Like love, the view ¢

SHORES |THOTEL



How many wedding packages come with golden sun in your hair, fresh sea
breezes on your skin, and warm sand between your toes. Ours does, along with
an affordable price.

Every couple is different and every wedding should be a unique and memorable
occasion. We offer effortless planning, custom tailored to suit your personality
and our ultimate goal is to make you feel like a guest at your own wedding.
Whether your dream is a romantic exchange in an elegant ballroom, a simple
soiree on the sand or an intimate wedding on a tropical patio — we will make
your vision an inspiring memory.

Our inclusive wedding packages all include:

Cocktail Reception
Your choice of three tray-passed hors d’oeuvres

Your Choice of Plated or Buffet Dinner
Two-course plated dinner service or stationed dinner buffet
Lunch pricing is also available

Wine Service
One glass of Chardonnay or Cabernet Sauvignon served with dinner.

Sparkling Toast
One glass of sparkling wine or sparkling cider served for your toast.

Coffee Service
Freshly brewed coffee and tea following dinner service

Reception Set-Up

Parquet wood dance floor, tables, chairs (up to 150 guests), white
linens, and votives

Accommodations
Complimentary Bridal Suite with VIP amenity the night of the wedding

We can also provide recommendations for floral design, entertainment,
photography and additional accommodations at the La Jolla Shores Hotel.

I look forward to helping you plan a memorable wedding celebration.

Lisa Gossmann

Catering Manager

La Jolla Shores Hotel
8110 Camino del Oro
La Jolla, California 92037

(858) 551.4651 direct
(858) 551.4656 fax
LISHCatering@LJShoresHotel.com

prices subject to a service charge and applicable sales tax.
additional food and beverage minimums may apply.



Select three hors d’oeuvres to be tray passed during your cocktail reception:

Cajun Bay Shrimp and Mango Tartlet

Blue Crab Deviled Egg with Tobiko Caviar

Belgian Endive with Blue Cheese and Pecans

Sesame Crusted Ahi Tuna on Watermelon, Wasabi Aioli

Baby Mozzarella and Cherry Tomato Skewer with Herb Olive Oil
Prosciutto Wrapped Asparagus and Goat Cheese on Sourdough
Bruschetta Pomodoro with Tomato, Basil, Honey Balsamic

Blue Cheese Grape Truffle rolled in Walnuts

Checkerboard of Smoked Salmon and Caviar

Sweet Corn and Boursin in Crispy Phyllo

Scallop Wrapped in Applewood Bacon

Spicy Coconut Shrimp with Cool Mango Coulis

Herb Breaded Artichoke Heart, Ancho Chile Aioli

Stone Crab Cake with Sun-Dried Tomato Tartar Sauce

Greek Spanakopita filled with Feta Cheese and Wilted Spinach
Macadamia Crusted Chicken Katsu, Sweet and Sour Lilikoi Sauce
Forest Mushroom Quiche with Truffle Oil and Parsley

Crispy Goat Cheese Wonton with Garlic and Chives

Bacon, Brie and Sweet Onion in Phyllo Pocket

Thai Chicken Cigar Spring Roll



Enhancements

Hummus Trio
Traditional, Chipotle-Lime and White Truffle-Mushroom Hummus Dips, Savory Pita Crisps
$ 6.25 per person

Harvest Vegetable Crudités
Asparagus, Baby Corn, Eggplant, Zucchini, Marinated Mushroom, Herb Fingerlings, Basil Pesto, Ancho Aioli
$ 6.75 per person

Laura Chenel Goat Cheese
Buttered Bread Crumbs, Sun-Dried Tomatoes, Pine Nuts, Pesto Basil Pita Chips, Relish Trio
$ 7.75 per person

Pacific King Salmon
Cracked Pepper Smoked and Dill Cured Gravlax, Walnut Toast Points, Créme Fraiche, Tobiko Caviar
$ 7.95 per person

Artisan Cheese Display
Imported and Domestic Cheeses, Walnuts, Sun-Dried Figs, Apricots, Grapes, Assorted Cracker and Breads
$ 8.75 per person

Shellfish on Ice
Oyster in the Half Shell, Shrimp, Crab Claws, Mussels, Lemon Crown, Remoulade, Cocktail Sauce
$ 15.75 per person

20 person minimum per station, chef attendant included

Oregon Kobe Beef Top Sirloin
Forest Mushrooms, Smoked Onion Marmalade, Port Wine Morel Sauce
$ 13.50 per person

Slow Roasted Angus Prime Rib of Beef
Caramelized Onions, Creamy Horseradish, Stone Ground Mustard, Herb Aioli, Cabernet Sauce
$ 14.50 per person

Midwestern Pepper Crusted Beef Tenderloin
Roasted Artichokes, Wild Mushroom, Mustard Seed Tarragon Aioli, Merlot Sauce
$ 15.50 per person

Honey Cloved Glazed Bone-In lowa Ham
Caramelized Peach and Cherry Relish, Vanilla Bourbon Sauce
$ 8.75 per person

Each carving station includes choice of one of the following freshly baked breads:
Ciabatta, French Epis Bread, Pull Apart Hawaiian Bread, Sunflower Seed, Multigrain or Potato Rolls



Select one starter (soup or salad)

Maine Lobster Bisque
Enoki Mushrooms, Pepitas Twist, Dry Sack Sherry Splash

Sweet Corn & Crab Chowder
Red Potato Relish, Artisan Bacon, Lemon Zest

Butternut Squash
Spiced Rum, Sun-Dried Cranberries, Lemon Cream

Baja Tortilla
Smoked Chicken, Goat Cheese Crouton, Avocado Oil

Wild Mushroom
St. Andre Butter, Pancetta, Truffle Oil

Crows Pass Organic Greens
Cherry Tomatoes, Cumin Gouda, Pistachios, Dates, Blood Orange Vinaigrette

Wild Baby Arugula Petals
Toasted Hazelnuts, Poached Pear, Feta Cheese, Maple Sherry Dressing

Goat Cheese
Almond Crust, Bibb Lettuce, Button Mushrooms, Apples, Candied Pecans, Honey Cider Vinaigrette

Classic Caesar
Hearts of Romaine, Aged Parmesan Cheese, Garlic Croutons, Caesar Dressing

Baby Iceberg Lettuce Wedge
Fried Onion, Pancetta, Maytag Bleu, Walnut Dressing



Select one main course

Pistachio Crusted Salmon
Potato Hash, Confit Tomato, Watercress, Lemon Myrtle Oil, Pomegranate Syrup

Sun-Dried Apricot Rosemary Roasted Chicken
Fingerling Potatoes, Haricot Vert, Roasted Garlic Jus

Natural Pork Tenderloin
Chipotle Mash, Swiss Chard, Peaches, Pearl Onion, Black Muscat Sauce

Braised Tuscan Short Ribs

Stone Fruit Polenta, Root Vegetables, Mushrooms, Natural Jus

$ 75.00 Dinner / $ 65.00 Lunch

Leek Parsley Coated Sea Bass
Butternut Squash Ravioli, Wilted Spinach, Tomato, Saffron Champagne Sauce

Citrus Chervil Crusted Diver Scallops
Organic Brown Rice, Artichoke Fennel Salad, Myers’s Rum Sauce

Slow Roasted Angus Prime Rib
Cheddar Twice Baked Potato, Candied Shallots, Root Vegetables, Herb Natural Jus

Country Meadow Rack of Lamb
Whipped Sweet Potatoes, Charred Eggplant, Haricots Verts, Grenache Sauce

$ 85.00 Dinner / $ 75.00 Lunch

Charbroiled Hawaiian Swordfish
Pecan Tabouleh, Exotic Fruit Relish, Bok Choy, Kaffir Lime Leaf Butter

Roasted Maine Lobster Tail
Spaghetti Squash, Green Beans, Aromatic Vya Vermouth Cream

Colorado Veal Medallions
Parmesan Puff, White Asparagus, Boniato, Honshineji Mushroom, Late Harvest Riesling Sauce

Midwestern Filet Mignon
Truffled Mashed Potatoes, Forest Mushrooms, Tomato Provencal, Cabernet Sauvignon Glaze

$ 90.00 Dinner / $ 80.00 Lunch

Vegetarian options may be substituted at the same price as the selected main course
Highest price prevails for multiple entrée selections



(continued)

Goat Cheese Spinach Stuffed Chicken Breast & Blue Crab Cake
Sweet Corn Risotto, Haricot Vert, Cippolini, Marsala Sauce
$ 85.00 Dinner / $ 75.00 Lunch

Flat Iron Steak & Baja Prawn Fritter
Grilled Tomato, Vermont Cheddar Potato, Candied Shallots, Old Vine Zinfandel Sauce
$ 95.00 Dinner / $ 85.00 Lunch

Kobe Beef Top Sirloin & Pacific King Salmon
Maple Boniato Timbale, Braised Leeks, Bok Choy, Black Muscat Reduction
$ 105.00 Dinner / $ 95.00 Lunch

Colorado Veal Medallion & Maine Diver Scallops
Stone Fruit Polenta, Charred Eggplant, Shiitake Mushroom, White Asparagus, Late Harvest Riesling Sauce
$ 115.00 Dinner / $ 105.00 Lunch

Midwestern Filet Mignon & Roasted Lobster Tail
Whipped Truffled Potato, Asparagus, Glazed Carrots, Port Wine Glaze, Drawn Butter
$ 125.00 Dinner / $ 115.00 Lunch

Grilled Tofu Stir Fry
Sugar Snap Peas, Shiitakes, Broccoli, Carrots, Bok Choy, Bamboo Shoots, Passion Fruit Teriyaki Sauce

Vegetable Bombay
Garden Vegetables simmered in Light Curry Sauce, Steamed Rice with Cashews, Coconuts, Raisins

Seasonal Roasted Vegetables
Tomato, Eggplant, Zucchini, Asparagus, Carrots, Potatoes, Truffle Oil, Parsley, and Sea Salt

Lemon Verbena Ricotta Ravioli
Slow Roasted Tomatoes, Eggplant, Arugula, Truffle Oil, Goat Cheese Crumble

Penne Pasta Pomodoro
Pan Roasted Tomato, Basil, Garlic, Extra Virgin Olive Oil, Parmesan

Vegetarian options may be substituted at the same price as the selected main course
Highest price prevails for multiple entrée selections



Enhancements

To be added to your dinner reception

!
Vine Ripe Tomato Salad

Buffalo Mozzarella, Serrano Ham, Lemon Basil, Balsamic Reduction, Extra Virgin Olive Oil

Grey Goose L'Orange Cured Salmon
Oyster Mushroom Blini, Watercress, Avocado Fritter, Caviar, Citrus Creme

Prime Brandt Beef Filet Carpaccio
Artichoke, Arugula, Aged Parmesan, Caperberries, Pistachio Oil, Balsamic Glaze

Artisan Pistachio Duck Terrine
Cippolini Jam, Sun-Dried Cherry Mustard, Arugula, Crostini

Maine Lobster Ravioli
Wilted Leeks, Butternut Squash, Paddlefish Caviar, Champagne Saffron Sauce

Baja Shrimp Cocktail
Papaya, Plantain Chips, Cilantro Sprouts, Tequila Chile Sauce

Eggplant Blue Crab Cake
Cracked Wheat, Melon Salad, Lemongrass Butter

$ 11.75 Per Person

Peach Sorbet

in a Frosted Flute, Splash of Spiced Rum

Tangerine Sorbet
in an Almond Basket, Pomegranate Liqueur

Lemon Sorbet
in a Martini Glass, Blueberries and a Splash of Vodka

Granny Smith Apple Sorbet
in a Frosted Apple, Calvados Splash

Champagne Sorbet
in a Champagne Coupe, Splash of Rose Champagne

$ 5.75 Per Person
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Imported & Domestic Artisan Cheeses Walnuts, Sun-Dried Figs, Apricots, Grapes, Crackers and Breads
Saffron Butternut Squash Soup Pesto Crostini

Sun-Dried Tomato Gnocchi Rock Shrimp, Basil, Pine Nuts

Spinach~Arugula Salad Saga Blue Cheese, Apples, Pecans, Honey Cider Vinaigrette

Almond Crusted Petrale Sole Braised Belgian Endives, Champagne Saffron Sauce

Honey Spiced Chicken Breast Citrus Risotto, Root Vegetables, Guava Star Anise Jus

Roasted Fingerling Potatoes Lemon Thyme, Sea Salt, Truffle Oil

Roasted Tomato, Olives, Asparagus, Zucchini Tossed in Verbena Hazelnut Oil

Chocolate Dipped Strawberries

Per Person - $ 100.00 Dinner / $ 90.00 Lunch

% "8
Coastal Seafood Cascade Peel and Eat Shrimp, Crab Claws, Green Lip Mussels, Remoulade, Cocktail Sauce
Wild Forest Mushroom Bisque Boursin, Pancetta, Truffle Oil
Baby Spoon Spinach Salad Spicy-Sweet Pecans, Tiny Croutons, Banyuls Vinaigrette
Maine Bay Scallop & Rock Shrimp Salad Saffron Orzo Pasta, Hearts of Palm, Tangerine, Chive Dressing
Fennel Crusted Chicken Breast fingerling Potatoes, Cajun Sausage, Caramelized Onions, Black Muscat Sauce
Italian Parsley Crusted Barramundi Wheatberries, Baby Bok Choy, Plum Wine Sauce
Carved to Order - Slow Roasted Beef Tenderloin or Herb Crusted Prime Rib
Balsamic Fig Onion Marmalade, Horseradish, Mushroom au Jus, Artisan Bread
Thyme-Roasted Rose Fingerling Potatoes Truffle Oil, Parsley, Sea Salt, Sun-Dried Tomatoes
Medley of Fresh Seasonal Vegetables Citrus Zest, Extra Virgin Olive Oil
Assorted Mini Petit Fours

Per Person - $ 110.00 Dinner / $ 100.00 Lunch

% $ % $

Antipasto Display Pistachio Duck Pate, Artisan Salami, Prosciutto, Manchego, Winchester Gouda

Preserved Tomato, Charred Eggplant, Assorted Olives, Cornichons, Country Breads, Whole Grain Mustard

Blue Heron Farm Organic Greens Hearts of Palm, Granny Smith Apples, Cranberries, Honey-White Port Dressing
Rock Shrimp & Fingerling Potato Salad Haricot Vert, Jicama, Tart Cherries, Smoked Bacon, Sunflower Sprouts
Old Vine Zinfandel Braised Prime Short Ribs Wild Mushrooms, Natural Jus

Shellfish Bake Steamer Clams, Jumbo Shrimp, East Coast Monk Fish, Sea Scallops

Blonde Ale, White Wine and Garlic-Parsley Broth

Off the Grill- Six-Ounce Maine Lobster Tails Drawn Butter, Lemon Wedges

Sweet Corn & Field Vegetable Succotash Basil Pesto Oil

Butter Roasted New Potatoes Savory Herbs

Black & White Chocolate Dipped Strawberries

Per Person - $ 125.00 Dinner / $ 115.00 Lunch



Enhancements

To be added to your dinner reception

Citrus Panna Cotta Morello Cherry Sauce, Aimond Biscotti

Cream Cheese Carrot Cake Candied Walnuts, Cinnamon Angldise

Bailey’s Irish Créeme Brialée Brown Sugar Crunch, Almond Biscotti, Strawberries

Mocha Fudge Mud Pie Roasted Almonds, Butterscotch and Chocolate

Triple Layer Chocolate Mousse Cake Wildberry Coulis, Pistachio Crisp

Classic Italian Tiramisu Vanilla Cake, Mascarpone, Espresso Syrup, Amaretto Créme Angldise, Chocolate Shavings
Opera Almond Joconde Cake, Chocolate Ganache, Coffee Buttercream, Vanilla Bean Angléise

$ 9.75 Per Person

New York Style Tropical Fruit, Berries

Butterfinger Caramel Baked Apple, Godiva Chocolate Liqueur Angldise
Marbled Chocolate Raspberry Red Berry Coulis, Aimond Tuile
Cookies & Cream Butterscotch Sauce, Meringue Kiss

Bailey’s Irish Cream Amaretto Butterscotch Cream

$ 8.50 Per Person

& %
Mocha Chocolate Tart Espresso Cream, Chocolate Spear
Signature Key Lime Pie Rainbow of Coulis, Whipped Cream
Blue Sky Ranch Hibiscus Lemon Tart Tangy Lemon Curd in Almond Crust Garnished with Raspberries
Classic Julian Apple Pie Vanilla Ice Cream, served in a ramekin

$ 7.75 Per Person

#

Strawberries & Truffles Dipped in Dark Chocolate
$ 5.25 each (30 Piece Minimum)

Petit Fours Opera, Tiramisu, Napoleon, Eclair, Lemon Bar, Honey-Almond Bar
$ 4.75 each (30 Piece Minimum)

Assorted French Macaroons
$ 4.25 each (30 Piece Minimum)

10
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individual pricing is billed on consumption

House Brand Liquors
Smirnoff Vodka, Bombay Dry Gin, Bacardi Silver Rum, Sauza Gold Tequila
Old Forester Bourbon, Dewars White Label Scotch Whisky
$ 8.00 each

Premium Brand Liquors
Absolut Vodka, Tanqueray Gin, Captain Morgan Spiced Rum, Hornitos Tequila
Makers Mark Bourbon, Johnnie Walker Black Label Scotch Whisky
$ 10.00 each

Liqueurs & Cordials
Kahlua, Frangelico, Amaretto di Saronno, Bailey’s Irish Cream, Grand Marnier, B&B
Martel Cordon Bleu, Remy Martin VSOP, Courvoisier VS
$9.00 - $ 16.00 each

Domestic Bottled Beer
Budweiser, Coors Light, Miller Light
$ 5.00 each

Imported Bottled Beer
Corona, Heineken, Amstel Light, Pacifico

$ 6.00 each

Non-Alcoholic Beverages

Bottled Water, Still $ 4.75 each
Bottled Water, Mineral $ 4.75 each
Individual Bottled Juice $ 4.75 each
Individual Bottled Soft Drinks $ 3.75 each
Iced Tea / Lemonade $ 22.50 pitcher
Freshly Brewed Coffee / Tea $ 48.00 gallon

Please ask about our hourly bar packages.
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Piper Heidsieck, Brut

Veuve Clicquot Ponsardin, Brut
Louis Roederer, Brut, “Premier”
Moét-Chandon Dom Perignon, Brut

Moletto, Prosecco Veneto

Roederer Estate, Brut, Mendocino
Roederer Estate, Brut Rose, Mendocino
Domaine Carneros, Brut, Carneros
Schramsberg, Blanc de Blanc

Cono Sur, Chile

Kenwood, Yulupa, California
Estancia, Paso Robles

Bennett Family, Reserve, Russian River
Kendall Jackson, VR, Sonoma

Carmel Road, Monterey
Sonoma-Cutrer, Russian River
Cuvaison, Napa Valley

Jordan, Alexander Valley

Brander, Santa Ynez, California
Honig, Napa Valley
Elizabeth Spencer, Mendocino

Hook and Ladder, Gewurztraminer, Russian River
Ponzi, Pinot Gris, Willamette, Oregon
Paco and Lola, Albarino, Rias Baixas, Spain

vintages and bottle pricing subject to change based on availability

$67.00
$110.00
$116.00
$ 220.00

$39.00
$ 48.00
$59.00
$ 66.00
$72.00

$ 20.00
$24.00
$ 26.00
$ 33.00
$ 36.00
$ 44.00
$ 50.00
$52.00
$ 65.00

$27.00
$ 30.00
$ 35.00

$ 34.00
$42.00
$ 45.00
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Dona Paula, Los Cardos, Lujan de Cuyo, Mendoza
Kenwood, Yulupa, California

Estancia, Paso Robles

Simi, Alexander Valley

Brennan Avery, Napa

Bennett Family, Reserve, Napa Valley

Sterling, Napa Valley

Kendall-Jackson, Sonoma
Franciscan, Napa Valley
Montes Alpha, Chile
Mantanzas Creek, Sonoma

Fort Ross, “Sea Slopes”, Fort Ross Vineyard, Sonoma Coast
San Simeon, Monterey

Cambria, Julia’s Vineyard, Santa Maria

“J”, Russian River Valley

Gotim Bru, Castell del Remei, Costers del Segre, Spain
“Les Vinyasses” Montsant, Spain
Leal Vineyards, “Carnaval”, Hollister, California

vintages and bottle pricing subject to change based on availability

$ 23.00
$ 28.00
$29.00
$ 43.00
$ 45.00
$ 54.00
$62.00

$ 38.00
$42.00
$ 48.00
$ 70.00

$ 38.00
$ 40.00
$59.00
$69.00

$ 28.00
$39.00
$ 60.00
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CEREMONY FEES

ROOM RENTAL
FEES

MINIMUM
REQUIREMENTS

FOOD &
BEVERAGE

MENU SELECTION

-+

Whether on the sands of La Jolla Shores or in the privacy of one of our garden patios, the La Jolla
Shores Hotel offers the perfect backdrop to say your vows. Ceremony fees include the use of

up to 150 white resin chairs, audio system with lavaliere microphone, natural wood bridge

and city permit (if applicable), and all set up fees. Beach ceremonies are not permitted during
the months of July and August, and most major holiday weekends. No glass or alcohol is
permitted on the beach. The California state sales tax is calculated on the total of applicable
charges.

Ceremony Site Saturday Friday or Sunday
La Jolla Shores Beach $ 2,500.00 $ 2,000.00
Garden Patio Courtyard $ 1,000.00 $ 750.00

All room rental fees include applicable set up and clean up fees. Some set ups may incur
additional fees. Function hours for catered social events are 5 p.m. to 10 p.m. for dinner events,
and 11 a.m. to 3 p.m. for luncheon events. Any event extending beyond the established time
frame may be charged an additional fee of $200 per hour. All catering facilities must be vacated

by 10 p.m. Should the room booked become unavailable due to circumstances beyond our
control, we reserve the right to move your function to another room. The California state sales tax

is calculated on the total of applicable charges.

Reception Site Saturday Friday or Sunday
La Jolla Room & Shores Patio* $ 2,500.00 $ 2,000.00
Acapulco Room & Deck $ 750.00 $ 500.00

*Valet Parking is included for all wedding receptions held in the La Jolla Room & Shores Patio. A
required Food & Beverage minimum applies for this room rental.

There is no minimum guest requirement for events held at the La Jolla Shores Hotel.
However a Food & Beverage minimum applies for all wedding receptions held in the

La Jolla Room & Shores Patio. If the required minimum is not met, the difference will be assessed.
Food & Beverage minimums are not inclusive of service charge and applicable sales tax.

La Jolla Room & Shores Patio* Saturday Friday or Sunday
May 1 through September 30 $ 9,000.00 $ 7,500.00
October 1 through April 30 $ 6,000.00 $ 5,000.00

Our full service catering staff is under the direction of Executive Chef Bernard Guillas, and our
culinary team will create the perfect menu to suit your event. Due to state and local ordinances,
all food & beverage must be consumed on the premises and purchased solely through the La Jolla
Shores Hotel. An 18% taxable service charge is added to all food, beverage & labor charges. The
California state sales tax is calculated on the total of applicable charges.

Menu selections must be submitted to the catering office one month prior to the event. Up to
three entrees may be selected for plated dinner service. |If there is a price difference between
entrée selections, the highest price will be charged for all selections. For multiple entrée
selections, an entrée identification method must be provided for each place setting. A final count
for each selection is due five days prior to the event along with a seating chart.

14



ADDITIONAL MEALS

WEDDING
CAKE

MENU
TASTINGS

FINAL GUARANTEE

ADDITIONAL
CHARGES

ENTERTAINMENT,
FLORAL & DECOR

ACCOMMODATIONS

WEDDING
COORDINATION

PARKING

BILLING &
PAYMENT

+ (continued)

Children’s menus and special dietary requests can be accommodated for your guests. Special
meals may also be ordered for your wedding vendors. Please inquire with your Catering Manager
for menu options and pricing.

La Jolla Shores Hotel does not offer wedding cake selections, however our Catering Team can
assist you in finding the vendor of your choice. There is a cake cutting fee of $2.00 per person.

A complimentary menu tasting may be arranged upon confirmation of the booked event. The
Catering Office must be notified of requested menu selections at least two weeks prior to the
reservation. Please note that not all selections are available for menu tastings. Please inquire with
your Catering Manager for additional details.

The La Jolla Shores Hotel Catering Office must be notified five days prior to your function with
exact attendance and entrée counts. This number will be considered a guarantee for what you
will be charged, even if attendance falls below the guarantee. The engager will be charged for
the number of guests served or the number of guests guaranteed, whichever is greater.

Description of Services

Cake Cutting and Service Fee $ 2.00 per person
Bartender (one bartender required per 100 guests) $ 90.00 each
Chef Attendant $ 90.00 each
Chair Rental Fee (per person over, 150 guests) $ 5.00 per chair

Valet Parking (included in Shores Patio room rental)

All entertainment, floral, & decorations must be approved through the La Jolla Shores Hotel
Catering Office. All music must stop by 10 p.m. Set up times must be confirmed two weeks prior
to the event and will be based on banquet space availability on the event date. Please note that
amplified music and dance floor are not permitted in the outdoor patio areas.

There is a minimum of ten rooms to reserve a room block at the La Jolla Shores Hotel. Our Sales
and Catering Team can assist you in coordinating accommodations for you and your guests.

The La Jolla Shores Hotel does not provide wedding coordination service. A professional

wedding coordinator is highly recommended to assist you with your planning, rehearsal and day-
of wedding coordination.

The La Jolla Shores Hotel has very limited parking available for a nominal fee. Please note there is
limited parking when the hotel is at maximum capacity. In the event there is no parking
available, your guests will be directed to park off-property on public streets or at the parking lot
for Kellogg Park.

Contracted valet parking is required for events of 50 or more guests held between May 1%t and
September 30t at a flat rate of $1,500. Valet parking is included for all wedding receptions held
in the La Jolla Room & Shores Patio.

A non-refundable booking deposit is due upon return of the signed Catering Agreement.
The initial deposit is in the amount of applicable room rental and ceremony fees.

The second deposit is due 14 days prior to the event. The second deposit is in the amount of the
balance of total estimated charges. A third deposit may be due should the final guarantee be
greater than the second deposit. All events require a credit card on file for any additional charges
incurred during the event. A credit card may be used for payment for up to $5,000 only.
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Based on Saturday Ceremony & Reception for 100 Guests

Food, Beverage & Service

Menu Package
Passed Hors D’oeuvres (choice of three) 100 @ $ 75.00
Two-Course Plated Dinner
Wine Service & Champagne Toast
Coffee & Tea Service
Bar & Beverage
Hosted Bar Estimate (actual billed on consumption) 100 @ $ 40.00
Food & Beverage Total (Subject to Billing Minimum)

Labor Fees (service charge applies)

Cake Cutting Fee 100 @ $ 2.00
Bartender Fee (one required per 100 guests) 1@ $90.00
Total Labor

Sub-Total (Labor, Food & Beverage)

18% service charge

8.75% CA sales tax (applies to sub-total and service charge)

Facility & Rental Fees

Ceremony & Reception Room Rental
Shores Beach Ceremony Fee 1@ $2,500.00
La Jolla Room & Shores Patio 1@ $ 2,500.00

8.75% CA sales tax (applies to sub-total and service charge)

Miscellaneous Fees

Valet Parking (included with Shores Patio rental) 1@ $1,500.00

Décor Upgrades (on request)

Total $ 20,567.02

This is an estimate only. Additional food & beverage minimums may apply.
Actual charges will be based upon final selections and guarantees.

$ 7,500.00

$ 4,000.00
$ 11,500.00

$ 200.00
$90.00
$ 290.00

$11,790.00

$2,122.20
$1,217.32

$ 2,500.00
$ 2,500.00

$437.50
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