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I ' ve  a lways  enjoyed being around people ,  making connect ions ,  and being part  of  exper iences  that  br ing
people  together .  In  co l lege ,  some of  my favor i te  jobs  were  work ing as  a  bartender  or  serv ing tables  at
restaurants .  I  loved meet ing new people  and being part  of  the energy that  comes with  great  hospi ta l i ty .
And,  admittedly ,  the  t ips  d idn ' t  hurt !

My f i r s t  rea l  taste  of  the events  industry  came through bartending dur ing col lege ,  and I  was  hooked.  There
is  something specia l  about  events  that  has  a lways  drawn me in .  They g ive  people  a  chance to  s tep away
f rom the busyness  of  everyday l i fe ,  gather  around good food and dr inks ,  share  a  few laughs ,  and ce lebrate
the moments  that  matter  most .  In  many ways ,  I  th ink  those exper iences  capture  what  l i fe  i s  a l l  about .

Outs ide of  work ,  I  love explor ing great  bars  and restaurants ,  tak ing l i t t le  getaways ,  and v is i t ing beaut i fu l
hote ls  and resorts .  I 'm especia l ly  inspi red by  bus inesses  that  push the boundar ies  of  excel lence .  When a
team is  genuinely  committed to  being the best  at  what  they  do ,  i t  shows in  every  deta i l ,  and that  pursu i t  o f
excel lence i s  something I 've  a lways  wanted to  br ing to  Monserate 's  weddings  and events .

Hav ing grown up in  Fa l lbrook ,  i t ' s  part icu lar ly  meaningful  to  be part  of  br inging h igh-end weddings  and
events  to  a  community  that  has  been home for  so  much of  my l i fe .  One of  the most  rewarding parts  of  my
role  i s  see ing a  couple 's  exc i tement  when they tour  Monserate  for  the f i r s t  t ime.  We are  for tunate  to  spend a
year  or  more gett ing to  know many of  our  couples ,  and over  that  t ime,  they  become much more than
cl ients .  Our  team genuinely  cares  about  the i r  s tor ies ,  the i r  v i s ion ,  and making thei r  wedding day  everyth ing
they 've  dreamed of .  By  the t ime the b ig  day  ar r ives ,  see ing a l l  the  p lanning,  preparat ion ,  and hard work
come together  i s  a lmost  as  exc i t ing for  us  as  i t  i s  for  the couple !

What  makes  Monserate  t ru ly  spec ia l  i s  the combinat ion of  our  wor ld-c lass  venues  and an incredib le  team
with d iverse  backgrounds in  h igh-end hospi ta l i ty  and serv ice .  We are  a lways  s t r iv ing to  ra ise  the bar ,  not
s imply  to  be a  l i t t le  better ,  but  to  become the very  best  at  what  we do .  I t ' s  a  journey ,  and one that  makes
coming to  work  exc i t ing every  day .

At  the heart  of  i t  a l l  i s  our  motto :  "Excel lence in  Every  Deta i l ,  and Love in  Every  Moment . "  For  me,  that
means  pursu ing the h ighest  s tandards  whi le  never  los ing s ight  of  why we do what  we do :  c reat ing
meaningful  exper iences ,  br inging people  together ,  and help ing make l i fe ' s  most  spec ia l  moments
unforgettable .
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Meet  our  Banquet  Di rector ,  Josh Work !
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2 0 2 3  C a b e r n e t2 0 2 3  F e d e l e 2 0 2 4  B a r b e r a

O u r  2 0 2 4  B a r b e r a  h a s  f i n a l l y  r e t u r n e d !
B u r s t i n g  w i t h  m a r a s c h i n o  c h e r r y ,

m a r i o n b e r r y ,  a n d  b r i g h t  r e d  c u r r a n t ,
t h i s  j u i c y ,  l i v e l y  B a r b e r a  i s  t h e

u l t i m a t e  p i z z a ’s  b e s t  f r i e n d .  9 6  p o i n t s
a t  S a n  L u i s  R e y  W i n e  C o m p e t i t i o n .

2 0 2 5  S a u v i g n o n  B l a n c
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white

red

2 0 2 5  S a u v i g n o n  B l a n c2 0 2 5  C S  Fa l a n g h i n a 2 0 2 4  M o n t e  L u n a

2 0 2 4  S y r a h
I n t r o d u c i n g  o u r  f i r s t  s t a n d a l o n e  S y r a h ,

a  b e a u t i f u l l y  r i c h  w i n e  w i t h  d e e p
n o t e s  o f  b o y s e n b e r r y  a n d  b l u e b e r r y ,

a c c e n t e d  b y  t o b a c c o  a n d  c r u s h e d
b l a c k  p e p p e r .  W o n  9 2  p o i n t s  a t  S a n

L u i s  R e y  W i n e  C o m p e t i t i o n .

A  f u l l - b o d i e d  w h i t e  w i t h  n o t e s  o f
p a s s i o n  f r u i t ,  h o n e y d e w,  a n d  a  b a k e d

a p p l e  f i n i s h .  A g e d  i n  o a k  f o r  2 0
m o n t h s ,  o u r  Fa l a n g h i n a  C e l l a r  S e l e c t

h a s  a  r i c h ,  c r e a m y  t e x t u r e  t h a t  l i n g e r s
b e a u t i f u l l y .  

O u r  a w a r d - w i n n i n g  M o n t e  L u n a  i s  a n
e s t a t e  g r o w n  r e d  w i n e  t h a t  i s  1 0 0 %
M o n t e p u l c i a n o .  T h i s  s a i g n é e  s t y l e

w i n e  i s  s t a i n l e s s  s t e e l  f e r m e n t e d .  A
l i g h t  &  f l o r a l  l a v e n d e r  n o s e  i s  f o l l o w e d

b y  j u i c y  s t r a w b e r r i e s  &  t a r t
r a s p b e r r i e s .

I n d u l g e  i n  o u r  h i g h l y  r e n o w n e d
f l a g s h i p  b l e n d ,  a  p e r e n n i a l  f a v o r i t e

a m o n g  w i n e  e n t h u s i a s t s .  I m m e r s e  y o u r
s e n s e s  i n  i t s  c a p t i v a t i n g  a l l u r e ,  w h e r e

s m o k y  n u a n c e s  i n t e r t w i n e
h a r m o n i o u s l y  w i t h  l u s c i o u s  n o t e s  o f

c h e r r y  a n d  b l a c k b e r r y .  

M o n s e r a t e  W i n e r y ’s  C a b e r n e t
S a u v i g n o n  i s  a  r i c h ,  f u l l - b o d i e d  r e d

t h a t  s h o w c a s e s  d e e p  l a y e r s  o f
b l a c k b e r r y ,  c a s s i s ,  a n d  w a r m  s p i c e .
S m o o t h  t a n n i n s  a n d  a  l o n g ,  e l e g a n t

f i n i s h  m a k e  i t  a  s t a n d o u t  c h o i c e .  

2 0 2 4  B a r b e r a
O u r  2 0 2 4  B a r b e r a  h a s  f i n a l l y  r e t u r n e d !

B u r s t i n g  w i t h  m a r a s c h i n o  c h e r r y ,
m a r i o n b e r r y ,  a n d  b r i g h t  r e d  c u r r a n t ,

t h i s  j u i c y ,  l i v e l y  B a r b e r a  i s  t h e
u l t i m a t e  p i z z a ’s  b e s t  f r i e n d .  9 6  p o i n t s

a t  S a n  L u i s  R e y  W i n e  C o m p e t i t i o n .

B r i g h t  a n d  r e f r e s h i n g  w i t h  j u i c y  c i t r u s ,
c r i s p  g r e e n  a p p l e ,  a n d  f r e s h - c u t  h e r b s ,
f i n i s h i n g  w i t h  a  l i v e l y  b u r s t  o f  t r o p i c a l
f r u i t .  T h e  p e r f e c t  p o u r  f o r  s u n n y  d a y s

a n d  g o o d  c o m p a n y !  

B r i g h t  a n d  r e f r e s h i n g  w i t h  j u i c y  c i t r u s ,
c r i s p  g r e e n  a p p l e ,  a n d  f r e s h - c u t  h e r b s ,
f i n i s h i n g  w i t h  a  l i v e l y  b u r s t  o f  t r o p i c a l
f r u i t .  T h e  p e r f e c t  p o u r  f o r  s u n n y  d a y s

a n d  g o o d  c o m p a n y !  
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2 0 2 4  S y r a h  &  B r a i s e d  S h o r t  R i b s  w i t h  C r e a m y  M a s h e d  P o t a t o e s

I n s t r u c t i o n s
1 . P r e p a r e  t h e  S h o r t  R i b s

P r e h e a t  o v e n  t o  3 2 5 ° F.  P a t  s h o r t  r i b s  d r y  w i t h  p a p e r  t o w e l s .
S e a s o n  g e n e r o u s l y  w i t h  s a l t  a n d  b l a c k  p e p p e r .

2 . S e a r  t h e  S h o r t  R i b s
H e a t  o l i v e  o i l  i n  a  l a r g e  D u t c h  o v e n  o v e r  m e d i u m - h i g h  h e a t .  S e a r
s h o r t  r i b s  f o r  2 – 3  m i n u t e s  p e r  s i d e  u n t i l  d e e p l y  b r o w n e d .  R e m o v e
f r o m  p o t  a n d  s e t  a s i d e .

3 . P r e p a r e  t h e  B r a i s i n g  S a u c e
A d d  o n i o n ,  c a r r o t s ,  a n d  c e l e r y  t o  t h e  p o t .  S a u t é  f o r  5  m i n u t e s .  S t i r
i n  g a r l i c  a n d  t o m a t o  p a s t e ;  c o o k  f o r  1 – 2  m i n u t e s .  P o u r  i n  r e d  w i n e ,
s c r a p i n g  u p  b r o w n e d  b i t s .  S i m m e r  f o r  5  m i n u t e s ,  t h e n  a d d  b e e f
b r o t h ,  r o s e m a r y ,  t h y m e ,  a n d  b a y  l e a v e s .

4 . B r a i s e  t h e  S h o r t  R i b s
R e t u r n  s h o r t  r i b s  t o  t h e  p o t ,  p a r t i a l l y  s u b m e r g i n g  t h e m  i n  l i q u i d .
C o v e r  a n d  t r a n s f e r  t o  t h e  o v e n .  B r a i s e  f o r  2 ½ – 3  h o u r s  u n t i l  f o r k -
t e n d e r .  R e m o v e  r i b s ,  s k i m  e x c e s s  f a t  f r o m  s a u c e ,  a n d  s t i r  i n
b a l s a m i c  v i n e g a r .  S i m m e r  s a u c e  u n t i l  s l i g h t l y  t h i c k e n e d .

5 .  M a k e  t h e  C r e a m y  M a s h e d  P o t a t o e s
B o i l  p o t a t o e s  i n  s a l t e d  w a t e r  f o r  1 5 – 2 0  m i n u t e s  u n t i l  t e n d e r .  D r a i n
a n d  m a s h  u n t i l  s m o o t h .  M e l t  b u t t e r  w i t h  g a r l i c  i n  a  s m a l l
s a u c e p a n  o v e r  l o w  h e a t .  S t i r  g a r l i c  b u t t e r ,  w a r m  c r e a m ,  a n d
P a r m e s a n  i n t o  p o t a t o e s .  S e a s o n  w i t h  s a l t  a n d  p e p p e r .

6 .  F i n i s h  a n d  S e r v e
S p o o n  c r e a m y  m a s h e d  p o t a t o e s  o n t o  p l a t e s .  To p  w i t h  t e n d e r
b r a i s e d  s h o r t  r i b s .  D r i z z l e  g e n e r o u s l y  w i t h  r e d  w i n e  s a u c e .  G a r n i s h
w i t h  f r e s h  r o s e m a r y ,  c h i v e s ,  o r  p a r s l e y .

S e r v e s :  4 – 6  |  P r e p  T i m e :  2 0  m i n u t e s  |  C o o k  T i m e :  3 – 3 . 5  h o u r s

I n g r e d i e n t s
B r a i s e d  S h o r t  R i b s

4 – 5  l b s  b o n e - i n  b e e f  s h o r t  r i b s
2  t b s p  o l i v e  o i l
2  t s p  k o s h e r  s a l t
1  t s p  f r e s h l y  g r o u n d  b l a c k  p e p p e r
1  l a r g e  y e l l o w  o n i o n ,  d i c e d
3  c a r r o t s ,  p e e l e d  a n d  c h o p p e d
2  c e l e r y  s t a l k s ,  c h o p p e d
5  c l o v e s  g a r l i c ,  m i n c e d
2  t b s p  t o m a t o  p a s t e
2  c u p s  d r y  r e d  w i n e  ( p r e f e r a b l y  S y r a h )
2  c u p s  b e e f  b r o t h
2  s p r i g s  f r e s h  r o s e m a r y
4  s p r i g s  f r e s h  t h y m e
2  b a y  l e a v e s
1  t b s p  b a l s a m i c  v i n e g a r

C r e a m y  M a s h e d  P o t a t o e s
3  l b s  Yu k o n  G o l d  p o t a t o e s ,  p e e l e d  a n d  c u b e d
½  c u p  u n s a l t e d  b u t t e r
¾  c u p  h e a v y  c r e a m ,  w a r m e d
3  c l o v e s  g a r l i c ,  m i n c e d
½  c u p  f r e s h l y  g r a t e d  P a r m e s a n  c h e e s e  ( o p t i o n a l )
1  t s p  k o s h e r  s a l t
F r e s h l y  g r o u n d  b l a c k  p e p p e r ,  t o  t a s t e
F r e s h  c h i v e s  o r  p a r s l e y  f o r  g a r n i s h
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2 0 2 5  S a u v i g n o n  B l a n c  &  H a r v e s t  C h i c k e n  w i t h  R o a s t e d  A p p l e s ,
B u t t e r n u t  S q u a s h  &  S a g e

I n s t r u c t i o n s
1 . R o a s t  t h e  H a r v e s t  V e g e t a b l e s :  

P r e h e a t  o v e n  t o  4 0 0 ° F.  To s s  b u t t e r n u t  s q u a s h  a n d  a p p l e s  w i t h
o l i v e  o i l ,  s a l t ,  p e p p e r ,  a n d  h a l f  t h e  s a g e .  S p r e a d  o n  a  b a k i n g  s h e e t
a n d  r o a s t  f o r  2 5 – 3 0  m i n u t e s ,  u n t i l  t e n d e r  a n d  l i g h t l y  c a r a m e l i z e d .

2 . S e a r  t h e  C h i c k e n :  
S e a s o n  c h i c k e n  b r e a s t s  w i t h  s a l t ,  p e p p e r ,  a n d  t h y m e .  H e a t  b u t t e r
i n  a n  o v e n - s a f e  s k i l l e t  o v e r  m e d i u m - h i g h  h e a t .  S e a r  c h i c k e n  f o r  3 –
4  m i n u t e s  p e r  s i d e  u n t i l  g o l d e n .

3 . F i n i s h  i n  t h e  O v e n :  
Tr a n s f e r  t h e  s k i l l e t  t o  t h e  o v e n  a n d  r o a s t  f o r  1 2 – 1 8  m i n u t e s ,  o r
u n t i l  t h e  c h i c k e n  r e a c h e s  a n  i n t e r n a l  t e m p e r a t u r e  o f  1 6 5 ° F.

4 . P r e p a r e  t h e  L e m o n - H e r b  S a u c e :  
R e m o v e  c h i c k e n  f r o m  t h e  s k i l l e t .  A d d  g a r l i c ,  c h i c k e n  b r o t h ,  l e m o n
j u i c e ,  h o n e y ,  a n d  r e m a i n i n g  s a g e .  S i m m e r  f o r  3 – 4  m i n u t e s ,  s t i r r i n g
u n t i l  s l i g h t l y  r e d u c e d .

5 . S e r v e  &  E n j o y :  
P l a t e  t h e  c h i c k e n  a l o n g s i d e  t h e  r o a s t e d  s q u a s h  a n d  a p p l e s .  D r i z z l e
w i t h  l e m o n - h e r b  s a u c e  a n d  g a r n i s h  w i t h  f r e s h  s a g e .

S e r v e s :  4  |  P r e p  T i m e :  1 5  m i n u t e s  |  C o o k  T i m e :  3 0  m i n u t e s

I n g r e d i e n t s
I n g r e d i e n t s

4  b o n e l e s s ,  s k i n l e s s  c h i c k e n  b r e a s t s
2  c u p s  b u t t e r n u t  s q u a s h ,  c u b e d
2  H o n e y c r i s p  a p p l e s ,  s l i c e d
2  t b s p  o l i v e  o i l
2  t b s p  b u t t e r
3  c l o v e s  g a r l i c ,  m i n c e d
1  t b s p  f r e s h  s a g e ,  c h o p p e d
1  t s p  f r e s h  t h y m e
½  c u p  c h i c k e n  b r o t h
2  t b s p  f r e s h  l e m o n  j u i c e
1  t b s p  h o n e y
S a l t  a n d  f r e s h l y  c r a c k e d  b l a c k  p e p p e r ,  t o  t a s t e
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I m a g i n e  h a v i n g  a n  e n t i r e  v e n u e  e x c l u s i v e l y  f o r  y o u  a n d  y o u r  g u e s t s !  

W h e t h e r  y o u ' r e  p l a n n i n g  a  b i r t h d a y  p a r t y ,  a n n i v e r s a r y  c e l e b r a t i o n ,  c o m p a n y  p a r t y ,

o r  a n o t h e r  s p e c i a l  o c c a s i o n ,  M o n s e r a t e  W i n e r y  o f f e r s  t h e  p e r f e c t  s e t t i n g  t o

c e l e b r a t e  i n  s t y l e .  E n j o y  e x c l u s i v e  u s e  o f  o n e  o f  o u r  s t u n n i n g  v e n u e s ,  c o m p l e t e

w i t h  d e l i c i o u s  c u i s i n e ,  e x c e p t i o n a l  w i n e s ,  a n d  t h o u g h t f u l l y  c u r a t e d  f o o d  a n d

b e v e r a g e  o f f e r i n g s .  

F r o m  i n t i m a t e  g a t h e r i n g s  t o  g r a n d  c e l e b r a t i o n s ,  l e t  u s  b r i n g  y o u r  v i s i o n  t o  l i f e  a n d

c r e a t e  a n  u n f o r g e t t a b l e  e x p e r i e n c e  f o r  y o u  a n d  y o u r  g u e s t s .  I n q u i r e  o n  o u r

w e b s i t e  t o d a y  t o  l e a r n  m o r e  a b o u t  o u r  p r i v a t e  e v e n t  o f f e r i n g s  a n d  s t a r t  p l a n n i n g

y o u r  c e l e b r a t i o n !  
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upcoming events

Click here to purchase your tickets! 

N o v e m b e r  |  T i c k e t s  A v a i l a b l e  N o w

F r i ,  N o v  1 3 t h :  W i n e m a k e r ' s  P i c k  U p

P a r t y  D a y  1

S a t ,  N o v  1 4 t h :  W i n e m a k e r ' s  P i c k  U p

P a r t y  D a y  2

T h u r s ,  N o v  1 9 t h :  S a l s a  i n  t h e  V i n e s

F r i ,  N o v  2 7 t h :  A f t e r  H o u r s  M u s i c

D e c e m b e r  |  T i c k e t s  C o m i n g  S o o n  

F r i ,  D e c  4 t h :  C h r i s t m a s  T r e e  L i g h t i n g

T h u r s ,  D e c  1 0 t h :  W r e a t h m a k i n g

W o r k s h o p

T h u r s ,  D e c  1 7 t h :  T r i v i a  N i g h t

S u n ,  D e c  2 0 t h :  C o m e d y  S h o w

T h u r s ,  D e c  3 1 s t :  N e w  Y e a r s  E v e  P a r t y

J a n u a r y  |  T i c k e t s  C o m i n g  S o o n

T h u r s ,  J a n  7 t h :  B i n g o  N i g h t

T h u r s ,  J a n  1 4 t h :  C o u n t r y  W i n e

D a n c i n g

T h u r s ,  J a n  2 8 t h :  W i n e  E d u c a t i o n  C l a s s

https://monseratewinery.com/shop/events
https://monseratewinery.com/shop/events
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	2025 Sauvignon Blanc
	2024 Barbera

	red
	2023 Fedele
	2024 Barbera
	2023 Cabernet

	white
	2025 CS Falanghina
	2025 Sauvignon Blanc
	2024 Monte Luna
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	Ingredients
	Braised Short Ribs
	Creamy Mashed Potatoes

	Instructions
	Ingredients
	Ingredients
	Instructions
	Roast the Harvest Vegetables:
	Preheat oven to 400°F. Toss butternut squash and apples with olive oil, salt, pepper, and half the sage. Spread on a baking sheet and roast for 25–30 minutes, until tender and lightly caramelized.


	Click here to purchase your tickets!

