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EVENT:  WEDDING  

DATE: Saturday, September 27, 2014 

CONBTACT:  

GUEST COUNT: 200 

LOCATION: Saddlerock Ranch, Malibu main house, oak grove 

TIME: 5:00pm – 11:00pm 

MENU: PASSED APPETIZERS & Buffet DINNER 

 

BEVERAGE – (1 STATION... ) 

- Guest Arrival - Chilled Cucumber Ice Water And Sun Tea 

- Served At Dinner Tables – California White And Red Wine- provided by client 

- Two Service Bars - Bars Set In Cocktail And Dinner Areas.... 

 

 ~ BAR- Premium Spirits ~ (2 STATIONS) 

Patron & Cazadores Tequila– Grey Goose  or Belvedere Vodka– Jack Daniels Bourbon 

Jw Black Scotch  – Bullit Rye – Makers Mark - Bacardi Rum – Bombay Sapphire Gin -  

 

~ Beverage ~ 

California Red & White Wines 

Stella Artois, Pacifico, Corona, Amstel Light 

Orange, Grapefruit, Fruit, And Cranberry Juices 

Superlative Mixers, Sparkling, Spring Water & Ice 

 

 

Specialty Cocktails  

BLOOD ORANGE FIZZ - BLOOD ORANGE JUICE, ORANGE LIQUOR, PROSECCO 

 

 

TIME: 

PASSED APPETIZERS 

Asian bbq beef bites w/ wasabi sesame 

ny steak wrapped crispy vegetable w/sake-lime dip 

 spicy tuna salsa on mini corn taco  

lump crabcakes w/ avocado crema and triple salsa 

  

 

 

TIME: 

BUFFET  DINNER SERVICE 

 

~PLATED 1ST COURSE~  

 

Baby Spinach Salad w/ crumbled feta, heirloom tomato, apple bacon, cranberries & candied 

walnuts  ( some no bacon) 

 

 

~ BUFFET STATIONS~  

 

Action Station PASTA BAR 

Barilla penne, spaghetti, and fettucini 

Served w choice of; pomodoro, Basil& parmesan pesto and white russian sauce 

Classic Beef Bolognese and shrimp scampi 

Freshly Shaved  Reggiano Parmigiano 



Traditional Caesar salad & garlic bread 

 

CARVING STATION W/ WARM SOFT ROLLS 

roasted Garlic & Lemon chickens 

SALT & herb crusted tri tip, horseradish creme 

Fresh smoked ham, green apple mustard 

whole miso glazed cod. Siracha aioli 

served w/ classic mix green salad, Roasted vegetables & jalepeno-potato au gratin   

 

 
TIME: 

 DESSERTS 

Platters of mini desserts, baby bites on each table (20) 

WEDDING CAKE  & CUPCAKES PROVIDED BY CLIENT 

 

PREMIUM Coffee Station 

Regular and Decaf, Tea, Hot Water w/ Cream and Sugars- 

Rentals may be required... 

 

 

 

 


