


CELEBRATION OF LIFE

The Sepulveda Home would be honored to help you 
host a celebration of life for your loved one. Our 
venue offers a welcoming atmosphere, creating a 
comforting environment where family and friends 
can gather and reminisce. 

The garden is available for four hours of time, 
ending no later than 6 p.m.

EVENT COORDINATOR

The sales and design teams at The Sepulveda Home 
work alongside Chef Dora and her team of experts 
to ensure a smooth event.
• Staff coordinator on the day-of, organization, and 

planning starts the day of booking

TABLES, CHAIRS, & LINENS

Bistro tables and chairs with black, white, or ivory 
satin linens. Combination garden seating for up to 
65 guests, standing room for a max capacity of 120 
guests.

CENTERPIECES

A selection of silver, black, gold, or wooden 
candelabras are provided for your complimentary 
use as centerpieces. Live candles are included, and 
our staff will ensure that they are replenished and 
remained lit throughout your event.

DINING

Chef Dora and her team have created delicious 
menus for The Sepulveda Home. We are thrilled to 
collaborate with her, and together we have carefully 
designed menus that incorporate her culinary 
expertise while paying homage to our homes’ 
unique aesthetic.

Cake and Cafe Rudecinda are included in all 
packages.

Please see Chef Dora’s menu for more details. 



PA SYSTEM/MUSIC

Our sound system is available for use 
throughout your event. Your personal 
music selection may be played as 
background music. For an additional fee, 
live music is available. 

OUTDOOR FIREPLACE

As you gather to honor the memory of 
a loved one, The Sepulveda Home offers 
a comforting and serene environment 
to celebrate life’s most cherished 
moments. Our outdoor space, complete 
with a fireplace adorned with family 
photos and outdoor heat lamps for fall 
events, creates a cozy and intimate 
setting for friends and family to share 
memories and stories. 

HOSTED BAR

An outdoor bar with rustic charm is 
located under our covered grapevine
area. All barware is provided with a 
certified bartender. A bar package is
available to add to your catering menu.

SECURITY

Every event is secured with professional 
guards.

CAKE

Our decadent cake is crafted by a talented
local pastry chef for your celebration. 
Available in an array of flavors, and offered 
as a full or half sheet cake for your guests.

CAFE RUDECINDA

Espresso service offering café lattes
and robust cappuccinos are included in all 
packages.



Each menu is complete with one selection 
of: Sweet Tea, Fruit Infused Water, or 
Strawberry Lemonade

Alcohol is not provided. Please inquire 
about a bar package.

CHEF’S GRAZING STATION

• Layered Brie with Fruit Preserves, 
Aged Sharp Cheddar, Smoked Gouda,  
& Sliced Swiss Cheeses

• Fresh Grapes & Strawberries
• Farmers Market Vegetable Crudités 

with Sun Dried Tomato Hummus, 
Mesquite Smoked Nuts, Fig Jam, & 
Dates

• Crackers & French Bread

APPETIZERS

Please Choose Two:
• Sicilian Risotto Croquettes Stuffed with 

Mozzarella & Draped with House made 
Marinara & Basil Chiffon

• Grilled Chicken Skewers with 
Chimichurri Sauce

• Buffalo Chicken Bites with Gorgonzola 
Crumble

• Vine Ripened Tomato Basil Caprese 
Skewer with Honey Balsamic Reduction

SHARING BUFFET
Presented by Chef Dora

GRAZING STATION
APPETIZERS
DESSERTS



BOURBON STREET BEIGNET STATION

Available for an Additional Fee

Warm Freshly Made Beignets with 
toppings:
• Powdered Sugar
• Chocolate Syrup
• Fresh Strawberries
• Whipped Cream
• Cinnamon Sugar
• Raspberry Coulis




