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BACKGROUND & GENERAL INFORMATION  
 
LOCATION  
 

Situated in the picturesque Jordan Village, Cave Spring Cellars, Inn On The Twenty and The Jordan 
House are approximately one hour from Toronto and Buffalo. Jordan is central in the Niagara Region 
and offers easy access to Niagara-On-The Lake, Niagara Falls, St. Catharines and Hamilton.  Despite its 
charm and tranquility it is only half-an-hour to the busiest tourism sites in Niagara.  
  
This quaint village, peppered with distinguished homes, offers many opportunities for wandering, shop-
ping and antique hunting, as well as a settler’s museum.  Nearby Balls Falls offers a delightful walking 
opportunity with two waterfalls, an old gristmill, and the Centre for Conservation under the ownership 
of the Niagara Peninsula Conservation Authority.   
 
ACCOMMODATIONS  
 

Inn On The Twenty The Inn opened in 1996, following the success of the restaurant. Individual travel-
ers and small retreat groups are equally well-served by the peaceful mood of the Inn.  In addition to 
lodging, Inn On The Twenty also offers a well-appointed boardroom for groups of 4-12.  On the ground 
floor, Inn On The Twenty has some unique shopping to complement the other boutiques in Jordan, 
including home-furnishing, clothing boutiques and an Inuit art gallery.  
  
Twenty-eight suites, each decorated with an eye to comfort and uniqueness, offer the opportunity to ex-
tend your stay in Wine Country.  Most suites are equipped with a king-size bed, natural gas fireplace, Ja-
cuzzi tub, and sitting room; however, a number of rooms with two queen-size beds are also available.  As 
a century home, the Vintage House offers a historic and private alternative and also has the distinction of 
being our first dog-friendly suite. We also offer outdoor garden areas for reading and relaxation in fine 
weather.  
  
The Jordan House Hotel The Jordan House offers 14 rooms, each with a queen-size bed and full bath-
room.  Simple and stylish, this boutique-hotel features a more modern ambiance than the Inn and is 
more affordable given its less elaborate detailing, offering travelers a comfortable, contemporary option 
for Wine Country stays.   
  
DINING  
 

On The Twenty Restaurant Our fine-dining restaurant is located in the oldest section of a historic winery 
building, which dates back to 1871.  The structure was first used for wine production in 1921. In 1987, 
many years after falling out of use as a winery, Cave Spring Cellars began restoring the building for wine-
making. Today, in addition to the winery, wine shop and restaurant, the building also features a variety of 
artisanal boutiques, antique and clothing shops.  
  
Pioneering the concept of a regionally-focused cuisine in Niagara, Inn On The Twenty Restaurant 
opened its doors in 1993 to welcome visitors to Wine Country and offer them an opportunity to taste 
Niagara’s bounty. On The Twenty is a full-service restaurant offering full bar services as well as a wine 
list that features a cross section of VQA wine producers including Cave Spring Cellars.  In addition to its  
award-winning à la carte dining, On The Twenty offers a number of private rooms for every occasion, 
which can be viewed on our website.  
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PRIVATE DINING ROOMS 
 

Windows On The Twenty boasts a spectacular view of the Twenty Mile Creek Valley. Offering a bright 
and airy atmosphere by day and romantic golden ambiance by night, this room is equally well-suited to 
banquets of up to 140 guests or meetings of up to 100 participants.     
  
The Jordan Room features six large windows overlooking the charming Main Street of Jordan. Fine 
wooden furnishings marry with the original beams to provide an elegant environment for up to 48 
guests. This is an ideal room for meetings of up to 20 participants when configured in boardroom-style. 
 
The Valley View  is a sophisticated event space with it’s vaulted ceilings and ample natural light. 
  
The Wine Library, which is on the main floor, offers private dining for intimate groups of no more than 
24 guests. Immediately adjacent to our front door, this room offers the opportunity for your guests to 
easily wander out onto our terrace on pleasant evenings.   
  
The Vintner’s Cellar is a fully renovated space in our century-old barrel cellar that provides a completely 
unique venue for a special event up to 60 guests.  Fir beams, local stone and a charming arched entrance 
to a wine storage cavern distinguish this as an authentic wine country experience.    
  
On The Twenty is also able to provide off-site catering at Cave Spring Vineyard.   We have a pavilion 
that sits at the foot of our 125-acre vineyard.  This building overlooks the Niagara Escarpment and 
would be an ideal setting for a wedding ceremony.  Fully-restored, this enclosed farm building has the 
facilities to offer cold food and beverage service.  For outdoor ceremony options, enjoy being surround-
ed by the vines on our headlands or next to a beautiful pond with treelined escarpment backdrop; please 
inquire as to catering options for this site.  
 
The Jordan House Tavern A creative adaptation of a roadhouse that dates back to the 1840’s, much of 
the structure of the dilapidated old building was salvaged and used in the newly renovated tavern, includ-
ing hand-hewn historic beams and stone from the foundation that is now incorporated in the fireplace.  
The Jordan House offers a casual environment for a gathering of friends, casual group dinner or a post-
conference drink.  Enjoy burgers, salads and grilled items in a relaxed local pub setting or just drop by 
for a game of pool.    
  
SPA  
 

Spa On The Twenty opened in the Spring of 2003 to complete the Wine Country Destination experi-
ence.  Professional spa treatments are offered in the serene atmosphere of our historic Vintage House, 
just steps from Inn On The Twenty.  Our magical combination of historic charm, five specially designed 
treatment rooms, and highly qualified staff, ensures optimal personal care.  Our facilities include a steam 
shower and a Swiss shower, as well as two whirlpool pedicure chairs. Spa On The Twenty is especially 
committed to offering signature treatments that combine the Phytomer product line with wine country 
products.   
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PRIVATE DINING AT INN ON THE TWENTY 
 
CATERING GUIDELINES, TERMS AND CONDITIONS: 
 

1. Windows on the Twenty and The Vintner’s Cellar have a minimum number guarantee dependent 
upon season.  A room rental fee will be applied should minimum numbers for the room not be 
met.  The fee amount will be determined according to the final confirmed number and will be 
applied at the discretion of the Special Events Department.  The minimum numbers guarantee is 
as follows:  

  a.  MAY-OCTOBER—Windows On The Twenty: 75 adults for private functions on 
   Friday, 50 adults from Sunday through Thursday, and 100 adults for private  

   functions on Saturday or the Sunday of a long weekend; Vintner’s Cellar: minimum 
   30 adults Sunday though Saturday.    

  b.     NOVEMBER-APRIL—Windows On The Twenty: 50 adults for private functions 
   Sunday through Friday, 75 adults for private functions on Saturday or the Sunday of 
   a long weekend; Vintner’s Cellar: minimum 30 adults Sunday thought Saturday. 

 

2. We reserve the right to provide an alternative private room suited for the function size if the 
agreed number of guests is diminished.  

 

3. In order that you may be assured of your menu choice, we ask that your menu selections be  

 submitted 60 days prior to the date of your event.  

 

4.  We require a final guarantee of the number of guests to be submitted no later than 72 hours prior 
 to the function. Charges will be based upon the confirmed guarantee or the actual attendance - 
 whichever is greater.     

 

5. Inn On The Twenty will cater to specific dietary restrictions subject to careful determination of 
 need. However, we cannot be held responsible for allergic reactions to food served on  

 the premises.   

 

6. Inn On The Twenty will be the sole supplier of all food and beverage services.  

 

7.  All music and entertainment must be pre-approved; we reserve the right to monitor and regulate 
 the music and entertainment on the day of the event.  We do not accept live bands due to noise 
 restrictions.  We will be pleased to assist you in finding local services for flowers, music and  

 entertainment; however, Inn On The Twenty is not responsible for the execution of these  

 services. Licensing fees do apply 

 

8. We reserve the right to inspect and control all private functions.   

 

9. A damage fee will be charged if any special cleaning or repair is required.  No confetti, taping,  

 stapling or affixing any items to walls or floors.   

 

10. Inn On The Twenty is not responsible for  damages to, or loss of, any articles left on our 
premises by guests prior to, during, or following any function.  

 

11. Liquor service will be permitted between the hours of 11:00am and 1:00 a.m. Monday to Sunday.  

 are fit to drive; however, we will not be held responsible for guests who decline our advice in 
 regard to fitness to drive.   
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12.   The Inn On The Twenty upholds a bar policy restricting of the service of shooters, shots and 
 double beverages. This policy has been put in place with consideration of the safety of your 
 guests, venue location and the responsible service of alcohol.  All service staff are “Smart-Serve” 
 trained.  

 

13. Unlike an urban property,  Inn On The Twenty is not well served by public transportation  

 options. We urge you to consider this issue in planning the conclusion of your event. Management 
 will stringently apply its obligations in respect to determining if guests are fit to drive; however, we 
 will not be held responsible for guests who decline our advice in regard to fitness to drive.   

 

14. Currently, Windows On The Twenty and the Vintner’s Cellar are only accessible by a full flight of 
 stairs. An elevator will be available in the coming months; ask your Coordinator for a completion 
 date.  

 

PRICING POLICY 
 

• All prices are subject to change and will be confirmed 60 days prior to the event.  

• All prices are subject to applicable taxes and a customary 15% pre-tax gratuity will be added to all 
food and beverage selections.    

• To secure a booking both a non-refundable deposit of 30% of the event estimate is required, as 
well as the return of the signed contract.   

• A second deposit for the total food estimate must be received 30 days prior to the event.   

• A final deposit equal to the outstanding balance of the most current event estimate is due 10 days 
prior to the event 

 

ACCOMMODATIONS POLICY 
 

• Weekends May through October require a two-night minimum stay at Inn On The Twenty.  The 
Jordan House permits a one-night stay.  

• Accommodations are subject to availability at the time of booking.  All requests for rooms in con-
junction with functions at Inn On The Twenty must be arranged by contacting your event coordi-
nator. 

 

MENU PRCING POLICY 
 

Pricing is based on the items selected.  

  

For groups of 40 or less adults, the hosts may pre-select two starters, two entrées and two desserts from 
which their guests can choose on the evening of the event.  

  

For groups of over 40 adults, it is necessary to pre-select one starter, one entrée and one dessert for ser-
vice to guests  at the event.  For the entrée course only, hosts may pre-select a maximum of two choices 
from which guests can choose in advance of the event; this is best communicated through the invitation.  
It is the responsibility of the host to collect and submit all entrée preferences prior to the event.  

  

We are pleased to accommodate specific dietary restrictions with advance notice.  
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HORS D’OEUVRES 
  
HOT  ~ $36 per dozen 
 

• Sesame Seed Chicken Tenders Icewine Mustard Aioli  

• Duck Confit Spring Rolls Chili-Orange Sauce  

• Honey-Soy Glazed Beef Satays Green Peppercorn Aioli  

• Warm Comfort Cream Brie Cheese Vidalia Onion Marmalade, Sourdough Crostini  

• Wild and Tame Mushroom Goat Cheese Tartlet Spiced Wine Mousse  

• Lemon-Thyme Crispy Calamari Cilantro-Pepper Mayo  

• Hot Smoked Salmon Salad Dill Potato Mousse and Pommery Mustard  

• Crispy Falafel Minted Yogurt, Marinated Cherry Tomatoes  
  
COLD ~ $36 per dozen 
 

• Bruschetta Grape Tomato, Red Onion Chutney, Asiago, Vol-Au-Vent  

• Goat Cheese And Icewine-Soaked Sultanas Terrine On A House-Made Brioche  

• Chicken Liver Pâté Onion-Gamay Chutney  

• Creamy Smoked Trout and Toasted Pistachio on a Spinach Pancake  

• Crab, Avocado, and Cucumber Sushi Soy-Wasabi Dipping Sauce  

• Beef Carpaccio, Garlic Sourdough Crisps Extra Virgin Truffle Oil, Grana Padano  

• Olive Puff Toast Salmon Mousse, Beet Relish, Dill Sour Cream  

• Pingue Prosciutto Wrapped on a Crispy House-Made Breadstick   
  
 VEGAN HORS D’OEUVRES  ~ $36 per dozen 
 

• Roasted Cauliflower Mango Chutney   

• Guacamole on Corn Tortilla Chips   

• Quinoa Spinach Balls Wasabi Aioli   

• Fresh Thai Spring Rolls Peanut Dipping Sauce  
  Option to Serve with Crispy Tofu or Fresh Vegetables 

• Polenta Fries Roasted Tomato Sauce   

• Falafels Tahini Sauce  
 
SPECIALTY HORS D’OEUVRES  ~ $40 per dozen 
 

• Foîe Gras Parfait Cave Spring Wine Jelly On Toasted Brioche  

• Rosemary Grilled Ontario Lamb Chop Feta Cheese Mousse  

• Double-Smoked Bacon-Wrapped Sea Scallop Confit Tomato-Fennel Relish  

• Jumbo Shrimp Spring Roll Sweet Chili-Citrus Sauce  

• Cornmeal Crusted Clams on the Half Shell with Caper Aioli  

• Crispy Oysters Chili Relish  

• Fresh Shucked Oysters Chardonnay Jelly, Apple Foam  
  Minimum Order of 5 Dozen 

• Pork Tenderloin Brochette Apple, Parsnip, Sage Cream  
   
Please choose any combination of items from the above selection to a maximum of four choices.    
Crudité, dips and crostini included with a minimum order of 20 dozen. 
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STARTERS  
  
SALADS  
  
$12 Local Greens     
 Sherry Vinaigrette, Artisan Goat Cheese, Flat Bread  
  
$12 Baby Spinach Salad     
 Braised Vidalia Onion, Cherry Tomato, Candied Walnuts, Feta Cheese, Champagne Vinaigrette  
  
$13 Tender Greens With Citrus Roasted Pear And Aged White Cheddar Crisp   
 Cave Spring Riesling Vinaigrette  
  
$14  Piled Leaves of Baby Romaine    
 Roasted Garlic Vinaigrette, Charred Tomato Salsa, Shaved Pecorino Cheese  
  
$14  Arugula Salad With Preserved Summer Peaches   
 Blue Cheese, Toasted Hazelnuts, Balsamic Vinaigrette   
  
  
  
SOUPS – $12 
 
 Roasted Butternut Squash    
 Curried Apple   
  
  Roasted Leek and Potato    
 Garlic Spinach  
  
  Roasted Tomato with Basil Crème Fraîche    
 Parmesan Crouton  
  
  Woodland Mushroom and Caramelized Onion Bisque     
 Truffle Oil and Herbed Crostini  
  
  Roasted Carrot, Apple and Ginger    
 Tarragon Cream  
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UPGRADES OR 4TH COURSE ADD-ONS 
  
COLD APPETIZERS 
  
$18  On The Twenty Whiskey–Cured Smoked Salmon   
 Horseradish Pancake, House–Made Crème Fraîche, Sturgeon Caviar   
 
$19  Traditional Antipasto Plate   
 Spiced Olives, Bocconcini Cheese, Niagara Specialty Meats, White Bean and Goat Cheese Spread  
  
$20  Classic Shrimp Cocktail    
 with Traditional Garnishes 
  
  
HOT APPETIZERS 
 
$14 Penne Rigate with Roasted Tomato Sauce     
 Pecorino Romano Cheese, Crispy Basil  
  
$18 Truffled Mushroom and Ricotta Cannelloni    
 Fresh Tomato, Thyme Coulis   
  
$24 Seared Sea Scallop   
 Wild Mushroom Risotto, Aged Balsamic, Extra Virgin Olive Oil    
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LUNCH ENTREES  
All beef items are prepared medium rare for all guests unless otherwise requested 
  
 
$32 Mustard Crusted Breast Of Chicken   
 Goat Cheese And Fingerling Potato Mash, Bacon-Fried Greens, Thyme Jus  
  
$33 Seared Atlantic Salmon   
 Spring Onion Risotto, Grilled Fennel and Tomato, Leek and Tarragon Cream  
  
$35 Grilled Canadian Prime Striploin   
 Green Peppercorn Cream, Roasted New Potato  
 
$31 Roasted Smoked Pork Loin   
 Roasted Garlic Rosti Potatoes, Crunchy Mustard Maple Jus  
  
$34  Grilled Shrimp and Seared Sea Scallop    
 Fennel-Scented Purple Potatoes, Sturdy Greens in a Champagne Shallot Cream  
  
$44  Seared Beef Tenderloin    
 Bacon-Onion Mushroom Jus, Garlic Cheddar Mash 
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DINNER ENTREES  
All beef items are prepared medium rare for all guests unless otherwise requested 
  
 
$38 Pan–Seared Sea Bass   
 Roasted Potatoes, Puttanesca Sauce   
  
$38 Seared Atlantic Salmon   
 Spring Onion Risotto, Grilled Fennel and Tomato, Leek and Tarragon Cream  
  
$38 Roasted Cornish Hen   
 Demi Cornish Hen, Rosemary Roasted Potato, Sautéed Mushrooms, Lemon-Scented Jus   
  
$38  Roasted Chicken Breast   
 Stuffed with Caramelized Onion, Apple and Cheddar Steamed Mini Potatoes 
  Under Chardonnay Butter Sauce  
  
$36  Grilled Double Cut Pork Chop   
 White Cheddar Gratin, Grainy Mustard Jus  
  
$39  Roasted Boneless Half Chicken   
 Garlic Mashed Potato, Bacon-Fried Greens, Roasted Tomato Jus  
  
$39  Mushroom Panko Crusted Halibut   
 New Potato, Rainbow Chard and Green Bean Sauté With Tomato Butter   
  
$39  Whole Roasted Striploin  
 Fresh Carved Whole Roasted Striploin, Garlic Mashed Potatoes, Mushroom Ragout            
   
$42 Mustard Crusted Veal Rib-Eye Roast    
 Wild Mushroom Risotto, Braised Leeks, Natural Pan Juices  
  
$46 Roasted Beef Tenderloin   
 Balsamic Roasted Forest Mushrooms, Braised Vidalia Onions, Scalloped Potatoes,     
 in Cave Spring Cabernet Jus 
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VEGETARIAN ENTREES  
All items can be prepared vegan friendly 
  
 
Navy Bean and Split Pea Cabbage Roll   
with Cauliflower Mash, Tomato, Lemongrass Coulis  
  
Butternut Squash Risotto Cake   
with Zucchini Crown, Root Vegetable Crisps, Chai Cream, Tomato Jam  
  
Roasted Eggplant and Garlic Parcel   
Moroccan-Spiced Lentils, Sweet Tomato and Hot Pepper Relish  
  
Five Bean, Roast Garlic, Cherry Tomato and Baby Vegetable Ragoût   
Served Over Baked Polenta  
  
Grilled Portobello Mushroom    
Layered with Grilled Zucchini, Peppers, Eggplant, Onions, Ricotta and Spinach on Tomato Purée 
 
 
 
 
 

CHILDREN’S MENU  
$30 per child aged 2-12 years 
 
Please select one starter, one entrée and one dessert:  
  
STARTERS  
 Veggie Sticks and Ranch Dip  
 Cheese and Apple Slices  
   
ENTRÉES  
 Penne Pasta with Tomato Sauce  
 Chicken Fingers and French Fries with Vegetables  
 Grilled Chicken Breast with Mashed Potatoes and Vegetables  
 Grilled Cheese Sandwich and French Fries  
 Half Portion of the Adult Entrée  
  
DESSERTS  
  Ice Cream with Chocolate Sauce and Cookies  
 Ice Cream Cookie Sandwich  
 Fresh Fruit with Vanilla Yogurt Dip 
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DESSERTS - $12 
Includes coffee and tea 
  
 
Traditional Vanilla Crème Brulée  
Fresh Fruit Garnish, Shortbread Cookies*  
  
Chocolate and Caramel Mousse Bomb  
White Chocolate Cream*  
  
Caramelized Lemon Tart   
Blueberry Compote***  
  
Lemon Mousse  
Pecan Crumble, Raspberry Coulis (GF) 
  
Seasonal Fruit Crumble Pie  
Vanilla Ice Cream*  
  
Dark Chocolate Marquise  
Sour Cherry, Amaretto Crème Anglaise***  
  
Warm Sticky Toffee Pudding  
Cinnamon Crème Anglaise, Roasted Pears  
  
White Chocolate Cheesecake   
Berry Compote, Orange Caramel Jus*  
  
Vanilla Panna Cotta  
Seasonal Fruit Compote (GF) 
  
Cheese Course  
Please Refer to Our Current À La Carte Menu for Selection and Pricing 
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BEVERAGES 
  

• Inn On The Twenty provides ice, mixes and glassware. All changes are based on consumption; 
prices do not include HST or gratuity  

• If a requested item is not stocked by Inn On The Twenty, a predetermined quantity can be special 
ordered for your event.  The entire special order will be applied to your invoice,  

 regardless of consumption.  

• Bar set-up is at the discretion of Inn On The Twenty and is based upon the final number of 
guests and beverage requirements of the event.  If you would prefer to have a dedicated bar set up 
in the room, please speak to your coordinator regarding applicable bartending fees. 

 
BEVERAGE PRICING 
Per 40oz bottle 
 
Pricing Subject  to Brand Selection  Aperitifs, Single Malt Scotches, Liqueurs 
 
$175.00 Premium Bar Brands 
  Bacardi Rum, Canadian Club Rye, Stoli Vodka, Beefeater Gin, Ballantyne Scotch  
 
Per Bottle/Glass/Drink 
 
$5.15  Domestic Beer 
  Coors Light, Sleeman Honey Brown, Molson Canadian, Molson Export 
 
$5.60  Premium Beer 
  Creemore Springs, Steam Whistle 
 
$7.75  Craft Beer (473mL) 
  Seasonal Selection of Bench Brewing.  
 
$2.50  Soft Drinks, Juices and Mineral Water 
 
A complete Wine List Available Upon Request 
 
CONSIDER ADDING A SPECIALTY COCKTAIL 
 
Priced Per Batch 
$170   Sangria (30 servings)  
$170   Moscatto Pink Lemonade (30 servings)  
$110   Mimosa (16 servings) 
 
$10.95 Per Dink, Charged by Consumption 
- Whiskey Sour - Cosmopolitan  - Negroni   - Mojito  

- God Father  - Old Fashioned  - Autumn Mimosa  - Lavender Collins 

- Gin Fizz  - Manhattan    - Moscow Mule  - Sangria (White or Red) 

- Martini (Lychee, Apple, Chocolate or Classic)- Elderflower Sparkling - Pumpkin White Russian 


