
  

                       Wedding Reception Packages 
 

 

Complimentary Inclusions: 
 

A Champagne & Sparkling Cider Toast 

Parquet Dance Floor 

Ivory Floor-length House Linens with 

Your Choice of Overlay & Napkin Color 

Coffee, Tea & Water Station 

A Made to Order Wedding Cake 

Cake Cutting Service 

Private Cash Bar with Bartender & Banquet Captain 

Silverware, China, Glassware, House Tables 

& Banquet Chairs 

Valet Service 

Traditional 

One Hour Hosted “Soft Bar” 

Including: Beer, Wine, Soft Drinks & Champagne 

Choice of One Hors d’oeuvres Display 

Two Selections of Butler Passed Hors d’oeuvres 

Timeless 

Two Hour Hosted House Bar 

Including: House Brand Liquor, Beer, Wine, 

 Soft Drinks & Champagne 

Choice of One Hors d’oeuvres Display 

Three Selections of Butler Passed 

 Hors d’oeuvres 

Chair Covers with Sash 

 

 

 

 

 

 

Premium 

Four Hour Hosted House Bar 

Including: House Brand Liquor, Beer, Wine, Soft 

Drinks & Champagne 

Choice of One Hors d’oeuvres Display 

Three Selections of Butler Passed Hors d’oeuvres 

Choice of Chiavari Chairs or Chair Covers with Sash 

Champagne & Wine Greeting 

Signature 

Four Hour Hosted Premium Bar 

Including: House or Name Brand Liquor, Beer, Wine, 

Soft Drinks & Champagne 

Choice of One Hors d’oeuvres Display 

Three Selections of Butler Passed Hors d’oeuvres 

Choice of Chiavari Chairs or Chair Covers with Sash 

Champagne & Wine Greeting 

Floor Length Specialty Linen  

Choice of Chocolate Fondue Fountain or 

 a Midnight Snack 

 



 

 

 

Served Entrée Options 
 

 
 

Chicken Marin 

Breast of Chicken with a Sun Dried Tomato  

& Artichoke Cream Sauce 

 

Herb Chicken 

Crowned with Buffalo Mozzarella, Roma Tomato 

& Prosciutto Ham in a Vodka Tomato Cream Sauce 

 

Chicken Bouquet 

Rolled Chicken with Goat Cheese, Pine Nuts, 

 Roasted Peppers & Spinach completed  

with a Lemon Dill Sauce 

 

 

Top Sirloin 

Peppercorn Crusted and Topped 

 with a Port Demi Sauce 

 

Marinated Tri Tip 

Seasoned and Slow Roasted to Perfection  

Fan Sliced & Served with a  

Forestiere Mushroom Sauce 

 

Filet Mignon 

Grilled & Crowned with Aged Gorgonzola Cheese Served 

with a Pinot Noir Sauce 

 

Grilled Salmon 

Grilled Filet Drizzled with Your Choice  

of a Honey Mustard Citrus Sauce  

or a Creamy Dill Sauce 

 

Pistachio Crusted Halibut 

Grilled & Served with a Lime Buerre Blanc 

 

Filet Mignon & Chicken Piccata 

Grilled Petit Filet Served with a Cabernet Sauce 

& Breast of Chicken Served with a 

White Wine Lemon Caper Sauce 

 

Filet Mignon & Prawns 

Grilled Petit Filet Crowned with Aged Gorgonzola Cheese 

Served in a Pinot Noir Sauce, Accompanied by Large 

Prawns Served in a Lemon Butter Sauce 

 

                                     SeaCliff Buffet 
 

 

Salads and Side Dishes: 
Choice of Two: 

Bowtie Pasta & Shrimp 

Sonoma Field Greens Salad 

Traditional Caesar Salad 

Domestic Greens 

Fresh Fruit Display 
 

Entrées: 

Choice of Two: 

Chicken Marin, Chicken Piccata, 

Chicken Marsala or Grilled Salmon 

 

 

 

 

 
 

Carving Station: 
Choice of One: 

Cajun or Blackened Pork Loin 

Whole Turkey 

 Carved Tri-Tip of Beef 

Prime Rib (Add Market Price) 

Herb Crusted Filet (Add Market Price) 

Served with Fresh Rolls and Herb Butter 
 

Accompaniments:  

Choice of Three: 

Herb Roasted Red Potatoes, Garlic Mashed Potatoes, 

Au Gratin Potatoes, Penne Pasta with Pesto Sauce, 

Steamed Rice, Rice Pilaf, Vegetable Medley 

Penne Pasta with Choice of  

Chardonnay Sauce, Garlic Sauce, 

Herb Pesto or Marinara Sauce 

 



 

 

 Inclusive Wedding Package 
 

 

 

 

 

Ceremony Inclusions 
 

A Ceremony on Our Oval Terrace Overlooking the Golf Course and Lakes 

100 White Ceremony Chairs 

White Linen Aisle Runner 

Choice of Colonnades or Bamboo Arch Backdrop 

A One Hour Ceremony Rehearsal 

Coordination of Ceremony on Wedding Day 

Water Station 

 

Reception Inclusions for 100 Guests 
 

A One Hour Hosted House Bar 

(Including: House Brand Liquor, Imported & Domestic Beer,  

Champagne, House Wine & Soft Drinks) 

Choice of Two Tray Passed and One Displayed Hors D’oeuvre 

Champagne & Sparkling Cider Toast 

A Plated Dinner Including Choice of Salad and Poultry Entrée Selection 

Floor Length House Linen with Choice of Colored Overlay and Colored Napkin 

Choice of Chiavari Chairs or Chair Covers with Sash 

Additional Tables for Guestbook, Gifts, Place Cards, DJ and Cake 

Dance Floor 

Custom Wedding Cake 

Private Bar with Bartender & Banquet Captain 

Complimentary Valet Parking 

Beverage Station with Iced Tea, Water and Coffee 
 
 
 
 
        

         Please Contact our Event Sales Office for more information  
       Or to schedule a tour at 714-536-5358. 

 
 
 
 
 

 


