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Thank you for considering The Officers Club. a top-
ranked venue in Sacramento's historic McClellan Park. as
the location for your special wedding day.

We offer the flexibility of outdoor ceremonies on the
beautiful McClellan Mall or our spacious patio. followed
by a reception in our elegant ballroom. Our professional
team. renowned for their attention to detail will cater
o your every need. and our outstanding cuisine can be
cusltomized Lo suil your preferences.

Enclosed you'll find our standard wedding packages. but
feel free to reach out to us to set up an appointment or

discuss further customization.

We look forward to making your dream wedding come
to life at The Officers Club.

Wwarm Wishes,

Alicia Beard

Sales Catering Manager

abeard@theofficersclub.com
916-8/717-8160
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__ \ Additional Policies Will Be Outlined in the Event Contralt

Reservation Requirements

An initial non-refundable deposit of 20% is required along with a signed contracl to hold
your date. No date will be guaranteed until contracl and deposil are received via mail,
fax. or email and signed by the Catering Manager. The deposit will be applied towards
your balance due.

| Special Discounts Available
The Officer's Club Ballroom is pleased to offer the following discounts when applicable:
- Vendor Pricing: Should vou wish to provide food and non-alcoholic beverages for
professionals hired for your reception. a $30.00 fee per professional is applied to the
wedding cost
- Children Under 12 Years Old: Please see special children's menu optlions in packel

Service Charge and Sales Tax

All pricing is subjecl to service charge of 22% and 7.75% Sales Tax

Payments

Your non-refundable deposit of 20% will be applied to your balance due. Final payment
balance is due 14 days prior to the event You are welcome to make arrangements for
smaller payments between the booking date and your event. Please coordinate this with
your Calering Manager. Balance due musl be made with credit card or check and a
credil card is required on file at leasl 2 weeks before your event.

Final Detail Planning

One month before the event your Catering Manager will schedule a planning meetingto

discuss any final details with you for the event: layout. timeline. guest count. finalmenu &
bar selections. vendor coordination. etc. Two weeks before the event alldetails must be

finalized and payment received. Any changes after this time may incuradditional fees.
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Reception Venue (Ballroom. Patio and/or McClellan Mall)
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Tables and Chairs
Standard Round Linens (Black White, or Ivory Included)

12" Round Mirror Center Piece and 3 Votive Candles on each Guest Table
Full China Service Including: Plates, Flatware. Linen napkins and Glassware
Set up and lear Down
Professional Wait Staff
Dance Floor
Cake Culling
Champagne and/or Sparkling Apple Cider Toasl
Complimentary Guesl Parking

Ceremony Rehearsal I-2 days before wedding
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Lhe Ballroom $2,500
The Patio add on $500

McClellan Mall add on $650
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Ballroom
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McClellan Mall

VI ZON MY SOUIL. LOMATS

Song of Solomon 3:4,

@




/[ ding %ﬁﬁ 1S

Plated or Bujfﬁt

Option A: Buffet $5H4. per person, Plated $56 per person

Displayed

Fruit and cheese platter with bread and crackers

Hors D oeuvres, Choice of Two

-lomato Basil Bruschetta with Parmesan and Balsamic Glaze
-Sliced Beef Cocktail Sandwich with Horseradish Cream. Marinated Onions,
and Spinach
-Soy Ginger Marinated Prawns with Cilantro and Scallions
-Polenta Cake with Roasted Red Pepper Relish and Feta Cheese
-Focaccia Pizza with Pesto Sauce, Sliced Tomatoes, Black Olives, and
Mushrooms
-Thai Curry Chicken Skewer with Sweet Chili Sauce

Salad Of Choice

-Spinach Salad

-House Salad -Iraditional Caesar
Dried Cranberries,
Seasonal Garnish and o , Chopped Romaine,
Spiced Walnut,
Champagne vinaigretie House Dressing. Croutons

Gorgonzola Crumbles,

S and Parmesan Cheese
Balsamic Vinaigretie



FEntree

All Entrees Include Chefs Seleclion of Seasonal Vegetables and
Choice of One Starch:
Garlic Mashed Potatoes, Basmati Rice Pilaf or Roasted Red Potatoes
Plated Vegetarian Option Available

Choice of Lwo

-Slow Grilled Sliced Tri Tip with Rosemary Demi
-Seared Chicken Breast with Dijon Sage Sauce

-Rosemary Pork Loin with Whole Grain Muslard Sauce

Accompanied with Fresh Rolls and Butter Fresh Brewed Coffee,
Reqgular, Decaffeinated. and Hot lea or Iced lTea and Lemonade Cake
Cutling Service Champagne/Sparkling Cider for Toasling For Guesl 12
Years and Under We Offer Chicken Strips. French Fries. and Fruit for

$20.95



Plated or Buffet

Option B: Buffet $59.00 per person, Plated $61 per person

Displayed

Fruit and cheese platter with bread and crackers

Hors D)oeuwes, Choice cy‘ Lwo

-lomato Basil Bruschetta with Parmesan and Balsamic Glaze
-Sliced Beef Cocktail Sandwich with Horseradish Cream. Marinated Onions,
and Spinach
-Soy Ginger Marinated Prawns with Cilantro and Scallions
-Polenta Cake with Roasled Red Pepper Relish and Feta Cheese
-Focaccia Pizza with Pesto Sauce, Sliced Tomatoes, Black Olives, and
Mushrooms
-Thai Curry Chicken Skewer with Sweet Chili Sauce

Salad Of Choice

-Spinach Salad

-House Salad Dried Cranberries. -lIraditional Caesar
Seasonal Garnish and Spiced Walnut, Chopped Romaine,
Champagne vinaigrette Gorgonzola Crumbles, House Dressing. Croutons

Balsamic Vinaigrette and Parmesan Cheese



Entree

All Entrees Include
Chefs Seleclion of Seasonal Vegelables
Choice of one,
Garlic Mashed Potatoes. Basmalti Rice Pilaf. or Roasted Red Potatoes
Vegetarian Option Available

Choice of Lwo

-Pistachio Crusted Salmon Citrus Beurre Blanc
-Pecan Topped Chicken Breasl Wilh Bourbon Brown Sugar Sauce
-Sliced New York Strip Loin with Pink Peppercorn Demi
Accompanied with Fresh Rolls and Butter Fresh Brewed Coffee,
Reqgular, Decaffeinated, and Tea or Iced Tea and Lemonade Cake

Cutting Service Champagne/Sparkling Cider for Toasling For Guest 12
Years and Under We Offer Chicken Strips. French Fries, and Fruit.



Preferred Vendors

Accommodation

- Lionsgate Hotel/ 916-640-0835/ lionsgatehotel.com
- Wyndham Sacramento/916-246-6/791/wyndham-
hotels.com/wyndham/sacramento-california/wynd-

ham-sacramento/overview#!

Cakes and Desserts

- Crumbl Cookie/2719-895-1022/ ca.cosumnesriver@
crumbl.com

- Divine Desserts/916-652-6245/ divinedessertsbya-
guirre.com

- Freeport Bakery/ 916-442-4256/ freeportbakery.

com

DJ
- DJAJ Absolute Weddings/ 916-346-68217/ djaj9le.
com

- Flegant Fvents Media/ 916-716-8127/ elegantevent-
media.com

- Latin Motion DJ/MC and Lighting/916-928-8240/

djlatinmotion.com

Event Rentals

- Celebration Party Rentals/ 916-773-2133/ celebra-
tionspartyrental.com

- Sacramento ktvent Co./ 916-83/-3684/ sacramento-

eventlco.com

Florists

- Accents by Sage/ 916-799-6242/ accentsbysage.
com

- Visual Impact design/ 916-489-3/46 visualim-

pacl-design.com

Floral and Décor

- Amour Florist and Bridal/ 916-392-8168/ amourmo-
ments.com

- Lush Balloons/ 916-995-4301/ lushballoons.com

Hair and Makeup
- Jasmine Julian Hair and Makeup/ 808-600-77/07/

istagram.com/jasmineejulian

Honeymoon Iravel
- Janell Worsley/916-934-4561/janell@visionaryta.com

- Jill Johansen/916-803-3291/jilljohansen.com
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- Rev. Charles Grande/530-432-2636/northerncalifor-
niaweddingministry.com

- Rev. Christopher Nesbitt/ 916-966-9944/afive-

slarceremony.com

P botogmpbers

- Amore Fine Art Photography/916-475-5848/ amore-
fineartphotography.com

- kye Connoisseur/916-444-1222/ eyeconnoisseur.

com

Dansportation
- Fretty's Limousine Service/916-213-8116/ frettys.com
- Mix Master Limo and DJ Service/916-129-5466/

themmixmasterprodilimo.com

Videographers

- CineCrown/415-944-995//cinecrown.com

- Flegant Fvent Media/916-716-8127/cleganteventsme-
dia.com

- XSight Video/916-444-9100/ xsightusa.com



Upgraded Rental Package

$1,000 per 50 guests to include Chiavari chairs(5 colors) and pad (4 colors), charger (3 colors),
floor length table linen and napkin(56 colors)
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