COMMAND FERFORMANCE CATERINGS
202?% Fackagcs

In addition to the catering Packagcs and menu items included,
the Chcgs at Command Fchormancc prepare thousands of uniquc
sPccia|tg dishes derived from all types of cuisine incorPorating

quality foods and authentic ingrcclicnts.

ﬂc attached catcring Pac‘(agcs are samplcs to work from.
Our catering coordinator will work to customize a wcdding Plan, menu,
, . . . , ,
cqumcnt, and service P|an...un|quc to each bride and groom’s Partlcular

needs, desires and budgcts.

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

dcsigncd for you. Please call:

Jesus Serrano or Justin Ho“ic‘ag
at 805-523%-%232

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



mailto:kay@edengardensweddings.com

“Paradise?” Served Meal
«FF den” Buﬁ:ct
«]_ake View” Buffet

FACILITY*

Faci]ity use is for 7 hours (2 hours for bride to get reaclg, and 5': hour ceremony
and recePtion time) full use of Briclal Suite, (srooms quarters and Reception area on
the da9 of the event. Music must be off by 11:00pm.

C]icnt, guests and all vendors must be off the Propcrty one hour after event
conclusion.

APPFOVCd VCHCJOI’S ]’18\/6 access 5 hOUT‘S Prior to CCFCmOﬂ\(j.

EQUIPMENT AND SUFFLIES

Seating Tables (can be setfor 10 Persons) with linens

Oné set of White f:o!diﬂg Chairs (for c@rcmony}
Ohre set of Cross back Vincgarc] Chairs (for rcccPtion)
Sweetheart table with linen (upgraded linens not incluclccl)
tht and guest book area, Flacc Card tab]c, Cake table and DJ table with linens
China service: \/\/hite dinner Plate, salad Pla’ce (scwcd meal onlb\),
F]atware, watergoblets and wine glass or champagne Hute,
A” seating linens and cloth napkins (4’0 color choiccs)
| ake View” Puffet white or ivory linens onlg. All uPsca]e
DisPosaHe ware for hors d’ocuvres, cake and bar with all Packagcs

CATERINGSTAFF

Our expert|9~trainccl staff will set up the ceremony and reception areas, place your
party Favors, coordinate timing with the DJ, buss, serve toast, cut and serve cake and
Proviclc all breakdown and all clean up

(C]icnt is responsible for clean up and removal of all items brought in for &ecor, etc.)

WEDDING COORDINATOR SERVICES
O site coordination included...see list of COORDINATION SERVICES
included for the rehearsal and for day of wedding



TERMS
All Alcohol and Cake is to be brought in by client

**No corkage or cake cutting fees**

Service Chargc and Salcs Tax: 20% Service Chargc on all Catcring

and Beveragc services Plus aPPIicable sales tax.

A” Prices, menus and Provisions subject to change Prior to contracting

*OTHERCHARGE S:

Site Fee: $5900 foruse of ceremony and recePtion area (Saturday Events)
$4500 for Fridag and 5unda9 E_vcnts)
(An additional per person clﬂarge of $10 PP will be added for all Saturciag [ vents

foreach guest over 1 50)

See Facility contract for any other related fees.



“Farac’ise” Ser\/ecj Menu
129.95

PRE. CEREMONY BEVERAGE SERVICE
f:resl‘u Basi] Lcmonadc, lcccl Tca and Water upon guest arrival

TRAYTASSED HORS D'OELUVRESFACKAGLE
(Cl'roicc of any FOUR individual sclcctions)

WILD MUSHROOM AND GORGONZOLADBREAD FUDDING
SHRUNKEN SHK]MF TACO ~black bean spreacl, avocado créme, Picklec’ red onion & micro cilantro
OFENFACTE "Bl T" ~burrata, heiloom tomatoes, candied pancetta, mache & lemon zest aioli

SHREDDED BEETF SHORT RIB ~served on a Petite potato Pancakc with rosemary Creme [Fraiche

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

FLATED SALAD

(Choice of one salad or see master list)

SFINACH, STRAWBERRY and AVOCADO SALAD

with toasted Pistachio nuts and a citrus vinaigrette

BREADBASKET

rosemary focaccia, brioche knot rolls , multi grain Prctzc] baton,

herb gri”cd flat bread and creamery butter

SINGLE ENTREE PLATE

LEMONHERB ROASTED CHICKEN

Served with a tarragon, lemon and artichoke sauce toppcd with sP[it babg heidoom tomatoes

YUKONGOLD MASHED FOTATOLS ~ with caramelized onions
CARROT SOUFFLE
HAR]COT \/ERT~ in a toasted almond brown butter

OR

VEGETARIAN DISH
GRILLED BUTTERNUT SQUASHRISOTTO CAKES

With aroasted tomato coulis, gri”ecl asparagus and shaved parmesan



(Available upon chucst)
OR

ZINFANDEL BRAISED SHORT RIBS
slow braised / rich LinFanc]elJus/grcmo]ata

YUKONGOLD MASHED FOTATOLS ~ with caramelized onions
CARROT SOUFFLE
HAR]COT VERT~ina toasted almond brown butter

(aclditiona[ 6.95 per Pcrson)

ALSOSERVED TOTHE TABLE

lce water and any hosted wine or c}wampagnc

COFFFCLE AND DECAF STATION

with chocolate chips, cinnamon sticks, sugar, French Vanilla and [Hazelnut Havorings, black and herbal teas

And HANDMADE FRENCHWEDDING COOKIES

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

(—ralk to your catering coordinator to Personalize your menu)



“E_c:lcn” Buffet
114.95

PRE. CEREMONY BEVERAGE SERVICE
f:resl‘u Basi] Lcmonadc, lcecl Tea and Water upon guest arrival

TRAYTASSED HORS D'OELUVRESFACKAGLE
(Cl'loicc of any FOUR individual sclcctions)

CRISFY FRIED JALAFPENOMAC AND CHEESE
ITALIAN CHICKEN SAUSAGE. STUFTED MUSHROOMS ~ with fennel and mozzarella
SMOKED GOUDA SL_IDERS ~ Pctite burgcr 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 included

BUFFET

CARVED ROAST BEEF SIRLOIN

(Hand carved 53 c}neg served with a rich cabernet clemi~glace and a creamy chive horseradish

MEDITERRANEAN CHICKEN

Rosemarg gri”cd chicken beastin a spic3 tomato sauce with artichokes and green olives

FARFALLEFASTA

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

ROASTLED GARLICMASHEDFOTATOLS

CHARBROILED ZUCCHINL RED FEFFER AND ASFARAGUS
With a Pistachio brown butter

FIELD GREENS

with sliced oranges, strawbcrn'es,

toasted hazelnuts and red onions served with a sl'aerrg wine vinaigrette



BREAD BASKET DISFLAY

rosemary Focaccia, brioche knot rolls s multi grain Pretze] baton,

herb gri”ecl flat bread and creamery butter

COFFEC AND DECAF STATION

with chocolate chips, cinnamon sticks, sugar, French Vanilla and Hazelnut Qavorings, black and herbal teas

And TANDMADE FRENCHWEDDING COOKIES

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

(Ta”< to your catering coordinator to Personalize your menu)



= —

) %&k >
“Lake View” Buftet

104.95
**Whitc or ]vorg Linens onlg with this Packagc

PRE. CEREMONY BEVERAGE SERVICE
f:resl‘u Basi] Lcmonadc, lcecl Tea and Water upon guest arrival

DISFLAYED HORS D'OEUVRE

CHEESE DISFLAY
]mPor‘ted and domestic cheeses ar‘kfu”y c{isplaged with Fig preserves,

dried fruits, red grapes, sliced }Daguettcs and herb gri”cd flat bread

BUFFET

NAFA CHICKEN

Roasted chicken breast with a smoked tomato coulis

finished with a blood orange, Megcr lemons and ba53 arugu[a

ORECCHIETTEFASTA

With roasted gar[ic, seared red grape tomatoes, spinach, walnuts, pesto and olive oil

CHARBROILED VEGETABLES

Zucchini, 5enow squash, red peppers and asparagus with lemon and olive oil

TUSCANSALAD

Komaine ]ettuce, garbanzo beans, carrots, marinated musl']rooms,
tomatoes, black o[ives, and shaved parmesan

Served with a white balsamic herb vinaigrette and creamy gar!ic parmesan dressing

BREADDBASKET

rosemary Focaccia, brioche knot rolls s multi grain Pretze] baton,

herb gri”ed flat bread and creamery butter

“MANY OTHER ENTREES, SIDE DISHES, HORS D'OEUVRES,
SALADS AND THEME MENUS AVAILABLE.

(ca“ to Pcrsonalizc your mcnu)



DEVERAGE PACKAGE

INCLUDEDWITHALL PACKAGE.S:

FARTIAL BAR
(Scr\/icc of Beer/ Wine / Champagnc/ 2 signature cocktails)
includes Bartender / cquiPmcnt/ ice / disPosablc barware / iced tea / basil lemonade

soft drinks: coke / diet coke / sPritc/ ginger ale / mineral waters
(no alcohol inc‘uclccl)

FULL BAR UFGRADE
(Scrvicc of }:u" Liquoch"/ Beer/ Winc/ Champagnc)
Add $5.95 per person
includes all mixcrs,}uiccs and gamishcs in addition to the Partial bar sodas, additional ice and

more cxPcricnccd bartender for Mixed Cocktails

mixers: tonic water / club soda / sour mix,/ margarita mix/
cranbcrryjuicc/ sugar cubes / simPlc syrup
{:rcshjuiccsz lemon / lime / PincaPPlc/ orangc/grapc{:ruit
garnishcs: lemons / limes / oranges / cherries / mint / basil / salt / olives
(no alcohol inc]uclccl)

ALCOHOL
Al alcohol can be Proviclccl 133 CLIENT and served 193 Command
FPerformance Catcn'ng with NO corkagc fee
Or all alcohol can be suPPIicc! thru Brick & Brass Bartcnding

BRICK AND BRASS

For quote Plcasc email at Brickandbrassbar@gmail.com
Or Contact them at 805.217.1249

Fackagcs are based on unlimited consumptions for the duration the baris open at the venue.

Full Bar ngradc is complcmcntarg upon booking them for all alcohol.


mailto:Brickandbrassbar@gmail.com




