COMMAND FERFORMANCE CATERINGS

2022 Fackages

|n addition to the catering Packagcs and menu items includcd,
the Chc{:s at Command Fcrpormancc prepare thousands of unique
sPccialty dishes derived from all types of cuisine incorporating
qualitg foods and authentic ingrcclicnts.

ﬂc attached catcring Packagcs are samplcs to work from.
Our catering coordinator will work to customize a wcdding Plan, menu,
cquipmcnt, and service P|an...uniquc to each bride and groom’s Particular

needs, desires and budgcts.

For any qucstions on the Packagcs, or to have a customized Packagc

dcsigncd for you. Hcasc call:

Jesus Serrano or Justin Ho[[idag
at 805-523%-323%2

Jesus@cpcatering.com

To arrange an aPPointmcnt to visit the venue and venue bookings

Plcasc contact:
Kag Nielsen at 805-746-2009
kay@edengardensweddings.com
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“Paradise” Served Meal
“FF den” Buf‘[:ct
| _ake View” Buffet

FACILITY*

]:aci]itg use is for 7 hours (2. hours for bride to get rcaclg) and 5% hour ceremony
and reception time) full use of PBridal Suite, (Grooms quarters and Reccption area on
the clag of the event. Music must be off bg 11:00pm.

Ciicnt, guests and all vendors must be off the Propcrl:g one hour after event
conclusion.

APPFOVCC{ VSHCIOY‘S have access 5 I"IOUFS Prior to ccremong.

CQUIPMENT AND SUFFLIES

Seating Tables (can be setfor io Pcrsons) with linens
T wo sets of White f:olding Chairs (?or ceremony and rcccptionw)
Sweethear’c table with linen (ngracled linens not inc]uclccb
th’c and guest book area, Flace Card table, Cake table and DJ table with linens
China service: White dinner P]atc, salad Platc (scrvcd meal on]g},
f:latware, watergob]ets and wine glass or champagrxe ﬂute,
All seating linens and cloth napkins (40 color choices)
| _ake View” Buffet white or ivory linens only. All upsca]e
Disposablc ware for hors d’ocuvres, cake and bar with all Packagcs

CATERING STAFT

QOur exper’ciiytrainec} staff will set up the ceremony and reccPtion areas, Place your
party Favors, coordinate timing with the DJ, buss, serve toast, cut and serve cake and
Provide all breakdown and all clean up



(C]ient is rcsponsib]e for clean up and removal of all items brouglﬁt in for decor, etc.)

WEDDING COORDINATORSERVICES
O site coordination included...see list of COORDINATION SERVICES
included for the rehearsal and for clag of wec{c{ing

TERMS
Minimum for Saturclag.m 150 (Guests

Minimum for Sunc{ag..‘. 100 (Juests
Minimum for Friday.‘. 100 guests
Ho]idag rates may applg

All Alcohol and Cake is to be brought in by client
**No corkage or cake cut’cing fees**
Senrvice Chargc and 5alcs Tax: 20% Service Chargc onall Catcring
and bcvcragc services Pius aPPIicablc sales tax.

All Prices, menus and provisions subjcct to change Prior to contracting

*OTHER CHARGE S:

Site [Tee: $5900 for use of ceremony and rcccption area (Saturdag Evcnts)
$4500 for f:riclag and Sun&ag [~ vents)
(An additional per person charge of $10 PP will be added for all Saturclaﬁ I vents
foreach guest over | 50)

See Facilitg contract for any other related fees.



“Paradise” Served Menu
115.95

BEVERAGE. SERVICE (pre ceremong)
Fresh Basil | emonade, Jced T ea and Water upon guest arrival

TRAYFASSED HORS D'OEUVRES FACKAGE
(Choice of any FOUK individual 5clcction5)

WILD MUSHROOM AND GORGONZOLA BREAD FUDDING
Sr—iR(/lNKEN SHKIMF TACO ~black bean spread, avocado créme, Picl(!ecl red onion & micro cilantro
OFEN FACE ”BLT” ~ burrata, heirloom tomatoes, candied Pancctta, mache & lemon zest aioli
SHREDDED BELEF SHOKT R]B ~ served on a Petite potato Par\cai«: with rosemary Crémc Fraiche

*Or choose from our Master hors d’oeuvre list of over 50 selections

PLATED SALAD

(Choice of one salad or see master list)

SFINACH, STRAWBERRY and AVOCADO SALAD

with toasted Pis’caclﬁio nuts and a citrus vinaigrette

BREAD BASKET

Roscmarﬂ focaccia bread, gril[ed flatbreads and multi grain rolls with blended butter

COMBINATIONFLATE
FILET MIGNON

Searedin brancly and served with a Pcarl onion demi~glacc
and

LEMONHERB ROASTED CHICKEN

Served with a tarragon, lemon and artichoke sauce toppcd with sPIit babg heirloom tomatoes

THREE SIDES
YUKONGOLD MASHED FOTATOLS ~ with caramelized onions
TAIAR]COT VERT’“ in a toasted almond brown butter
CARROT SOUFTLE,

VEGETARIAN DISH
GRILLED BUTTERNUT SQUASHRISOTTO CAKES

With a roasted tomato coulis, gri][ed asparagus and shaved parmesan

(Availal)le upon Kequcst)



ALSO SERVED TO THE TABLE_ ~ water and any client—suppliec{ wine

COFFEE AND DECAF STATION

with chocolate chips, cinnamon sticlcs, sugar, French \/ani”a and Hazelnut ﬂavorings, black and herbal teas

And HANDMADLE FRENCHWEDDING COOKIES

MANY OTHER ENTREES, SIDE DISHES, HORS DP'OEUVRES,
SALADS AND THEME MENUS AVAILABLE

(Ta”( to your catering coordinator to Personalize your menu)
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“E_dcn” Buﬂ:ct

105.50

BEVERAGE SERVICE (pre ceremony)
[resh Pasil | emonade, Jced | ea and Water upon guest arrival

TRAYFPASSED HORS D'OEUVRESFACKAGE
(Choice of any FOUR individual selections)
CRISFY FRIED JALAFENO MAC AND CHEESE
ITALIAN CHICKEN SAUSAGE. STUFFED MUSHROOMS ~ with fennel and mozzarella
SMOKED GOUDASLIDERS ~ Pctite burger with caramelized onions and

Red pepper aioli on a mini sesame bun

BACONWRAFFED GOAT CHEESE DATES ~ with chervil and lemon zest

*Or choose from our Master hors d’oeuvre list of over 50 selections

BUFFET
CARVED ROAST BELEF SIRLOIN

(Hand carved by chef) served with a rich cabernet dcmi~glacc and a creamy chive horseradish

MEDITERRANEAN CHICKEN

Rosemarﬂ gri”ecl chicken beast in a spicy tomato sauce with artichokes and green olives

FARFALLEFASTA

Tosscd with wild mushrooms, peas, sun-dried tomatoes and a parmesan cream

ROASTED GARLICMASHED FOTATOLES

CHARBROILED ZUOCCHINIL RED FEFFER AND ASFARAGUS
With a Pistacl‘uio brown butter

FIELD GREENS ~ with sliced oranges, strawberries,

Toas’ced hazelnuts and red onions served with a shcrrg wine vinaigrette

ASSORTED FRESHDAKED ROLLS AND BREADS

with sweet creamy butter



COFFEE AND DECAF STATION

with chocolate chips, cinnamon sticks, sugar, French \/ani”a and [Hazelnut ﬂavorings, black and herbal teas

And FANDMADLE FRENCHWEDDING COOKIES

MANY OTHER ENTREES, SIDE DISHES, HORS DP'OEUVRES,
SALADS AND THEME MENUS AVAILABLE

(Ta”( to your catering coordinator to Personalize your menu)
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“Lakc View” Buﬁ:ct

95.00
**Whitc or ]vory Linens only with this Packagc

BEVERAGE. SERVICE (pre ceremong)
Fresh Basil | emonade, Jced T ea and Water upon guest arriva

DISFLAYED

CHEESE DISFLAY

]mPortecl and domestic cheeses ar‘tfzullg clisplagec{ with {:ig preserves,
dried fruits, red grapes, sliced baguettes and herb gri”ec] flat bread

BUFFET
NAFA CHICKEN

Roas‘ccd chicken breast with a smoked tomato coulis

finished with a blood orange, Mcger lemons and babﬂ arugula

ORECCHIETTEFASTA

With roasted gar[ic, scared red grape tomatoes, sPinach, walnuts, pesto and olive oil

CHARDPROILED VEGETABLES

Zucc{"nini, Qc”ow squash, red peppers and asparagus with lemon and olive oil

TUSCANSALAD

Romaine lcttucc, garbanzo bcans, carrots, marinated mushrooms,
tomatoes, black olivcs, and shaved parmesan

Scrvccl with a white balsamic herb vinaigrette and creamy garlic parmesan drcssing

ASSORTED FRESHDBAKED ROLLS AND BREADS

V\/ith sweet creamy butter

“MANY OTHER ENTREES, SIDE DISHES, HORS DPOEUVRES,
SALADS AND THEME MENUS AVAILABLE.

(ca” to Pcrsonalizc your mcnu)



BEVERAGE PACKAGE

~FARTIALBARSET UFP
Jncluded with all Packagcs

Jncludes (1) Bar’cendcr, equiPmcnt, allice, cups, unlimited soft drinks,

mineral waters, iced tea, garnishes and equiPmcnt

~FULLBARSET UFP
Aclcl 4.95 per person
includes (1) Bar‘tencler, allice, cups, soft drinks, mineral waters,
all mixers, Freshjuices, iced tea, gamishes (cl‘lerries, lemons, limes, oranges, olives,

onions and fresh mint) and equiPment

ALCOHOL
All Beer, Wine, Champagnc and [ard Liquor is
to be Proviclccl bg CLIENT and served }33 (Command Performance
with NO cor‘(age fees.






