
 

 
 

Morgan Creek Golf Club Facility Information 
Grand Pavilion, Patio, and Ceremony Tent 

 

Our Grand Pavilion boasts over 5,500 square feet of indoor reception 

space and can accommodate up to 350 guests seated, with floor to 

ceiling panoramic windows that overlook our award winning golf 

course. The tented pavilion is fully air conditioned and heat 

controlled for varying California weather. Also included with the 

facility are beautiful chandeliers, ceiling draping, and Mahogany 

Chiavari Chairs that will add an elegant touch to your big day.  

 

With the rental of the pavilion reception space, also included is our 

covered patio area for your cocktail hour and tented ceremony 

space. For your ceremony, you will experience the calming sound of 

our lake and fountain in the background with gorgeous views of 

the golf course, offering unforgettable romantic photo 

opportunities. 
 

Facility Rates 
 

Rental includes 5 hours of ceremony & reception time, 2 hours prior 

to ceremony for client & vendor access/set up, and 1 hour following 

the reception for client & vendor clean up/Breakdown.  

 

*Monday – Thursday:           $1,000.00 

*Friday & Sunday:            $1,800.00 

*Saturday Morning (10am ceremony):       $1,800.00 

*Saturday Evening (6pm ceremony):        $2,500.00 

*Saturday Anytime Ceremony Start:      $3,800.00 

 

Additional Decorating/Access Time: $150.00/hour (subject to availability) 

Additional Event Time: $250.00/hour (subject to availability) 

 

**November-March “Off-SeaSOn” DiScOunt: $500 off Facility Rental** 

 

Food & Beverage Minimums May Apply, Friday & Saturday Events Must 

End by 12:00am, Sunday-Thursday Events Must End By 10:00pm 
 

 

***Please note that the above rental pricing is applicable with onsite catering only 
Facility rates for outside catering packages increase, see catering manager for details 
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Ceremony & Reception Set Up Provided by Morgan Creek Staff 
rOunD 72” tableS that Seat up tO 10 gueStS 

Mahogany Chiavari Chairs with Ivory Cushions 

House Table Linens and Napkins at each setting 

All glassware, flatware and china 

Dance Floor 

Additional tables and linens needed (cake, gift, etc.) 

 

Decorations and Décor are the responsibility of the client to 

provide and set up. 

 

 Specialty Linens 
Additional colors/fabrics and patterns are available, please speak 

with you Catering Manager for further details on pricing and 

product availability. 

 

Dessert 
You are welcome to bring a Wedding cake of your selection from a 

bakery of your choice. 

  The Morgan Creek Staff will cut and serve your cake 

complimentary. 

 

Beverages 
 All Menus Include Pre-Set Water at each place setting 

Self- Serve Beverage Station consisting of Lemonade, Ice Tea & Coffee  

All alcohol is purchased and distributed through Morgan Creek. 

 

Reservations 
Event reservations require a signed contract and deposit. The 

deposit amount is equal to the Facility Rental applied to your event.  

Deposits are non-refundable. 

 

Rehearsals 
One Hour of Rehearsal Time is scheduled with the Morgan Creek 

Event Manager On the Thursday before the wedding, Pending Events.  

http://www.morgancreekclub.com/Home/tabid/2037/Default.aspx


 

 

 

 

Buffet Wedding Packages 
All packages include the following: 

 Assorted Rolls and Butter 

Lemonade, Ice Tea, Coffee, & Water 

Complimentary Cake Cutting 

 

My Love $36 
One Appetizer Selection 

Two Salad Selections 

Two Accompaniment Selections 

Two Entrée Selections  

 

“I DO” $41 
Two Appetizer Selections 

Two Salad Selections 

Three Accompaniment Selections   

Two Entrée Selections 

Champagne Toast & Sodas Included 

 

Mr.& Mrs.  $46 
Three Appetizer Selections 

Two Salad Selections 

Three Accompaniment Selections   

Three Entrée Selections 

Champagne Toast & Sodas Included 

Chocolate Covered Strawberry on each cake plate 

 

 

 

 

 

 

 

 

All food and beverage is subject to Service Charge of 20% and applicable State Sales Tax 
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Buffet Wedding Menu Selections 
 

Appetizers 
See Appetizer Options, exclusions Apply 

 

Salads 
House salad 

Baby Greens with Heirloom Cherry Tomatoes, Cucumbers, Carrots, 

Shredded Cheddar Cheese  

 

Strawberry Salad 

Fresh Organic Spinach with Fresh Sliced Strawberries, Feta Cheese, 

Diced Bacon and Candied Walnuts 

 

Spinach Salad 

Fresh Organic Spinach with Diced Bacon, Diced Egg, Slivered Almonds 

and Mandarin Orange Segments 

 

Morgan Salad 

Mixed Greens with Sliced Fresh Apple, Gorgonzola Cheese Pistachios 

 

Accompaniments 
 

Wild Rice Pilaf or Jasmine Rice                   Au Gratin Potatoes 

Garlic Mashed Potatoes          Roasted Herbed Red Potatoes 

Penne Pasta with Basil Pesto  chef’S Seasonal Vegetable Medley  

 

Entrées 
Chicken Marsala 

Chicken with Lemon Caper Sauce 

Portobello Mushroom Filled Ravioli topped with Cream Sauce 

Roasted Pork with Sweet Maple Glace and Pineapple Chutney 

Herb Crusted and Marinated Tri Tip with Demi-Glace 

Salmon Filet with a Citrus Beurre Blanc  

 

Add a Chef Attended Carving Station for $75 
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Plated Dinner Menus Selections 
Include the following: 

Assorted Rolls & Butter 

One Stationed Appetizer Selection (below) 

One Salad Selection for all guests 

entreeS ServeD with chef’S SelectiOn Of SeaSOnal vegetable anD 

Accompaniment 

Lemonade, Ice Tea & Coffee Beverage Station 

 Complimentary Cake Cutting Service 

 

 

Appetizers 
Your Choice of Two Appetizers.  

See Appetizer Options, exclusions Apply 

 

Salad Course 
 

House Salad 

Baby Greens with Heirloom Cherry Tomatoes, Cucumbers, Carrots, 

Shredded Cheddar Cheese, with Balsamic & Ranch Dressings 

 

Apple Pistachio Salad 

Micro Greens with Sliced Apple, Feta Cheese and Pistachios with Citrus 

Vinaigrette 

 

Spinach Salad 

Fresh Organic Spinach with Diced Bacon, Mandarin Orange Segments, 

Diced Egg and Slivered Almonds with Balsamic Vinaigrette 

 

 Strawberry Spinach Salad 

Fresh Organic Spinach with Diced Bacon, Sliced Fresh Strawberries 

and Feta Cheese with  

Strawberry Vinaigrette 
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Entrée Selections 

 

Sautéed Chicken Breast with a Mushroom Marsala Sauce $40 

 

Oven Roasted Chicken Breast with Lemon Caper Sauce $40 

 

Roasted Pork Tenderloin with choice of:  $40 

 Sweet Maple Glace & Pineapple Chutney or Sliced Apples and Herb 

Stuffing  

 

Herb Crusted and Sliced Tri Tip topped with Au Jus $40 

 

Bistro Filet Medallions with a Port Wine Reduction Sauce $41 

 

Combo Entrée Plate of 2 selections $43 (from the above selections) 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 

Salmon Filet with Citrus Beurre Blanc $42 

 

Stuffed Chicken Breast with Spinach, Artichoke, Mushroom and 

Parmesan Cheese topped with a White Wine Artichoke Sauce $42 

 

Bacon Wrapped Filet Mignon with a Mushroom Demi-Glace $44 

 

Fresh Mahi Mahi topped with a Fresh Fruit Salsa and Lemon Beurre 

Blanc $44 

 

Combo Plate of 2 selections $47.00 (from the above selections) 

 

~~Add Wine Service with dinner for $5 per person~~ 
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Kids Meals 
Plated chilDren’S MealS are available fOr gueSt’S age 5-12 years old.  

pleaSe Select One Meal SelectiOn fOr all kiDS’ MealS.  kiDS MealS are 

$17.00 

 

Hamburger/Cheeseburger with French Fries and Fruit Cup 

Chicken Fingers and French Fries with Fruit Cup 

Macaroni & Cheese with Fruit Cup 

 

*For Buffet Menu’S, chilDren 5-12 years are charged ½ price of adult 

buffet Pricing.  

 

 

Vegetarian Meal Selections 
 

Vegetarian Lasagna with Béchamel Sauce $32 

 

Pasta Primavera with Vegetables $32 

 

Cheese Tortellini with Choice of Sauce $32 

Spicy Marinara, Pesto Alfredo, Sundried Tomato Cream Sauce 

 

Portobello Mushroom Filled Ravioli with Mushroom Cream Sauce $32 

 

 

 

 

 

 

 

 

 
 

All food and beverage is subject to Service Charge of 20% and applicable State Sales Tax 
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Butler Passed Cold Appetizers 
(Minimum of 50 pieces per selection) 

 

Cucumber rounds topped with Crab Salad    $2.00 each 

 

Mini Croissants stuffed with Pecan Chicken salad  $2.50 each 

 

Crostini topped with your selection of one of the following: 

     Tomato, garlic and basil      $2.00 each 

Roast beef, caramelized onions     $2.00 each 

Brie cheese, prosciutto with walnuts and honey $2.25  each 

 

Caprese Skewers – Cherry Tomatoes, Mozzarella, & Basil  

Skewers Drizzled with Balsamic Vinegar    $2.25  Each 

 

   

Butler Passed Hot Appetizer 

(Minimum of 50 pieces per selection) 

 
Chicken skewers with Thai Peanut Sauce     $2.50 each 

 

Spanakopita-Spinach and feta cheese in phyllo pastry   $2.50 each 

 

Coconut Shrimp with Thai Chili Dipping Sauce   $2.50 each 

 

Grilled Cheese & Tomato Soup Shooters*    $2.50 Each 

 

Grilled bacon wrapped prawns*      $3.00 each 

 

Mini crab cakes topped with spicy aioli*           $3.00 each 

 

Mushroom caps stuffed with your selection of one of the following:     

Sausage, Herbs and Parmesan Cheese    $2.00 each 

Artichoke hearts, Cheese, Herbs and Fresh Olives $2.00 each  

 

 

 
*Not Included with Dinner Packages, Supplemental Charge Applies 
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Stationed Cold Appetizers 
 

Serves: 40-60p  75-100p 

Fresh Seasonal Fruit Display     $90.00   $125.00 

Vegetable Display with Ranch Dipping Sauce $75.00  $105.00 

Antipasto Platter       $105.00  $145.00 

Assorted Domestic Cheese & Cracker Display $85.00  $155.00 

Gourmet Cheese board with nuts & Honey  $125.00               $175.00  

Triple Cream Brie in Puffy Pastry with Raspberry               $130.00  

         

Stationed Warm Appetizers 
(Minimum of 50 pieces per selection) 

 

Teriyaki Meatballs                $2.50 each 

Hot Wings*           $3.50 each 

Ponzu Wings*          $3.50 each 

Pork Filled Pot Stickers with Dipping Sauce   $2.00 each 

Coconut Prawns with Spicy Thai Chili Sauce   $2.50 each 

 

Action Stations 
Great for adding a fun element to the cocktail hour or enhancing 

the buffet 

(Minimum of 25 guests) 

 

pOtatO “tini” bar*        $3.50 per person 

builD yOur pOtatO “tini” Starting with creaMy MaSheD pOtatOeS anD 

assorted toppings 

Toppings include: Diced bacon, Shredded Cheese, Sour Cream, Chives 

  

paSta “tini” bar*        $4.50 per person 

builD yOur paSta “tini” with a selection meat filled ravioli, cheese 

tortellini and penne pasta and toppings 

Sauces: Marinara, Basil Pesto, Creamy Alfredo  

Toppings: Parmesan Cheese, Mini meatballs, diced asparagus, sun-dried 

tomatoes 

 

 

 

*Not Included with Dinner Packages, Supplemental Charge Applies 
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Embellish & Enhance Any Event with the Following Items! 
 

Desserts: 
 Cupcakes & cupcake Mini’S    $28.00/ dozen $3.25 Each 

Truffle Cake Bites       $18.00/Dozen 

(reD velvet, Salty caraMel pecan, & S’MOreS)    

Nothing Bundt Cakes – bunDtini’S   $26.25/ dozen  

Nothing Bundt Cakes – Bundlet   $6.00 Each 

Assortment of mini cheesecakes    $2.50/person 

Assorted Cookies      $2.00/person 

Warm Sticky Toffee Cake    $3.00/person 

Double Chocolate Brownies    $2.50/person 

Churros        $2.00/person 

Strawberry Whipped Cream Cake   $2.50/person 

Moulton Chocolate Cake    $3.00/person 

Ice Cream Bar       $5.00/person 

(Includes: 2 Ice Cream flavors, Assorted Syrups, Sprinkles, Nuts, 

Maraschino Cherries, Whipped Cream, and staff Attended Station)  

 
Beverages:    
stationed Beverages are priced at 2 hours of service time 

 

Gourmet Coffee Station    $6.00/Person 

Includes: 3 Flavored Syrups, 3 Flavored Creamers, Chocolate & 

Caramel Drizzle, Whip Cream and Powdered Cinnamon  

 

Hot Cocoa & Apple Cider Station   $3.00/Person 

 

Flavored Iced Teas      $2.00/Person 

(Raspberry & Tropical Iced Tea)  

 

Flavored Lemonades      $2.00/Person 

(Strawberry, Raspberry, Blueberry, Or Mango) 
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Bar Package Options          
 

Hosted Beer, Wine, Liquor, Soda and Champagne 
(Hosted by client on per person, per hour basis) 

 

HOUSE CALL  PREMIUM 

First Hour (per person)     $11  $12  $13 

  Second Hour (per person)    $7  $8  $9 

    Each Additional Hour (per person)  $6  $6  $6 

 

 

Hosted Beer, Wine, Sodas and Champagne 
(Hosted by client on per person, per hour basis) 

 

First Hour (per person)     $10 

     Second Hour (per person)    $6 

     Each Additional Hour (per person)  $5 

 

 

Hosted On Consumption Bar Service 
Hosted by client to a pre-determined dollar limit, $500 Minimum 

 

 

 

Bottled Domestic and Premium Beer   $4.00-$5.00 

           Budweiser, Bud Light, Coors, Coors Light, Sierra Nevada, Corona, Blue 

Moon, Heineken, Fat Tire, Angry Orchard Hard Cider 

 

           Copper Ridge House Wine Selections:  $20/btl or $5/glass  

(Chardonnay, Merlot, Cabernet Sauvignon) 

 

              Wyclef Champagne $22/btl, Sparkling Cider $8/btl, Soft Drinks    $2      

Cocktails    $5.00/$7.00/ $9.00 

 

Champagne & Cider Toast Only - $2.25/person 

Corkage Fee $15/750mL Bottle 

 

 
All Liquor is purchased and distributed through Morgan Creek – No outside food 

or beverages permitted 
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