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REHEARSAL DINNER PACKAGES
All packages include: Room Rental Fee, Choice of Buffet, Appropriate Themed Décor, 

Background Music, and One-Hour Hosted Soft Bar

THEMED BUFFETS

TEXAS STEAK FRY
El Paso Creamy Cole Slaw

Mixed Green Salad with Chef’s Choice of Dressings

Mesquite Charred Lime-Marinated Flank Steak Carved with Roasted Vegetables

Barbecued Glazed Chicken Breast with Onions

Spice-Crusted Steak Fries

Sweet Buttered Corn on the Cob

Corn Muffins

Apple Cobbler

$47.95 per person

HAWAIIAN LUAU
Tropical Sesame Cabbage Salad

Green Soba Noodles Salad with Red Leaf, Romaine, Water Chestnuts, 

Green Onion and Roasted Peanuts, served with Papaya Seed Vinaigrette

Honey Garlic Glazed Chicken Breast with Caramelized Onions

Grilled Miso-Marinated Fillet of Hawaiian Mahi Mahi with Mango Ginger Sauce

Roasted Sweet Potatoes with Scallions and Orange Zest

Sesame Wok’d Stir Fried Vegetables and Glazed Bok Choy

Steamed Rice

Hawaiian Sweet Bread

Mango Sorbet

$47.95 per person

ASIAN PACIFIC
Napa Cabbage and Asian Vegetable Salad, served with Sweet Soy Vinaigrette

Pulled Breast of Chicken Salad with bean Sprouts, Carrots, Red Bell Peppers, Asian Cabbage, 

Toasted Sesame Seeds, Roasted Peanuts and Crispy Won Tons, Pickled Ginger Vinaigrette

Char-Grilled Beef Satay with Coconut Milk, Cinnamon and Turmeric

Chicken Satay with Sweet Soy, Ginger and Curry

Steamed Jasmine Rice

Crispy Vegetable Stir Fry

Fortune Cookies and Oranges

$45.95 per person
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PLATED MEALS

STARTERS
(Choice of One)

Tomato Bisque
Basil Cream

Traditional Hearts of Romaine Salad
Sourdough Croutons, Shaved Parmesan and Caesar Dressing

Mesclun Greens
Caramelized Pears, Candied Walnuts and White Balsamic Vinaigrette

ENTREES
(Choice of One)

Grilled Filet of Beef
with Roasted Shallot and Portobello Mushroom Sauce, Black Truffle Oil 

and Au Gratin Potatoes 
$47.95 per person

Roasted Free Range Chicken
Tuscan Herb Au Jus with Shiitake Mushroom Chevre Risotto

$45.95 per person

Iron-Skillet Sea Bass
Balsamic Brown Butter, Capers, Tomatoes and Herbed Basmati Rice

$47.95 per person

DESSERTS
(Choice of One)

Apricot and Hazelnut Crème Brulee
Tiramisu with Espresso Crème Anglaise

Chocolate Seduction Cake

REHEARSAL DINNER ENHANCEMENTS
Please ask your Catering Manager about these great enhancements for your rehearsal dinner.

Wine Tasting
Karaoke

Monte Carlo Night
Line Dancing Lessons
Hula Dancing Lessons
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FAREWELL BRUNCHES
Brunch Packages include: Room Rental Fee, Choice of Buffet, Wine Country Décor, Mimosa Station

GLEN OAKS BRUNCH
Fresh Omelettes Prepared with your choice of: Wild Mushrooms, 

Red Bell Peppers, Spanish Onions, Yellow Squash, Baby Spinach, 

Hothouse Tomatoes, Italian Zucchini, Cheddar Cheese

Red Bliss Potatoes

Baked Honey Glazed Ham (carved to order)

Seasonal Sliced Fruit

Danish Pastries & Croissants

Fresh Squeezed Orange Juice and Grapefruit Juices, Chilled Seasonal Juices

Freshly Brewed Ryan Brother’s Gourmet Coffee, Decaffeinated Coffee and Select Tazo Tea

$32.95 per person

MANZANITA BRUNCH
Seasonal Sliced Fruit

Danish Pastries & Croissants

Spanish Scramble with Poblano Chilies, Spanish Onion and Fresh Diced Tomatoes

Sopes with Refried Beans and Melted Cheese

Roasted Tomato Salsa

Applewood Smoked Bacon

Fresh Squeezed Orange Juice and Grapefruit Juices, Chilled Seasonal Juices

Freshly Brewed Ryan Brother’s Gourmet Coffee, Decaffeinated Coffee and Select Tazo Tea

$29.95 per person

FAREWELL BRUNCH ENHANCEMENTS

Bloody Mary Station

$6.95 per person

Eggs Benedict

$5.95 per person

Shrimp, Spinach and Swiss Cheese Frittata

$6.95 per person

Belgian Waffle Station

$6.95 per person
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PRE-WEDDING GOLF SCRAMBLE

BOX LUNCH
Six Iced Domestic Beers per cart

Tournament Scoring by Golf Department

Specialty Cart Signs

$25.95 per person, plus Discounted Golf Rate

PRE-WEDDING WINE ESCAPE

Wine Tasting at Three Local Wineries

Picnic Lunch

$32.95 per person

Transportation to Vineyards:

The Grapeline Wine Country Shuttle

(951) 693-5755

Temecula Wine Tour by Trolley

(951) 296-7377

GIRLS' SPA RETREAT

Glen Ivy Spa 

(888) 453-6489

Murrieta Day Spa 

(951) 677-8111
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