Crownc Flaza Rcdondo Beach & Marina Hotcl

Dream your dreams with open eyes and make them come true

Flanning a wcclcling....tl'vc most exciting and sPccial time of your life.

Qur wedding specialists are available to assist you in Planning a most memorable clay.

www.figlewiczphoto.com

Crowr:e F]aza Kedondo Bcacl-n & Marina Hotel
Dircctor of Komancc : Shcrcc Dchcsc 310~%18~7705
300 North [Harbor Drive -Redondo Beach, CA 90277-2552



http://www.figlewiczphoto.com/

chcling Ccremony
Our Beautiful Qutdoor Ccrcmong site that Provic]cs you with a

Breathtaking view of the Pacific Ocean

lncludcs:

White Wooden (Garden Chairs
Riserfor Briclc, Groom, Officiator
Sound Sgstcm:rwo spcakcrs & One Standing Microphonc
Reception T able
Gift T able
Catering/chding Managcr to assist with Ccrcmony

Ceremong Rehearsal
Water Station

Rcr\tal Fee: $1750.00

www.millsphotography.com



http://www.millsphotography.com/

Hope
Deluxe Accommodations for Bride & (Groom comPIimcntcd with Champagnc
& Chocolate DiPPcd Strawberries
Threc Coursc F]atcd Mcal
Champagnc & Cider T oast
chcling Cake from Torrance, Magcrs Bai(cry
(ngraclc available at additional cost)
Dance [Floor
Mirror & (3) Votive Candles Per T able
Hotel White linen inclucling ﬂoor—lcngtl—:
White, Ivorg, Black Chair Cover with Organza Sache

Cocktail Rcccption
Onc Hour Hostcd Crownc Sclcctions Bar

Trag Fass Hors cl'Ocuvrc
Based on three Picccs per person

California Rolls with 503 Sauce
Skewer or Roma | omato, Puffalo Mozzarella, Fried Artichoke Hearts with
Basil leaf Drizzled with a Balsamic \/inaigrcttc Boursin Cheese
Cucumbcr CuP with Bluc Chccsc & Choppcd chctablc Satag, Asian Fes’co Saucc
Pecans Spinach &[etain th"o
Bclgian E ndive with Boursin Cheese

Dinner

Salad

(Sclcct Onc)
Hearts of Romaine with Garlic Crostini Calhcornia Baby Greens with Gorgonzola Chccsc

Shavccl Farmigiano-chgiano & Caesar Drcssing Ba]samic Vinaigrcttc

[ ntrée
<5elcct Two)
Yogurt Spiccd Chic‘«:n, Gar]ic Cream Saucc
On a bcd of Garlic Mashcd Fotatocs New Yorl( Stcalc, ch Winc Rcduction
Baby Spring Carrots Ovcn Roas’ccd Yulcon Fotatocs
Bundle of French Stglc Green Beans
Baked Salmon, |_emon Dill
Basmati Rice E_ggp]ant Ravioli, Liglwt T omato Sauce

Ovcn Koastcd Farmcsan Tomato

Ro”s & Buttcr
]:rcshlg Brcwccl Co#cc, Dcca]chinatcd ComCFcc, & SPccialtg Tcas

Lunch: $71 .OO++]>cr Fcrson/$9§.5 i Fcr Fcrson ]nclusivc of 20% Scrvicc Chargc & Salcs Tax Dinner:
$76.00++Fcr Person/$100.09 Fer Person |nclusive of 20% Service Chargc & Salcs Tax




lnsPirc
Dc]uxc Accommodations for briclc & (Groom comPIimcntcd with Champagnc
& C“Iocolatc DIPPccl Strawbcrrics
Thrcc Coursc Flatccl Mcal
ChamPagnc & Cider | oast
chding Cake from T orrance, Maycrs Bakcrg
(ngradc available at additional cost)
Dance [Floor
Mirror & (3) Votive Canc”cs Fcr Tablc
Whitc, ]vory, Black Cl‘!air Cover with Organza Sachc
Cotton Folg ]':loor Lcngth Lincn
Foly NaPkin-(Sclcctions of Colors)

Cocktail chcption
Onc Hour Hostcd Crownc Sclcctions Bar

Trag Pass Hors d'Qeuvre

Basccl on t"ﬂ'CC PiCCCS PCI‘ PCI'SOI'!

California Rolls with 503 Sauce Coconut [ried Shrimp with Sweet Cl’lili Sauce
Smoked Salmon Canapés Tyro pitas
Baby Potato with Sour Cream & Chives Chicken Wc”ington

DisP|ag Stations
Domestic & Imported Chccsc DisPlag
Served with Crackers & Bagucttc DBread
Garnished with [Fresh Berries




Dinner
Salad

(Sclcct Onc)
Arugula & Koastccl Fcar But’ccr Lcttucc, bclgian E_ndivc, & Gorgonzo|a

Red Wine Sha”ot Vinaigrcttc Chccsc
Citrus Vinaigrcttc

[ ntrée
(Sclcct Two)

Penne Fasta with Grilled chctablcs
Ligl‘ut T omato Sauce
Macadamia Nut C rusted Mexican Sca Bass.
Grilled Breast of Chicken with Gingcr & 503 | emon Garlic Sauce
Jasmine Rice Roasted Garlic Mashed Potatoes
Asian Greens Gri”ccl Mushroom Mcdlcy

Herbed Baked Breast of Chicken on a Herb-Marinated Pork Tcndcrloin

bcd of Garlic Mashed Potatoes ToPPcd With Fotatocs Au Gratin
Mushrooms, T omatoes & Basil Crcam Saucc Gri”cd \/cgctablc Ratatoui”c

ba‘ccd Salmon with Roasted Gar]ic & Ci|antro FCPPcrcorn Crusted Frimc Klb or Bcc{:, Au Jus
Oven Roasted ]:ingerling Fotatocs Fotatocs Au Gratin
Gri”ccl Zucchini E_ggPlant Tartlct

Ko”s & Buttcr

]:rcslqu Brewcd Comcpcc, Decaffeinated Comcpcc, & Spccialtg Teas

L unch: $89.00++Fer Person/$11 721 Per Person nclusive of 20% Senvice Chargc & Salcs Tax
Dinner: $9+.OO++Fcr Fcrson/$ 123.80 Fcr Fcrson ]nclusivc of 20% Scwicc Chargc & Salcs Tax




]maginc
Deluxe Accommodations for Bride & (Groom comP|imcntccl with Champagnc
& Chocolate DiPPcd Strawberries
Threc Coursc F]atcd Mcal
Champagnc & Cider T oast
Onc Gilass of House chl or White Wine with Meal
chlcling Cake from Torrance, Magcrs Bakery
(ngraclc available at additional cost)
Dance [Floor
Mirror & (3) Votive Candles Per T able
White, Ivorg, Black Chair Cover with Organza Sache
Cotton Foly Floor Lcngth Linen
Folg Napkin (Selections of Colors)

Cocktail chcption
Ore hour hosted Prcmium brand bar

Trag Fass Hors cl'Ocuvre

Basccl on three Picccs per person

Skewer or Roma T omato, Puffalo Mozzarella, Spicy Seared Sca"ops served with shredded
Dasil leaf drizzled with a Balsamic Vinaigrcttc romaine on a Daikon Round

California Rolls with 503 Sauce Fried Artichoke Hearts with Boursin Cheese
Ahi Tuna T artar on a Wasabi C rostini Beef Satay with SPiCH Peanut Sauce

DisP|ay Stations
Domestic & ]mportcd Chccsc Display
Scwccl with Crackers & baguct’cc Brcacl
Garnished with [Fresh Bcrrics




Dinner
Salad

(5clcct Onc)
Tomato, Cucumber, Feta Checsc Salad

Butter | _ettuce Cup filled with Mesclun & Decorated with Bclgian E ndive
Koastcd Finc Nuts & Gorgonzola Chccsc
Citrus Vinaigrcttc

[ ntrée
(Sclcct Two)
Yogurt SPiccd Breast of Chicken & Shrimp Scampi
Potatoes Au Giratin
Girilled chctchs

|_emon Tl‘oymc Roasted Breast of Chicken & Rib E_yc Steak, Cabernet Sauvignon Reduction
Grilled Salmon Perfect ]:ingcrling Potatoes
Ovcn Koastcd Bliss Fotatocs Gri”cd AsParagus
French Stglc Green Beans
Girilled chctablc E.n Croute, Red Wine Sauce
Ovcn Roastccl Yukon Fo’catocs

Ko”s & 5utter

f:rcsHy Brewed Coffee, Decaffeinated Coffee, & Spccialtg Teas

Luncl'l: $113.00 Per Person/$148.82 Per Person |nclusive of 20% Service Cl-iargc & Salcs Tax
Dinner: $118.00++FerPerson/$15541 Per Person |nclusive of 20% Service Cl‘uargc & Sa]cs Tax




Dream
Deluxe Accommodations for Bride & (Groom comP|imcntccl with Champagnc
& Chocolate DiPPcd Strawberries
Threc Coursc Flatcd Mcal
Champagnc & Cider T oast
Onc Gilass of House chl or White Wine with Meal
chcling (ke from T orrance or Magcrs Bai«:ry
(ngraclc available at additional cost)
Dance [Floor
Mirror & (3) Votive Candles Per T able
Gold or Silver Chavari Chair
Satin |_amour Floor lcng’cl—: Linen & Satin |_amour Napking
(Selections of Colors)

Cocktail Rcccption
One hour hosted deluxe brand bar

Trag Fass Hors cl'Ocuvrc

Basccl on three Picccs per person

Babg Potato with Sour Cream & Caviar
Sugar Cane Skewered Shrimp with Chile Cilantro Rub
Mini |_amb Chops
Beef Wc"ington
Mini Crab Cakes

DisPlay Station
Domestic & ]mPor'I:ed Cheese Displag
Sewed with Crackers & Baguettc bread
Garnished with [Fresh Berries

Fl-lotography 175 Nol




Dinner
Salad

(Sclcct Onc)
SPinach Salad with Madrian Oranges & Avocado Butter | ettuce, Crumbled Feta, & Candied

Dijon Lemon Dressing Walnuts
White Wine Shallot Vinaigrcttc

[ ntrée
(5c|cct One Entréc)

(chctarian may be selected as second cn’créc)

Filet Mignon, Port |nfused T ruffle Sauce Petite [Filet Mignon, Tarragon Beurre blanc, &
New ch Bliss Fotatocs & Sautéed Baby Lobstcr Tail, Sha”ot Buttcr
Carrots Fotatocs Au Gratin & Sautécd broco”ini

Wl‘nolc Grain Mustarcl & Roscmarg Crustcd Rack Gri”ccl chctablc En Croutc, Rcd Winc Fotatocs
of Lamb Ovcn Koastcd Yu‘con Fotatocs
Ovcn Koastcd Yukon Fotatocs & Gri“cd
AsParagus
Ko”s & 5uttcr

]:rcsl-ily Brewed Coffee, Decaffeinated Coffee, & Spccialty Teas

| unch: $141.00++/$185.70 Per Person |nclusive of 20% Service Chargc &S ales Tax
Dinner: $146.00++Fer Person/$192.28 Per Person |nclusive of 20% Serice Cl‘rargc & 5alcs Tax




Fantasy
Deluxe Accommodations for Bride & (Groom comPIimcntcd with Champagnc
& Chocolate DiPPcd Strawberries
Buffet Station
Champagnc & Cider T oast
chding (ake from T orrance or Magcrs Bai«:rg

(ngraclc available at additional cost)
Dance [Floor

Mirror & (3) Votive Candles Per T able

Hotel White linen inclucling Floor—lcngth

White, ]vory, Black Chair Cover with Organza Sache

Cocktail Rcccption
Onc l"OUr hostcd ]'IOUSC brand bar

Trag Pass Hors d'Qeuvre

Based on three Picccs per person

California Rolls with 503 Sauce

Skewer or Roma | omato, Puffalo Mozzarella, Fried Artichoke [Hearts with

Basil leaf Drizzded with a Dalsamic \/inaigrcttc Boursin Cheese

Cucumbcr CUP with Bluc Chccsc & Choppcd chctablc Satag, Asian ch’co Saucc
Pecans SPinach & [Fetain th“o

Bclgian E ndive with Boursin Cheese

Dinner Buffet
(Minimum of 5OPPD
Salad Selections
(Sclcct thrcc)
Cclcrg, Mushroom, & F ndive Salad Hearts of Romaine, Shaved Farmigiano-chgiano,
Garlic Crostini, Cl'acrry T omatoes
5Pinach Salad with Roasted Pecans, Blue Caesar Drcssing
Cheese, & Dried Cranberries
Kaspberry Vinaigrette California Baby Greens with Candied Walnuts &
Gorgonzola
Couscous with Grilled chctablcs Balsamic Vinaigrctte

CaPrcsc Salacl with Tomatocs, Mozzarc”a, Frcsh
Basil

Balsamic Vinaigrcttc




Entrecs

(SClcct Thrcc)
Wl]d Mushroom Duxc“c Stug:ccl brcast of Chicl(cn, Fort Wine Saucc

Gri”ccl Brcast of Chickcn with Articl‘:o‘(cs, T omatoes, Mushrooms, Basi] Cream Saucc
Coriander Crust New York Stril:) Stcak, Trmcﬂc Saucc
Roastcd Fork Loin, chct Chcrry Saucc
Gri”cd Salrnon, | emon Dl" Saucc
Bakccj Sca bass, Tomato Cal:)cr Broth

Eggplant Kavioli, Ligl‘it Tomato Saucc

Accompanimcnts

(Sclcct Thrcc)

Ovcn Roastccl Yukon Fotatocs

Potatoes Au (Gratin Basmati Rice
Roasted Garlic Whippcd Potatoes Rice Pilaf

chetchs

(Sclect Two)
Asparagus with Rccl & Yc”ow Bc" pPepper
Girilled Seasonal chctablcs Glazed Carrots with Marsala
]:rcncl-u 5t3|c Grccn Bcans with Tomato

Concasse
Ko”s & Buttcr
f:rcsHy Brewed Coffee, Decaffeinated Coffee, & Spccialty Teas

Lunch: $96.00++Fer Person/$126.43 Per Person |nclusive of 20% Service Chargc & Sales T ax
Dinner: $106.00 ++ Per Person/$139.60 Per Person |nclusive of 20% Service Chargc & Sales T ax




Displag Stations
ls great to offerfor Cocktail Rcccption
Thcy Providc a Placc where your guests can feelfree to hclp themselves

Frcsh chctablc Crudite
Cclcry, Carrots, Mushrooms, Zuccl‘iini, Broccoli, Caulhqowcr, & Chcrry T omatoes
Scrvccl with Kanc}'l, Bluc Chcesc Drcssing & SPiC!j Hummus
$6.95++Fer Person
$9.15 Fcr Fcrson ]nclusivc of 20% Scrvicc Chargc & Salcs Tax

Assorted Scasonal Frcsh Fruit, Yogurt Drcssing
$8.50 Fcr Fcrson
$11.19 Fer Fcrson ]nclusivc of 20% Scrvicc Charge & Sa]cs Tax

Seafood Displag
(Based on 4 [ieces Per Person)

Jumbo 5hrim[:>, Crab Claws, Ogstcrs & Musscls
Served on lce with C ocktail Sauce & | emon chigcs
$16.89++Fer Person
$22.25 Fcr Fcrson ]nclusivc of 20% Scrvicc Chargc & Sa]cs Tax

Facipic Rim DisP]aH
ﬂ—hrcc Ficccs of Sushi & Thrcc Ficccs of Dim Sum Fcr Fcrson)
Calhcomia Ko“s, SPiCH Tuna Ko”s, Salmon, Yc“ow Tail, AI"II Tuna Sushi
Served with \Wasabi & 505 Sauce
Dim Sum: ShrimP, Chicken, or Fork Shumia, Hargow, Char Su bow
$2§.OO++Fcr Fcrson
$30.29 Fcr Fcrson ]nclusivc of 20% Scrvicc Chargc & Sa]cs Tax




Spccialtg Stations
Stations can be the Pchcct choice for chlclings that would like Hors d’Oucvrcs
or offer somcthing different than a Platcd option to your guests

Wc suggest you select three or more for an lntcrnational Bugct

Salad Station
Spinach Sa]aci, Red Onions & Fancctta, Citrus Drcssing
Gri"ccl Shrimp or Chickcn, Oricntal Nooc”cs, Thai Fcanut Drcssing & balsamic Vinaigrcttc
Romaine |_ettuce tossed to order with Shaved Farmigiano—chgiano & Croutons
Tomato, ]:cta, & Cucumbcr Salacl
Romaine, Baby Greens, Blue Cheese, Pears, Candied Walnuts
Balsamic Vinaigrcttc
$21.00++Fer Person/$27.66 Per Person |nclusive of 20% Service Chargc & Sales Tax

Pasta Station
Caesar Salad
Linguini, Tortellini, & Tri-Color Pasta
Marinara, Alfredo, & Wild Mushroom Sauces
Jtalian Sausagc & Grilled Chicken
Orions, Garlic, Mushrooms, 5Pinac}1, Bell pepper
Crushed Red Fcppcr & Parmesan Cheese

$31.00++Fer Person/$40.8% Per Person |nclusive of 20% Service Chargc &Sales Tax

Stir ]:ry Station
Marinated Oricntal Chickcn & Bcc{:
Stir [Fried with your choice of the below item
| oMein and Buckwheat Noodles
Watcr Cl‘\cstnuts, Sca”ions, bcan SProuts, bok Cl‘ioy, Srnow Fcas
Shitake Mushrooms, Bell peppers
Choicc of F]um, Tcriyaki, Ogstcr &l ot Peanut Sauccs
Steamed Rice & chctarian E_gg rolls, A|mond & Fortune Cookies
Served ina Chinese T ake out container

$32.00++FPer Person/$42.15 Per Person ]nclusivc of 20% Scrvicc Charge é»Salcs Tax

TaPas Bar
Fried Ca!amari, Olive OI! drizzled Feta, garnisl'icc] with Orcgano accomPanicd bg Fita Bread
Stuffed Grapc | eaves with Rice served with a Yogurt, Cucumber, & Garlic Dip
SPankoPita, T abouleh Salad
Assortment of (Greek QOlives
$2%.5%3++Fer Person/$%1.00 Per Person |nclusive of 20% Service Chargc & Oales T ax




Carving Stations

Garg’s Cured Atlantic Marinated Salmon
With Toast Foints and APProiatc Condiments
Scrvc 35 Fcoplc
$§27_.70++E_ach/$4-7_5.00 lnclusivc of 20% Scrvicc Chargc & Salcs Tax

Roast T enderloin of Bch
With Fetit Ko”s & Péarnaise Sauce

Se,rvcs 25 Fcople
$375.85++,/$495.00 |nclusive of 20% Service Cl—largc & Sales T ax

Honc3 Bakcd Ham
With Petit Rolls & Condiments
Scwcs 35 Fcoplc
$246.77++/$%25.00 |nclusive of 20% Service Cl‘uargc &S ales Tax

Wholc Koastcd Turi(cg
With Fctit Croissants & Cranbcrry Saucc
Scrvcs 40 Fcoplc
$261.00++/$342 .42 |nclusive of 20% Service Chargc & Sales T ax

Children’s Menu
(,A\ges -1 Z)
Fresh Fruit Cup
Chicken r:ingcrs
French [ries

lee Cream
Milk or Soft Drink
Fresh Fruit CuP
Mini Hamburgcr & Chccseburger
French Fries
Jece Cream
Milk or Soft Drink
Cclcry & Carrot Sticks with Ranch Drcssing
SPaghctti & Meat sauce
Garlic Bread
Jee Cream
Milk of Soft Drink
$25.00++Fer Child/$32.93 Per Child [nclusive of 20% Service Chargc & Sales T ax




Deluxe Sections
Premium Selections
Crowne Selections
House Wine
]mportccl Bccr
Domestic Deer
Soft Drinks

Juice

Mineral Water

Cocktails

Hostccl Bar Cash Bar

8.00
7.50
6.50
5.50
5.50
5.00
3.50
3.50
3,50

10.00
8.50
7.50
6.00
6.50
5.75
4.00
4.00
4.00

*On A” Bars a 20% service cl'uargc and state sales tax will be added to the total cl-vargc on the

banquct bill. Cas‘ﬂ Bar Priccs are inclusive of applicablc sales tax.

Signaturc Drinks

Create your own signature drink {:oryour sPccial clag

Passion T ini
Keg L ime Martini
Fomegranatc Sangria

Hibcus: Champangc & Cranbcrry Juicc

Kir Kogal
Mimosas

$7.00 E_ach




SPecialty Bars
Add afun and creative sPecialtH bar to your rcception

Wec‘c‘ing Dar
Somcthing Old-Gin & T onic
Somcthing New-C rantini
5omcthing Borrowed -Long |sland |ced T ea
Somcthing B|uc-Elcctric | emonade
$7.00 Fcr Drinl<

Martini Bar
CosmoPo]itan, Dirty Martini, APPIC Martini,
Watcrmc]on Martini, Razzmatazz, Mango Martini
$8.00 Fcr Drink

Fiesta Dar
Strawberrg Mojitio, Fomcgrantc Mcijito, Peach Rita, Strawbcrry Kita,
Fatron Silver & C]old, KaHua, WI"IitC & Red Sangn'a, Tequila Sunrise
$8.00 Fcr Dn’nk

We will be glacJ to customize a per person Packagc Pricc for event.

Hosted Coc‘ctail chcption
Fackagc Pricc per hour if you would like to add additional hours

Crowne Sclcctions, Frcmium, & Dc|uxc Brancls
E_ach additional hour after the first hour cost per person
$1%.00 ]nclusivc of 20% Scrvicc Chargc & Salcs Tax

Hosted Bccr, Wine, ChamPagnc, 501Ct Drinks
Juicc & Mineral Waters
E_ach additional hour after the first hour cost per person

$9.00 lnclusivc of 20% Scrvicc Cl‘iargc & Salcs Tax

Hosted Bar on Consumption
P

You can pre pay any amount you would like toward your bar and chose the items you would like to

host for 3ourguc5t. You will be cl'\argcd for all drinks consumed. ngou reach your budgct then you
have the oPtion of a cash bar, closing the bar, or pre Paging an additional
Amount to go towards the bar.




Cocktail Brands

Crowne Selections
Beefeater, Svedka, Sauza (Gold, Bacardi Supcrior
JW Red | abel, Jim Beam, Scagram’s 7, Pierre Frerand Reserve

Premium Brands Deluxe Prands

Bombay SaPPhirc, Absolutc, Tanqucrg 10, Kctcl one

Cuevro 1800, CaPtians Morgan, Patron Silver, Malibu, Glenfiddich 12 yrs
Chivas chal, Makers Mark, Crown Kogal, Knob Creek, Jamcson |rish,

chncssy VSOFP Courvoissier VOOF

Cordials

DiSaronno, K ahly, Grand Marnier
Chambord, Sambuca

-
[— « [ \-I-?-._.I

Wine | ist

Compliment your entrée with a glass of wine

Price Per Pottle

Stone Cc”ar&Beringer, Merlot
StoncCc"ar&Bcringer, Cabernet Sauvignon
Gnar{q Head Pinot Noir

Little boomey Shiraz

Mirassou, Finot Grigio

Stone Ce”arsf&cringcr, Cl’iarc{onnag

William Hill, £ rnest éJulio Gallo, Cl'lardonnag

Additional wine selections available upon request



http://images.google.com/imgres?imgurl=http://www.productappeal.com/photos/uncategorized/riedel_o_stemless_wine_glass_pinot_noir.jpg&imgrefurl=http://www.productappeal.com/productappeal/2007/02/riedel_stemless.html&usg=__hHI8UemcfUQ8CxXd84_c-uU5qXg=&h=300&w=300&sz=27&hl=en&start=9&itbs=1&tbnid=7gPqfAX0Hc8dRM:&tbnh=116&tbnw=116&prev=/images%3Fq%3Dwine%2Bglass%26hl%3Den%26sa%3DN%26gbv%3D2%26ndsp%3D20%26tbs%3Disch:1�

Fl-uotograPhcrs
Caugl':t in the Moment
Ginny Kickcg
Harrison Fiper

Joey ]kemoto

Mills Fhotographg

Viclcographcrs

]mprcssivc Creations

Music & | ntertainment
VoxDJs

Feet First [ ntertainment
])j’s at your service
AAADJService

A Night to Remember
Beach Cities DJ’s

Celebrations Mobile DJ Service

DJ’s to Go

Stn'ctly Professional [ ntertainment
Bruce Garnitz Music & F ntertainment

Susie | atin Band

Florists

Ava's Garclcn

Flowcr Art

LC Dcsigns

Masscgs House of Flowers
OOPS A Daisy

Magical Blooms

Matisse Flowcrs

chding Cvent Flanncrs
Fartg Foises—Kosanna
|da Gardner-|da

Tolain bridal

E_vcnts 133 Marcc”a

Spccialtg Linen/I vent Rentals

Weclcling Referral [ ist

562.397.5674
310.378.2929
%10.8%1.1695
%310.212.7366
%10.645.5766

310.748.0505

310.372.2222
800.39%.35358
310.614.30% 1
310.575.7009
310.8%3%.3091
310-550-7744
310.221.0999
310.798.8711
310.679.190%
310.397.8488
323%.224.8006

310.214.8564
310.8%%.4400
310.547.0841
310.325.8222
%10.798.8887
310.798.811%
323%422.91%0

310.378.1018
310.543.51%1
310.329.9271
310.951.1216

wwww.caughtinthcmomcnt.com

www.ginnyrickey.com

www.harrisonpiperphoto.com

www.joeyikemoto.com

www.millsphotography.com

www.impressivecreations.com

www.voxdjs.com

www .feetfirstdi.com
7

www.djsatyourservice.com
7

www.aaadjservice.com
7
www.nccc[clis‘corn
www.beachcitiesdjs.com
7

1 SOOdj‘}'hire.com

877<:Ejstogo‘com
asPentertainment.com
Proevcntmusic‘com

cvcnts.susichanscn.com

avasgarclcn.com
flowerart.biz
o{:loristanclgi{:t.com
houseofflowers.com
ooPsaclaisquowcrs.nct

magicalblooms.com

www.Part‘(jPosies‘com
iclagardnerevcnts‘com
tolain.com

www.cvcntsbymarccua.com



http://www.ginnyrickey.com/
http://www.harrisonpiperphoto.com/
http://www.joeyikemoto.com/
http://www.millsphotography.com/
http://www.impressivecreations.com/
http://www.voxdjs.com/
http://www.feetfirstdj.com/
http://www.djsatyourservice.com/
http://www.aaadjservice.com/
http://www.needdjs.com/
http://www.beachcitiesdjs.com/

Vinis’Far‘tg chtals
Dcsigncr SPccialtg Linens

Churches

St\)ames

American Martyrs
Way{:racrs ChaPcl
Ncighborhood Church
5t. ]__awrcncc

Make UP
Airbrush Makcup Dcsign
Brida] Mal(cup E_xPcrts

]nvitations

WraPoscly
|nvitations ( Inlimited

CHRISTIE

Custom Tanning Scrviccs
LA Sunsct Tan

TransPortation

LW TransPortation @

G|obal | imousines &TransPortation

Officiators
Rev. Yves I dmond
Thc Clcrgy thwor‘c

310.527.66%2
310.548.518%

310.372.5228
310.545.5651
310.377.1651%1
310.378.935%
%10.540.0%29

310.717.2257
310.944478%

%10.378.6%74
%10.99 1-3402
%10.545.1701

310.937.1177

%10.379.001 1
866.272.3902

%10.512.7970
714.970.88%9

vinisPartyrcntals.com

designerlinen@sbcglobal.net

sifjamesparisl’\‘org

americanmartyrs.org

wa 3Fracrsc|1apc|.org
ncigborhooclchurchpvc.org
stlm.org

www.airbrushmal«:updcsign.com

www‘bridalmakcul:)cxpcrts‘com

wrapsody@verizon.net

varinivited@cox.net

christiethestore@verizon.net

www.sunscttangolcls.com

thransl:)ortation.corn

thcc]crggnctwork.com

WC l"llgl”lly rccommcnd that 5OU use a ProFessiona] PI‘C‘FCI‘I‘Cd vcndor ‘From our llst



mailto:designerlinen@sbcglobal.net
http://www.airbrushmakeupdesign.com/
mailto:wrapsody@verizon.net
mailto:uarinivited@cox.net
mailto:christiethestore@verizon.net
http://www.sunsettangolds.com/

chlding Jnformation

Catcring/chlcling Managcr
The hotel Proviclcs you with a Catcring/chcling Managcr sPccializing in wcclclings, available to
assist you with all your event sPcciFics and ensure flawless transition to the operations team of the
hotel. Although our Catcring/chcling Mangcr will be Prcscnt on the dag of your event, we
higl-alg recommend you hire a chlding Coordinator who will assist you to coordinate the details of
your dag, csPcciallg imcgour ceremony is held in the hotel.

Menu Tasting
To geta sneak Prcvicw of the food your guests will be served on your wcdding cla3 our wcdding
specialist will host a menu tasting for you that will be served at our restaurant. T his event is by

aPPointmcnt onlg and comPlimcntarg to up to Fourgucsts.

Out of Town Guest Accommoclations
Atno obligation to the Bride & Groom, your manager will set aside a group of rooms for your out

of town guests at a spccial discounted rate.

Fagmcnt Schcdulc
A $1000.00 non-refundable chosit is due at time of contract signage.
50% of the food & bcvcragc minimum is due (4) months Prior to your events. Faymcnts can be Paicl
bg Cash, Personal Check, or Cashiers Check.
Final count due (8) business clags Prior to your event

Final balance due (7) business clays Prior to your event

Final balance must be Paid in form of Cash or Cashiers Check onlg

Far‘cing

Secured covered Parldng at the structure acﬁaccnt to the hotel is offered at the discounted rate

of $10.00 per car. Valct Parking is available at $13.00 per car.
Farking rate aPPIies to event Parl(ing onlg.

Amenities
I you would like for us to deliver amenity baskets to your wcclcling guests,

we can do so at no cost to you




