Steele canyon Golf Club

Catering § events

gvents@steeleca nYon.com
www.steeleca nWYOon.com.
1-619-441-6907



Step One:
Pleking the Right Venue




Pavilion - Seats up to 200 guests with space for a dance floor.

A perfect wmarriage of two spaces!

Our glass sided reception Pavilion takes the beauty that survounds you and makes it the backadrop
for Your reception or party. A spaclous room that can accommodate up to 200 guests with dancing,
yow'll find yourself marveling at the sbmple elegance that survounds you. If you prefer an
inoloor/outdoor feel just open the accordion doors and step out under the stars onto our beautiful
Sunset Deck. The perfect setting for hosting a cocktail hour with complete bar service, or swapping a
few photos while the gentle breeze sweeps over the hillside. You and your guests will enjoy celebrating
the occaston all evening long on this Lovely addition.






Builol Your Perfect Event Package

Plated Lunch § Dlnner Menu

Salad

GARDEN  Mixed Green Salad with Two Dressings
Serveo with assorted rolls anol butter

Upgrade to any Salad below for 1 per person

CAESAR  Croutons, Fresh Parmesan Cheese

SPINACH Bacon Crumbles, Boiled Egg § Mushrooms
SIGNATURE  Spring Mix, Feta Cheese, Dried Cranberries
§ Candied Pecans with Raspberry Vinaigrette

Matn Course

Choose from the List of entrée selections below.
Served with a cholce of potato or vice pilaf ancl
fresh seasonal vegetables.

Duet Plate
Two entrees on the same plate. Select one Beef,
Fish or Shrimp option and any Chicken entrée.

*Please note our Chef can create a completely customized menw for your
Event, If you don't see what you've looking for just ask*

Entrée Selectlons

Chicken
Chicken Parmesan
Lemon Herlb Chicken
T&Vﬁ@ﬂhl Chicken Breast
Chicken Piccata with Copers
Barbeque Chicken Breast
Garlic and tHerb Grilled Chicken
Macadamia Crusted Chicken with Mango Salsa
Chicken with Mushrooms tn a Marsala Wine Sauce

Fish

Baked Mahi Mahi with Mango Salsa
Salmon Florentine

Filet of Salmon with Herb Butter,
Teriyaki or Béarnaise Sauce

Beef

Petite Filet Mignon with Demi Glace

Bowneless Beef Short Ribs

Sh r’wa

Shrimp Scampl on a Bed of Risotto

M - TH Bvening

M -TH Dagtiwue

FRI/SAT/SUN

Roasted Baron of Beef, € 0z.

ADD  Prime RLb of Beef, Carven
for $2.00 per person additional

FRI - SUN Bvening

(Certain quest
Minlmums Appng)

Y 5t’wme

* Chicken or Vegetarian
$24.95

* Shrimp, Fish or Beef
$32.95

- Duet Plate $36.95

$26.95
$34.95

* Chicken or Vegetarian
- Shrimp, Fish or Beef

* Duet Plate $32.95

* Chicken or Vegetarian
$320.95

* Shrimp, Fish or Beef
$38.95

" Duet Plate $42.95



Themed Buffet Menu

(50 quest Minlmum)

Taste of ttaly
Taste of (taly Buffet served with:
One Chicken Selection
Owne Pasta Selection
Classic caesar Salad
Fresh seasonal Vegetables
Cholce of: Bread Sticks,
Fresh qarlic Bread or
Sourdough Rolls

Tropical Island
Tropieal Island Buffet served with:
owne Bntrée Selection
Kalua Pork
Luau Spring Mix salad
Crusted Sweet Potatoes or
Rice Pilaf
(sland vegetable Medley
Hawallan Rolls with Butter

Spanish Fiesta
Spanish Flesta Buffet served with:
One Entrée Selection
Tawmales or Enchiladas (Beef/Cheese)
Spanish Rice
Refried or Black Beans
Flowr or Corn Tortillas
quacamole, Salsa, Sour Cream,
Olives § Shreddeol Cheese

Buffet Entree Selections

Chicken Fish, Pork and Beef

Chicken Parmesan Baked Mahi Maht with Mango Salsa

Lemon Herb Chiclken
Chicken Piccata with Copers

Chicken F&U'Ltas
Pasta

vegetarian or Meat Lasagna

Macadamia Crusted Chicken with Mango Salsa
Chicken Breast with Mushrooms in a Marsala Sauce

Tilapia with Cilantro Lime Butter
Fresh Filet of Salmon with Herb Butter
OR Terlyaki sauce

Pork Carnitas or Beef Fajitas

Glazed Ham bn Plum Sauce

Upgrades

ADD An additional Entrée Selection for $4.00 pp

~———~\

Fettuceint Alfredo ADD An additional Stde Selection for £2.00 pp

\ Penne Marinara or Pesto ADD Lnlimited Hosted Soft Drinks for £3.00 pp

M - TH Bvening FRI - SUN Bvening

FRI/SAT/SUN
Y 5t’bme

M -TH Dagtiwue

(Certain quest
Mintmums Apply)

- Italian doc 0 * ltalian s - (talian 0=
" Tropieal $28.95 * Tvopical $20.95 * Tropical $34.95
- Spawnish Lol o - Spanish 42295 * Spanish = oo

Above pricing includes Venue space for four hours. Bvery event includes a Beverage
Station (Coffee, lced Tea and wWater), banguet and bar staff, tables and chairs, ching,
olassware, flatware, standard table linens, set-up anol breakolown.

AlL prices subject to a 19 service charge and applicable sales tax.



Customizeo Lunch and Dlnner Buffet Menu

ALl Customizeo Buffets are served with the following:

Two Entrée Selections — One Chicken, One Additional
Two Assorted Salaols
=Rolls and Butter
Owne AcCompa niment
Fresh Seasonal vegetables

Upgracdes
ADD  Awn Entrée Selectlon for $4.00 additional per person.

ADD  An Accompaniment ov Salao for $2.00 additional per person.

Entrée Selectlons

Chicken Fish
Chicken Parmesan Baked Mahl Mahi with Fresh Mango Salsa
Lemon Herb Chicken Tilapia with Cilantro Lime Butter
Teriyakl Chicken Breast Fresh Filet of Salmon with Herb Butter,
Chicken Plecata with Capers Béarnaise Sauce or Florentine
Barbeque Chicken Breast
Garlic and Herb Grilled Chicken Beef § Carving Statlon
Macadamin Crusted Chicken with Mango Salsa Santa Maria Tvi Tip
Chicken with Mushrooms Lin o Marsala Wine Sauce Roasted Twheg, carved
Glazed Ham, carved

vegetarian Roasted Pork Loln, Carved
vegetarian Lasagna Roast Baron of Beef, Carved
Chegse Tortelling in Alfredo Sauce Prime Rib, € 0z ADD $2.00 per person

FRI - SUN Bvening

M - TH Bvening

ST Dagtwme FRI/SAT/SUN Da 5t£me Ml(viemr:famsi/tesf
pPLy)
* Two Enfree Selections * Two Entree Selections * Two Enfree Selections
$36.95 154 &5 $42.95
* Thuee Entfree * Thuee Entfree * Thuree Entree
Selectons $40.95 Selections $42.95 Selections $46.95

Above pricing tncludes Venue space for four hours. Bvery event includes a Bevernge Statlon (Coffee, leed Tea
and water), staff, tables anol chairs, chinag, glasswave, flatware, standard table linens, set-up and breakoown.

AlL prices subject to a 19 sevvice charge and applicable sales tax.



Hors o ‘Oeuwvres

Tray Passed Appet’uzers
(serves 50 guests per order)

Roasted Tomato Bruschetta with Mozzarella Cheese ££5.00
Pot Stickers, Honey Mustard Drizzle $95.00
Mint Crab Cakes, Fresh Mango Salsa $175.00
Coconut Shrimp, Sweet Chili Thai Sauce $185.00
Creavn Cheese Parmesan Artichoke Hearts $165.00
Phyllo Wrapped Asparagus Spears $135.00
Hibachi Chicken, Spicy Peanut Ginger Sauce $1325.00
crab Stuffed Mushrooms $1e5.00
Jumbo Bacon Wiapped Scallops, DIl Buerve Blanc £210.00
Cream Cheese Wontons, Sweet Chill 7hatl prizzle $25.00

Display Appetizers
(serves 50 guests per order)

Smoked Salmon Canapts £125.00

Breadeo Mozzarelln Sticks with Marinara Sauce $165.00

Potato Skins, Sowr Cream Chives/ Bacon/Cheddar Cheese $115.00

Meatballs, BBR/Swedish/Marinara $95.00

Buffalo Wings, Ranch pressing $120.00

Cerviche, Tortilla Chips $150.00

Chips, Homemade Salsa § Guacamole $110.00
Vegetable Crudités - Creamy Ranch Dip Fresh Seasonal Fruit - Sweet Cream
sSmuall (serves 25) £70.00 sSmall (serves 25) £g0.00
Medium (serves 50) $110.00 Medium (serves 50) $125.00
Large (senves 100) £200.00 Large (senves 100) £225.00

nternational § Powmestic Cheese — Crackers and Baguettes

Small (serves 25) $95.00

Medium (serves 50) £170.00

Large (serves 100) $=200.00
Chilled Jumbo Shrimp (serves 50), Cocktail Sauce /Lenmons £235.00
wWarm Spinach Avtichoke Dip, Toasted Baguettes or Pita Chips $150.00
BaRked Brie in Phyllo £170.00
Chilled Herb Cream Cheese and Crab Roll, Pita Chips F170.00

AlL prices subject to a 19 service charge and applicable sales tax.



Step Three:
Libatlons

;1!i"3 1 3




BOr § BEVEragEs

Hosted Hourly Bar Packages - Prices Are Per Person Per Hour.

well Packaoge

neludes House Brand Liguor Cocktails, domestic and mported Bottled Beers, House Select
wines § Soft Drinks

Flrst Hour $14 Two Hours $£24 Additional Hour(s) £

call Package

ncludes House and Call Brand Ligquor Cocktails, Dowmestic and mported Bottled Beers, House
Select Wines § Soft Drinks

Flrst Hour $16 Two Hours £28 Additional Hour(s) $10

Premium Package

ncludes House, call and Premium Brand Liguor Cocktails, Domestic and mported Bottled Beers,
House Select Wines § Soft Drinks

Flrst Hour $1€ Two Hours $32 Additional Hour(s) $12

Hosted Bar - Drinks WiLL Be Charged On Consumption At The Appropriate Price. Limit Will Be
Set n Advance Of Event.

well Selectlons *e.00

call selections £7.00

Premivm Selections *g.00

Super Premium Selections $9.00

Dowmestic Bottled Beer £5.00

mported Bottled Beer *e.00

Soft Drinks 42.00

House wines / Champagne $7.00 glass, $21 bottle
Hosted Keg, Domestic 4350 and up

Hosted Keg, mported 4450 and up

Corkage Fee (750 ML Bottle) $15.00 ench

No additional alcohol is permitted to be brought onto the premise.

wine Service With Dlniner, one glass Per Guest House Wine $4.00 per person
Additional selections available from our regular wine list, pricing will vary.

Bartenoler Fee
A wmbnimum of £250.00 tn Bar Sales must be met for Hosted or Cash Bars or a $125.00
Bartender Fee will appLg.

AlL prices subject to a 195 service charge and applicable sales tax.



Stﬁp Fouy:
Setting The Table
Make 1t Yours
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Banguet Additlons

Mahogany Chiavari Chatrs ey
with Black cushion (maximum 150) ] .
$5.00 en '

Raised glass cake Table with Lighting

$75.00
Ratsed glass cake Table $50.00
(Tablescaping wot incluolent)
Spotlight for cake Table $25.00

Ceiling Draping with Lighting $350.00




Party Lights $200 Lights with Paper Lanterns (12) $250.00

Belly Up Tables - No Linen $12.00 e
Belly Up Tables - Black Linen and Sash
$20.00 en

Full Length Table Linen

~Black, vory or White $15.00 ea Floral Centerpieces with Seasonal Flowers

$15.00 and up

Full Length sSkirting § Matching Linen -
Black or vory for Head or Sweetheart
$15.00 per table

Colored Napkinsg $1.00 en

Overlays or Table Runners
- Cholce of Color $2.00 en
Swmores Bar $3.00 per person

AL items subject to a 19 service charge and applicable sales tax



Pa 5memﬂcs and Funal Details

B wquets:

For all banguets o $500.00 deposit will be required to reserve the space. We require a second deposit
along with Your menu selections 30 days prior to the event date. The second deposit will be and additional
$500.00. Ten (10) days before Your event the guaranteed guest count, signed BEO and final payment
(payable by cash, credit card, money order or cashier’s checkk ONLY) will be due. Please note if You cancel

for any reason all deposits that have beew received by Steele Canyon ave considered to be non-refundable and
non-transferable.

rRecommended vendors

Rental Companies: Bakeries:

A Touch D'Elegance (619) 656-1975 Twiggs Bakery (619) 296-0c16

Abbey Party Rentals  (222) €0€-0017 Flour Power (619) 697-6575
Past & 66-32

Photographers: arove Pastry (E19) 466-2277

ABM Pho’w@m?hg (85€) 271-2029 Florists:

Andy King (619) 987-2559 Jasmine Creek (619) 588-2377

Lisa Conrad (619) 316-2441 JJamul Flowers (619) e69-0662

Brett Charles Rose (e19) £19-5222 JtH Blooms (619) 312-5744

Cupcakes: DJ’s:

Cupeakes squared (e19) 226-2485 Electrifying entertainment (619) 602-9212

Sprinkles Cupeakes  (£5€) 457-3000 Sound (Llusions (619) g20-1254






