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Each Best Western hotel is individually owned and operated.



M/eclc/mg} gooéinﬂc} anc/ C)ance//alfion /00/56014

Deposit, Confirmation and Cancellation

The undersigned accepts the responsibility for the services and prices listed within the attached wedding contract. All
events are considered tentative until a non-refundable deposit of $1,500.00, a credit card authorization, a signed copy
of your wedding contract and Wedding Booking and Cancellation Policy have been received and accepted by the sales
and catering department. A deposit of 50% of the total estimated amount due is required thirty days prior to the
event. The remainder will be due one week prior to the function. Reservations will be held as tentative for ten (10)
business days pending receipt of a deposit, signed contract, and credit card authorization form. Reservations that are
not confirmed within the applicable time period will be deemed canceled without notice. The Seacliff Inn will have
no further obligation to the client to hold or reserve the date and will be free to solicit other business for the date. No
exceptions. Should a wedding reception be cancelled less than forty-five (45) days prior to the event, the Seacliff Inn
will charge the contracted estimate count.

Guarantee

The Seacliff Inn requires a minimum of 50 persons for all weddings. An estimated attendance figure is to be provided
at the time the function is scheduled. A final guest count is required ten (10) days prior to the event. This number
will be the guaranteed number charged. If the group count surpasses the final count, the group will be charged for
those in attendance. The guarantee number is used to purchase supplies and schedule staff; therefore, that number is
the number that will be charged if fewer guests attend. If a guarantee is not provided, the estimated attendance figure
will automatically become the client’s guarantee and charges will be made accordingly.

Outside Food and Beverage

Due to Health Department and Alcohol Beverage Control Laws and Regulations, all food and beverage products must
be prepared and served by the Seacliff Inn staff. Exceptions include specialty cakes (i.e. Birthday or Anniversary). All
specialty cakes brought in must be arranged with the Seacliff Inn in advance of the event, and may be subject to a fee.
Food or beverage may not be removed from the premises. No exceptions.

Alcohol Beverage Services
All dinner parties with fifty (50) or more guests are encouraged to purchase a private bar in the banquet room. If a

group decides against purchasing a bar, alcoholic beverages may not be purchased at the main bar and taken into the
banquet room. As a licensee of the State Alcohol Beverage Control Authority, the Seacliff Inn strictly adheres to all
laws and regulations pertaining to service and sale of alcoholic beverages. We ask for your understanding and must
insist upon your cooperation in preventing sales to minors or intoxicated persons. The contact person for the function
is responsible for all unpaid bar tabs opened by guests.

Decorations, Birdseed and Rice

The Seacliff Inn is open to all of the decorating ideas you may have. Please contact the Sales and Catering department
for any restrictions regarding the room. We recommend that all incidental decoration set up be taken care of by our
staff (i.e. toast glasses, guest book, cake cutting set, etc.). The Seacliff Inn does not allow birdseed or other substances
to be thrown on the property.

Billing

The contact noted on this contract is responsible for all banquet charges incurred. All banquet charges are to be paid
upon completion of the event. Any event not paid upon completion will be charged to the credit card on file. No
exceptions.

Each Best Western hotel is individually owned and operated.



jnc/uc/ec/ m\/4// M/ec/a/mg /O acéageé :

Choice of One Reception Facility:

Rooms are available during the following times:
e Seacliff Room — Available from 10:00am to 1:00am
e Patio Area — Available from 10:00am to 10:00pm

Specialty Items:

Items such as specialty linen and chairs are available upon request for an additional cost and delivery
fee.

/Qrior to your wea/a/ing a[ay, the \S)eac/i/%%n g/aa//é; Iz)row'n!eé:

Complimentary entrée tasting for the bride and groom
Ceremony Rehearsal
Support from our Sales and Catering Staff

j)_[:)r your M/ea/a/mg %ce/oﬁon, the &acé/%.ﬂrm /orow'aled :

Round Tables and Chairs White Bridge Runner
Service-ware Ivory or White Tablecloths
Room Set-Up and Clean Up Choice of Color Linen Overlay (optional)
Mirror and Martini Glass Centerpieces (optional) Color Linen Napkins
Tea light Candles (optional) On-Site Coordination on the day of your event
Parquet Wood Dance Floor Cake Cutting Service

Portable Bar and Bartender Complimentary Parking for your Guests

Ceremony Only Site Rental:
For guests who choose to have their reception elsewhere, the Seacliff Inn will gladly provide a
ceremony site, padded wooden or banquet chairs, white bridge runner, ceremony set up and

ceremony clean up for up to 80 guests at the following costs:
e Patio and Koi Pond - $600

Each Best Western hotel is individually owned and operated.



j/w C&wm’ec/%wa% p acéage

$69.99 per person
/Qacéage \ﬂI’LC/M/CJe.”.'

Complimentary Suite with Jacuzzi Tub for the Bride and Groom on the night of the wedding
Champagne Toast at Reception
Three Hors d’Oeuvres
Prime Rib Dinner (Buffet or Sit-Down)
One bottle of our red and white house wine on each table with dinner
Assorted nuts and mints on each table

Table Numbers and Table Number Holders

18% Gratuity and 9 % Sales Tax will be Added.

Each Best Western hotel is individually owned and operated.



Carriec/\/dwa%

-Prime Rib Dinner Buffet-
Includes:
Hand Carved Prime Rib of Beef French Roast Decaffeinated Coffee
Green Beans Almandine French Roast Regular Coffee
Fresh Gourmet Rolls and Butter Herbal Teas and Water

Three Hors d’Oeuvres:

IQear,_/dz'rwna[ g” Z?rie /Qrawn, Coc/zfai/ _/dnti/oadlfo p /éttlfer
. Marinated Garden Vegetables,
C/wede in /Qlty//o On jce &

mozzarella cheese

(two prawns per person) and Ttalian dry salami

Your Choice of Two Salads:
\S;oinac/L Sa/aa[ &uerino ; Saéu[ Caedar \S;/iul

Fresh spinach salad garnished Mixed greens with sliced apples, Hearts of romaine with Caesar
with mandarin oranges segments crumbled bleu cheese and candied dressing, aged parmesan cheese
and walnuts in a walnuts topped with balsamic and croutons.

Poppy seed dressing. vinaigrette.

Your Choice of Two Side Dishes:
\je.tfuccine‘/d/%eaé) &a&ona/ /é ice /éoadteJ [?aéy /Qolfatoeé

In addition to Hand Carved Prime Rib of Beef, please choose one dinner entrée:

\S)tu//éa[ C/Licéen greadf [?aéeJ Saénon :bi/'on

Breast of Chicken stuffed with Served with Chive Lemon Beurre
prosciutto, Swiss Cheese, Basil Blanc Cream.
and topped with Champagne

Cream Sauce. g’, Md /Ue g otabll /ewio/i Chichen mama/il

j / /9 With homemade marinara sauce. Breast of chicken with marsala
equita [~ rawns wine semi-glace and wild
Served with white rice. mushrooms.

18% Gratuity and 9 % Sales Tax will be Added.
Each Best Western hotel is individually owned and operated.



Cawiec/%wa%

-Prime Rib Sit — Down Dinner Service-

Includes:
Prime Rib of Beef French Roast Regular Coffee
Fresh Gourmet Rolls and Butter Herbal Teas
Water French Roast Decaffeinated Coffee

Three Hors d’oeuvres:

IQear,_/Jz'rwna/ g” Z?rie /Qrawn, G)cétai/ _/dnti/oadlfo /9 ﬁufter
. Marinated Garden Vegetables,
C/wede in /Qlty//o On jce 8

mozzarella cheese

(two prawns per person) and Ttalian dry salami

Your Choice of One Salad:

&inac/t Sa/aa/ &uerino ’5 Saéw,/ Caeaar &M

Fresh spinach salad garnished Mixed greens with sliced apples, Hearts of romaine with Caesar
with mandarin oranges segments crumbled bleu cheese and candied dressing, aged parmesan cheese
and walnuts in a walnuts topped with balsamic and croutons.

Poppy seed dressing. vinaigrette.

In addition to Prime Rib of Beef, please choose one dinner entrée:

Each entrée is served with green beans almandine.

o[;mon C/Licéen Wew %ré &m/o Slfeaé

Lightly breaded chicken breast Topped with a roasted shallot and

served in a lemon caper sauce C/L A 2/ L red wine demi-glace and served
and served with seasonal rice. leren storentine with a baked potato

Breast of chicken stuffed with

ﬂ / é /Q/L // smoked salmon, spinach, and
alibul ytio cheese, topped with champagne gaéeg/ Saﬂnon :bi/'on
In a potato phyllo crust, topped cream sauce and served with
with a sweet roasted red bell seasonal rice.
pepper sauce and served with
risotto cake.

Served with a chive lemon cream
sauce and seasonal rice.

18% Gratuity and 9 % Sales Tax will be Added.

Each Best Western hotel is individually owned and operated.



jAé \S)l/tl/wéé ibreamd pﬂé’é&t%é

$54.99 per person
/Qacéaaqe \ﬂI’LC/M/CJe.”.'

Champagne Toast at Reception

Two Hors D’oeuvres
Dinner (Buffet or Sit-Down)
Assorted nuts and mints on each table

Table Numbers and Table Number Holders

18% Gratuity and 9 % Sales Tax will be Added.

Each Best Western hotel is individually owned and operated.



5 unsel :breamﬁ

-Two Entrée Dinner Buffet Service-

Includes:
Green Beans Almandine French Roast Decaffeinated Coffee
Fresh Gourmet Rolls and Butter Herbal Teas
Water French Roast Regular Coffee

Two Hors d’oeuvres:

.ﬂ’ﬂf)Ol’teﬂl C/Leeée &J &u//éa/ mud/woom Ca/od

Stuffed with sausage, spinach and onions.
Cmcéer Z?oaro[ 8¢ P

Your Choice of Two Salads:

\S;oinac/L Sa/aa[ &uerino ; Saéu[ Caedar \S;/iul

Fresh spinach salad garnished Mixed greens with sliced apples, Hearts of romaine with Caesar
with mandarin orange segments crumbled bleu cheese and candied dressing, aged parmesan cheese
and walnuts in a walnuts topped with a balsamic and croutons.

poppy seed dressing. vinaigrette.

Your Choice of One Side Dish:
\thuccineﬂ/ reclo &a&ona/ /éice /éoadteJ [?aé /Qotalfoed
4

Your Choice of Two Dinner Entrées:

/éoadteJ j'i jp ﬂa/iéuL/dﬂnam[w’ne

Topped with caramelized onions In a panko crust, topped with
and a mushroom demi-glace. almond slivers and a lemon

jga /L /e’? atoni butter sauce.
C/L. / g) d . Served with grilled chicken,
tcken ran marmer &u //é a/ /90 . A OZ; in

Breast of chicken topped with a tomatoes, and black olives in a
Grand Marnier sauce and
garnished with mandarin oranges
and seedless grapes.

garlic basil olive oil. Stuffed with mushrooms, spinach

and onions and topped with a
roasted red bell pepper sauce.

18% Gratuity and 9 % Sales Tax will be Added.

Each Best Western hotel is individually owned and operated.



5 unsel :breamﬁ

-Two Entrée Sit-Down Dinner Service-

Includes:

Green Beans Almandine French Roast Decaffeinated Coffee

Fresh Gourmet Rolls and Butter Herbal Teas

Water French Roast Regular Coffee

Two Hors d’oeuvres:

.ﬂ’ﬂf)Ol’teﬂl aéeéé &J &u//éa/ mud/woom Caf)é

Stuffed with sausage, spinach and onions
Cmcéer Z?oaro[ 8¢ P

Your Choice of One Salad:
&inac/t Sa/aa/ &uerino ’5 Saéw,/

Fresh spinach salad garnished
with mandarin orange segments

Caeéar &M

Hearts of romaine with Caesar
dressing, aged parmesan cheese
and croutons.

Mixed greens with julienne apples,
crumbled bleu cheese, candied
walnuts and topped with balsamic
vinaigrette.

and walnuts in a
Poppy seed dressing.

Your Choice of Two Dinner Entrées:

Each entrée is served with green beans almandine.

o[;mon C/Licéen &u//éa/ /QOI‘A olz;m
Lightly breaded chicken breast

Stuffed with mushrooms, spinach
served in a lemon caper sauce and onions, topped with a roasted
and served with seasonal rice. C/Licém SMK/% red bell pepper sauce and served

Breast of chicken with artichoke

ﬂa é . L/JW ” hearts and mushroom in a white

wine cream sauce and served

with mashed potatoes.

In a panko crust, topped with with seasonal rice. CILL'CAW’- g)orgonzo/ﬁl
almond slivers and a lemon Pan-seared chicken breast served
butter sauce and served with over penne pasta with a
seasonal rice.

gorgonzola cream sauce.

All tax and service charges are included in package price.

Each Best Western hotel is individually owned and operated.



jAé ng% Zgreeze p&tCéOLgé

$46.99 per person

/Qacéage \ﬂ'w/ua/ed .

Champagne Toast at Reception
One Hors D’oeuvre
Dinner (Buffet or Sit-Down)
Assorted nuts and mints on each table

Table Numbers and Table Number Holders

18% Gratuity and 9 % Sales Tax will be Added.

Each Best Western hotel is individually owned and operated.



Z?CL% Z?I/’QQZQ

-Two Entrée Dinner Buffet Service-

Includes:
Mixed Vegetable Medley French Roast Decaffeinated Coffee
Fresh Gourmet Rolls and Butter Herbal Teas
Water French Roast Regular Coffee

One Hors d’oeuvre:

_/dnti/oadlfo /9 ﬁufter

Marinated garden vegetables, mozzarella cheese
and Italian dry salami.

Your Choice of Two Salads:

&inac/t Sa/aa/ &uerino ’5 Saéw,/ Caeaar &M

Fresh spinach salad garnished Mixed greens with julienne apples, Hearts of romaine with Caesar
with mandarin oranges segments crumbled bleu cheese and candied dressing, aged parmesan cheese
and walnuts in a walnuts topped with balsamic and croutons.

Poppy seed dressing. vinaigrette.

Your Choice of One Side Dish:
zttmcinej/%'ea{o &Mona/ /e'ce /éoadlfea/ gaéy /Qotatoeé

Your Choice of Two Dinner Entrées:

CAI:CA@VL &MK/% gm//;a[ ma/u ma/u'

Breast of chicken topped with Served with your choice of a
artichoke hearts and mushrooms mango beurre blanc or a tropical
in a white wine cream sauce. dicéen mard a/il fruit salsa.

Sauteed with mushrooms and

C/Leeée Zrte//mi demi-glace in a Marsala wine. \S)tu//éa/ /901'4 o[())in

Served with fresh herbs, olive oil,

N Stuffed with mushrooms, spinach
and a white wine sauce.

and onions, topped with a roasted
red bell pepper sauce and served
with mashed potatoes.

18% Gratuity and 9 % Sales Tax will be Added.

Each Best Western hotel is individually owned and operated.



Mixed Vegetable Medley

Z?CL% Z?I/’QQZQ

Includes:

-Two Entrée Sit-Down Dinner Service-

French Roast Decaffeinated Coffee

Fresh Gourmet Rolls and Butter

Water

&inac/t Sa/aa/

Fresh spinach salad garnished
with mandarin oranges Segments

and walnuts in a
poppyseed dressing.

Grillod Mehi Mehi

Served with your choice of a
mango beurre blanc or a tropical
fruit salsa and served with
seasonal rice.

\Si‘u//écl lgoré o[t))in

Stuffed with mushrooms, spinach
and onions, topped with a roasted
red bell pepper sauce and served
with mashed potatoes.

One Hors d’oeuvres:

_/dnti/oadlfo /9 ﬁufter

Marinated garden vegetables, mozzarella cheese

and Italian dry salami.

Your Choice of One Salad:

&uerino ; Saém/

Mixed greens with julienne apples,
crumbled bleu cheese and candied
walnuts topped with a balsamic

vinaigrette.

Your Choice of Two Dinner Entrées:

Each entrée is served with mixed vegetable medley.

gm'//;a[ ,l/e?elfaé[; /ewio/i

With homemade marinara sauce.

18% Gratuity and 9 % Sales Tax will be Added.

Herbal Teas

French Roast Regular Coffee

Caeéar &M

Hearts of romaine with Caesar
dressing, aged Parmesan cheese
and croutons.

Roasted Tri-Trp

Topped with caramelized onions
and a mushroom demi-glace and
served with mashed potatoes.

C/zicéen \S)eacé/%

Topped with artichoke hearts and
mushrooms in a white wine cream
sauce and served with seasonal
rice.

Each Best Western hotel is individually owned and operated.
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6)/4 Jotema

Seasonal Sliced Fruit Platter Serves 50
Garden Vegetable Platter with Dip Serves 50
Italian Antipasto Platter Serves 75
(Grilled Mushrooms, Carrots, Bell Pepper and Zucchinis, Tomatoes, Olives, Marinated Cheese and Salami)

Pinwheel Wrap Sandwiches 100 count
Imported Cheese and Cracker Platter Serves 50
Tortilla Chips and Salsa Serves 50
Prawn Cocktail on Ice 100 count
Crostini 75 count

(Topped with Smoked Salmon, Goat Cheese or Tomatoes, Garlic & Olive Oil)

Seared Ahi Tuna Bites 50 count
(With Pickled Ginger, Asian Slaw and Wasabi Soy Sauce)

Smoked Salmon and Cracker Platter Serves 50
(Served with Capers and Onions)

ot Itoms

Meatballs with a Homemade Marinara Sauce 100 count
Gourmet Sausages with Spicy Mustard Dip Serves 100
Stuffed Mushroom Caps 50 count
(Mushroom Caps Stuffed with Sausage, Spinach and Onions)

Mini Quiche 50 count
Maryland Crab Cakes 50 count

(Served with Southwest Remoulade and Corn Relish)

Coconut Prawns 50 count
(Lightly Coated in Tempura and Coconut, Served with Mango Chutney)

Vegetarian Spring Rolls 75 count
Baked Brie in Puff Pastry Serves 50
(Baked with Pesto or Sun-Dried Tomato)

Pear, Almond & Brie Cheese in Phyllo 100 count
Teriyaki Chicken Skewers 100 count
Spanakopita 100 count
(Spinach & Feta Cheese in Phyllo)

Smoked Chicken Tequila Burrito 100 count
Mini Chicken Quesadillas 100 count
Mozzarella Sticks with a Homemade Marinara Sauce 100 count
Sliders 50 count

(Pulled Pork or Hamburger on a Fresh Baked Potato Roll)

Puff Pastries 50 count
(Cranberry Gorgonzola, Beef Wellington or Portabello Mushroom)

18% Gratuity and 9 % Sales Tax will be Added.
Each Best Western hotel is individually owned and operated.
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Z?CLI/LCUN/LQZ- WVL@ oﬁét

C)/mmgagne
Seacliff Inn House Sparkling Wine

Gloria Ferrer Brut

Moet & Chandon Imperial
Veuve Clicquot

Moet & Chandon Dom Perignon

C/Lardonna#
Seacliff Inn House Chardonnay

Kendall-Jackson
Morgan
Rombaur

Caéemelf Sam/i”qnon

Seacliff Inn House Cabernet Sauvignon
BV Napa Valley

Stags Leap

BV Georges de Latour Reserve

Silver Oaks

Seacliff Inn House Merlot
De Tierra

Reynolds Family
Darioush

Sauuignon g/amc

Lockwood

Special Wines Can be Ordered Upon Request
Prices and Availability Subject to Change

18% Gratuity and 9% Sales Tax will be Added

Each Best Western hotel is individually owned and operated.

Bottle Price

$21.00
$28.00
$59.00
$59.00
$189.00

$21.00
$29.00
$32.00
$48.00

$21.00
$29.00
$69.00
$89.00
$92.00

$21.00
$26.00
$59.00
$99.00

$24.00



Z?CLI/LCU}I/LQZ- Z?eer oﬁét

Prices and Availability Subject to Change

Domestic Brands . . . . $140.00 per Y keg - OR - $270.00 per %2 keg
(Miller Genuine Draft, Budweiser, Bud Light, Coors & Coors Light)

Imported/Premium Brands . . $190.00 per Y keg - OR - $350.00 per %2 keg
(Heineken, Samuel Adams, Red Hook, Bass, Sierra Nevada & New Castle)

More Selections Available Upon Request

%0/&;/4 /é' 0/LO/iC ge Uem(qed

Martinelli’s Sparkling Apple or Cran-Apple Cider . . . $11.00 per bottle
Non — Alcoholic Fruit Punch (5 gallons) . . . . . $50.00 per bowl
Juice Carafe (Orange Juice, Lemonade or Apple Juice) . . $9.99 per carafe

%ﬁ‘ec{/ Wo %ﬂea’ /f?ar /Oriced

Well Drinks . . . . . . . . . $5.00 per beverage
Premium Drinks . . . . . . . $6.00-$9.00 per beverage
Wine by the Glass . . . . . . $6.00-$9.00 per beverage
Domestic Beer . . . . . . . . $3.50 per beverage
Imported/Premium Beer . . . . . . . $4.50 per beverage

18% Gratuity and 9% Sales Tax will be Added

Each Best Western hotel is individually owned and operated.



