
Palm Valley Wedding Reception Package

Beautiful Clubhouse and Reception Ballroom for Five Hours

Choice of  Two Hot Hors d’ oeuvres

Champagne Toast

Elegant Plated Dinner or Bridal Buffet 

Wedding Cake Display Table

Plated Service of  Your Wedding Cake

Skirted Bridal Party  Table or Sweethearts  Table

Reception Table Linens

Mirror and White Votive Candle Table Centerpieces

Reception Dance Floor

Guest Book Display  Table

Wedding Gift Display  Table
 

 

  



Hors d’ oeuvres
Swedish Style Meatballs

Beef Satè, Thai Peanut Sauce

Mini Beef Burritos, House Made Salsa

Italian Sausage Stuffed Mushroom Caps

Pork Satè, Sweet Chile Mustard

Mini Chicken Cordon Bleu Bites, Chile Ranch Dip

Chicken Satè, Thai Peanut Sauce

Chicken Taquitos, House Made Salsa

Mini Crab Cakes, Caper Aïoli

Vegetable Spring Rolls, Scallion Dipping Sauce

Cheese Quesadillas, House Made Salsa

Spanikopita, Minted Honey  Yogurt 
 

Mini Assorted Quiche

Plated Dinner Salad Selections

Mixed Baby Greens
Mixed Baby Lettuce, Tomatoes, Cucumber, Carrots, Croutons

Choice of Dressing

Spinach & Arugula
Baby Spinach, Arugula, Crumbled Feta Cheese, Toasted Pine Nuts, Figs,

Scallions, Crumbled Pancetta, Red Onions, Horseradish Honey Mustard Dressing

Poached Pear Salad
Mixed Baby Greens, Burgundy Poached Pears, Crumbled Bleu Cheese, Scallions, 

Jicama, Candied Walnuts, Raspberry Balsamic Vinaigrette

Baby Bleu Wedge
Iceberg Lettuce Wedge, Chopped Bacon, Green Onions, Crumbled Bleu Cheese

Basil & Bleu Cheese Vinaigrette

The Caesar
Hearts of Romaine, Shredded Parmesan Cheese, Herbed Croutons

Caesar Dressing



Plated Dinner Selections
All Dinner Selections are Accompanied by Your Choice 

of a Plated Dinner Salad. Each Dinner Selection Includes 
Warm Rolls & Butter, Fresh Seasonal Vegetables. 

Regular Coffee, Decaffeinated Coffee, Herbal Tea, and Iced Tea Service

New York Strip Steak
10 oz. Grilled Strip, Cabernet Peppercorn Sauce, Parsley Roasted Red Potatoes

Beef Tenderloin
8 oz. Char-grilled, Zinfandel Glace de Viande, Horseradish Whipped Potatoes

Almond Panko Chicken
Almond Panko Crust, Amaretto Butter, Scallions, Buttermilk Whipped Potatoes

Goat Cheese Stuffed Chicken 
Roasted Garlic, Pomegranate Cabernet Reduction, Roasted Baby Gold Potatoes

Bone-in Pork loin Chop
Calvados Jus, Roasted Apple & Onion Confit, Smoked Chile Stewed Black Beans

Northwest Salmon
Herb Crusted, Pan Seared, Smoked Mussel Cream, Wild Mushroom Rice

Mixed Grill
Petite Filet, Herbed Grilled Chicken Breast, Peppered Demi Glace



Bridal Buffet Options
                                                                   

 La Bella Noche
Baby Spinach, Arugula, Crumbled Feta Cheese, Toasted Pine Nuts, 

Chopped Egg, Scallions, Crumbled Pancetta, Red Onions,
Balsamic Vinaigrette

~
Buffalo Mozzarella Caprese Display with Prosciutto Wrapped Asparagus

~
Garlic Bread

~
Oregano Roasted Baby Gold Potatoes

Sautéed Squash Medley
Chicken Marsala with Wild Mushroom Demi Glace

Breaded Veal in a Lemon Artichoke Cream

California Bridal Buffet
Mixed Baby Greens, Dates, Candied Almonds, Figs, Red Grapes

 ~
Arugula, Artichoke and Mushroom Salad

~
California Roll Sushi with Ginger and Wasabi

~
Sourdough Bread & Rolls

~
Chevre Whipped Potatoes

Seasonal Medley of Vegetables
Butternut Squash Raviolis with Shrimp in Sage Brown Butter
Panko Crusted Chicken with Roasted Gilroy Garlic Cream

~
Chef Carved Prime Rib of Beef

Rosemary Jus Lie, Creamed Horseradish



Wedding Reception Available Enhancements
Valet Car Service

Floor Length Table Linens

Decorative Table Overlays

Specialty Reception China, Glassware and/or Silverware

Reception Chair Covers

Specialty Reception Chairs

Reception Bar Packages

Specialty Wines with Dinner

Specialty Gourmet Coffee Station

Specialty Gourmet Mini and Petite Dessert Station

Audio and Visual Packages

Reception Ballroom Uplighting

Additional Ballroom Usage Over Five Hours


