“Fl Camino

Country Club

A Gorgeous Setting for an
fxtmonfinary Wec[c{ing



Dear Bride and Groom to be:

We are delighted that El Camino Country Club is being considered as the location for
your special day. Please know that we are more than Willing to work with you on rnaking sure

your wedding and/or wedding reception fits your individual needs, including affordability.

We pride ourselves on our reputation as a property known for superb cuisine, gracious service,
and comfortable elegance. Attention to all details involved in planning a successful event is what

distinguishes El Camino Country Club in the art of entertaining.

Your special day will exceed your expectations. We have the ability to understand your wishes
and have the experience and resources to bring them to life. We always add an enthusiastic spirit
and a true sense of style and celebration. We can assist you with all of your planning needs from

arranging photographers, entertainment, and flowers, to hosting your rehearsal dinner.

Our Staff is committed to uncompromising levels of quality and service. We are confident that

we can help to create a memorable event, and we look forward to working with you.

After reviewing the attached information, please feel free to contact me if you have any
questions, need to discuss financial options, or would like to reserve a date. Please also feel free
to call and request a site visit for your wedding, ceremony and/or reception at no obligation to

you .

I can be reached at (760) 757-5375 or by email at catering(@elcaminoclub.com.

Warmest Wishes,
Johnna M. Hooley

Event Sales Director

3202 Vista Way Oceanside,
CA 92056

760-757-5375
catering@elcaminoclub.com




General ‘Jnformation

Minimums
All events are required to meet a food and beverage minimum expenditure.
Minimums may vary due to date, time or size of your event.
The minimum for your event is stated on your contract. Food and beverage minimums do not include service

charge, state sales tax, site rentals or ceremony fees.

fBooEing ‘Po[icy
El Camino Country Club takes reservations up to two years in advance. A date will be considered confirmed as defi-

nite only with the return of a deposit and signed contract.

De}oosits and ‘Payment
To confirm your date as definite, an initial deposit of 25% of your minimum food and beverage expenditure will be
due at signing of your contract. An additional deposit of 25% will also be due 6 months prior to your event date.

The remaining balance and final count will be due 7 days prior to your event.

Service Cﬁarge and Tax
All Pricing is subject to a 20% Service Charge and California State Sales Tax. The Service Charge is

taxable in the state of California.

Menu T¢ astings
El Camino Country Club includes a menu tasting for all weddings. Tastings are generally scheduled on Thursdays

and Saturdays at 3:00 pm and must be scheduled at least 2 weeks in advance.

Vendor Meals

All vendor meals are chef’s choice (usually one of the entrees you have selected for your event).

The price also includes iced tea or a soft drink.

Children’s Menu

El Camino offers children’s meals for children under 12 years of age. We typically serve a fruit cup starter,

followed by chicken fingers and French fries.

Ceremony Rehearsal
Your Event Sales Team will schedule your ceremony rehearsal. Please check for dates and availability.

Your S}oecia[ Day
We are here to make sure that everything goes well and that you are well taken care of.
When the big day finally arrives, we will guide you through your processional and will be waiting
for you as you come back down the aisle. We will ensure everything is ready for your reception
and will be here through your Grand Entrance at which time, your Disc Jockey/Master of Ceremonies and our

Banquet Manager take over to ensure the remainder of your event runs smoothly.



Ceremony ‘.Pacﬁages
A White Gazebo Set Amidst a tranquil Garden Setting with
Breathtaking Views Overlooking Our Picturesque Golf Course

White Wedding Ceremony Chairs
(Includes seating for up to 150 guests)

Professional Floral Design for Ceremony Site

Private Bridal Suite Dressing Room for Bride & Bridesmaids
Includes Champagne, Sparkling Cider, Fruit and Cheese Tray

Golf Cart to Take Bride & Groom to Course Pond for Photographs

Rehearsal and Wedding Ceremony coordination Included




White Doves

5 Hour Banquet Room Rental
One Hour Hosted
Domestic & Import
Beer, Wine and Soft Drinks
Imported & Domestic
Cheese Display with
Specialty Crackers
Vegetable Crudites & Herb Dip
Choice of Salad
Choice of Two Entrees or Buffet

House Chardonnay & Merlot
Served with Dinner

Champagne & Cider Toast
Cake Cutting
Elegant Chair Covers Deluxe

Coffee Station
Complimentary Food Tasting

Complimentary Round of Golf
(Twosome) *

CRecqption Tacﬁages

Sometﬁing Blue

5 Hour Banquet Room Rental

One Hour Hosted Well & Call Brands,

House Wine, Domestic
& Import Beer, and Soft Drinks

Imported & Domestic Cheese
Display with Specialty Crackers

Vegetable Crudites & Herb Dip

Choice of Two Tray
Passed Hors d’Oeuvres

Choice of Salad Choice of
Two Entrees or Buffet

House Chardonnay & Merlot
Served with Dinner

Champagne & Cider Toast
Cake Cutting

Custom Floral Centerpieces at

Each Table & Head Table
Elegant Chair Covers
Deluxe Coffee Station

Complimentary Food Tasting

Complimentary Round of Golf
(Foursome) *

Golden Memories

5 Hour Banquet Room Rental
Three Hour Hosted Well &
Call Brands,
Domestic & Import Beer,
Wine, and Soft Drinks

Imported & Domestic Cheese
Display with Specialty Crackers

Vegetable Crudités & Herb Dip

Choice of Three Tray

Passed Hors d’Oeuvres

Choice of Salad Choice of
wo Entrees or Buffet

House Chardonnay & Merlot

Served with Dinner
Champagne & Cider Toast
Cake Cutting

Custom Floral Centerpieces
at Each Table & Head Table

Elegant Chair Covers
Gourmet Coffee Station
Complimentary Food Tasting

Complimentary Round of Golf
(Foursome) *

* Complimentary Rounds of Golf can be redeemed Sunday-Thursday only.



g‘[OTS 6{; oeuvres S@&ZCH’OTLS

Choice of two or three included with package

CO[J ‘J‘[O?’S 6{; oeuvres ')‘[01' 'J‘(OT’S d; oeuvres

Prosciutto Wrapped Melon Spanikopita
Brie and Strawberry on a Baguette Chicken & Artichoke Tarts
California Rolls Crab Stuffed Mushroom
Shrimp Cocktail Chicken or Beef Satay
Herbed Chicken Salad Bacon Wrapped Scallops
on English Cucumber
Tomato-Basil Garlic Crostini Baby Lamb Chops with Rosemary Sauce
Crostini with Roast Beef Pear & Brie Phyllo

and Creamed Horseradish
Mini Crab Cakes

Salad Selections

Domestic Greens

Fresh Garden Salad with Grapes, Tomatoes,
English Cucumbers and Shaved Carrots

Traditional Caesar

Chopped Romaine Lettuce with
Garlic Croutons and Grated Parmesan Cheese

Sonoma Field Greens
Field Greens with Dried Cranberries, Candied Walnuts,
and Feta Cheese

Sﬁinacﬁ & Mushroom
B

y Spinach with Mushrooms, Bacon,
and Goat Cheese

‘Dressings:
Creamy Ranch, Chipotle Ranch, Thotisand Island, Bleu Cheese,
Classic Caesar, Balsamic Vinaigrette or Raspberry Vinaigrette



Entrée Selections

All Entrees are served with your choice of Salad,
Two Accompaniments and Warm Rolls with Butter

Chicken Tt usca%
Tender Breast of Chicken wi
a Sun Dried Tomato Artichoke Cream Sauce

Chicken Fontina
Chicken Breast stuffed with
Ham and Fontina Cheese with
White Wine Sauce

Pecan Encrusted Pork Tenderloin

Served with Bourbon Brown Sugar Glaze

Roasted Filet of Salmon

Filet of Salmon in a Lemon Beurre Blanc

El Camino Wecfdi’ng CBuﬁ(et

Choice of one Salad, Three Accompaniments
And Choice of Two Entrees:

Chicken Piccata
Chicken Marsala
Chicken Tuscany
Tri-Tip of Beef

Filet of Salmon

Marinated Tri ‘fzp 0 CBeef

Completed with Rosemary Au Jus

Filet Mignon

Petite Filet Mignon in a Merlot Sauce

Two Entrée Duet
Chicken Tuscany, Chicken Marsala,

Tri Tip of Beef, or Filet of Salmon

Filet Q\/lignon with Prawns
Petit Filet in a Port Demi Glaze
served with Scampi Prawns

“Accompaniments
Parmesan Orzo
Garlic Mashed Potatoes
Herb Roasted Red Potatoes
Au-Gratin Potatoes
Wild Rice Pilaf
Green Beans Almandine
Seasonal Vegetable Medley

Fresh Asparagus



Classic ?acﬁage

Hors d’Oeuvres

Assorted Cheeses with Specialty Crackers
Vegetable Crudite with Herb Dip

Fruit Punch during Reception

First Course
(Please Select One)

Field Greens with Dried Cranberries, Candied Walnuts, and Feta Cheese Baby Spinach Salad with Mushrooms, Bacon,

and Goat Cheese Classic Caesar Salad with Hearts of Romaine, Grated Parmesan, and Herb Croutons Fresh Garden
Salad with Grape Tomatoes, English Cucumbers and Shaved Carrots

‘Entrees ‘Duets

(Please Select One) (Two Petite Entrees)
Chicken Tuscany in a Duet of Filet of Salmon
Sun-Dried Tomato and and Chicken Piccata

Artichoke Cream Sauce
Duet of Chicken Marsala and
Chicken Fontina TriTip of Beef with Rosemary Au Jus
Tri-Tip of Beef and Rosemary Au Jus Duet of Tri Tip of Beef with Rosemary

Au Jus and Honey Dijon Salmon
Filet of Salmon with Lemon Beurre Blanc

ﬂccompaniments
(Pleas€ Select One)

Garlic and Herb Roasted Baby Red Potatoes, Wild Rice Pilaf or Garlic Mashed Potatoes
Chef’s Choice of Fresh Seasonal Vegetable
Assorted Dinner Rolls and Butter
Iced Tea and Coffee Service

Cake Cutting Champagne and/or Sparkling Cider Toast

Mirror Tiles and Votive Candles
White or Ivory Linen and your choice of Napkin
Color Chair Covers with Your Choice of Organza Sash
Head Table or Sweetheart Table,
Cake Table, Gift Table, Guest Book Table

Large Dance Floor



