Chaminade

ALL 2011 WEDDING PACKAGES INCLUDE:

& All Facility Rental Fees
& Professional Event Coordination Services
&® Ocean View Reception Room - All with Private Patio
& Dance Floor & Staging (when appropriate)
& Hors d'oeuvres
R Plated or Buffet Meal
& Deluxe Wedding Cake, Cutting & Service
& Table Linens, Napkin Color of Your Choice
& Votive Candles (Dinner)
= Skirted Head Table, Gift & Cake Tables
= All Bartender Labor Fees
& Two-for-One Overnight Stay for the Bride & Groom
& Complimentary Valet Parking
& White Chairs

COMPLIMENTARY ON-SITE CEREMONY:

& Ceremony Site Rental Fee
& Rehearsal & Ceremony Coordination
& PA & Wireless Lavaliere Microphone for Officiant
& White Chairs



Sunset by the Bay
Buffet

Includes:
Mixed Baby Greens with a Selection of Three Homemade Dressings
Salad Bar with a Bouquet of Fresh Condiments
Italian Vegetable Pasta Salad
Cucumber and Avocado Salad

Fresh Seasonal Fruit & Berry Display
Imported & Domestic Cheese Display

Steamed Fresh Vegetables in Season
Herb-Roasted Red Potatoes or Rice Pilaf

Fresh Rolls & Butter

Entrées
(Select Two)

Carved Roasted New York Strip Loin with Au Jus & Horseradish
Carved Roasted Turkey Breast with Traditional Gravy
and Warm Cranberry Compote
Grilled Hawaiian Mahi-Mabhi with Tropical Fruit Salsa
Roasted Halibut Fillet with Chive Creme
Seared Salmon Fillet with Cardamom Vinaigrette
Herb-Marinated Chicken Breast with Grape Tomato
and Shitake Mushroom Vinaigrette
Chicken Breast Stuffed with Fresh Spinach, Caramelized Onions, Dijon Creme

Grilled Vegetable Pesto Lasagna

Mosaic Cheese Ravioli with Cambozola Creme & Leeks

Dessert

Our Pastry Chef's Deluxe Wedding Cake
Coffee, Tea, & Decaffeinated Coffee

$114.00++ per person

Prices are subject to applicable sales tax & 22% service charge. Prices are subject to change without notice.



Sunset by the Bay
Plated Meal

Salads

(Select One)
Our Classic Caesar Salad with Foccacia Croutons

& Parmesan Cheese Curls
Baby Spinach Salad with Toasted Hazelnuts, Edible Flowers,
Crumbled Feta Cheese, with Citrus Vinaigrette

Tuscan Salad with Whole Leaf Romaine, Fresh Tomatoes, Nicoise Olives, Capers,
Parmesan Cheese, Olive Oil & Lemon Juice

Organic Mixed Baby Lettuces, Edible Flowers, Candied Pecans
With Roast Lemon Vinaigrette

Entrées

(Select Three) Exact Counts & Place Cards Required
Herb Marinated Chicken Breast with Grape Tomato

and Shitake Mushroom Vinaigrette
Chicken Breast Stuffed with Fresh Spinach
and Caramelized Onions, Dijon Creme
Roasted Chicken Breast set atop Artichoke and Yukon Gold Potato Salad
With Sun-Dried Tomato and Balsamic Vinaigrette
Grilled Mahi-Mahi with Tropical Fruit Salsa

Hard Seared Salmon Fillet with Cardamom Vinaigrette

Carved Rosemary-Roasted Prime Rib, Marsala Jus & Horseradish
Grilled Rib-Eye Steak with Caramelized Onions and Garlic-Whipped Potatoes
Mesquite-Roasted Vegetables enclosed in Phyllo Pastry
With Sun Dried Tomato Pesto Creme & Feta Creme
Chef’s Pasta with Roasted Vegetable Bruschetta and Agrumato Oil
Grilled Chicken Breast Paired with Jumbo Prawns Piccata

Dessert

Our Pastry Chef's Deluxe Wedding Cake
Coffee, Tea & Decaffeinated Coffee

$114.00++ per person

Prices are subject to applicable sales tax & 22% service charge. Prices are subject to change without notice.



A Taste of California Buffet

Includes:
Organic Mixed Baby Greens with Salad Bar & Assorted Homemade Dressings
Our Classic Whole Leaf Caesar Salad with Foccacia Croutons
& Parmesan Cheese Curls
Cobb Salad with Crumbled Gorgonzola, Hard Boiled Egg, Haricot Vert, Crumbled
Bacon and Finely Minced Chicken with Creamy Blue Cheese Dressing
Tuscan Style Platter with Imported Olives, Polenta, Sweet Roast Peppers, Fresh
Mozzarella and Cherry Tomato Bruschetta
Imported & Domestic Cheese Display
Steamed Fresh Vegetables in Season & Rice Pilaf
Herb-Roasted Red Potatoes or Yukon Gold Garlic-Whipped Potatoes
Fresh Rolls & Butter

Entrées (Select Three)

Carved Rosemary-Roasted Prime Rib of Beef with Au Jus & Horseradish
Carved Roasted Turkey Breast with Traditional Gravy
and Warm Cranberry Compote
Carved Leg of Lamb with Madeira Jus
Carved Stuffed Pork Loin with Winter Fruit Compote
and served with a Marsala Jus
Carved Filet of Beef Wellington with Mushroom Duxelle,
Enclosed in Puff Pastry
Herb Marinated Chicken Breast with Champagne Tarragon Creme
Hard Seared Salmon Fillet with Ancho Sauce and Creme Fraiche
Grilled Halibut with Thai Glaze and Asian Salad
Seared Sea Bass with Citrus Beurre Blanc
Skewered Seafood and Prawns with Lemon Caper Butter
Seafood & Pasta Bar:
A Selection of Three Fresh Pastas Sautéed by a Uniformed Chef with
Scallops and Shrimp and a selection of local fresh vegetables
Homemade Pesto, Alfredo & Fresh Tomato Sauces

Dessert

Our Pastry Chef's Deluxe Wedding Cake
Coffee, Tea, & Decaffeinated Coffee

$124.00++ per person

Prices are subject to applicable sales tax & 22% service charge. Prices are subject to change without notice.



A Taste of California Plated Meal

Salads (Select One)

Our Classic Caesar Salad with Foccacia Croutons & Parmesan Cheese Curls
Gem Lettuces with Fresh Pear Slices, Exotic and Local Mushrooms, Candied Pecans,
Gorgonzola Toasts, Fresh Anjou Pear Vinaigrette
Limestone Lettuces with Citrus & Papaya Segments, Crumbled Goat Cheese,
Roasted Macadamia Nuts, Roast lemon Vinaigrette
Creole Spinach Salad with Fresh Tomato, Fresh Corn, Spicy Croutons,
Candied Pecans & Roasted Lemon Vinaigrette

Entrées
(Select Four) Exact Counts & Place Cards Required
Chicken Breast Stuffed with Truffle Mousseline,
Rosemary Demi Creme and Served with Soft Polenta
Filet Mignon & Jumbo Prawn with
Demi-Glace and Caramelized Shallot Whipped Potatoes
Herb-Seared Filet of Beef Medallion with Demi-Glace Paired
With a Lobster Tail topped with Citrus Glaze
Filet Mignon with Caramelized Shallot Whipped Potatoes and Demi-Glace
Hard-Seared Pacific Salmon with Cardamom Vinaigrette
Miso-Glazed Sea Bass with Thai-Style Vegetables and Wasabi Whipped Potatoes
Grilled Swordfish with Fresh Mango Chutney and Scallop Risotto
Garlic & Herb-Encrusted Rack of Lamb topped with Bordelaise Sauce
Honey & Juniper Berry Glazed Pork Tenderloin with Savory Bread Pudding,
Dried Cherry Rosemary Glaze
Mesquite-Roasted Vegetable Sauté Wrapped in Phyllo with
Yellow Pepper Coulis and Feta Creme
Grilled Portobello Mushrooms set atop a Polenta & Yukon Gold Potato Tian
Potato Dumplings, and Tomato-Basil & Truffle Oils
with a Selection of Olive Purees
Chef’s Pasta Tossed with Imported, Local & Domestic Mushrooms,
Porcini Creme, Deep-Fried Enoki and Parmesan Sticks

Dessert

Our Pastry Chef's Deluxe Wedding Cake
Coffee, Tea & Decaffeinated Coffee

$124.00++ per person

Prices are subject to applicable sales tax & 22% service charge. Prices are subject to change without notice.



Fleur de Lys Buffet

Includes your choice of
Mignardise or Long-Stemmed Strawberries with Dessert

Includes:

Organic Mixed Baby Lettuces with Salad Bar & Assorted House Made Dressings
Baby Spinaches tossed with Candied Pecans, Crumbled Feta Cheese,
Mandarin Orange Segments, Papaya and Edible Flowers
Our Classic Whole Leaf Caesar Salad with Focaccia Croutons & Asiago Cheese
Whole Poached and Decorated Salmon Display
Charcuterie Display: A selection of Pates, Corralitos Sausages,
Prosciutto and Imported Olives and Cornichons served with Crostini
Pasta Salad with Caramelized Onions and Wilted Greens,

Dressed with House Made Pesto Vinaigrette
Imported & Domestic Cheese with Seasonal Fruit Display
Steamed Fresh Vegetables in Season & Rice Pilaf
Roasted Fingerling Potatoes or Yukon Gold Garlic-Whipped Potatoes
Fresh Rolls & Butter

Entrées (Select Four)

Carved Rosemary Roasted Prime Rib of Beef with Au Jus & Horseradish
Carved Roasted Turkey Breast, Traditional Gravy & Warm Cranberry Compote
Carved Leg of Lamb with Madeira Jus
Carved Stuffed Pork Loin with Winter Fruit Compote and served with Marsala Jus
Carved Filet of Beef Wellington with Mushroom Duxelle, enclosed in Puff Pastry
Carved Salmon Coulibiac Stuffed with Whole Scallops, Roasted Peppers and
Fresh Spinach, enclosed in Brioche
Grilled Swordfish Medallions with Rock Shrimp Hash & Citrus Glaze
Hard-Seared Salmon with Cardamom Vinaigrette
Thai-Style Sea Bass with Miso Vinaigrette
Lobster & Shrimp Newburg Vol-au-Vent
Marinated Chicken Stuffed with Duxelle and Porcini Creme
Seafood & Pasta Bar (Action Sauté Station): A selection of three Fresh Pastas tossed
by a Uniformed Chef with Scallops, Shrimp, Smoked Salmon, Shiitaki Mushrooms
and Sun Dried Tomatoes, with fresh House Made Pesto, Alfredo & Tomato Sauces

Dessert
Our Pastry Chef's Deluxe Wedding Cake
Coffee, Tea & Decaffeinated Coffee

$154.00++ per person

Prices are subject to applicable sales tax & 22% service charge. Prices are subject to change without notice.



Fleur de Lys
Plated Meal

Includes your choice of
Mignardise or Long-Stemmed Strawberries with Dessert

Salads (Select One)
Our Classic Whole Leaf Caesar Salad with Focaccia Croutons & Shaved Asiago
Frisee Lettuces with Domestic & Imported Wild Mushroom:s,
Fresh Pear Vinaigrette and Crostini
Wilted Spinach Salad with Crumbled Blue Cheese, Candied Pecans,
And a warm Pancetta Apple Vinaigrette
Tuscan-Style Salad with torn Romaine Lettuces, Kalamata Olives, Roasted Peppers,
Fresh Basil, Fresh Mozzarella, with Balsamic Vinaigrette
Heirloom Tomatoes, Fresh Mozzarella, Shaved Sweet Onions,
Pine Nuts and Pesto Vinaigrette
Whole Artichoke with Sun Dried Tomato Vinaigrette and Roasted Garlic Aioli,
Heirloom Tomato and Bufala Salad

Entrées
(Select Four) Exact Counts & Place Cards Required

Perigord Pheasant Breast
with Truffle Demi Jus
Cambozola Scented Soft Polenta
Seasonal Baby Vegetables

House Brine & Smoked Veal Chop
Red Onion Confit and Yukon Potato Gratin with Herb Marsala Jus
Sweetbread Carnoli

Whole Maine Lobster (two pounds)
With Sage Butter & Crawfish Soufflé

Individual Beef Wellington
Mushroom Duxelle & Béarnaise Sauce
Seasonal Baby Vegetables



Fleur de Lys Plated Meal

Entrées (continued)

Grilled Swordfish Medallion Paired with Jumbo Prawn
Beet Purée Reduction & Jicama Relish
Lobster Whipped Potatoes and Seasonal Baby Vegetables

Garlic & Herb-Encrusted Rack of Lamb
Fingerling Potato Hash, Fois Gras Demi Glace
Seasonal Baby Vegetables

Filet Mignon with Wild Mushroom Ragout
Cabernet Demi Glace
Whipped Potatoes and Vegetable Purées

Venison Roulade Stuffed with Black Trumpet Mushrooms and Chanterelles
with Juniper Berry & Herb Rub and Savory Leek Bread Pudding
Cherry & Cabernet Demi Jus

En Papillote of Sea Bass
Herb-Infused Citrus Creme
Sea Scallops, Prawns & Mussels
Bouquet of Seasonal Vegetables

Individual Pasta Terrines
Roasted Vegetables and Herbed Goat Cheese layered with
Plum Tomato Coulis, Basil and Sun Dried Tomato Oils

Open Faced Ravioli

Sauté Artichoke Bottoms, leeks, Fennel and Tomatoes
Asparagus Velouté

Dessert

Our Pastry Chef's Deluxe Wedding Cake
Coffee, Tea & Decaffeinated Coffee

$154.00++ per person

Prices are subject to applicable sales tax & 22% service charge. Prices are subject to change without notice.



Hors d’oeuvres

Sunset by the Bay: Select a total of three items from the Hot & Cold Page
and two items from the Chef Specialties Page
A Taste of California: Select any five items
Fleur de Lys: Select any six items
(The Chef will prepare a total of four pieces per person)

Hot

= Sesame-Studded Chicken Breast Strips with Spicy Soy Glaze
= Tempura Artichoke Hearts with Herb Aioli
- Traditional Pot Stickers with Plum Sauce
= Baby New Potatoes Stuffed with Asiago Soufflé
= Vegetarian Spring Rolls with Honey-Mustard Sauce
- Spinach & Feta Cheese Spanikopita
= Macadamia Nut Encrusted Brie Bites with Sweet Chile Glaze
= Asparagus wrapped in Parmesan Phyllo
- Filo Pouch with Artichoke and Fresh Herbs

Chilled

= Fresh Sliced Vegetables with Herbal Dip
= Portobello Crostini
= Smoked Chicken on Gorgonzola Toast with
Wild Mushroom & Sun-Dried Tomato Pesto
= Vietnamese Style Summer Rolls
Thai Vinaigrette and Wasabi Aioli
@ Long Stemmed Strawberries, Brown Sugar & Whipped Cream (Seasonal)
= Smoked Salmon and Dill Crepes
- Prosciutto & Melon & Fresh Mint and Basil
= Bruschetta on Sourdough Crouton
= Assorted Tea Sandwiches (includes three varieties): Cucumber and Fresh Spinach
with Herbed Cream Cheese, Smoked Turkey with Chipotle
and Smoked Salmon with Caper Mascarpone



Hors d’oeuores ontinued

Chef’s Specialties

- Assorted Sushi Rolls (including California Rolls) Hand-made by our Sushi
Chef with Wasabi & Pickled Japanese Vegetables
- Jumbo Prawns with Spicy Cocktail Sauce
= Chicken Sate with Homemade Chutney,
Dried Fruits Simmered in Indian Spices
= Prawns Scampi Sautéed with Butter & Garlic
= Regional & Imported Cheese Specialties, with
Freshly Baked Baguettes & Crackers
= Prawns Wrapped in Herb Phyllo with
Roast Garlic and Dill Aioli
= Pork Loin Skewers with Peanut Sauce with Fresh Orange Juice,
Coconut Milk, Spices & Fresh Herbs
= Abundant Display of Fresh Seasonal Fruits & Berries
= Qysters Rockefeller with Fresh Spinach, Sautéed Shallots, Pancetta,
Pernod, browned and topped with Hollandaise Sauce
- Beef Sate with Papaya Barbecue Sauce
= Antipasto Display: Assorted Cheeses, Meats, Peppers, Olives,
Vegetables & Fresh Basil
= House Made Crab Cakes with Whole Grain Mustard and Corn Relish
= Mushroom Caps Stuffed with Pancetta Pesto Gratinee
= Baked Brie Wrapped in Brioche with Caramelized Onions & Apple Filling,
Fresh Fruit Garnish, served with Baguettes and Crackers
= Miniature Beef Wellingtons with Béarnaise dipping Sauce
= Artichoke Bottoms filled with Warm Dungeness Crab
<= Apple Walnut Blue Cheese Puff Pastry Bites



Beverage Packages

(Up to 5 Hours of Alcohol Service)
Beverages may be charged on a consumption basis,
Or you can choose for one of the following packages:

Bronze Package

House Sparkling Wine
Sycamore Lane Chardonnay

California Red Wines (Select One)
Sycamore Lane Merlot
Sycamore Lane Cabernet Sauvignon

Domestic Beer
Assorted Sodas & Mineral Waters
Martinelli’s Sparkling Apple-Cranberry Cider
$26.00++ per person

Silver Package
Sparkling Wine
Domaine St. Michelle, Columbia Valley, Non-Vintage Brut

California White Wines (Select One)
Columbia Crest, Two Vines, Vineyard 10 White Wine
Mirassou Chardonnay
Mirassou Sauvignon Blanc

California Red Wines (Select One)
Columbia Crest, Two Vines, Vineyard 10 Red Wine
Mirassou Cabernet Sauvignon
Mirassou Merlot
Mirassou Pinot Noir

Domestic & Premium Beer
Assorted Sodas & Mineral Waters
Martinelli’s Sparkling Apple-Cranberry Cider
$29.00++ per person

All prices are subject to applicable sales tax and 22% service charge.
Prices and wines are subject to change without notice.



Gold Package

Sparkling Wine
Piper Sonoma, Sonoma County, Non-Vintage Brut, Blanc de Noir

California White Wines (Select One)
Clos du Bois Chardonnay, Alexander Valley
Morgan Chardonnay, Monterey
Chateau St. Jean Sauvignon Blanc, Sonoma County

California Red Wines (Select One)
Rodney Strong Cabernet Sauvignon, Sonoma County
Clos Du Bois Cabernet Sauvignon, Alexander Valley
St. Francis Merlot, Sonoma

Domestic & Premium Beer
Assorted Sodas & Mineral Waters
Martinelli’s Sparkling Apple-Cranberry Cider
$34.00++ per person

Platinum Package
Sparkling Wine
Schramsberg, Blanc De Blancs, Napa

California Red Wines (Select One)
Clos du Val Cabernet Sauvignon, Napa Valley
Beaulieu Vineyard Merlot, Napa Valley
Acacia Pinot Noir, Carneros

California White Wines (Select One)
2D Chardonnay, Napa Valley
Chateau St. Jean Chardonnay, Alexander Valley
Cakebread Sauvignon Blanc, Napa Valley

Domestic & Premium Beer
Assorted Sodas & Mineral Waters
Martinelli’s Sparkling Apple-Cranberry Cider
$49.00++ per person

Children’s Beverage Price $14.00++
All prices are subject to applicable sales tax and 22% service charge.
Prices and wines are subject to change without notice.



Additions to Beverages: (Charged on Consumption)

Deluxe Brands $6.50 ++

Premium Brands $7.00 +

Beefeater Gin

Bombay & Tanqueray Gin

Skyy Vodka

Stoli &Absolut Vodka

Myer’s Platinum Rum

Myer’s Dark/Bacardi Rum

Sauza White Tequila

Cuervo Gold/Hornitos Tequila

Cutty Sark Scotch

Dewar’s Scotch

Jim Beam Bourbon

Jack Daniel’s Bourbon

Christian Brothers Brandy

Korbel Brandy

Drinks by the Gallon
Non-Alcoholic Fruit Punch (Fresh Odwalla Juices) $40.00++ per gallon
Screwdrivers, Rum Punch, & Bloody Mary’s $90.00++ per gallon
Champagne Mimosas $75.00++ per gallon

Non-Alcoholic
Sodas, Bottled & Mineral Water $3.00++ each
Martinelli’s Apple-Cranberry Sparkling Cider $14.00++ per bottle

Cordials & Cognacs
$8.00++ each
Grand Marnier
Kahlua
Drambuie
Tia Maria
Ficklin Port
Amaretto
Frangelico
Sambuca
B&B
Hennessy VS
Glenfiddich
Specialty Cognacs and Cordials available upon request

All prices are subject to applicable sales tax and 22% service charge.
Prices, drinks and wines are subject to change without notice.



Chaminade Resort & Spa
soWedding Cake Menu R
Traditional Cakes

g Traditional White Cake: White cake iced with Italian buttercream
and filled with fresh whipped cream and local olallieberry preserves.

so Carrot Cake: Moist & velvety carrot cake punctured with the
textures and flavors of pineapple, coconut, a hint of spice & layered
with a smooth cream cheese filling. This cake is finished with Italian

buttercream.

Chocolate Cakes
5o Devil’s Food Cake: A chocolate lovers dream. Rich chocolate devil’s

food cake filled and glazed with dark chocolate ganache.

g5 German Chocolate Cake: Tender mocha cake paired with a
traditional buttery, brown-sugar filling bursting with pecans and
coconut and iced with Italian buttercream.

5o Hazelnut Cake: Rich chocolate devil’s food cake filled with toasted
hazelnut buttercream and iced with Italian buttercream.

On the Lighter Side
s> Lemon Poppyseed: Lemon poppyseed cake filled with sweet-tart

lemon curd and iced with Italian buttercream.
s> Italian rum cake: Chiffon cake kissed with rum then touched with

raspberry jam and filled with creamy Meyer’s rum custard. Iced with
Italian buttercream.

s Orange Blossom Cake: Baked with ground almonds & a touch of
orange zest. This cake is filled with mandarin oranges and fresh
cream topped with an icing of Grand Marnier buttercream.

Tri-Colored Cakes

g0 Neapolitan: Tender layers of vanilla sponge & chocolate mousse
cake alternate with mouthfuls of raspberry whipped cream and iced
with Italian buttercream.

o> Mocha Cream Cake: Vanilla sponge cake & chocolate mousse cake
envelope thick layers of mocha cream and iced with Italian
buttercream.
Cake Design Options
(1) Scroll & dot, (2) Tri-dot, (3) Smooth with Ribbon & Fondant Leaves, (4)
Smooth with Pearl Border, (5) Vertical Dots, (6) Chocolate Drip, or Dark
Chocolate Glaze.
All of these designs can be done as square cakes — a $2.00 per person surcharge
will apply.

Custom cake designs available — please inquire — surcharge will apply.
Prices are subject to applicable sales tax and 22% service charge.



