
IN -HOME/OFF ICE  WINERY  EXPERIENCES

FULLY-CATERED, OFF-SITE DINNERS, 
EVENTS & EXPERIENCES 

Not ready to venture out yet?  Let Bigsby’s 
deliver our signature food, wine and interactive 

experiences to your home or office. 

Contact Cassie at cassie@bigsbysfolly.com or  
call/text 720-908-8903 to customize your unique 

event for groups of 8-50+ or intimate  
dinners for ⒉  

VIP WINEMAKER FOR A DAY                                             $145/person 
Let us bring the winemaking experience to you.  Our sommelier will guide you in 
creating your own Bordeaux blend om our selection of California Cabernet Sauvignon, 
Merlot, Malbec, Petit Verdot and Cab Franc.  This experience includes wine for 
blending (and drinking), a Bigsby’s Folly logo wine glass, set-up/tear-down and ⒈5 
hours of in-person* instruction.  Each guest will receive a bottle of their unique blend 
featuring a custom label to take home.  6 guest minimum.  Add Artisan Cheese & 
Charcuterie Board $20/person.  *Ask about our all-virtual option. 

WINE BLENDING  COMPETITION                        $79/person 
Each guest will create their own red wine blend om our selection of California 
Cabernet Sauvignon, Merlot, Malbec, Petit Verdot and Cab Franc.  The competition 
heats up when the judging begins and the winner will receive a custom label bottle of 
our Everyday Porch Pounder Red Blend.  Wine for blending (and drinking), pipettes, 
and Bigsby’s Folly glass provided for each guest. Video link with blending instruction 
and judging rules provided at booking.  6 or more participants.  Add Artisan Cheese & 
Charcuterie Board … $20/person. 
FOLLY-5 TASTING                                           $35/person 
Our owner and sommelier will guide you through a virtual tasting  of our five most 
popular current release wines. Wine, tasting placemats and a Bigsby’s Folly glass 
provided for each guest.  Video link provided at booking. 6 guest minimum.  
Add Artisan Cheese & Charcuterie Board … $20/person. 

CHEF-PREPARED DINNER FOR 2                      $45/couple  
Take a night off om cooking with Executive Chef Anthony Smith’s dinner for ⒉  New 
menu each week with limited quantities available.  Visit bigsbysfolly.com for weekly 
selections.  Add wine pairings for $25/person.   

OFF-SITE CATERING                     
Small Gathering 
4 carafes of wine.  Artisan Cheese & Charcuterie Board:  served with dried uit, 
preserves, bread sticks, crackers, pickled vegetables, whole grain mustard, olives 
Hummus Platter:  housemade hummus, vegetable chips, carrots, cauliflower & 
cucumbers, Spinach & Artichoke Dip, Mini Dessert.  $600 / Serves 10 people. 
   Medium Gathering 
10 carafes of wine.  Artisan Cheese & Charcuterie Board:  served with dried uit, 
preserves, bread sticks, crackers, pickled vegetables, whole grain mustard, olives 
Hummus Platter:  housemade hummus, vegetable chips, carrots, cauliflower & 
cucumbers.Spinach & Artichoke Dip. Mini Dessert.  $1,400 / Serves 25 people. 
		ADD-ONS 
GoVino Stemless Wine “Glass” … $6           
Bigsby’s Folly Wine Glass.  Choose: 10oz/$8 or 20oz/$14 
Mason Jar Cocktails and Frosé … $12 
Custom Labeled Red Blend … $56 
Bigsby’s Folly 500ml Aluminum Can-Bottle Hybrid, the Wine CoTTLE (Rose, 
Sauvignon Blanc or Cabernet Sauvignon) … $⒖99	
*Pricing does not include tax or suggested 22%  gratuity. 
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