
www.dadmillergc.com

Weddings



“What greater thing is there 
for two human souls, than 
to feel that they are joined 
for life.”

-George Eliot 
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Congratulations,
and please accept our very best wishes for your future happiness together.

At the Clubhouse at Dad Miller, we understand that 
your wedding is an event you want to remember 
forever. That’s why our professional staff provides 
the ultimate in assistance, overseeing every detail 
and ensuring the highest level of exceptional and 
dedicated service your special day deserves.  

We pride ourselves in being one of the most beau-
tiful and affordable venues in the Orange County 
area.  We value your wedding as an opportunity to 
create special memories for you and your guests. 

We look forward to hosting the wedding you have 
always dreamt of.
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Choice of Ceremony Site:
Terrace or Lawn

White Garden Chairs
White Linen Aisle Runner

Garden Arch
Scheduled Ceremony Rehearsal

Coordination of Ceremony on Wedding Day

Saturday Ceremony Fee with Reception  $900
Friday & Sunday Ceremony Fee with Reception  $750

Ceremony Only  $1800

Ceremony Includes:

The Clubhouse at Dad Miller takes reservations up to one and one half 
years in advance.  A date will be considered confirmed as definite only 
with the return of an initial deposit and signed contract. All deposits are 

non-refundable.
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C E R E M O N Y  p a c k a g e s
The Clubhouse at Dad Miller offers two beautiful ceremony locations, including both lawn 

and terrace options with accommodations for up to 200 guests. 
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R E C E P T I O N S
Our packages are designed to take the stress out of 
planning your event. Sit back and enjoy your special 

day, secure in the knowledge that every detail is 
taken care of. 
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B A S I C 
p a c k a g e

P R E M I U M 
p a c k a g e

Standard Table Linens

Floor Length Table Linens

Per Person Pricing

Dance Floor

Basic Dinner (Buffet service with one entrée, one salad and two sides)

Premium Dinner (Buffet or plated service with two entrées, one salad and two sides)

Cake Cutting Service

Champagne and Sparkling Cider Toast

Colored Napkins

Stationed Appetizers (two selections)

Hurricane Lamps, Mirrors & Candles

Private Cash Bar

Coffee, Tea & Water Service

$35 $50

To customize your package by adding items such as passed hors d’oeuvres, an extra entrée 
selection or even a champagne toast, please inquire with your banquet coordinator for pricing and options.

All prices subject to applicable taxes and service charges. The Clubhouse at Dad Miller takes reservations up to one and one half 
years in advance.  A date will be considered confirmed as definite only with the return of an initial deposit and signed contract. 

All deposits are non-refundable.

The Clubhouse offers two reception packages, de-
signed to fit your needs and your budget. Whether you choose the Basic 
package, the Premium package or create a custom event, our wedding co-
ordinators and staff will make sure you and your guests experience a day to 
remember. 
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S SEASONAL FRUIT TRAY

Cantaloupe, watermelon, honeydew, pineapple and strawberries

CHEESE SPREAD
Assorted cheese, crackers, salami and grapes

VEGETABLE TRAY
Carrots, celery, olives, broccoli, cauliflower, cherry tomatoes served with a creamy 

ranch dip

MINI QUICHES
An assortment o mini gourmet quiches in four unique flavors - Lorraine, Florentine, 

Monterey jack and garden vegetable

MINI CRAB CAKES
A delicate and moist crab cake made with a blend of snow crab, bread crumbs and 

seasonings

EGG ROLLS 
A blend of fresh cut carrots, onions, celery, cabbage and various seasoning wrapped 

in a  traditional egg roll wrapper

SHRIMP COCKTAIL
Delicious wild shrimp cooked until tender, peeled, and chilled. Served with our zesty 

House cocktail sauce and lemon wedges.

BRUSCHETTA
Tomato basil seasoning salted on a piece of tasted French bread. Topped with 

tomato and basil

STUFFED MUSHROOMS
A blend of spicy Italian sausage, seasoned bread crumbs, oregano, onions and 

mushrooms stuffed into a tender mushroom cap

COCONUT SHRIMP
Succulent black tiger shrimp dipped in a flavorful batter, then coated with 

panko and shredded coconut

BACON WRAPPED SCALLOPS
Tender sea scallops wrapped in a lean slice of bacon

CHICKEN OR BEEF SKEWERS
A thin piece of all white meat chicken breast, or grade A beef, bound on a 

wooden stick  and marinated to perfection

POTSTICKERS
Fried Chinese dumplings filled with vegetables or pork 

SPANAKOPITA
A Greek pastry made with a delicious blend of freshly chopped spinach, 

onions, garlic, feta and cream cheese

HOUSE SALAD
Mixed greens topped with tomatoes, onions, carrots, 

croutons and your choice of dressing

SONOMA FIELD GREEN SALAD
Spring mix topped with green apples, halved walnuts and 

a balsamic vinaigrette

TRADITIONAL CAESAR SALAD
Crisp romaine lettuce topped with Parmesan cheese, 

croutons and Caesar dressing
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LEMON PEPPER CHICKEN
A thick chicken breast dredged in flour and a 

lemon pepper spice mixture

MARINATED TRI-TIP
 A fresh cut of braised tri-tip, marinated in spices 

and red wine

LEMON PEPPER CHICKEN
A thick chicken breast dredged in flour and a 

lemon pepper spice mixture

MUSHROOM STUFFED CHICKEN
Stuffed chicken with button top mushrooms, 
sun-dried tomatoes and a white wine sauce

CHICKEN PICATTA
Chicken cutlets with a white wine butter lemon 

sauce and capers

CHICKEN BOUQUET
Chicken with roasted red peppers, mild goat 

cheese and pine nuts

GRILLED BISTRO STEAK
Seasoned steak grilled to perfection

MARINATED TRI-TIP
 A fresh cut of braised tri-tip, marinated in spices 

and red wine

LEMON HERB TILAPIA
A tilapia fillet topped with a rich and creamy 

lemon herb sauce 

POACHED SALMON
Poached salmon in a white wine and dill cream 

sauce

ALMOND CRUSTED SALMON
A generous sized salmon fillet crusted in al-

monds and grilled

SEASONAL VEGETARIAN PLATE 
Inquire about seasonal selections

BASIC   PACKAGE
The Basic Package includes your choice of one entrée.  

 PREMIUM   PACKAGE
The Premium Package includes your choice of two entrées. 
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WILD RICE PILAF

GRILLED VEGETABLES

STEAMED RICE WITH VEGETABLES

PARSLEY, ROASTED OR BAKED POTATOES
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hourly  bar  packages

SOFT  BAR       $5  PP

assorted sodas and juices

BEER & WINE BAR     $10  PP

BEER: 1 domestic & 2 imported beers
The Clubhouse’s selection of wines

assorted sodas and juices

HOUSE  BAR     $12  PP

HOUSE LIQUOR:  bourbon,  scotch, tequila, vodka, 
brandy, gin & rum

BEER: 1 domestic & 2 imported beers
The Clubhouse’s selection of wines

assorted sodas and juices

PREMIUM  BAR     $22  PP

PREMIUM LIQUOR:  Gentleman Jack, Jameson, Wild Turkey, 
Crown Royal, Makers Mark, Dewars, JW Red, Chivas, JW Black, 
Glenlivet, Cuervo 1800, Cazadores, Patron Silver, Don Julio, Grey 
Goose, Ketel One, Ketel Citron, B&B, Henessey, Couvoisier, Martell 

Vsop, Remy Vsop, Bombay & Sapphire
BEER: 1 domestic & 2 imported beers

The Clubhouse’s selection of wines
assorted sodas and juices

Deluxe  BAR     $15  PP

deluxe LIQUOR: Canadian Club, Seagram’s 7, Fireball, Sea-
gram’s Vo, Jim Beam, Jack Daniels, Southern Comfort, Cutty Shark, 
J and B, Jose Cuervo, Smirnoff, Absolute, Absolute Citron, Stoli, Stoli 
Citrus, Stoli Vanilla, Christian Bros, Bacardi, Bacardi Limon, Captain 

Morgan & Malibu
BEER: 1 domestic & 2 imported beers

The Clubhouse’s selection of wines
assorted sodas and juices

s t a n d a r d  d r i n k  p r i c i n g
(for hosted bar based on consumption - $500 minimum)

House Cocktails  $6.50
Deluxe Cocktails    $7.50
Premium Cocktails    $8.50
Wine   $6.00 

Domestic Beer    $4.50 
Imported Beer    $6.00 
Juice & Sodas    $2.50 
Bottled Water  $2.00

Discounted rates are available for multiple 
hours. Bar packages and drink prices do not 
include service charges and applicable sales 
tax. Hourly hosted bars are subject to a 20% 

service charge. 

You can prepay any amount you would like toward your bar and choose the items you would like to host for your 
guests. If you reach your budget then you have the option of a cash bar, closing the bar or paying an additional 

amount to go towards the bar.

All packages are priced per person, per hour. Hourly packages do not include shots.
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Our packages can be completely custom-
ized to fit your wedding needs.  Please 

inquire with your wedding coordinator for a 
full list of services and pricing.

A D D I T I O N A L
S E R V I C E S

Chivari Chairs (black or white)
$8 per guest 

Chair Covers with Sash
$4 per chair

Specialty Linens
starting at $20 per table

Wine Service with Dinner
$6 per guest

Additional Bartender
$100 for up to 4 hours

Projector and Screen
$55 per event

Microphone
$25 per hour   

Complete AV Package with
Microphone, Stereo System, Projector, 

Screen and TV
$75 per event

DJ Services
starting at $1,000 per event

Cake, Florist and Photography Services
rates vary

Invitation, Save the Date 
and Thank You Printing Services

rates vary
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THE CLUBHOUSE AT DAD MILLER
430 North Gilbert Street

Anaheim, CA 92801
T: 714-533-8015

www.dadmillergc.com
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