
 

               

 

All Inclusive Packages 

 

“The Great Gatsby” – Plated Meal 
 

Five Hours of Open Bar. 

Call Brand Liquor, California Wines, Domestic and Imported Beer, Fruit Juices and Soft Drinks 

 

One hour of Hors d’oeurve 

Selection of Four Butler Passed 

 

Champagne Toast 

 

Salad 

 

Main Course 

Selection of three (Suggested Menu) 

Beef Wellington 

Black and Bleu Tenderloin 

Rosemary Chicken topped with a Madeira Wine Sauce 

Coq Au Vin 

Parmesan Crusted Grouper Topped with a Basil Tomato Tapenade 

 Bourbon Glazed Salmon 

 

2 Sides 

 

Coffee Service 

 

Dessert 

Tiered Cake. Design to be discussed with our Pastry Chef 

 

$65.00 Per Person 
 

Tables/Chairs/Linens add $10.00 per guest 



White resin ceremony chairs 

White resin reception chairs 

Round tables  

All linens (poly) 

All napkins (poly) 

*Upgrade to Chaviari reception chairs and satin linens is $5.00 per guest 

 

Additional Hour of open bar add $3.00 pp 

All Staff Included 

All necessary flatware/glassware/tableware included 

                                                  Above price plus tax and service fee 

 

______________________________________________________________________________ 

  

“Putting on the Ritz” – Plated Service 
 

Four Hours of Open Bar. 

House Brand Liquor, California Wines, Fruit Juices and Soft Drinks 

 

One hour of Hors d’oeurve 

Selection of Four Butler Passed 

 

Champagne Toast 

 

Salad 

 

Main Course 

 

Selection of 2 entrees (Suggested menu) 

Mediterranean Brisket 

Chicken Marsala 

Chicken Picatta 

Bleu Cheese Stuffed Pork Chop 

Parmesan Crusted Grouper 

 

Selection of 2 sides 

Roasted Garlic White Cheddar Mashed Potatoes 

Rosemary Roasted Potatoes 

Seasoned Yellow Rice with Corn 

Roasted Mediterranean Vegetables 

 

                                                                     Coffee Service 

 

Dessert 

Tiered Cake. Design to be discussed with our Pastry Chef 

 



$56.00 Per Person 

 
Tables/Chairs/Linens add $10.00 per guest 

Tables/Chairs/Linens add $10.00 per guest Tables/Chairs/Linens add $10.00 per guest 
White resin ceremony chairs 

White resin reception chairs 

Round tables  

All linens (poly) 

All napkins (poly) 

*Upgrade to Chaviari reception chairs and satin linens is $5.00 per guest 

 

Additional Hour of open bar add $3.00 pp 

All Staff Included 

All necessary flatware/glassware/tableware included 

Call brand bar $8.00 pp 

Above price plus tax and service fee 

 

_________________________________________ 

 

        “Grand Central Stations” – Food Stations Service 
 

Four Hours of Open Bar. 

House Brand Liquor, California Wines, Fruit Juices and Soft Drinks 

 

One hour of Hors d’oeurve 

Selection of Four Butler Passed 

 

Champagne Toast 

 

 

Choice of 4 Stations 

 

                                                                     Coffee Service 

 

Dessert 

Tiered Cake. Design to be discussed with our Pastry Chef 

 

$54.00 Per Person 
 

Tables/Chairs/Linens add $10.00 per guest 

 

White resin ceremony chairs 

White resin reception chairs 

Round tables  

All linens (poly) 

All napkins (poly) 



*Upgrade to Chaviari reception chairs and satin linens is $5.00 per guest 

 

Additional Hour of open bar add $3.00 pp 

All Staff Included 

All necessary flatware/glassware/tableware included 

Call brand bar $8.00 pp 

Above price plus tax and service fee 

______________________________________________________________________________ 

 

 

“A Touch of Class” – Buffet Service 
 

Four Hours of Open Bar. 

House Brand Liquor, California Wines, Fruit Juices and Soft Drinks 

 

One hour of Hors d’oeurve 

Selection of Four Butler Passed 

 

Champagne Toast 

 

Salad Station 

 

Selection of two Entrees (50/50) 

Chicken/Beef/Fish or Pork 

 

Selection of 2 Sides 

 

French Rolls 

 

Coffee Service 

 

Dessert 

Tiered Cake. Design to be discussed with our Pastry Chef 

 

$50.00 Per Person 
 

 

Tables/Chairs/Linens add $10.00 per guest 

White resin ceremony chairs 

White resin reception chairs 

Round tables  

All linens (poly) 

All napkins (poly) 

*Upgrade to Chaviari reception chairs and satin linens is $5.00 per guest 

 

Additional Hour of open bar add $3.00 pp 



Call brand bar $8.00 pp 

Tiered Cake add $4.00 pp 

All Staff Included 

All necessary flatware/glassware/tableware included 

Above price plus tax and service fee 

 

 ____________________________________________________________________________ 

 

 

     “Flavors of the World” -Tapas Style 
 

Four Hours of Open Bar. 

House Brand Liquor, California Wines, Fruit Juices and Soft Drinks 

 

3 Hours of Stationed Tapas Service 

Selection of 5 Tapas 

 

Dessert 

Tiered Cake. Design to be discussed with our Pastry Chef 

 

$39.50 Per Person 

 

5 Cocktail tables plus linens add $5.00 per guest 

Additional Hour of open bar add $3.00 pp 

Call brand bar $8.00 pp 

All Staff Included 

All necessary flatware/glassware/tableware included 

Above price plus tax and service fee 

 

 
 
 


