
• Wine Sensory Garden tour and 
 private tasting at Reif Estate Winery
• Scenic wine-paired lunch at   
 Queenston Heights Restaurant
• Visit to the Niagara Parks Butterfly  
 Conservatory
• Personal Niagara Parks Guide
• Private shuttle with conference   
 hotel pick-up

NIAGARA FALLS 
VIP WINE & LUNCH TOUR

CULINARYATTRACTIONS HERITAGE GOLF SHOPS NATURE & GARDENS

ONTARIO’S ONLY 56KM 
OUTDOOR ADVENTURE MUSEUM

VISIT US AT NIAGARAPARKSMEETINGS.COM

Niagara Falls VIP 
Wine & Lunch Tour
The Niagara Parks VIP Wine & Lunch Tour is the perfect way to spend 
a relaxing day in Niagara.

At the Reif Estate Winery, explore the Wine Sensory Garden to learn 
about the affinities and flavours associated with different grape 
varieties. You will then enjoy a private tasting, including a Sauvignon 
Blanc, Chardonnay, Gamay Noir and Vidal Icewine.

At the scenic Queenston Heights Restaurant, enjoy a panoramic view 
of the north Niagara River, looking towards Lake Ontario and the 
vineyards below, as you indulge in a wine-paired lunch (menu below).

You’ll also visit the Niagara Parks Butterfly Conservatory, where over 2,000 
tropical butterflies float freely among lush, exotic blossoms and greenery.

*Minimum guarantee of 20 people required to book.

CONTACT US TO BOOK TODAY:
conferenceinfo@niagaraparks.com 
905.356.2241 ext. 4

AVAILABLE MAY TO OCTOBER, 2017*

ASK ABOUT OUR VIP WINE & DINNER TOUR ONLY $146.30 PER PERSON

CDN, LUNCH TAX & GRATUITY INCLUDED

ONLY $133.30

CHOICE OF ONE (GUEST MAY SELECT ENTRÉE WHEN SEATED):

Medallion of Beef Tenderloin dressed on red onion compote and purple shallot reduction, OR

Pan Seared, Grain-fed Chicken Supreme on baby vegetable, lemon grass drizzle, OR

Baked Ontario Pickerel with lemon butter drizzle

Canadian Maple Syrup Mousse with seasonal berries

INCLUDES “CHEF’S PAIRING” FLIGHT OF 3 NIAGARA VQA WINES AND ICEWINE

TASTE OF NIAGARA MENU FOOD & WINE FLIGHT LUNCH

APPETIZERS

St. David’s Prosciutto 
on marinated roasted vegetables 
with balsamic drizzle

Cream of Cauliflower Soup 
scented with Ermite blue cheese, 
served in a cappuccino cup


