
  

  

 
C O N F E R E N C E  A C C O M M O D A T I O N  P A C K A G E  

 
 Single Overnight Accommodation in a Luxurious 

Suite with Gas Fireplace and Jacuzzi Tub 
 

 $20 Voucher Towards Aesthetic Services at Spa On 
The Twenty, Valid for Six Months from Date of 
Arrival 

 

 Complimentary Gift from Cave Spring Cellars 
 

 Enhanced Continental Breakfast 
 

 Two Coffee/Tea Breaks 
 

 Working Lunch 
 

 Meeting Room Rental 

 
Single Occupancy:  $250.49 per person plus applicable taxes (gratuities included) 

Please inquire about our "Off Season" Rates 
 

Dinner Package is available for a $63.25 upgrade fee per person plus taxes. 

 
Some Restrictions Apply… 
1. Conference Package is available Sunday through Thursday year round. 
2. Conference and Retreat Groups are invited to reserve on weekends, we will customize a package 

in these circumstances. 
3. All food and beverage services required during the duration of the booking must be provided by 

On The Twenty Restaurant or the package rate will not be available. 
4. We reserve the right to assign accommodations for your group and may restrict the use of our 

Deluxe Accommodations based on the following criteria:  season, availability, and size of group. 
5. We reserve the right to assign the boardroom that we determine best meets your group’s needs 

on the basis of availability, size, and presentation style. 
6. Breakaway Rooms must be reserved in advance and are subject to regular rental fees as we do 

not overbook. 
 
 
 
The Audio Visual Equipment available for use includes: 
 LCD Projector/Screen    $150.00 plus taxes per day 
 Flipcharts     $15.00 per flipchart plus taxes per day 
 Microphone     $45.00 plus taxes 
 *Complimentary high-speed Internet access  

in meeting rooms and accommodations. 
 
Additional Equipment is available through outside rental agencies and the fees incurred for these 
items will be added to your bill.   
 
 



  

  

 
 
Boardroom Rental Fees  
Applies to groups not requiring overnight accommodation. 
  
Full Day (between 8:00 a.m. – 5:00 p.m.)   $200.00 plus taxes 
Half Day (between 6:00 p.m. – 11:00 p.m.)   $100.00 plus taxes 
  

  
Conditions 

 
1. Breakaway rooms must be booked in advance and are subject to the regular rental fees as we do 

not overbook.  
 

2. Reservation will be confirmed by signature of a contract and a deposit of the total room rate for 
the first night.  

 
 

3. We require final confirmation of the number of rooms needed and balance owing of the 
remaining room nights 30 days before the event date.  If single room cancellations are received 
in less than 30 days prior to arrival, a refund on the deposit will only be offered if the rooms are 
re-sold.  
 

4. Should cancellation of an entire group booking occur after the 30-day confirmation date but 
more than 14 days before the arrival date, we will hold said deposit for 90 days, during which 
time the group will be permitted to reschedule their commitment.   Should the cancellation of 
the entire group booking occur less than 14 days prior to the arrival date, the deposit will only be 
refundable on the rooms that are re-sold and is subject to a $25.00 administration fee per room. 

 
 

 
Add a Massage to Your Break… 
 
Treat yourself to a chair massage that will relieve the tension in your neck, shoulders, and lower 
back.  The chair massage can be situated outside your meeting space, available for 10-minute 
sessions during meeting times or in an alternate private space at the end of your day meeting. 
 
Massages are performed by a registered massage therapist, at a cost of $15.00 per 10-minute session. 
 
We will be happy to customize any spa packages to suit your conference requirements.  Please 
review our enclosed spa menu and do not hesitate to call for further assistance.  To avoid 
disappointment, reservations made prior to arrival are recommended. 



  

  

 
C O N F E R E N C E  M E N U S  

 

BREAKFAST 
 

Enhanced Continental 
Selection of Freshly Baked Items, Seasonal Fruit Platter,  
House-made Fruit Nut Granola, Juices and Coffee/Tea 

$10.00 per person plus taxes & gratuities 
 

Upgrades: 
$10.00 per person plus taxes & gratuities 

 

Poached egg on peameal bacon and sour dough with hollandaise 
~ 

House-smoked salmon, potato, sweet pepper and scallion hash 
with poached egg and dill caper sauce 

~ 

French toast or pancakes with farmer’s sausage or bacon 
 

 
WORKING LUNCHEONS 

$25.00 per person plus taxes & gratuities 
 

Working Luncheons are available for service in the Boardrooms only and are presented buffet style.   
Any other food and beverage requirements will be handled in the dining areas at the Inn On The Twenty 
Restaurant from the pertinent menus.  All Working Luncheon options include: Sweet Treats, Fruit Platter, 
Coffee and Tea.  Please note: vegetarian options below are indicated with an asterisk.  

 
 

Sandwich Platters 
Choose any 2 sandwich varieties plus 1 accompaniment or Soup of the Day 

 
 

Egg Salad, Tuna Salad and Chicken Salad on a freshly baked croissant and grain bread 
 

Deli style sandwich with 2-year-old cheddar on tomato herb bread 
 

*Vegetable wrap with herbed grape seed oil dressing 
 

Pastrami or Corned Beef with sauerkraut and cheese on rye 
 

Grilled chicken clubhouse on fresh baked bread 
 

Open-faced rare roasted beef with horseradish aioli and Swiss on sour dough 
 

Open-faced smoked salmon and herbed goat cheese on toasted brioche 



  

  

 
 

Pizza Platters 
Choose 2 pizza selections, plus 1 accompaniment or soup of the day 

 
Calabrese salami, scallion, tomato and Asiago cheese 

 

Double smoked bacon, pineapple, red onion, and 2-year-old cheddar 
 

*Artichoke, thyme, fennel and sheep milk mozzarella cheese with extra virgin olive oil 
 

 *Baby spinach, ratatouille, green olives and feta with basil oil 
 

 
Accompaniments 

$5.00 per person plus taxes & gratuities for each additional accompaniment 
 

*Flat bread and pita with baba ghanoush, hummus and red pepper dip 
 

*New greens with cucumber and verjus vinaigrette 
 

*Romaine leaves with sweet peppers, tomato and feta in balsamic oil 
 

*Creamy potato and dill salad with pickled red onion 
 

Pesto dressed penne with smoked chicken, arugula and Asiago 
  

Salad of tuna, fine beans, fingerling potato and scallion 
 

*Marinated antipasto platter 
 

*Soup of the day (vegetarian available upon request) 
 
 

Hot Luncheons 
Choose any 1 selection, plus 1 accompaniment or soup of the day 

 
Virginia ham, spinach, Swiss cheese and caramelized onion quiche 

 

Cabernet braised tenderloin tips and hearty vegetable ragout 
 

*Forest mushroom, spinach and ricotta lasagna with roasted tomato cream and basil pesto 
 

Beef or lamb burger with 2-year-old cheddar and ratatouille on fresh baked buns 
 

Cornish pasties stuffed with smoked chicken breast, Cheshire cheese and root vegetables 
 

Grilled chicken and beef skewers, assorted marinades and dips, chef’s choice of salad  



  

  

 
 

EXECUTIVE BREAKS 
 

Executive Breaks are designed to be ordered in addition to coffee/tea breaks and are subject to 
applicable taxes and gratuities. 

  

Fruit Muffins with Butter and Preserves      $3.50 per person 
 

Fruit Bread with Butter and Preserves    $3.50 per person 
 

Scones with Chantilly Cream and Preserves  $3.50 per person 
 

Hand-Made Granola Bars with Nuts and Dried Fruits   $3.50 per person 
 

Assorted Fresh Baked Cookies $3.50 per person 
 

Chocolate Brownies  $3.75 per person 
 

Seasonal Fruit Platter  $5.25 per person 
 

Cheese Plate with Crackers and Breads  $5.75 per person 
 

Tapas: Olives, Spiced Nuts and Parmesan Toasts  $4.25 per person 
 

Sweet & Salty: Chocolate Bars, Chips and Roasted Nuts $4.95 per person 
 
 
 

BEVERAGES 
 
Coffee & Tea Break $3.50 per person plus taxes & gratuities 
 

Following Beverages are charged on a consumption basis and subject to applicable taxes and 
gratuities: 
 

 Soft Drink (can) $1.95 each 
 Fruit (bottle) $2.50 each 
 Iced Tea (bottle) $2.50 each 



  

  

B A C K G R O U N D  
 

Cave Spring Cellars Ltd. was founded in 1986 and has earned its fine reputation from its commitment to 
vintage-dated varietal wines from Niagara’s leading vineyards. Cave Spring Cellars both manages its own 
vineyards and buys from selected farmers in Niagara who grow the European grape varieties (vitis vnifera) that 
are internationally synonymous with premium wines. Cave Spring Cellars offers informative tours and 
tastings, which serve to enhance knowledge and awareness of its wines as well as the Niagara wine region. 
 
In 1993 Inn On The Twenty Restaurant opened its doors to welcome visitors to Wine Country and offer 
them an opportunity to taste Niagara’s bounty.  On The Twenty pioneered the concept of a regionally 
focused cuisine in Niagara and continues to occupy a prominent role in this area.  On The Twenty is a 
member of Distinguished Restaurants of North America (DiRONA) and was honoured with the Ontario 
Hostelry Institute’s Independent Restaurant of the Year Award. 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. Private dining rooms upstairs allow groups of up to 135 to enjoy our cuisine in privacy. 
 

The Inn On The Twenty followed on the success of the restaurant in 1996. Most of its twenty-seven 
luxurious suites offer whirlpool tubs and fireplaces as well as individual appointments. Individual travelers 
and small retreat groups are equally well served by the peaceful mood of the Inn. A pleasant conference room 
is available. We also offer outdoor garden areas for (in fine weather) reading and talking.   On the ground 
floor, Inn On The Twenty has some unique shopping to complement the other boutiques in Jordan, 
including a garden store, men’s wear and an Inuit art gallery. 
 
Spa On The Twenty opened in the spring of 2003 to complete the Wine Country Destination experience.  
Professional spa treatments are offered in the serene atmosphere of 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 our signature 
treatments that combine the Phytomer Product Line with wine country products.  
 
The Jordan House is a creative adaptation of a roadhouse that dates back to the 1840s.  Much of the 
structure of the dilapidated old building was salvaged and used in the newly renovated tavern, including hand-
hewn historic beams and stone from the foundation that is now incorporated in the fireplace.  The menu here 
is focused on family friendly food such as burgers, salads and grill items.  Fourteen rooms have also been 
totally renovated and offer travelers a comfortable, contemporary option for Wine Country stays.  
 
Jordan is a tiny village with some distinguished homes as well as a settler’s museum site. It affords access to 
the Waterfront Trail through a set of stairs into the Twenty Valley. Nearby Balls Falls offers a delightful 
walking opportunity with two waterfalls, an old gristmill, and the exciting new Centre for Conservation 
opened by the Niagara Peninsula Conservation Authority. Despite its charm and tranquility it is only 
half-an-hour to the busiest tourism sites in Niagara. 



  

  

G E N E R A L  I N F O R M A T I O N  
 

 

LOCATION: 
 

Situated in the picturesque village of Jordan, Cave Spring Cellars, Inn On The Twenty and the Jordan House 
are approximately 1 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.  The Village of Jordan offers 
many opportunities for wandering, shopping and antique hunting. 
 
 
 

ACCOMMODATION: 
 
Inn On The Twenty: 
Twenty-seven suites, each decorated with an eye to comfort and uniqueness, offer the opportunity to extend 
your stay in Wine Country.  Most suites are equipped with a king-size bed, natural gas fireplace, and sitting 
room.  As a century home, the Vintage House offers an historic and private alternative and also has the 
distinction of being our first dog-friendly suite. Inn On The Twenty also offers a well-appointed boardroom 
for groups of 4-12.   
 
Jordan House: 
Fourteen rooms, each with a queen bed and full bathroom.  Simple and stylish, The Jordan House offers a 
more modern ambiance than the Inn, and is more affordable given its less elaborate detailing.  
 
 
 

DINING: 
 
On The Twenty Restaurant 
On The Twenty is located in the oldest section of an 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 winemaking. Today, in addition to the winery, wine shop 
and restaurant, the building also features a variety of artisanal boutiques, antique and clothing shops. 
 

On the Twenty offers a number of private rooms for every occasion, which can be viewed on our website: 
 

Windows On The Twenty offers a spectacular view of the Twenty Mile Creek Valley for up to 135 guests.  
Similar in style to On The Twenty, this room offers a bright airy atmosphere by day and romantic golden 
ambiance by night. This room is well-suited to banquets, but can also be reconfigured for 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 when configured in boardroom-style. 
 
 



  

  

 

The Wine Library, which is on the main floor, offers private dining for intimate groups of no more than 24. 
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 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 a real wine country experience.   

On The Twenty is also able to provide offsite 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. An additional ceremony site situated next to a beautiful pond is available for 
booking; please enquire as to catering options for this site. 
 

The Jordan House Tavern 
A restored century old roadhouse, the Jordan House offers a casual environment for a gathering of friends, a 
small casual dinner or a post-conference drink.  Enjoy burgers, salad and grilled items in a relaxed local pub 
or just drop by for a game of pool.  
  

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 



  

  

 


