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2019 2f' Street
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916.594.9285



All events hosted at Vizcaya include the following amenities:

ProfessionaMWeddingCoordinator
Getting ReadySuiteand Lounge
WeddingRehearsabnd Décor Drop Off Dalgrior to Event
ProfessionaBanquetStaffand Bartender
Complete Set Up & Breakdown
China, Glassware, Flatwar€hargers
TablesWhite Chiavari Chairgirch,& Dance Floor

Linens& Napkins

Choose from our potgotton blend linens that come in assorted colérsizes

Complete Beverage Service without Corkage Fees
Our unique beverage package allows our clients to provide their own alcohol at no additional cost.
We providethe bartender,sodas, juicesarbucks coffeehot teas, iced tea, mixerg, garnishes

Elegant Food Presentatio® Award Winning Chef
All food is prepared ossite by our AwardNinning Ché



Facility Fees

Vizcaya Wedding Ceremonies

Friday Saturday Sunday
(5pm-6pm) $1,300 (10am11am) $1,300 (10am11am) $1,300
(5pm-6pm) $1,300 (5pm-6pm) $1,300

Use of our fadity for a Ceremonyis only available when renting out the facility for your Reception

Pavilion Wedding Receptions

Friday Saturday Sunday
(6pm11pm)$3,500 (11am4pm)$2 400 (11am4pm)$2,000
(6pm-11pm)$4,600 (6pm-11pm)$3,500

Our max capacity is 240 guests.
Daily Buyouts are available
Evening events have access to a Bed & Breakfast room blocldatcaunted rate.

Food & Beverage Minimums in addition to facilityds will apply.
All events are subject tapplicable Skes Tax and aZ26 Service Charge.
A Security Fee will apply tall eveningeventsservingalcohol.



Featured Luncheon Menus

(All unchea menus are serveddifet style)

Brunch

Served Buffet Style
($56 per person)
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Assorted HouseMade Muffins,

Scones, & Breakfast Breads
Mini cranberryorange, bran &lueberry muffins, strawberry & chocolate scones, & pumpkin spice bread

Fresh Seasonal Fruit Salad
| KSTQa OK2AOS 2F aStraz2ylf ¥FNMzAG

Vizcaya Breakfast Salad
Broccoli, carrots, apples, craisins, walnuts & sweet apple vinaigrette

Quiche Lorraine
Bacon, onions & emmentaler cheese
or
Broccoli & cheddar quiche

Challah French Toast & Pecan Syrup

Roasted Fingerling Potatoes

Selectone of the following options:

Carving Station Bacon
Glazgrd ham _or - and
Sausage

Roast trkey breast

Beverage Package
Freshly brewed Starbucks Coffee, iced & hot tea, assorted sodas & juigess, & garnishes



Pavilion Luncheon

($58 per person
Butler Passed 2 NB 5 Q2 S dzdNE a
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Salads
(Select wo)

Caesar Salatbmaine lettuce, garlic, croutonparmesané& creamy garlizinaigrette
Mesclun Salagdhopped d@monds,apples, dried @nberries,crumbled feta chees& balsamic inaigrette
Vizcaya Chop Salatasonal ggetablesshaft blue cheese, baco& balsamicvinaigrette
Spinach Salageppered pancetta, goatheese, pne nuts, roasted peppers, grilledushrooms &
SherryDijon vnaigrette

Arugula Salagear, roasted walnutgjried cranberries, blue cheesegbmegranate inaigrette

Carving Station
(Select me)

Roast Turkey Breast
Glazed Ham
Prime Rib

Vegetarian
(Select me)

BakedGnocchicaramelizedonion, chanterellemushroom creamauce& parmesan
Eggplant Napoleomyilled eggplant, roasted reddll peppers &zucchini withfresh nozzarella
Fresh Seasonal Vegetable Lasagnasted red bell pppers &zucchini with marinaraaice

Vegetable Wellingtorportabella mushroom,sundried tomato, red aion, & blue cheesallwrapped in puff pstry

Accompaniments
(Select me)

Mashed Potatoes
(Addcountry gravy; +$25 per person)
Roasted Fingerling Potatoes
Quinoa& Vegetable Salad
Pasta Salad

(Also ncluded)
Fresh Seasonal Vegetables
Assorted Gourmet Breads & Butter
Complete Vizcaya Beverage Package
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Featured DinneMenus

(Choice of three mnug

Diamond Emerald Pearl
(FourEntréeSelections) (ThreeEntrée (TwoEntrée Selections)
Selections)

Buffet ($90 per gues} Buffet ($72 per gues}
Plated $87 per gues) Buffet ($81per gues} Plated($70 per guesj
Plated($78 per guest)
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Salad
Pleaseselect ondrom our complete Salad Menu for a plated dinner
or select twofor a buffetdinner

Entrée
Please make your Entrée sefiens from the following pages

Accompaniments
Pleaseselect ondrom our Accompaniments Menu

AssortedGourmet Breads & Butter
FreshSeasonal Vegetables

Beverage Package
Vizcaya provideassorted sodas, juices, lemonade, freshly brewed Starbucks coffee,
hot or icedtea, mixers, garnishes, bartend&rcocktail servers
Clientto provide all alcohol with noarkage, randing or bar setup fees



Butler Passed
Hors5 Q 2 S Orfiond

Ahi Tartare, Taro Ro@hip & Wasabi Créme
Ceviche Tostada
Cheese, Chicken, or Beef Empanadas
Chicken Sate with Thai Peanut Sauce
Coconut Shrimp with Pineapple Daiquiri Sauce
Crab Stuffed Mushrooms
Crostini with @opped Fresh Tomato, MozzarelkaBasil
Crostini with Geam Cheese, Hone§ SunDried Figs
Macaroni Cheese Bites with Bacon
Miniature Crab Cakes
Peking Duck Spring Rolls
Poached Giant Prawns wipicy Cocktail Sauce
Risotto Cake with Bacon&een Onion
Sausage Stuffed Mushrooms
Vegetarian Springdis

Wild Mushroom Tarts



Salads

Caesar Salatbmaine lettuce, grlic, aoutons,parmesan & creamygarlicvinaigrette
Mesclun Salachopped almonds, apples, driedaoberries,crumbled feta cheese& balsamic inaigrette
Vizcaya Chop Salakasonal vegetables, shaft blue cheese, ba&dmalsamicvinaigrette

Spinach Salageppered pancetta, goat cheeseanp nuts, roasted peppers, grilled mushroops
sherrydijon vinaigrette

Arugula Salagear, roasted walnuts, dried cranberriesubcheese & pomegranate Wnaigrette

Accompaniments

MashedPotatoes
(Add country gravy; +$25 per person)

Roasted Fingerling Potatoes
Quinoa Pilaf

Wild Rice Pilaf

(Also includedl
Fresh Seasonal Vegetables
Assorted Gourmet Breads & Butter

Complete Vizcaya Beverage Package



Diamond Menu

Buffet $90 per guest)
Plated $87 per guest)

Poultry & Pork

(Select me)

Roasted Breast of Chickemith lemon& thyme

Deviled Chickemarinated in spicy mustard & cayenne, coated & baked in a panigbwith Dijonwhite

wine aauce
TeriyakiChickenmarinated inhoisin teriyaki& roasted @urlic, grilled witha honey

Teriyakiglaze

Chicken Cordon Blegrilled chicken breast layered with provolone, gnyred ham& topped with a garlic
creme fuce

Roast Petaluma Duck Breasith sundried fig& port wine chutney
Pork Loinwrapped inpancetta

Beef & Game
(Selectone)

Grilled Filet Mignorwith a port wine reduction
Roasted Venison Loiserved in guniper-port sauce
Grilled N.Y Stealith shaft blue cheese& port wine demi-glacé
Grilled Colorado LamBRackwith a roastgarlicdemi-glaze

Seafood
(Selectone)

DNAf f SR { K NkeWdrdylazdd With gdidbutter
Pan Seared Salmon Filetpped with snokedred onion & balsamiccompote
Pan Seared Sea Bass top of a ed pepperpuree
Grilled Salmon Filebrushed with sin-dried tomato butter sauce
Herb Crusted Sea Babsushed with a bown butter sauce

Vegetarian
(Select one)

Baked Gnocchtaramelizedonion, chanterellemushroomcream, & parmesan
Eggplant Napoleorggplant,roastedred bell peppers &zucchini withfreshmozzarella
Fresh Seasonal Vegetable Lasagoastedred bell peppers& zucchini withmarinarasauce
Vegetable Wellingtorportabella mushroom,sun-dried tomato, red onion, & blue cheeseall wrapped ina puff
pastry



Emerald Menu

Buffet $81 per guest)
Plated $78 per guest)

Poultry & Pork

(Select me)

Roasted Breast of Chickemith lemon & thyme

Deviled Chickemnarinated in spicy mustard & cayenne, coated & baked in a panko crust with Dijon white

wine sauce
Teriyaki Chickemarinated in hoisin teriyaki & roasted garlic grilled with a honey

Teriyaki glaze

Chicken Cordon Blegrilled chicken breast layered with provolone, eiyred ham & topped with a garlic
creme sauce

Roast Petaluma Duck Breasith sundried fig & port wine chutney
Pork Loinwrapped in pancetta

Beef & Seafood

(Select me)

Horseradish Crusted Beef Sirloith garlic & thymebutter
Grilled Beef Bottom Sirloin (T4tip) with either:
-Smoked tomato salsa
-Chimichurri sauce
Prime Rib of Bee$erved with horseradish cream (+$5 per person)
DNAf f SR { K NReWdrdglazdd @ith gdidbutter
Pan Seared Salom Fileton top of a snokedred onion & balsamiccompote
Grilled Salmon Filebrushed with sin-dried tomato butter sauce

Vegetarian
(Select one)

Baked Gnocchitaramelized onion, chanterelle mushroom creaparmesan
Eggplant Napoleorggplant, roasted red bell peppers & zucchini with fresh mozzarella
Fresh Seasonal Vegetable Lasagoasted red bell peppers & zucchini with marinara sauce
Vegetable Wellingtorportabella mushroom, sudried tomato, red onion& blue cheese all wrapped in a puff
pastry



Pearl Menu

Buffet 72 per guest)
Plated $70 per guest)

Poultry & Pork

(Select me)

Roasted Breast of Chickemith lemon & thyme

Deviled Chickemarinated in spicy mustard & cayenne, coatetdaded in a panko crust with Dijon white

wine sauce
Teriyaki Chickemarinated in hoisin teriyaki & roasted garlic grilled with a honey

Teriyaki glaze

Chicken Cordon Blegrilled chicken breast layered with provolone, anyred ham &opped with a garlie
creme sauce

Roast Petaluma Duck Breasith sundried fig & port wine chutney
Pork Loinwrapped in pancetta

Vegetarian
(Select one)

Baked Gnocchtaramelized onion, chanterelle mushroom creaparmesan
Eggplant Napoleomrggplant, roasted red bell peppers & zucchini with fresh mozzarella
Fresh Seasonal Vegetable Lasagoasted red bell peppers & zucchini with marinara sauce
Vegetable Wellingtorportabella mushroom, sudried tomato, red onion& blue cheese all wrapped & puff
pastry




Kids Menu

$28 per child(Plated or Bffet)
Children3-12yrsold

PlatedEntrees
(Select me)

ChickenNuggets
Quesadilla
Mini Cheese Pizza
Grilled Chicken

PlatedSides
(Select wo)

French Fries
SeasonaFruit
SeasonaVegetables

Vendor Meal

($28 per vendor)Plated or Bffet

52y QG F2NHSGO G2 FSSR
DJ, Photographe®& Videogapher
Vizcaya offers a disunted plate for your vendor&
will ensure they eat during the event

@ 2dzNJ OSY R2 NE



Menu Additions

Deliciousstationedadditions to anyCocktail Reception or Late Night Snack
$5.500r $7.50 per pason

Mashed Potato Martini Baf5.50
Awardwinningmashedpotatoes served imartini glasseswith fixings

Macaroni and Cheese Bar $0
Housemade creamy Macaroni ardheese served in martini glasses with fixings

Bruschetta Bar $5%0
Fresh baguette toasts with a selection of fresh seasonal toppings

Seasonal Fresh Frus.50
Serveda la carte or with @hocolatefonduefountain

Crudité$5.50
Selection okeasonafreshvegetablesi dips

StuffedBrie in Puff Pastr$5.50
Assortedcrackers

Mini Pizzas$5.50
Assorted toppings available

Imported & Domestic Cheeseboaf®b.50
FreshFrenchbread &assortedcrackers

Street Tacos $50
Your choice oshreddedchicken,pork, or beef tacos topped witlgreen chilies& Montereyjackcheese
served oncorn tortillas

Smoked Salmo®7.50
Mini bagels ottoastpoints, capers,choppedonion, & creamcheese

Pulled Pork &obe BeeSliders$7.50
Your chdice of meatwith barbequesauce and coleslaw

Minimum of 30 orders per selection required.



Dessert Menu

(Pickfour options for$7.50 per person)

Chocolate Macadamia NuBar
With grahamcrackercrust

Chocolate Dipped Strawberries
Choosefrom dark chocolate orwhite chocolate

Chocolate Hazelnut Mousse
Served in a shot glass

Créme Brulee
Choose fronvanillabean,lemon, or chocolate

HousemadeDonut Holes
Comes withdipping sauceszaramel& chocolate

Fresh BakedCookies
Choose fronthocolatechip, lemonwhite chocolatechip, oatmeal or peanutbutter

Seasonal Fruit Tarts

Vanilla Bean Eclairs

Make Your Own Sundae Bar

Staff attended sundae bar with your choice of vanilla or chocolate ice cream and all of the fixings.
($7.50per guest)

Z DESSERT

DONUT HOLE$

CARAMEL 5‘ CHOCOLATE
DIPPING SAVCE

CHOCOLATE MACADAMIA NUT BAR

CHOGOLATE CHIP COOKIE
FRUIT TART




@vizcayasac



