
WEDDING
PACKAGES
 

THE SUNRISE  900 ++
One hour maximum for ceremony. Maximum of 140 people.

Complimentary bottle of champagne
Recorded wedding march music

THE MEDITERRANEAN  1,800 ++
Two hours maximum for ceremony and reception. Maximum of 100 people.

One-night complimentary stay
Recorded wedding march music
Wedding cake
Champagne toast

THE PERFECT PACKAGE  42 ++ per person
Two hours maximum for ceremony and reception. Hors d’oeuvres provided for one hour. Minimum 50 people.

One-night complimentary stay
Recorded wedding march music
Vegetable spring rolls
Swedish meatballs
Vegetable tray
Fresh sliced seasonal fruit tray
Wedding cake
Champagne toast

Your choice of ballroom or poolside gazebo set theater-style with microphone.
Client provides minister and cake topper. Bridal party coordinator is not included.
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WEDDING
PACKAGES - SERVED DINNER

WEDDING CEREMONY & RECEPTION 
Minimum 50 people.

Included with ceremony
Ceremonies are held in a ballroom or poolside gazebo

Recorded wedding march music

Included with reception
Select from one of the served dinner options 

Head table, cake table, gift table and guestbook table

Bottle of champagne for bridal couple

White, ivory or black tablecloths

Includes one-night complimentary stay
Bridal  par ty coordinator is  not included.

Dance floor (24’x24’)

Riser for entertainment

Wedding cake 
    Speak with your catering representative for specifics 

Ivory and black chair covers available at $6 per cover

Microphone

Customer to provide own minister

PACKAGES 
Priced per guest.

CEREMONY & RECEPTION SERVED DINNER OPTIONS
All entrées include chef’s choice of fresh seasonal vegetable, appropriate starch and assorted rolls and butter. 

Coffee, decaffeinated coffee, hot tea and iced tea.

Salad - choice of one
Chopped salad, mixed greens, classic Caesar salad

Entrée - choice of one  
Chicken Parmesan  54 
Chicken breast lightly breaded and pan fried, topped with  
marinara sauce and mozzarella cheese, served with spaghetti

Roasted Chicken  54 
Semi boneless half chicken, roasted with herbs

Pacific Salmon Riva  56 
Sautéed salmon with artichoke, tomato and basil butter sauce

Roast Prime Rib of Beef  72 
Au jus

Filet Mignon  74 
Filet with red wine sauce

Filet and Lobster Tail  Market Price 
Chargrilled filet of beef and lobster
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WEDDING
PACKAGES - DINNER BUFFET

WEDDING CEREMONY & RECEPTION 
Minimum 50 people.

Included with ceremony
Ceremonies are held in a ballroom or poolside gazebo

Recorded wedding march music

Included with reception
Dinner buffet

Head table, cake table, gift table and guestbook table

Bottle of champagne for bridal couple

White, ivory or black tablecloths

Includes one-night complimentary stay
Bridal  par ty coordinator is  not included.

Dance floor (24’x24’)

Riser for entertainment

Wedding cake 
    Speak with your catering representative for specifics 

Ivory and black chair covers available at $6 per cover

Microphone

Customer to provide own minister

PACKAGES 
Priced per guest.

CEREMONY AND RECEPTION BUFFET DINNER 
Provided for 1 ½ hours

Includes Chef’s choice of fresh seasonal vegetable, appropriate starch and assorted rolls and butter.  
Coffee, decaffeinated coffee, hot tea and iced tea.

Salad 
Mixed green salad 

Bacon broccoli salad

Cucumber, tomato and onion salad

Carved - choice of one  
Turkey breast

Brown-sugar glazed ham

Top round of beef

Prime rib of beef 
	 5 additional per person

Entrée - choice of three  65 
Herb-roasted chicken

Chicken piccata with sautéed mushrooms and capers

Chicken juliette with artichoke and tomato

Citrus bourbon glazed salmon filet

Grilled salmon with dill cream sauce

Grilled pork chops with port wine sauce

Braised beef short ribs

Sliced tri-tip with demi-glace and caramelized onion
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