
 
 

 

Wedding Packages 
 
As during the last forty years, Aliso Creek remains one 
of the most cherished locations for weddings in 
Southern California.  With inspiring views of our verdant 
canyons and golf course, the fresh ocean air and 
abundant banquet space make Aliso Creek a location 
like none other.  As countless have discovered…you 
have to see it for yourself. 
 
 
Our wedding packages have been designed to 
encompass just about everything needed for a brilliant 
wedding. Whether you chose Love, Honor or Cherish – 
each package includes the elements that will make your 
wedding one that will be remembered for a lifetime. 
 
Our talented culinary and event team will work with you 
in crafting an event unique to you, a reflection of your 
desires and dreams. 
 
These packages are just a start – of course we can help 
you design an event from storyboard to I do. 
 
 
 
 
 
 
Friday evening ceremony and reception packages are 
available after 5 p.m.  Minimum charge is $7,500. 
 
Saturday morning ceremony and reception packages are 
available from 10:30 a.m. to 2 p.m.  Minimum charge is 
$7,500. 
 
Saturday evening ceremony and reception packages are 
available from 5 p.m.  Minimum charge is $12,000. 
 
Sunday evening ceremony and reception packages are 
available after 4 p.m.  Minimum charge is $7,500. 
  
  
 



 
all menus subject to 

22% service& 

applicable state tax 

 

Love 
 

Love 
 
Ceremony Set Up 
- Complimentary Bridal Changing Suite  
  for Wedding Day 
- White Garden Chairs 
- Ceremony Rehearsal 
- White Archway 
 
Ceremony only value is $10 per 
Guest 
 
Reception Set Up 
- Complimentary Overnight Suite for the  
  Bride & Groom 
  on the Wedding Night. 
- Tables & Chairs 
- White Linens & Napkins 
- Four Candle Votives per Table 
- Dance Floor for Your Entertainment 
- Tableware 
- Menu Tasting for up to 4 Guests 
 
 
 
Menu 
- One-Hour Post Ceremony Deluxe Bar Service 
- Three-Course Plated Dinner with  
  Salmon and Poultry Entrees 
- Cake Cutting Service 
- Wine Service with Dinner 
- Sparkling Wine Toast 
- Peet’s Coffee & Specialty Tea Service 
- Two-Hour Post-Dinner  
   Deluxe Bar Service 
 
$125 per guest 
 



 
all menus subject to 

22% service& 

applicable state tax 

 

Honor 
 

Honor 
 
Ceremony Set Up 
- Complimentary Bridal Changing Suite  
  for Wedding Day 
- White Garden Chairs 
- Ceremony Rehearsal 
- White Archway 
 
Ceremony only value is $10 per 
Guest 
 
Reception Set Up 
- Complimentary Overnight Suite for the  
  Bride & Groom 
  on the Wedding Night. 
- Tables & Chairs 
- White Linens & Napkins 
- Four Candle Votives per Table 
- Dance Floor for Your Entertainment 
- Tableware 
- Menu Tasting for up to 4 Guests 
 
 
 
Menu 
- One-Hour Post Ceremony Deluxe Bar Service 
- Selection of Four Butler Passed Hors D’ oeuvres  
- Three-Course Plated Dinner with  
  Beef and Salmon Entrees 
- Cake Cutting Service 
- Wine Service with Dinner 
- Sparkling Wine Toast 
- Peet’s Coffee & Specialty Tea Service 
- Three-Hour Post-Dinner  
   Deluxe Bar Service 
 
$165 per guest 
 



 
all menus subject to 

22% service& 

applicable state tax 

 

Cherish 
 
Ceremony Set Up 
- Complimentary Bridal Changing Suite  
  for Wedding Day 
- White Garden Chairs 
- Ceremony Rehearsal 
- White Archway 
 
Ceremony only value is $10 per 
Guest 
 
Reception Set Up 
- Complimentary Overnight Suite for the  
  Bride & Groom 
  on the Wedding Night. 
- Tables & Chairs 
- White Linens & Napkins 
- Four Candle Votives per Table 
- Dance Floor for Your Entertainment 
- Tableware 
- Menu Tasting for up to 4 Guests 
 
 
 
Menu 
- One-Hour Post Ceremony Deluxe Bar   
  Service 
- Selection of Three Butler Passed  
  Hors D’ oeuvres 
- Four-Course Plated Dinner with  
  Salmon and Beef Entrees 
- Cake Cutting Service 
- Wine Service with Dinner 
- Sparkling Wine Toast 
- Peet’s Coffee & Specialty Tea Service 
- Three-Hour Post-Dinner  
  Deluxe Bar Service 
- Selection of 2 Butler-Passed  
  Late-Night Snacks 
 
 
$185 per guest 
 

Cherish 
 



 
all menus subject to 

22% service& 

applicable state tax 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

COLD HORS D’ OEUVRES 

 
Tomato Bruschetta on Garlic Crouton 

Pear Tomato, Basil and Fresh Mozzarella Skewer 

Prosciutto and Melon Skewer 

Smoked Salmon, Dilled Cream Cheese, Toasted Baguette Round 

Spicy Tuna, Lemon Aioli, Wonton Crisp 

Chilled Moroccan Spiced Shrimp Cocktail, Mint Yogurt Dipping Sauce 

Lobster or Crab Salad on Toasted Brioche with Micro Greens 

Thai Vegetable Spring Rolls 

Eggplant, Kalamata Olive Tapenade Crostini, Micro Basil 

Crotin Goat Cheese, Fig Marmalade on Toasted Brioche 

 

 
 

HOT HORS D’ OEUVRES 
 

Mini Crab Cakes  

Coconut Shrimp, Tamarind Dipping Sauce 

Roquefort and Caramelized Onion Tartlets 

Sautéed Wild Mushrooms in Puff Pastry 

Chicken Satay with Peanut Dipping Sauce 

Mini Beef Wellington 

Smoked Bacon and Swiss Cheese Quiche 

Mini Southwestern Quesadillas  

Fried Polenta Cakes with Gruyere and Wild Mushrooms 

Spanakopita 

Prosquitto, Caramelized Onions, Goat Cheese Pizzettes 

Steamed Vegetable or Pork Dumplings with Ponzu Dipping Sauce 

Egg Rolls 

Orange Chicken Skewers 

Gougères 

Beef, Chicken or Cheese Empanadas 

Vegetable Curry Samosas 

Twice Baked Fingerling Potatoes 

 
Menus 
 

CHILDREN MENU (10 YEARS OF AGE) 
 

Plated - Selection of (1) Entrée  

- Chicken Strips with French Fries 

- Hamburger with French Fries 

- Penne Pasta with Marinara Sauce 

 - Meatloaf with Mashed Potatoes & Corn 

$21.00 per child 

 

Buffet 

$26.00 per child 

 



 
all menus subject to 

22% service& 

applicable state tax 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Menus 
 

SALADS 
 

Caesar Salad 

 

Baby Field Greens and Frisse Salad 

Pear Tomatoes, Goat Cheese, Herb 

Vinaigrette 

 

Wedge Salad 

Romaine, Pear Tomatoes, Applewood 

Smoked Bacon with Roquefort Bleu 

Cheese Dressing 

 

ENTRÉE CHOICES 
 

PAN SEARED WILD SALMON 

Lemon Caper Chive Aioli 

 

SEARED ROSEMARY CRUSTED PORT 

TENDERLOIN 

Calvados Pork Reduction 

 

ROTISSERIE CHICKEN 

Chicken Jus 

 

FILET MIGNON 

With Demi Glace and Sautéed Wild 

Mushrooms  

 

CHICKEN CORDON BLUE 

Lemon Beurre Blanc 

 

POTATO TORTA 

With Caramelized Onion and Arugula 

 

Chef’s choice of Vegetable and Starch 

 

DESSERTS 
 

Flourless Chocolate Praline Torte 

 

Lemon Cream Tart 

 

Cheesecake 

 

Vanilla Bean Crème Brule 

 

 




