Ma(i)sonry Napa Valley offers exceptional events
ranging in size from intimate lunches and dinners
to larger, standing receptions. Ma(i)sonry’s
outdoor sculpture garden, set amongst centuryold olive trees and an impressive hand-crafted
redwood table, provides the perfect event
backdrop for up to 40 seated or 200 standing
guests. Inside the historic 1904 stone building,
guests enjoy an art and furnishings gallery
uniquely suited for intimate dining options for up
to 20 seated or receptions up to 100 guests.
Matching the careful selection of beautiful art and
design, Ma(i)sonry offers the perfect dining option
with The Artist’s Palette Dining Experience,
where guests experience small courses paired with
Ma(i)sonry’s portfolio of limited-production,
artisanal wines.
Vintner Partners
Ma(i)sonry’s current vintner partners include:
Blackbird Vineyards, Brown Estate, Husic
Vineyards, Juslyn Vineyards, Lail Vineyards,
Pedras Wine Company, Peirson Meyer, Pott
Wines, Renteria Wines, Rivera Vineyards,
Skipstone, Tor Kenward, and Uvaggio (with more
partners added seasonally).
The Artist’s Palette Dining Experience
allows Ma(i)sonry to provide guests with
something they are craving – a different
type of wine and food experience than
commonly presented at winery venues.
Take a virtual tour at www.maisonry.com

 Unique
dining and reception setting
Property
Features:
 Private club or home ambiance
 Stylized, contemporary setting
 Art, Design, Furnishings






Wine educators available to host events
Limited-production wines
Nationally registered historic building
Open until 10 pm; seasonally

The Artist’s Palette Sample Menu
(Updated seasonally)
Reception:
(A tour of our gallery with passed hors d’oeuvres)
Seared Ahi Tuna with Wasabi Crème on Crackers
Blackbird Vineyards Arriviste Rosé
Mongolian Pork Skewers
Renteria Russian River Pinot Noir
Entrees:
Sweet Corn Tamales with Tomatillo & Avocado Salsa,
Pumpkin Seeds
Ma(i)sonry Napa Valley Sauvignon Blanc
Grilled Scallops, Baby Carrots and Lemon Beurre Blanc
Husic Vineyards Chardonnay
Wild Mushroom and Spinach Petite Lasagna
Homemade Noodles, Organic Tomatoes
Brown Estate Napa Valley Zinfandel
Spiced Smoked Duck with Garden Chard
Lail Vineyards Blueprint Cabernet Sauvignon
Pain d’ Epices and Cow Girl Creamery Cheeses
Red Hawk, St. Pats, Mt. Tam,
house made dried fruit-nut “salami”
Blackbird Vineyards Contrarian
*All courses paired with wines are smaller portions
so that guests may enjoy many styles of food and
wine to optimize their dining experience.

The Artist’s Palette Dining Experience
For ease of planning, Ma(i)sonry offers an allinclusive dining experience starting at $300.00
per person, plus tax. Our event professionals will
customize the perfect dining event that will be
sure to impress your guests.
For more information regarding fees, capabilities,
or special requests, please email us at
events@maisonry.com or call 707.944.0889.
Depending on group size, Ma(i)sonry may be open
to the public during your event. If you would
prefer a private event experience, an additional
fee may apply.
About Us
Restored in 2008 by Blackbird Vineyards’
proprietor, Michael Polenske, this historic 1904
stone building serves as a stylized backdrop for
Ma(i)sonry Napa Valley—“a life aesthetic.” As an
art, design and collective wine tasting gallery
among an outdoor sculpture garden, Ma(i)sonry
offers guests a differentiated lifestyle experience
in wine country.
Located in Yountville—a world-class culinary,
wine, and tourism destination—Ma(i)sonry Napa
Valley features a rotating collection of limitedproduction wines and internationally renowned
art and furnishings to appreciate and acquire.
Guests are welcome to peruse Ma(i)sonry’s
galleries seven days a week, with seasonal evening
appointments until 10pm.

