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The “hevadenee "wedding celebration package allows you to create an

exquisite, dinner for you and your guests from our tempting menu
selections,

To start, choose. Hhree of yewtr - Fave vite Sontler D usied ?erfpﬁ#j to
be served by our attentive staff. Your guests will also enjoy a gorgeous
display, a , Jormde A rimp Coofiterdl and a sampling of -Ff;@dnf ctnel

Chmesitie Chheois with all the accoutrements. A - Jares - Hotr Aot
ﬂfr‘ﬂnrr will be available, which includes our house beer & wine.

For your buffet dining experience, select a m (- Sertered lfﬂmkrw and
e « Meain Entree Hodeeticons. Our chef will select an array of
f:)fﬁv‘r#?f B reaacds cnd Bhutter OBlends 1o complement vour meal.

The r:’fhﬁ.‘ff’#jr ’a-}ﬁﬁ' of your dreams and fﬁ#ﬂjﬂ’ﬂfﬂr tor your
congratulatory toast are all included to truly add to the experience.

A gourmet cofftee and a spEfiJ]t}' tea station will be pmvided thruuglmut the
celebration.

See pages 6 - 8 for detailed menu selections.

$114.00 PER PERSON

Plus Tax & 18% Service Charge
Additional $4.00 per person for sit down service.
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The = :ﬁ?}ﬂ.ﬁ“mwudding celebration package allows you to plan an elegant

meal for you and your guests from our Entil:ing menu selections.

To start, choose your . e . ﬁmﬂfr ﬁf}#ﬁ"@r Fjﬂﬂ-}ﬂf (::f.r.r.rry"ml
which will be served by our professional and courteous staff. Your guests

will also enjoy a gorgeous display and a sampling of . ﬁ;.;y!v-rfﬁf aned

f}ﬁlﬂ}ﬂﬂfff' fﬁr‘ﬂhﬁ with all the accoutrements. An ﬁ:%rﬂ 'I:';)’;y? ff}rffuf
beer and wine will be available for one-hour before dining,

" Hmewr " affords you a « Freih (Jateaed (Jedeotion, he choice of your

e « Saverite “Cutreos, which will be completed by your ?}Fﬂﬁ-my’

S vterte, (S twiter o 0w Chlish, Chue of ouwr Chelbotoss f')r?;fr;fﬁ-

I'U’m-;m and our chef’s personal selection of {:?w-f'm?j.r CB reads and
Loutter Slendds.

After dining, our serving staff will et aened deree your S vmio el

CLsevintifd "“”rrf?ﬁ’ny ‘Crle, and pour ?ﬁrmyﬂfnr for your
congratulatory toast

A gourmet coffee and a specialty tea station will provide beverages
throughout the celebration,

S pages 6 = 8 for defalled menu selections,

$102.00 PER PERSON

Plus Tax & 18% Service Charge
Additionad $4.00 per person for sit doten seroice.
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The ¢ ﬂr"ﬂ:’ﬁiﬁ"ﬂ? “wedding celebration package allows you to design a feast

of many of your favorite dishes from our menu selections.
y . =
Choose your « Hhree . Yavorite {8 utler F tnsiecd fw#@h. For your
buffet dining experience, select o « Zresh CIrbued Cledovtion, and « ivo

] .:ifﬁfff# ¢ st rev (dodwtiond, Our Chef will select an array of

ﬁ?ﬂfﬂﬁf s receds @) Ewttor W eneds to complement your meal.
—
After dining, our serving staff will pour (: JF.rmyx.rynr for your
congratulatory toast,

A gourmet coffee and a speci u]t}r tea station will pruvide beverages
throughout the celebration.

o Cake Cutting is an additional $4.50 per Person

See pages 6 - 8 for detailed menu selections.

$92.00 PER PERSON

Plus Tax & 18% Service Charge
Additional $4.00 per person for sit down service.
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The {'lf-m."m#nj,r “wedding celebration package allows you to create a

sumptuous buffet of many of your favorite dishes from our menu selections,

—
To Start, choose . .F;r- ' J'-E‘T':_M'rffr ft fjﬁf.-"-'-r o i':ﬁ-mf ff#ﬂff"ﬂ:.

For your buffet dinner experience select a . Fresits Crrborel Sofoetion and
Chual € mtreer Our Chef will select an array of f"-%'n‘m';"( B revects @)

Ff}tfﬁrr fffj";wﬂﬂ to uumplnmﬂn! your meal.

A gourmet coffee and a specialty tea station will provide beverages
throughout the celebration,

e Cake Cu!ling is an additional $4.50 per Person
. Champagne Toast is an additional $4.50 per Person

St pages 6 - 8 for detailed menu selections.

$82.00 PER PERSON

Plis Tax & 18% Service Charge
Additional $4.00 per person for sit down service.
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Vegetable Brochette Blue Cheese and Grape Canapé
Apricot and Parsley
Brie and Pear in Phyllo Purse
Vegetable Spring Roll
Spanikopita Peanut Dipping Sauce
Spinach, Ricotta, Parmesan
Fig with Blue Cheese
Portobello Mushroom Skewer Wrapped in Prosciureo in Tartlers
MHoisin Glage
Curry Chicken Canapé
Mushroom Stulled with Sljinm'h anid Feta in Bowchee Cups

Mushroom Stulfed with Crab Tuna Tartar
FHorieradich and Lemon in Nlrrﬂ':r {'up

Miniature Chicken Wl;-llinglﬂn
Tomato Balsamic Gi“g“ red Blue Crab Salad
I Cucumber l'ulrr

Coconut Breaded Chicken
Sweet Thai Chili Sauice Hﬂ"—'}' Potato
Tobilko and Sour Cream

Thai Marinated Chicken Skewer
Smoked Salmon

Beel Brocheties {n F"um'lwrlrrhl'. Capers, aad [l
Bell Fepper and Onion

Miniature Beel Wellington
Caherned .”:_1 e Beduciion

Lamb Brochette
.‘pmh-mml Glage

Blue Crab Cakes

Faragon-caper Alali
Shrimp and Scallop Brochette

Shrimp and Pork Shumai
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Salad Selections
Cesar Salad
Romaine Lettuce, Parmesan Cheese,
Herb Croutons, .'Inr:hm;r ﬂn:-;.-.‘mH

Spinach Salad
facon, Egg, Red Wine Vinaigrette

Organic Mixed Greens
Cucumber, Radich, Herb Goar Cheese,
Mustard Sherry Vinalgrerte

Arugula Salad
Shafts Blue Cheese, Candied Walnws, Strawberry,
Sambuca Dees ity

Organic Mixed Greens
Cherry Tomatoes, Shaved Red Onion, Crispy Prosciutto

Butter Leal Lettuce

Tomatoes, (Mives, Cucumbers, Fera Cheeie,
Sun-Dried Tomaro ]'rn-HH:rJrr

Baby Spinach Salad
Divied Cranberries, Bacon, and Lemon Huurlr ”*'l‘“”l.i.f

{]I"g.‘lﬂ.il' Aruguln & ﬂ-.‘lh}' !ipin.wh

Orange Supreme's, Candied Pecans, Blew Cheese,

Balsamic |'rr|qliHn,1rr

Meat Entrées

Seared Filet Mignun

Truffle Potato Puree, Butter Poached Asparagus,
Eul'l_r L aarror, .‘l'-uiljlljrnrn { recnim

Grilled Filet Mignon
Groat Cheese Risotro, (_Jpnr.rmj (Mians, ":l.ra‘f Seented Demi

Celace

Grilled NY
Wild Mushroom Ragout, Red Wine Risocto,
Cabernet Demi Glace

Double Bone Lamb Chop
Cinnamon Scernted Leneils, Brown Butter Haricol vert,

Shiraz Hulncfr Sauve

Bone-In Brown Sugar Pork Chop

Bacon Lentils, Tomaro Confie, Asparagus, Rosemary Jus

Poultry Entrées
Breast of Chicken
Dijon Pomme Puree- rousted beets and haricot
wirl- Thpme Seented Demi Glace

Lemon Chicken Breast
Roasted Fingerling Potatoes, Poached Baby Carrots

fewrre Fondis

Stulled Natural Breast ol Chicken
inaeh, Sun Deied Tomatoes and Fonting an o Roaired

Tomate amd Goar Cheese Tarr, Dijon Herb Sauce

Seared Duck Breast
Mushroom Risotto, Ralwamic Onion Marmalode
Pore Wine Reduction

Seared Duck Breast
Smoked Polenta Cakes satitded Tm.lch

Blackberry merlot sauce
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Seafood Entrées
Fennel Crusted New Zeland Bass
Roaged E..Jh‘p Fennel, Asparagus, T:r.m:gn:ﬂ Botrer Sauce

Ma Ple Glazed Salmon

Roairad Fr'nm:rﬁnlq Poraroes, Haricoe Ferr,
Yellow Beer Gastrigue

Thyme Scented Scallops
Candied Lemon Risotro, Roawed Pecani,
Brown Butrer Sauce

Grilled Salmon
Pormme Purec, Butter Poached Brussel Sprowts,
Qlive and Tomare Foadur

Hawaiian Swordfish
Roasted Tomato Lentils, Shoved Fennel Salad.
Lemon Caper Butter

-

cnu

Vegetarian Selections
Black Pepper Fettuccine
Roanted Root I'tgzmHu wirh o .r.nﬂ'k Clrne

Savory Crepes
Seuffed with Portabella Mushrooms, Spinach and Roasted
Red Bell Peppers

Polenta Lasagna

With Portahella Mudhsoom:, Sq'l.nﬂhﬁ Parmesan and
Stewed Tomato Souce

Kids Menu Selections

Penne Pasta

With your choice of Alfrede or Marianna Sauce and
Parmesan Cheese

Cheeseburger
With your choice of French Fries or Fruit

Chicken I:ingtrﬁ

With your choice of French Fries or Fruit or Mac & Cheese
Cheese Pizza

Grilled Breast of Chicken
Mashed Potators and Broccelini

539.99 per person
Plus Tax & 18% Service Charge
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Please Select One Salad, Oue Profein and Two Sides

Salad Selections
Cesar Salad
Romaine Lettuce, Parmesan Cheese,
Hert Croutons, Anchovy Dressing
Spinach Salad
Bacon, Egg. Red Wine Vinaigreire
Organic Mixed Greens
Cuocumber, Radish, Herb Goar Cheese,
Mustard Sherry Vinaigretee
Arugula Salad
Shafts Blue Cheese, Candied Walnuts, Strawberry,
Sambuca Dresiing
Organic Mixed Greens
Cherry Tomatoes, Shaved Red Onion, Crispy Prosclutto
Butter Leal Lettuce
Tomatoes, Olives, Cucumbers, Feta Cheese,
Sun-Dried Tomato Vinaigreire
Baby Spinach Salad
Dried Cranberries, Bacon, and Lemon Honey Dressing
Organic Arugula & Baby Spinach
Orange Supreme’s, Candied Pecans, Bleu Cheese,
Balsamic Vinaigrette

Carving Station
Spiral Cut Honey Ham
Smoked 'I‘ri-'l'ip
with howse riib

Roasted Leg of Lamb
with Herl pesto

Certilied Angus Prime Rib
with au jus amd horseradish

Beel Tenderloin
with Red Il'mr-ﬂ!rmr sice

Herb de Provence Rubbed Whole
New York .'ilripluiu

Hot Chaffer [tems

Fennel Crusted Prosciutto
Wrapped Blue Nose Bass
with caper Jr'-ur.-i.f-rrr butter

Oak Roasted Salmon
Tomate Tarragon Buerre Fondue

Lemon, Caper and Chardonnay
Scented Breast of Chicken

Stulted Natural Breast of Chicken
Spinach, Sun Dried Tomatoes and Fontina with Dijon Herb Sauce

Spanish Paella
.h'q'nl'.hl-p-i. .'-ihrmrp. .'i:rumﬂ.r amd Traditlonal Romba Rice

Side Selections
Smoked Chicken & Chedidar with Mnu‘nr:[kmu Favialis

Veal Florentine with Basil Raviolis
Portobello Mushroom with Porcini Raviolis (v)

Wild Mushroom and Mascarpone Risotto (v)(glh)

Sallron Shrimp and lemon thyme risotto (gh)

Haosasted Tear I‘.Irnp Tomato and Fiscalling Cheddar

Risotto (v)(gh

Wild Rice with Butternut Squash and Green Onion

(v)gh

Roasted Red Potatoes with Shallots and Rosemary

(vMgh
Buttered Potato Puree (v){gl)

Cheese and Potato Gratin (v)(gl)
Creamed Corn with Sage

Green Deans with Roasted Mushrooms & Caramelized
Dinlons

Asparagus & Baby Carrots
Chels Roasted Root Vegetables

(v )=vagan {apf )=gluten free
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Wine Last
n:rr.‘nu)u Trabuce Gp:'fffllﬁlrmrmﬂ T :_!f the masr c.u'.:lrprﬂllmrh'p Wing
lists in Southern California. Qur preferred wineries extend allocations, so

please consult with your catering manager for current availability.

$31.00 per Bottle

Hosted Bar Packages
Full Bar

Howed Bars aie availiable on a pﬂ'-drhr.l Batsis o et perion J’un'.l!:ilq-r.'.
Includes well brandy, domestic & imported beers & house wine, & sodas
I Hour = Per Person: 527,00
2 Hours = Per Person: $31,00
§ Howrs = Per Person: 53500
4 Hours = Per Person: 539,00

St B
Hasted Bary are available on a per-drink basis or per-person package,
Includes domestic & imported beers, house wine & sodas
| Hour = Per Person: $21.00
2 Hours = Per Person: $26.00
I Hours = Per Person: $511.00
4 Hours = Per Person: $36.00

Packages Upgrades
Specialty Marting Bar
Choose § of your favorite types of Martinis

LY :".[Hlfld't prerisn of per hisiar

Specialty Champagne Bar
Wik & ohavice of 3 mvixers

$15.00 per pervon or per hour

Packages Upgrades
Fresh Lemonade or lee Tea Station
34,50 per person

Sparkling Apple Cider
1506 per Rimile

Collee, Decalleinated Collee, or Tea
5d, ';”,ll;'l perian

Solt Drinks $3.00 sach
Mineral Water £3.50 cach

Bar on Consumption
Domestic Beer 54,00
{Budweiser, Budlight)

Ifmp-u wried Beer 55,000
{Heineken, Amstel Light)

House Wine by the Glass §7.00
(Merlot, Cabernet, Chardonnay)

Well Selections 57,00
Premium Selections 9,00
ﬁuln:r Premium Selections & 10,040

Banquet Bar Tiers
Well Selections

7.0 an Consumption
Vodka = Gordons
Gin = Gilbeys
Rum = Crusan
Scotch = Grams
Bourbon = Larly Times
Tequila = Honteruma

§9.00) on Consumption
Fodka = Abioler ov Blue e
Gin = Tangueray or Bombay

Rum = Bacandi or Captain Morgan
Seotoh = fuck Daniely
Canadian = Seagrams K}

Tequila = fose Cuerve Special (Geld)

S 1Y on Consumption
Vodka = Ketel (e or Grey Goose
Gin = Tanqueray 10 or Bombay Sapphire
Rum = Captain Morgan Private Stock
Scotch = Chivay or fohnny Walker Bliack
Rowrhon = Wild fl.rrh'rp itf Lrarrel e i If:n'.l'
Canadian = Ceown Royal
Tequila = Patron Stlver
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Depenies and Final Payment: A non-refundable deposit of $4500.00 and a signed contract are required to reserve your event date. 0% of
the final payment is due 120 days in advance and the remaining balance is due 15 days prior o your event, Both pavments are non-refandable

and nos-transferrable. All prices are subject 1o change,

Giuarantees: The guaranteed number of gucsts must be communicated no less than fifteen (15) days prior to the event. You will be charged
for the number of meals GUARENTEED, or the number of meals served, WHICHEVER IS GREATER.

Minimum & Charges: Refer 1o rental structure sheet for facility fees. A $7500 food and beverage minimum is required for Saturday
evening functions. An 18% service charge will be added 10 all food and beverage services. A 7.75% tax will be sdded to all food, beverages,
and the reqquired service charpe in accordance with state and local tax repulation.

Outside Food & Beverage: All food and beverages must be consumed on the property and purchased solely through ARROYO
TRABUCO GOLE €LUB. No outside foad or beverage b permitted to be brought onto the property.

Decorarsmns & Damage: The host party is responsible for any and all vandalism, loss of property, and damage to the premises that are a
result of themselves or their guests. Use of confett, glitter, or rice will require 2 $450 dean-up charge. There will abso be 2 clean wp fee of
150 for the use of sparklers. Arroye Trabuco does not sssume any Bability for personal property brought eato the club. Candles are
permitied if enclosed in a glass container. Decorations, displays and signage brought into the arca mst be approved prior to arrival. liems
may not be attached 1o wall, floor, window or ceiling with nails, staples, tapes, or any other materials in order 1o prevent damage to the
fixtures or furnishings. In addition, all decorations brought i are the responsibility of the guest 1o remove upon the functions conclusion,
There is 3 3250 cheaning fee for removing any exoess decorations which include lowers, garland, et<. on the garebo. Labor fees apply for
exrrssive doorathon sl up or removal,

Linens: The ARROYO TRABUCO GOLE CLum provides white or ivory color table linens and napkin at no additional charge.

Rehearsals: If you would like to plan on rehearsal at the ARROYO TRABUCO GOLE cLluB please schedule it no carlier than one month
prior to vour wedding. In the event that vour ceremony site is unavailable for vour rehearsal, it will be scheduled in a location as similar 10
vour actual ceremony site as possible.

Wedding Tasting: Arroyo Trabuco Golf Club requires a $43 per person charge for cvent food tasting.

Rehearsal Dinners: We can accommadate rehearsal dinners on our sstdoor fireside or in O'Neill’s Bar & Grill, Please contact vour
Catering Manager to discuss the options available.

Wedding Availabilioy & Hours: “'rﬁl'mgs andwn.-dl:lin! receptions are availabsle any d.'r:r;fl.h[' werk, Rr_'rr]'.ll:i:m time &= 5 hours with
additional hours to be purchased at $500.00 per bour.

Bar Uuidelines: There will be a charge of $150 for the bartender. All alcohol must be provided by the ARROYO TRABUCO GOLF
cLuB. No outside alcoholic beverages are allowed 1o be brought onto the property. Beverage service is subject to the Sute of California
reguilations and alcoholic beverages will not be served 10 minors under any circamstance. ARROYO TRABUCO GOLE CLUDB reserves the
right to check current identification of persons appearing to under 35 vears of age. Should a problem arise, all alcohol will be remosved.

Music: ARROYVO TRABUCO GOLE CLUB reserves the right to control the volume of the music played / Masic outside must end by
10:00pam, in accordance with City of Mission Viejo sound erdinance.

Audio Visunl: Audio Visual equipment and services are available upon request for a charge of $350, this includes an 3x8 foot screen, DVD
plaver, projector, and a stafl member who will belp set up and run the equipment.

Vendor & Children Meals ARROYO TRABUCO GOLE LU provides vendor meals priced at $49.99 and children meals priced at
£39.99. Vendors may arrive two (2) hours prior to contracted time for setup.



Ja/ Z gfmaﬂm

® A non-refundable deposit of $4500 and a signed contract are required to reserve your event date.
®  40% of the contracted price will be due 120 days prior to the event,
®  Full payment will be due 15 days prior to the event and is non-refundable.
*  ARROYO TRABUCO GOLE cLUDB requires a 345 per person charge lor event fooad tasting.
& A signed credit card slip is required the day of the event for any incidental charges,
®  There is a clean-up fee of $450 for rice, conletti, or glitter,
* Al decorations brought inare the responsibility of the guest to remove upon the functions conclusion,
*  There is a $250 cleaning fee lor removing any excess decorations.

®  All prices are subject to l.'lmngr.' without notice,

Additional Rentals & Fees

Kl Sodbie .y o v e s es ks ennane £ 500,00
Extended Hour, ..ocoiiiiiiininiiiiiie 8 500,00
AV Equipment.....ocooiaiirerane 8 450,00
Barte e e POt s seassssssssirnsnsipansis 5 1 500,063
Candy SUON . (. puraianyapesrsnassures $250.00
Hiisi i.'lurgrn (awhilbe oo glass blowng, . ., 81, 50ea
Brown Ceremony Chales, o oo 2. 50 ca
Cake Plateau (rowed or spsred, e §45.00

Cake Cutting Utensils. ..o, 825,00

Champagne Flute......cooiiiinnninn 825, (M)

Table Number Frames or Stands, ..., 81,00 ca
Sparkler Clean Up Fee, ..o 81 50,00

Visit us online at ww WeArToyol rabuco.com



