open 
bar service.

C A S H  BA R  PAC K AG E 
$60 per person 

Welcome Beverage
A glass of sparkling wine served to guests upon 
arrival to the winery.

Cocktail Reception
Open bar service with select L&W wines,  
local beer and a signature cocktail.

Dinner Wines  
Up to two glasses of wine per person with 
dinner service.

Evening Reception  
Standard bar stock with a selection of L&W 
wines and cider, local craft beer, standard 
spirits and non-alcoholic beverages. 3 hour cash 
bar service.

Served during your evening reception between 10:30pm-11pm and calculated automatically 
for 80% of your total guest count. 

L AT E  N I G H T 
S N A C K  M E N U

Roman Style Pizza 
Selection of Pizzas & Garlic Fingers with Donair Sauce

Pulled Pork Sliders
L&W Farms Pulled Pork, Cabbage Slaw

Buttermilk Fried Chicken Wings
Served with a selection of sauces
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While our talented Venue Coordinator is here to help you navigate your food 
and beverage experience, other service providers will be the responsibility of the 
couple. Our preferred event partners offer the best quality, value and experience, 
leaving you in skilled hands. We hope you love them as much as we do!

S E R V I C E S  &  
P R E F E R R E D  V E N D O R S

Terry MacDonald
tjmac28384@gmail.com

Wendy Robinson 
wenrobin7@hotmail.com

J U S T I C E  O F  T H E  P E AC E

CJ’s Taxi 
cjstaxi.ca

Woods Limousine Inc.
woodslimo.com 
@woodslimousine89

S H U T T L E  S E RV I C E S

A Beautiful Wild 
abeautifulwild.ca 
@abeautiful_wild

Flourish Floral Designs

flourishdesigns.ca 
@flourishfloraldesigns

Twig and Twine Floristry

twigandtwine.ca 
@twigandtwinefloristry

Two Birds One Stone Farm 
twobirdsonestonefarm.com 
@twobirdsonestonefarm

F L O R I S T

Applehead Studio

appleheadstudio.com 
@appleheadstudio

Candace Berry Photography 
candaceberry.com 
@candaceberryphotography

Chelle Wootten Photography 
chellewootten.com 
@chellewoottenphoto

Cooked Photography 
jeffcookephotography.ca 
@cookedphotography

Dave and Pring Photography 
daveandpring.com 
@dave_and_pring

Jacqueline Anne Photography 
Jacquelineannephotography.com 
@jacquelineannephoto

Terri-Lynn Warren Photography 
terri-lynnwarrenphotography.com 
@terrilynnwarrenphotography

Wild Decoeli’s Photography  
wilddecoelisphotography.com 
@wilddecoelisphotography

P H O T O G R A P H Y

Beleaf Aveda Concept Salon & Spa
beleafsalonspa.ca 
@beleafsalonandspa

Jacquelyn Taylor 
jacquelyntaylorhair@outlook.com 
@updosbyjacquelyntaylor

H A I R

Bela Strings
belastringsmusic.com 
@belastringquartet

The Fine Tuners 
thefinetuners.ca 
@finetuners

True North DJ Services
truenorthdjs.com 
@truenorthdjs

E N T E R TA I N M E N T

Paper Chain
paperchain.ca 
@paperchain.stationary

S TAT I O N A R Y

Allison Kirby
allisonkirbymua@gmail.com 
@allisonkirbyy 

Selena Marchand
selenamarchand.com 
@selenamup

Vicky Mina 
vickymina.com 
@vickyminamakeup

M A K E U P

Arrow & Knot 
arrowandknot.ca 
@arrowandknotproductions

V I D E O G R A P H Y

Glow Events
info@glowparties.ca
@glowtheeventstore

MacFarlands Events
macfarlandsevents.com 
@macfarlandsevents

R E N TA L S

Elegant Productions
elegantproductions.ca 
@elegantproductions

Graceful Weddings and Events
gracefulweddingsandevents.ca 
@gracefulweddingsns

Gray Weddings and Events
grayweddings.ca 
@grayweddingsandevents

Sky’s The Limit Events
skystldesign.com 
@skysthelimithfx

W E D D I N G  P L A N N E R S
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L O V E  I S  I N
T H E  D E TA I L S

• Lightfoot & Wolfville’s ceremony benches, 
harvest tables, Chiavari chairs, napkins, place 
settings and glassware are inclusive of the 
wedding hospitality fee. 

• The provision, setup and tear down of all 
floral, décor and entertainment will be the 
responsibility of the client. 

• Enclosed flames are permitted on the 
property. Only battery operated candles are 
permitted to be used in the Marquee Tent. 
Some exceptions may apply. 

• Private events can start after 6:00pm. All 
guests and vendors are expected to exit the 
property no later than 12:30am and all music 
must stop by 12:00am.

• Lightfoot & Wolfville will provide your 
booked entertainment vendors with our  
sound policies and parameters which must  
be adhered to. 

• Lightfoot & Wolfville may remain open to  
the public for the duration of your event unless 
the Venue Exclusivity package is purchased.  

• Wedding party suites may be accessed at 
9:30am on the wedding day. You may leave 
your belongings in the area for the duration  
of the event, but all items must be collected  
by 12:30am. 

• A finalized floor plan will be required 3 weeks 
prior to the event.  
 

• An automatic gratuity will be added to food 
and beverage packages. 15% tax will be added 
to the final invoice. 
 

• Deposit Policy - a deposit in the amount of 
half of the wedding site hospitality fee is due 
at the time of contract signing. A second 
deposit is due in advance of the event, three 
weeks prior, in the amount of the estimated 
food and beverage service total and second 
half of the site usage fee. Final payment will 
be processed to a credit card on file within 48 
hours upon conclusion of the wedding.  
A statement of final charges will be issued  
to you upon event completion. 

• Ask us about our rehearsal dinner options  
and availability. We can work with the couple 
or family to design a special rehearsal dinner 
or party! 

• A complimentary menu tasting is included 
in the wedding site hospitality fee for the 
wedding couple. Menu tasting dates will  
be offered at select times of the year.



“When we began planning our wedding we knew we wanted something our guests hadn’t 
experienced before and to create memories we would cherish forever. Kori and the entire 

Lightfoot & Wolfville team delivered, from the very first meeting to the end of the wedding 
night, the staff were incredibly attentive and accommodating and ensured that not only our 

day was perfect but that our guests were well taken care of. Our families, wedding party and 
guests still say it was the best wedding ever and we couldn’t agree more.”

J U S T I N E  &  C H A N T E L L A  ( 2 0 2 3 )
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