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The Wedding Ceremony

One Hour Exclusive use of the Ceremony Site, two hours of access to areas for the purpose of
photos, three hours use of dressing facility prior to ceremony.

Ceremony Archway, White Folding Chairs, Seating & Ceremony Setup

A White Gazebo can be provided for an additional charge of $400.00
Complimentary Champagne Toast for Bridal Party during Reception
Coordination of Wedding Ceremony

One Hour of Rehearsal Time prior to Ceremony Date (Based on Availability)

Ceremony Sites to Choose From:

Caliche Room: 1 -100 guests, $500.00 101 - 200 guests, $750.00
10" Tee: 1 - 100 guests, $750.00 101 - 200 guests, $1,000.00

The Rehearsal Dinner

Begin your festivities with a rehearsal dinner to give families and friends an opportunity to get
acquainted. The rehearsal dinner is traditionally hosted by the groom'’s parents, who should invite
the immediate family of the bride and groom, the officiate and his or her guest, and the complete
wedding party and their spouses or guests. If there are friends from out of town who have arrived
early then they should be invited as well.

The rehearsal dinner is traditionally the time for the groom's father to make his formal toast to
the couple. It's also an excellent time for the couple to give their attendants their gifts, especially
gifts that are to be worn by the wedding party in the wedding ceremony.

Rehearsal Dinners take place in our Patio Room which overlooks the 10th Green which is a
Ceremony Site at Los Prados.

Event #1

Includes: Hosted Cocktail Hour, Buffet Dinner, Champagne & Sparkling Cider Toast.

Choice of: One Salad, Two Entrees, One Starch, One Vegetable & Choice of Dessert, Coffee, &
Tea Service

$36.00 per person + +

Event #2

Includes: Cash Cocktail Hour, Buffet Dinner, Champagne & Sparkling Cider Toast.

Choice of: Two Salads, Three Entrees, One Starch, One Vegetable, & Choice of Dessert, Coffee
& Tea Service

$36.00 per person + +



Rehearsal Dinner Menu Choices

Salads: Tossed Green Salad with Assorted Dressings, Classic Spinach Caesar Salad, Marinated
Tomato & Mozzarella Salad, Italian Pasta Salad

Entrees: Chicken Cordon Bleu, Chicken Piccata, Roast Pork Tenderloin, Tilapia with Lemon
Caper Sauce, Salmon Wellington with Bernaise Sauce, Grilled Tenderloin of Beef with Pinot
Noir Sauce

Vegetables:  Green Beans Almandine, Buttered Peas & Pearl Onions, Sautéed Mixed
Vegetables, Medley of Baby Vegetables

Starch: Garlic Mashed Potatoes, Au Gratin Potatoes, Wild Rice Pilaf, Herb Roasted Potatoes
Dessert: New York Cheesecake, Decadent Chocolate Cake, Carrot Cake

Prices do not include 7.75% tax and 20% service charge

Pre-Ceremony Celebrations

Take the edge off while you and your bridal party are preparing for the ceremony. Order refresh-
ments to enjoy in the privacy of your dressing rooms prior to the big event.

Bucket of Brew: Domestic Beer (2 per person), Cheese Display with Fresh Fruit Garnish, Basket
of Gourmet Crackers - $10.00 per person

Fizzy Sweets: Choice of Champagne or Red/White Wine, Fruit & Cheese Display, Mini Pastries
& Sweet Breads - $12.00 per person

Viva lItalia: Imported Beer (2 per person) or Red/White Wine, Antipasto Tray featuring Sausage,
Cheeses & Vegetables, Toast Points with Roasted Red Pepper Dip - $15.00 per person

Celebration: Pitchers of Mimosas, Petite Sandwiches, Fresh Fruit Display, Wedges of
Cheesecake - $18.00 per person

Prices do not include 7.75% sales tax or 20% service charge.



Los Prados
Banquet Terms & Conditions

DEPOSIT, PAYMENT AND CANCELLATION

The catering department of Los Prados will determine the deposit amount and the due date and it
will be stated on the contract. All reservations are considered tentative until both the signed
contract and the deposit have both been received and accepted by Los Prados Golf Club. The
deposit is non-refundable. The entire amount of the deposit will be applied to the total cost of
your event.

After an initial deposit, the remaining balance is due 14 days prior to your event. If payment
has not been received Los Prados reserves the right to cancel the event. Any additional charges
incurred during the event must be paid in full at the end of the function. Any cancellation
received within three months of the event will result in charges based upon the following:

= 90 to 45 days prior loss of deposit plus 25% catering revenue.
= 710 44 days prior -loss of deposit plus 50% catering revenue.
= 7 days prior to day of function-loss of deposit plus 100% of catering revenue.

MINIMUM REQUIREMENTS

A guaranteed minimum amount is required and will be outlined in the Catering Contract.

GUARANTEES

Guarantees for all functions must be given to the Catering Office Fourteen (14) days prior to the
function date. If no guarantee is received, the number of persons stated on the contract will be
used as a guarantee. Actual charges will be based on the guaranteed number, or the number of
people actually served, which ever is greater.

TAX AND GRATUITY

All food and beverage prices are subject to state sales tax, currently 7.75% and a 20% service
charge. Tax exempt organizations must furnish a certificate of exemption to the Catering Office
at least 30 days prior to the event.

FOOD AND BEVERAGE POLICIES

Food and beverage prices are subject to change without notice. Food prices agreed to on a signed
contract are binding. All food must be purchased from Los Prados Country Club; outside food is
not allowed to be brought into the facility without prior consent from Los Prados Management.
Due to health regulations, all food prepared by Los Prados, either hot or cold, with is not
consumed during the event is not permitted to leave the facility.

DAMAGE TO EQUIPMENT OR FACILITIES

Clients agree to be responsible for any damage done to equipment of function room during the
time the premises is under their control, including but not limited to, damage or excessive clean
up made necessary by florists, decorators, or outside agencies during setup or tear down of the
event.




	DEPOSIT, PAYMENT AND CANCELLATION
	MINIMUM REQUIREMENTS 
	GUARANTEES 
	TAX AND GRATUITY
	FOOD AND BEVERAGE POLICIES 
	DAMAGE TO EQUIPMENT OR FACILITIES 

