TERRACQUA
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THE SPACES OF TERRACQUA
Every corner tells an emotion

NATURAL PARK Up to 110 guests seated or standing
Surrounded by the Tuscan and Umbrian hills, our garden
is a place of authentic charm, ideal for outdoor
ceremonies and receptions immersed in nature. In spring
and summer, the scent of flowers and the light of sunset
create an enchanting atmosphere, perfect for an
unforgettable "I do."

ARCH HALL Up to 80 seated guests An intimate and
refined interior space, with brick vaults and soft
lighting, perfect for elegant banquets.

The room's natural acoustics make it ideal for live music
or entertainment, even in the evening.




LAKE-VIEW TERRACE Up to 100 guests seated or standing
Terracqua's panoramic terrace dominates the landscape with
spectacular views of Lake Chiusi and the surrounding
vineyards. It's the ideal setting for sunset aperitifs, starlit
dinners, or wedding ribbon-cuttings, against a backdrop of
rare natural beauty.

OUTDOOR CATERING Up to 200 guests, depending on
the chosen location In addition to Terracqua's indoor
and outdoor spaces, we offer the possibility of
organizing weddings and events in selected locations in
Tuscany and Umbria: historic villas, private gardens,
period residences or panoramic vineyards.

Our external catering and banqueting service brings the
Terracqua experience wherever you want to celebrate,
maintaining the same gastronomic quality, attention to
detail, and style that distinguishes us.

From elegant table settings to personalized menus,
floral arrangements, and event coordination, our team
transforms every location into the perfect backdrop for
your special day.




TERRACQUA fora
\ romantic night



Tuscan authenticity, comfort, and absolute
tranquility. Terracqua's eight rooms,
sleeping a total of 18, welcome guests into
an intimate and relaxing atmosphere, where
every detail reflects the profound
connection with the Tuscan land.

Spacious and well-appointed, the rooms
feature terracotta floors, natural fabrics,
and recycled furnishings reinterpreted in a
rustic-contemporary style, for a perfect
balance between tradition and style.

The large windows overlook the hills and
the lake, letting in the soft light and
scents of the countryside.

Each room is designed as a peaceful haven,
ideal for those seeking an authentic, quiet,
and comfortable stay, immersed in the
simple, timeless beauty of Tuscany.

At Terraacqua, hospitality is expressed
through attention to detail, warm
materials, and a discreet welcome—so that
every guest can truly feel at home, even
when away from home.
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THE KITCHEN

For all tastes, with a Tuscan soul. In
every wedding at Terraacqua, food is the
beating heart of the party.

Each menu is born from a dialogue with
the spouses, to create a gastronomic
journey that reflects their history and
our land.

From sunset aperitifs to gourmet tasting
menus, each dish showcases the finest
local produce: Tuscan extra virgin olive
oil, artisanal cheeses, locally sourced
meats and vegetables, paired with fine
wines from local wineries.

Our cuisine combines tradition and
creativity, transforming every banquet
into an authentic and refined sensory
experience.

The result is a celebration of taste,
designed to surprise and remain in the
hearts of those who experience it.




THE MOST AUTHENTIC FLAVORS OF TUSCANY

In Terraqua's kitchens, every dish is born from respect for the
land and a passion for tradition.

Our chef carefully selects local and seasonal ingredients from
small artisan producers and local farms, showcasing the best
that Tuscany and Umbria have to offer.

Like our structure, Terraqua's cuisine is also a balance
between ancient and modern:

Traditional Tuscan recipes reinterpreted with contemporary
techniques, to enhance authentic flavors in a refined way.
Each menu can be customized to the couple's taste and style,
always maintaining the elegance, care, and intensity of flavors
that distinguish our culinary identity.

For those seeking moments of intimacy and relaxation
between celebrations, we also offer dedicated catering
services in your room or on the terrace, allowing you to enjoy
the tranquility and views of the Tuscan landscape at all times.
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APERITIFS

CLASSIC TERRACQUA

six gourmet canapés inspired by local
tradition Tuscan white or red wine,
prosecco, fruit juices and soft drinks

€40.00 per person (10% VAT included) —
duration 1 hour

ETRUSCAN HILLS

eight selected canapés and seasonal finger
food Prosecco, white or red wine, soft
drinks

€55.00 per person (10% VAT included) —
duration 1 hour

FLAVORS OF TUSCANY

Eight canapés, freshly fried foods, a
mozzarella and Tuscan cured meats corner,
a selection of cheeses and typical products,
Prosecco, local wines, and soft drinks.

€80.00 per person (10% VAT included) —

duration 1 hour and 30 minutes

Extra half hour: €27.00 per person (10% VAT
included) Additional canapé: €4.00 (10% VAT included)



MENU 1 — TUSCAN TRADITION

€110 per person (VAT included)

Antipasto
Stuffed onion with pecorino fondue and truffle
oil

First courses
Maltagliati with Chianina ragua and rosemary oil

Risotto with pecorino cheese and seasonal
asparagus

Second

Beef cheek in Tuscan red wine with soft potatoes
and braised spring onion

Dessert

Vanilla semifreddo with passion fruit and

meringue

Coffee and sparkling wine

MENU 2 — COUNTRY FLAVORS

€125 per person (VAT included)

Antipasto
Olive leaf marinated beef tartare with pecorino
flakes and toasted hazelnuts

First courses
Ricotta and spinach ravioli with black truffle and
aromatic butter

Potato gnocchi with Cinta Senese ham and
Parmesan fondue

Second
Pork neck cooked in milk and honey, seasonal
vegetables and potatoes

Dessert
Dark chocolate mousse with raspberries and

hazelnut crumble

Coffee and sparkling wine




MENU 3 — GOURMET TERRAACQUA

€145 per person (VAT included)

Antipasto
Marinated beef carpaccio, sour cream, hazelnuts and aged pecorino

cheese

First courses
San Quirico d'Orcia saffron risotto with ossobuco ragu

Ravioli del plin with three roasts and a reduction of Nobile di
Montepulciano wine

Second
Slow-cooked veal fillet, Jerusalem artichoke cream and braised red

onion

Dessert
Hazelnut and raspberry tart with white chocolate soup

Coffee and small pastries

MENU 4 — ELEGANCE AT THE TABLE

€160 per person (VAT included)

Antipasto
Cream of peas with marinated trout and thyme oil

First courses
Risotto with rabbit ragl, parmesan fondue and hazelnuts

Tagliolini with wild boar ragtt and aromatic herb oil
Second
Cinta Senese pork glazed with honey, soft potatoes and confit

shallots

Dessert
Mini pavliova with lemon cream and red berries

Coffee and sweets




MENU 5 — SIGNATURE TERRAACQUA

€180 per person (VAT included)

Antipasto
Ribollita foam with low-temperature cooked egg and
black truffle

First courses
Saffron risotto with ossobuco raglt and aromatic herb
crumble

Ricotta and spinach ravioli with pecorino fondue and
fresh truffle shavings

Second
Veal fillet with noble wine reduction, Jerusalem
artichokes and crunchy vegetables

Dessert
White chocolate soup with red fruits and a Nobile di

Montepulciano wine reduction

Coffee, sparkling wine and traditional desserts
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MENU 6 — FLAVORS OF THE TERRITORY

€130 per person (VAT included)

Antipasto
Spinach flan with Tuscan pecorino cheese fondue and
truffle

First courses
Pici with Cinta Senese white ragu and rosemary

Crispy lasagna with eggplant cream, ricotta cheese, and
confit cherry tomatoes

Second
Slow-cooked pork with honey, soft potatoes and garden

vegetables

Dessert
Homemade tart with vanilla cream and red fruits

Coffee, sparkling wine and cantucci with Vin Santo




SWEET MOMENTS TERRACQUA

An unforgettable ending to your special day

At Terraacqua, even dessert time becomes an experience to remember.

Each creation is born from the passion of our pastry chefs and the use of
genuine ingredients, selected among the best local produce.

From the wedding cake to the dessert buffet, to the most original corners, every

detail is designed to make your reception unique.

TERRACQUA WEDDING CAKE

€22.00 per person (10% VAT included)

We create custom, elegant, and personalized wedding cakes tailored to your
wedding theme and style.

Some of our most popular offerings:

e Millefoglie with Chantilly cream, red fruits and dark chocolate flakes

e Millefoglie with gianduia ganache and toasted hazelnuts

e Soft sponge cake with vanilla cream and berries

e Sponge cake with chocolate ganache and raspberry heart

Artistic decorations or personalized designs are available upon request
(additional charge may apply).

“TUSCAN SWEETNESS” BUFFET
€33.00 per person (10% VAT included)

An elegant selection of artisanal desserts served buffet style, designed to
surprise and delight guests:

Val d'Orcia honey cheesecake, Vin Santo baba, dark chocolate mousse,
shortcrust pastry tarts with raspberry cream, crunchy cantuccini, and traditional
Tuscan pastries.

ARTISAN ICE CREAM CART

€825.00 (10% VAT included) with three flavors €1,050.00 (10% VAT included)
with six flavors

A scenic and convivial touch: our vintage artisanal ice cream cart.
We offer classic and original flavors prepared with natural ingredients, such as
cream, hazelnut, pistachio, and seasonal fruit.




AFTER DINNER — OPEN BAR TERRACQUA

€88.00 per person (10% VAT included) — minimum 2 hours
€33.00 per person for each additional hour

A refined open bar to round off the evening with signature
cocktails, Italian spirits, and Tuscan liqueurs.

Option to add themed corners: gin and tonic bar, local bitters,
cigars, or artisanal liqueurs.

TERRACQUA WINE SELECTION

Complete your reception by choosing from our selection of
wines and sparkling wines from local and regional wineries.

Classic Selection — €49.00 per person Two wines selected from
the best Tuscan labels

Prestige Selection — €66.00 per person Premium wines or
combination of wine and classic method sparkling wine

External bottle service (corkage fee) Two wines per person —
€33.00 (10% VAT included)

Complete wine, sparkling wine, and champagne lists are
available upon request.




WEDDING WEEKEND TERRACQUA

An authentic welcome, amidst the scents and flavors of
Tuscany. Welcome your guests with a convivial moment
immersed in nature, among hills and golden sunsets.

At Terracqua, we organize informal and delicious evenings for
you, perfect for starting or ending your wedding weekend in a
relaxed and authentic atmosphere.

You can choose between different experiences:

Pizza Party with a wood-fired oven and fresh local
ingredients

Porchetta Party with freshly cut pork and rustic Tuscan side
dishes

Mozzarella & Pomodoro Experience: A journey through the
simple and authentic flavors of Italy.

Brunch or picnic among the olive trees, with local products,
homemade desserts and local wines

Each proposal can be customized with live music, wine
tastings, or themed corners (ice cream, craft beers, cocktails).

Approximate price: from €65 to €95 per person (VAT included -
depending on the type of event and number of guests)






TERMS AND CONDITIONS — TERRACQUA WEDDINGS AND EVENTS
1. Booking and confirmation
e The event reservation is considered confirmed only upon receipt of the signed contract and the confirmation deposit equal to 30% of the total estimated cost.
e The balance must be paid at least 30 days before the event date.
e If payment is not made within the deadline, management reserves the right to cancel the reservation and retain the deposit.
2. Number of guests
e The final number of participants must be communicated 15 days before the event.
e The number communicated will be binding for final billing.
e In case of reduction in the number of guests after this deadline, no refunds will be provided.
o Any additional guests will be charged at the agreed unit price.
3. Services included in the price The price of the menu and service includes:
e Use of the agreed spaces for the established duration of the event
o Table linens, dishes, cutlery and glasses from the property
e Kitchen and dining room staff, operational coordination
e Print personalized menu and table plan
o Dedicated menus for allergies or intolerances, upon advance request
e Regular post-event cleaning
4. Extra services and supplements Optional services available upon request and subject to a separate quote:
o Floral arrangements and personalized decorations
e Scenic lighting, candles and lanterns
e Open bar, themed corners (ice cream, cocktails, cigars, craft beer, etc.)
e Live music, DJ set or entertainment
o Professional photography and video services
e Overnight stay for extra guests
o Exclusive use of the entire structure
Possible supplements:
e Extra hours compared to the contract
e Use of external suppliers (subject to management approval)
e Installation of additional structures (gazebos, platforms, heaters, etc.)
5. Spaces and exclusive use
o Events take place in the spaces established during the quote phase (e.g. Panoramic Terrace, Giardino delle Colline, Sala degli Archi).
e The exclusive use of Terraacqua or specific areas is subject to a dedicated fee, to be defined in the quote.
e Custom or third-party setups must be approved in advance.
o Itis forbidden to attach decorative elements or stickers to walls and furnishings without authorization.
6. Schedules and music management
e Standard event hours are 5:00 PM to 12:00 AM.
¢ Any extensions must be agreed upon in advance and may require an additional hourly fee.
e The use of music or sound systems must comply with current regulations regarding volume and disturbance of the public peace.
7. Weather conditions
e In case of bad weather, the event may be moved to available indoor spaces (e.g. Sala degli Archi or covered panoramic room).
o If necessary, the facility can provide tensile structures or temporary coverings, subject to the client's acceptance of the quote.
o No refunds will be given for changes due to adverse weather conditions.



8. Cancellation Policy More than 60 days before the event: 70% of the deposit will be refunded Between 30 and 60 days: 50% of the amount paid will be retained Between 15 and 30 days: 70% will be retained Within 7 days: the total amount will be due

in full In case of force majeure (serious illness, disasters, health restrictions, etc.), the date may be postponed without penalty, subject to availability.

9. Responsibility and damages The organizers or the spouses are responsible for any damage caused to the rooms, equipment or furnishings during the event.

Terracqua declines all responsibility for lost personal items or valuables.

In case of significant damage, a debit note will be issued to cover the restoration costs.

Event insurance coverage is recommended to protect organizers.

10. Payments Payment by bank transfer or credit card in the name of the property.

Cash payments exceeding the legal limits are not accepted.

Invoices will be issued at the VAT rate in effect at the time of the event.

11. External suppliers All external suppliers (music, photographer, wedding planner, decorators, etc.) must be approved in advance by management.

The facility is not responsible for their actions.

Access for setup must be scheduled in advance with the Terraqua manager.

12. Safety and behavior The use of fireworks, open flames, flying lanterns or plastic confetti is prohibited unless authorized.

Minors present must be under the direct responsibility of their parents or guardians.

The facility reserves the right to interrupt the event in the event of dangerous or unsafe behavior.

13. Check-in and logistics Check-in for setups: from 10:00 am on the day of the event, unless otherwise communicated.

Check-out and dismantling: by 10:30 am the following day.

For other times, a service charge may apply.

14. Processing of personal data The data provided will be processed in compliance with Regulation (EU) 679/2016 (GDPR), exclusively for administrative and organizational purposes related to the event.
Terracqua — Events & Weddings Every wedding at Terraqua is unique.

Our team accompanies the bride and groom through every stage, with attention, elegance, and passion—so that every detail tells your story.



