Wedding Mexnus:

You’ve just become engaged and you're mostly likely asking yourself..."Now what?"

The planning process can seem daunting and overwhelming but our expert team of
Event Coordinators at Clubhouse at Paradise Valley in Fairfield Ca. will help you with
every detail of planning the Wedding Day of Your Dreams!

Our "All-In-One-Package" approach relieves the stress and anxiety that can come
with the task of finding a venue, caterer, coordinator, DJ, florist, baker
decorator/designer, linen supplier, and more.

Choose the Package that fits your budget and needs. ...and Voila! Your wedding is
planned!

Clubhouse at Paradise Valley

3990 Paradise Valley Drive Fairfield Ca. 94533
Phone - 707-421-2895

Web - www.clubhouseparadisevalley.com

E-Mail - Info_request@clubhouseparadisevalley.com



“Yow Get Dressed.... We'll do-the Rest!”

Leave the details to our event coordinating experts to help you design, plan, & execute the
event of your dreams. With our four All-Inclusive packages that are completely customizable.
(You Can Add or Remove Anything)
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Life is o Celebratiow... Let UstHelp Yow Celebrate!

Pricing Per Persov

All prices subject to applicable taxes & service charge. Certain revenue minimums will apply depending upon
event date and time. Add $795 flat fee for ceremony at the Clubhouse.

# Of Guests Sityer Gold Digmond Pluttinum
50-100 g59 268 296 /e
107-150 456 266 294 /4

/50+ 453 264 297 2

Our wedding menu options at the Clubhouse are distinctive, affordable, and completely customizable.

If the Clubhouse wedding packages do not meet your needs, we can customize a package to fit your
budget, just call our wedding professional to set up a consultation. (707-421-2895) As long as you
are flexible with your date we will work with you to fit any budget.

Let our Wedding & Event Professionals assist you with planning your big day! We offer catering, live
music, DJ, floral services, and much more! We are committed to creating an experience that will not
only be elegant, but also stress free!

To set up a consultation with our wedding professionals, give us a call in the sales office at 707-421-
2895 and let us know what day and time will work for you.

All packages are based on minimum of 50 Guests if you fall short the price per will be adjusted
accordingly.

We provide all inclusive services, but if you are more comfortable bringing your own vendors (with
the exception of Food & Beverages) You can do so at no additional charge.

All of our wedding packages include in addition to what is shown, facility fees, set-up & cleanup, all
equipment, china, glassware, flatware, gift table, cake table, cake cutting, dance floor, linen, linen
napkins, chair covers, professionally trained staff and a professional skilled Banquet Captain to
oversee your event.



Silver Wedding Menut cocioron
Salady

Please select two
Heoauwty of Romaine Caesowr Salad

Chopped Romaine Parmesan Cheese, Garlic Croutons & Classic Caesar Dressing

Classic Spinach Salad,

Fresh Spinach, Egg, Bacon, Red Onions & Raspberry Vinaigrette

Fresh Gawdenw Salad

Mix of Field Greens & Spring Mix, Tomatoes, Cucumbers, Honey Poppyseed Vinaigrette

Entrées

Please select Two

Lemon Pepper Chicken Breast

Oven Roasted Chicken Breast, Lemon Blur Blanc Sauce

Roasted TriTip

Slow Roasted Marinated Tri Tip, Mushroom Cabernet Demi Glaze

Artichoke Chicken

Oven Roasted Chicken Breast, garden artichoke cream sauce

Chicken Mawsadov

Oven Roasted Breast of Chicken Marsala Demi Glaze

Parmesan Crusted Tilapio

Parmesan Crusted Tilapia, fresh Caprese Salsa

Vegetowiown Options Also-Available

Accompanimenty
Please select Two
Herlb-Roasted New Potatoes - Creaumy Gawlic Mashed Potatoes
Fresh Roasted Vegetables - Wild Rice Plaf - Jasmine Rice
Perwne Pastaw Sundried Tomato-Pesto- - Gawlic Infused Rice

All dinners served with fresh rolls & butter, freshly brewed coffee & iced tea
Each of the above selections are subject to service charge and sales tax



Gold Wedding Menut socioron

Hory d oeurves
Please select three
Butler Passed

English Cucwmber Canapés
Jumbo Mushwooms
Italiow Crosting
Chicker Skewers
Grilled Flatbread

Salads

Please select Two
Heauwty of Romaine Caesowr Salad
Chopped Romaine Parmesan Cheese, Garlic Croutons & Classic Caesar Dressing
Classic Spinach Salad,
Fresh Spinach, Egg, Bacon, Red Onions & Raspberry Vinaigrette
Paradise Valley Sadlad

Spring Mix, Dried Cranberries, Glazed Walnuts & Bleu Cheese Crumbles, Champagne Vinaigrette

Entiréees

Please select Two
Caprese Chickev
Oven Roasted Chicken Breast Fresh Tomato Basil Salsa
Santow Mawiav Tri Tip
Slow roasted Marinated Tri Tip, Santa Maria Jus
Rowsted Sadmon
Oven Roasted Salmon Creamy Dijon Dill
Chicken Mowsalav
Oven Roasted Breast of Chicken Marsala Demi Glaze
Scampi
Shrimp Scampi Jasmine Rice & Lemon Butter Chardonnay

Vegetowiown Options Also-Available

Accompanimenty
Please select Two
Herb-Roasted New Potatoes - Creaumy Gawlic Mashed Potatoes
Freshv Roausted Vegetalbles - Wld Rice Pllaf - Jasmine Rice
Perwne Pasta Sundried Tomato- Pesto- - Gawlic Infused Rice

All dinners served with fresh rolls & butter, freshly brewed coffee & iced tea
Each of the above selections are subject to service charge and sales tax



Diavmond Wedding Menw ceo o

Hors d oeurves
Please select one display and three Butler Passed Hors d'oeurves
Butler Passed

Cralr Baguettes
Chickewv Skewers
Smoked Chicken Quesadillos
Jumbo- Prowns
Rowsted Grape Crosting

Displayed
Bruschetta Baw - Artison Cheeses & Fresh Fruit Disblay

Salads

Please select Two
FuwiApple Salad
Chopped Romaine, Iceberg, Butter Lettuce, Fuji Apple, Roasted Pecans, Bleu Cheese Crumbles,
Dried Cranberries, Mandarin Oranges, Honey Poppy Seed Dressing

Hearty of Romaine Caesor Salad
Chopped Romaine Parmesan Cheese, Garlic Croutons & Classic Caesar Dressing
Classic Spinach Salad
Fresh Spinach, Egg, Bacon, Red Onions & Raspberry Vinaigrette
Mediterranean Sadad

with Feta cheese, Kalamata Olives & Cherry Tomatoes

Enlrées
Please select Two
Scampi
Shrimp Scampi Jasmine Rice & Lemon Butter Chardonnay
Rowst Filet Mignovw Medallions
Roast Filet Mignon Medallions, Purple Onion Port Wine Reduction
Pov Seawred Sadmon
Pan Seared Salmon Shrimp & Corn salsa
Rowst Prime Rib- of Beef
Roast Prime Rib of Beef Au Jus Creamy Horseradish
Sonoma Free Range Chickes Picatto
Grilled Sonoma Free Range Breast Light Chardonnay Lemon Caper Cream Sauce

Vegetawion Options Also-Available
Accompanimenty

Please select Two
Herlb-Roasted New Potatoes - Creaumy Gawlic Mashed Potatoes
Fresh Roasted Vegetables - Wld Rice Plaf - Jasmine Rice
Perwne Pastaw Sundried Tomato-Pesto- - Gawlic Infused Rice

All dinners served with fresh rolls & butter, freshly brewed coffee & iced tea
Each of the above selections are subject to service charge and sales tax



Platinum Wedding Menu saccoron

Hors d oeurves
Please select two displayed and three Butler Passed Hors d'oeurves
Butler Passed

Cral- Stuffed Mushwooms

Al Tunaw Towtow Crostinuy
Smoked Salmow Toast Pointy
Jumbo- Prowns

Argentineow Beef Skewers

Rowsted Grape Crosting

Displayed
Bruschetta Bow - Artisouwv Cheeses & Freshv Fruit - Taste of Asiav

Salads

Please select Two
FuwjiApple Salad
Chopped Romaine, Iceberg, Butter Lettuce, Fuji Apple, Roasted Pecans, Bleu Cheese Crumbles,
Dried Cranberries, Mandarin Oranges, Honey Poppy Seed Dressing

Heouwty of Romaine Caesor Salad
Chopped Romaine Parmesan Cheese, Garlic Croutons & Classic Caesar Dressing
Baby Greew Citrusy Salad
Spring Mix, Orange Segments, Golden Beets, Toasted Almonds, Lemon Honey Vinaigrette
Powvadise Valley Salads

Spring Mix, Dried Cranberries, Glazed Walnuts & Bleu Cheese Crumbles, Champagne Vinaigrette

Entiréees
Please select Two

Scampi

Shrimp Scampi Jasmine Rice & Lemon Butter Chardonnay

New York Strip
New York Strip Steak, Compound Truffle Butter

Ponv Seawed Halibut

Pan Seared Halibut, Mango Avocado Salsa

Rowst Prime Rib- of Beef
Roast Prime Rib of Beef Au Jus Creamy Horseradish
Sonoma Free Range Chicken Picatto
Grilled Sonoma Free Range Breast Light Chardonnay Lemon Caper Cream Sauce

Vegetowiown Options Also-Available
Accompanimenty

Please select Two
Herlb-Roasted New Potatoes - Creaumy Gawlic Mashed Potatoes
Fresh Roasted Vegetalbles - Wld Rice Plaf - Jasmine Rice
Perwne Pastaw Sundried Tomato-Pesto- - Gawlic Infused Rice

All dinners served with fresh rolls & butter, freshly brewed coffee & iced tea
Each of the above selections are subject to service charge and sales tax



Owr Promise to-Our Clients....

We awe:

The Clubhouse at Paradise Valley is an experience you can count on, we make clear
agreements with our clients about what we can do, when we can do, what price, and we make sure
we deliver on our promise.

Our Culinary and Event Coordinating Experts are specialists in their respective areas.
We've invested in having the most up to date, state-of-the art industry knowledge and experience.
This expertise we make available to all our clients, all the time.

We not only offer experience in Catering and Event Planning. Our event professionals
are trained in all aspects of event coordination. Weddings and special events are our specialty.

We have a culture based on solidarity and team-work. Therefore, we are better than
anyone else in working closely with our clients.

We offer our clients the highest standards of service without the highest rates and
focus on our client’s needs as well as building unforgettable events that ensure the best value.

We want to make sure that we bring all resources and vendors together to
guarantee the most effective and innovative approach to helping clients with their Special Events
needs. Our Event Specialists have years of experience in creating the perfect stress free solution.

-

= i

Your Special Davy iy Our Specialty!!!!
The Clubhowse at Paradise Valley



(Please Read & Initial Before Signing,)

1. To reserve your event date, a booking fee is required within 10 days of making your reservation.

A signed copy of these policies and procedures and a signed credit card authorization must be
presented at this time. The booking fee is non-refundable should your event be cancelled.

2. Facility is booked in a 4 hour block. Up to two additional hours may be purchased. Maximum time
allowed for any event is 6 hours.

3.  Maximum time allowed for any bar service is 5 hours.

4.  Payment in full and final guest count is required a minimum of 7 working days prior to your event. If
your final count is not received at least 7 days prior, we will automatically default to your estimated
count for billing.

5.  We will make every effort to accommodate your unexpected guests. Additional guests will be billed at
contract rates. A credit card authorization is required for all additional charges incurred over your
estimated event cost. Any damages to the facility or its contents will be applied to this credit card. If for
any reason any remaining balance is not paid within 2 weeks the authorized credit card will be used to
complete payment.

6. All food and beverage must be consumed on the premises. (Health Department regulations do not
permit food or beverage to be removed from the premises.)

7. Menu prices are subject to change and cannot be guaranteed earlier than 90 days prior to your event.

8. A service charge of 20% (includes staff gratuity) will be added to all food, beverage, and related
charges. Service charges are subject to sales tax. (California State Board of Equalization regulation
#1603).

9. A security deposit or private security may be required at the discretion of The Clubhouse at Paradise
Valley.

10. Food or beverage from outside sources is not permitted in the banquet rooms or on the golf course.

11. No alcoholic beverages other than those provided by The Clubhouse at Paradise Valley may be

consumed on the premises.

12.  No minors will be served alcoholic beverages. Consumption of alcoholic beverages by minors may
result in the termination of your event.

13.  Minimum charges may apply on weekends, holidays, and during the Christmas holiday season.
Minimum charge:
Deposit Required

14.  No decorations are allowed on the walls or ceilings of the banquet room without prior approval from The
Clubhouse at Paradise Valley. No tacks, nails, tape or confetti are allowed. No silk petals are allowed
outside or in the garden areas. If ceremony arch and chairs are decorated pipe cleaners only may be
used, no tape or wire allowed. A $200 cleanup fee or appropriate damage fee will be applied to credit
card on file. All decorations must be removed at the conclusion of your event.

15.  All entertainment provided by banquet clients must be in good taste and approved by The Clubhouse at
Paradise Valley.

16. The Clubhouse at Paradise Valley is not responsible for any lost, damaged, or stolen articles.

17.  Banquet clients must pay for all theft or damages to the Clubhouse at Paradise Valley.

18.  Set up changes received 24 hours or less from the date of your event may be subject to an additional
$100 fee.

19. The Clubhouse is not responsible for decorating, placing event favors or place cards. A $200.00 fee

will apply for any related services.

I have read, understand, and will abide by the stipulations of this agreement.

Signature Date




