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COCKTAIL PARTY GUIDE

COCKTAIL PARTIES

For the past twenty years, in addition to creating
dream weddings, our family of professional artists
have produced hundreds of cocktail parties as
celebrations for Showers, Engagements, Proposals,
Soirees, Mardi Gras, Great Gatsby, Pirate Costume
Parties, Day of the Dead celebrations, Whiskey &
Cigar Parties, and countless artistic events!

Dance, music, fashion, performance and visual artists
are celebrated here! We are proud to be a unique
venue selection for members of the WGA, DGA,
SAG-AFTRA, SPERDVAC, as well as Grammy,
Emmy, and Oscar nominated and winning guests.

EVENT COORDINATOR

The sales and design teams at The Sepulveda Home

work alongside Chef Dora and her team of experts

to ensure a smooth and memorable event.

« Staff coordinator on the day of your event,
organization, and planning starts the day of
booking

« Design and theme concepts
« Drafting of a dayof timeline
« Vendor referrals by request

« Refer hotel accommodations for your guests by
request
o Assist with valet arrangements by request

COCKTAIL RECEPTION

The garden is available for four hours of event time,
ending no later than 10 p.m.




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. White or
ivory linens are provided.

CENTERPIECES

A charming selection of silver, black

or gold candelabras and candles are
available for your complimentary use as
table centerpieces. Our staff will ensure
that the burning candles are replenished
and remained lit throughout the evening,
lending to ample ambient lighting.

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 a cocktail menu that incorporates
her culinary expertise while paying
homage to our homes unique aesthetic.

Please see Chef Dora’s menu for more
details.

MUSIC

A DJ is included to play all your favorite
songs throughout the event. For an
additional fee, enjoy live entertainment by
our preferred trio, specializing in 1920s,
30s, and 40s jazz and blues. We can also
provide a variety of musical options to suit
your wedding day vision.

OUTDOOR FIREPLACE

Stay warm by the flickering flames of our
outdoor fireplace. For celebrations taking
place in fall and winter, outdoor heat
lamps are provided.

HOSTED BAR

Under our string lit grapevine area, you
will find a beautiful bar and cigar lounge.
Our antique ceiling height humidor offers
a robust selection of cigars for your
guests.

Pair an «Old Fashioned’ or Southern <‘Mint
Julep’ with a stogie, for «old time’ sake!
Our bar packages are available upon
request.

SECURITY

Every event is secured with professional
guards.




COCKTAIL MENU

Presented by Chef Dora

Chef's Grazing Station
Appetizers
One Action Station

Each menu i1s complete with one selection
of: Sweet Tea, Fruit Infused Water, or
Strawberry LLemonade

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:

o 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

CHEF’'S CARVING STATION

Uniformed Chefs carve to order your

choice of one:

« Balsamic Marinated Turkey Breast
with Bone Broth Gravy

« Caramelized Leg of Ham

e Carved Tri Tip of Beef with Green
Peppercorn Sauce (additional fee)

Accompanied with:

« Buttermilk Mashed Potatoes
« Baby Kale Caesar Salad

o Fresh Baked Rolls & Butter

MASHED POTATO STATION

Yukon Gold or Sweet Yam Mashed
Potatoes topped with your choice of one:
« Chicken Etouffee
« Southern Fried Popcorn Chicken
« Cajun Beef Grillades
« New Orleans Style Shrimp

(additional fee)

Accompanied with

- Cilantro, Chives, Bacon, Butter, Sour
Cream, Cheddar

« Fresh Baked Rolls & Butter

JAMBALAYA STATION

Uniformed Chefs cooked fresh in front of

your guests:

« Cajun Spiced Short Grain Rice

e Jumbo Shrimp

« Andouille Sausage

e Crushed Peppers, Roma Tomatoes,
Bermuda Onions, Green Bell Peppers,
& Aromatic Garlic

Accompanied with:
« Strawberry Arugula Salad with
Balsamic Vinaigrette
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CAFE RUDECINDA

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

CAKE

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

BOURBON STREET BEIGNET STATION

Warm Freshly Made Beignets with
toppings:

« Powdered Sugar

« Chocolate Syrup

« Fresh Strawberries

e Whipped Cream

 Cinnamon Sugar

« Raspberry Coulis
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