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WELCOME

L o s i n g  a  l o v e d  o n e  i s  h a r d  a n d  p l a n s  a r e
e x p e c t e d  t o  b e  m a d e  s o  q u i c k l y .

H e r e  a t  B o n i t a  G o l f  C o u r s e ,  w e  h a v e  a
s t r e a m l i n e d  p r o c e s s  t o  p l a n n i n g  s u c h  a n
e v e n t  –  A l l o w  u s  t o  d o  t h e  h e a v y  l i f t i n g
w h i l e  y o u  f o c u s  o n  w h a t  m a t t e r s  m o s t .

F r o m  s m a l l  g a t h e r i n g s  o f  8 0  t o  l a r g e
e v e n t s  o f  u p  t o  3 0 0  g u e s t s ,  B o n i t a  G o l f
C o u r s e  i s  p e r f e c t l y  s u i t e d  t o  s e r v e  y o u

a n d  y o u r  l o v e d  o n e s .

H O W  W E  O P E R A T E

W e  a r e  c o n s i d e r e d  a  f u l l - s e r v i c e ,  p e r -
p e r s o n - p r i c i n g  v e n u e ,  w i t h  m a n y

e l e m e n t s  o f  o u r  v e n u e  i n c l u d e d  w i t h
y o u r  m e a l  s e l e c t i o n .  A d d i t i o n a l

s e r v i c e s  a r e  a v a i l a b l e  f o r  p u r c h a s e !

Allow us to lend a helping hand.



A L L  B O O K I N G S
I N C L U D E

Four-hour use of the venue

Accommodations up to 300 guests

Linens & Colored Napkins

Tables & Chairs

Stemware, Flatware, & China

Time for Setup & Breakdown 

Microphone, Podium, & Screen

Easels

Permanent Dance Floor

Service Team

Full-Service Bar & Bartender

Executive Chef

Soft Drinks, Coffee, & Tea 

Free Private Parking

Dietary restricted meal options

are available upon request

Additional services available!



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

$2 per slice

ADDITIONAL
EVENT TIME

$800 per hour

CAKE CUTTING
SERVICE

10'X10' BACKDROP 
(2 available for rent)

$75 each

CEREMONY SITE

SECURITY
(Mandatory for all events)

$200 per guard

CHARGER PLATES
Gold or Silver

$1 per plate

COCKTAIL TABLE 
(6 available for rent)

$20 each

(150 chairs & adds one hour)

$1,000

B A R  S E R V I C E
PORTABLE BAR

(Mandatory for parties of 240+)

 $400

HOSTED BAR

TOASTING SERVICE OPTIONS • ONE BOTTLE PER 10 GUESTS

PROSECCO
$30 per bottle

SPARKLING CIDER
$10 per bottle

Based on consumption

Fully Customizable

F o r  a g e s  3  -  1 0

C H O I C E  O F  O N E
C h i c k e n  T e n d e r s  •  C h e e s e  Q u e s a d i l l a  •  M a c  a n d  C h e e s e

S E R V E D  W I T H
F r e n c h  F r i e s  o r  F r u i t

$ 1 9 . 9 5

K I D ' S  M E N U

A l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s a l e s  t a x  a n d  2 0 %
s e r v i c e  c h a r g e .  P r i c e s  a r e  s u b j e c t  t o  c h a n g e .

$20 per bottle

CHAMPAGNE



Before Dinner
S M A L L  B I T E S

S T A T I O N E D
P L A T T E R S

Assorted Cheese & Crackers $550

Vegetable Crudité with Dip $500

Fresh Fruit Platter $500

Baked Brie Wheel Duo (feeds ~50 guests) $350

P A S S E D
H O R S  D ’ O E U V R E S

Beef Empanadas

$550

Vegetable Egg Roll

$550

Coconut Shrimp $550

Ahi Poke Wonton Crisps

$550

G R A Z I N G  B O A R D
E X P E R I E N C E

A full table display of artisanal cheeses, dips,
and assorted snacks, specially chosen by our

Executive Chef.

$2,000

F e e d s  u p  t o  1 5 0  g u e s t s

A l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s a l e s  t a x  
a n d  2 0 %  s e r v i c e  c h a r g e .   

P r i c e s  a r e  s u b j e c t  t o  c h a n g e .

S e l e c t i o n s  o f f e r e d  i n  i n c r e m e n t s  o f  1 0 0 ,  u n l e s s
o t h e r w i s e  s t a t e d .  M e n u  b e l o w  t o  b e  c o m b i n e d
w i t h  f u l l - s e r v i c e  m e n u s ,  n o t  s o l d  s e p a r a t e l y .

Have a specific request? Inquire
with our Event Sales Manager for

other options!



L A T E  B I T E S
After Dinner

S e l e c t i o n s  o f f e r e d  i n  i n c r e m e n t s  o f  1 0 0 ,  u n l e s s
o t h e r w i s e  s t a t e d .  M e n u  b e l o w  t o  b e  c o m b i n e d  w i t h

f u l l - s e r v i c e  m e n u s ,  n o t  s o l d  s e p a r a t e l y .

D E S S E R T

C O O K I E  &  C A N D Y  D I S P L A Y
A sweet assortment of freshly baked cookies,
candies, sweets, and chocolates.

$650

S N A C K  B A R S
A l l  c o l d  p l a t t e r s  d e s c r i b e d  i n  “ B e f o r e  D i n n e r ”

o f f e r i n g  a r e  a l s o  a v a i l a b l e .

P R E T Z E L  B A R
After you “tie the knot”, enjoy assorted
pretzel offerings accompanied with
mustard, nacho cheese, and marinara sauce!

$1,000

P O P C O R N  B A R
Get the party “popping” with different
flavors of popcorn, all offered with a variety
of toppings!

$1,000

N A C H O  B A R
“Nacho” average late night snack with
freshly made tortilla chips offered with fire
roasted salsa, sour cream, nacho cheese,
jalapenos, and pico de gallo!.

. . . a d d  g u a c a m o l e

$1,000

+$400

A l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s a l e s  t a x  
a n d  2 0 %  s e r v i c e  c h a r g e .   

P r i c e s  a r e  s u b j e c t  t o  c h a n g e .



S I G N A T U R E
A n g u s  P r i m e  R i b  C a r v i n g  S t a t i o n  s e r v e d  w i t h  A u  J u s  a n d

H o r s e r a d i s h  C r e a m  
G r i l l e d  C h i c k e n  B r e a s t  w i t h  C i t r u s  V i n  B l a n c  S a u c e

$ 6 1 . 9 5
ADDITIONAL ENTRÉE MAY BE ADDED • SALMON MP

G A L A
B r a i s e d  B o n e l e s s  B e e f  S h o r t  R i b  w i t h  R o a s t e d  S h a l l o t

M u s h r o o m  D e m i - G l a c e  
G r i l l e d  C h i c k e n  B r e a s t  w i t h  S u n  D r i e d  T o m a t o  C r e a m  S a u c e

$ 5 7 . 9 5

B O N I T A
S l i c e d  B e e f  B r i s k e t  w i t h  R o a s t e d  S h a l l o t  D e m i - G l a c e  
L e m o n  H e r b  C h i c k e n  B r e a s t  w i t h  L e m o n  C r e a m  S a u c e

$ 5 5 . 9 5

A D D I T I O N A L  E N T R É E S  &  S I D E S  A V A I L A B L E  U P O N  R E Q U E S T .

F E A T U R E D  B U F F E T S

A l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s a l e s  t a x  a n d  2 0 %
s e r v i c e  c h a r g e .  P r i c e s  a r e  s u b j e c t  t o  c h a n g e .

A L L  F E A T U R E D  B U F F E T S  I N C L U D E :
 S e a s o n a l  F r u i t  •  S e a s o n a l  V e g e t a b l e s  •  F r e s h l y  B a k e d  R o l l s

C H O I C E  O F  O N E  S A L A D  &  O N E  S T A R C H :  
G a r d e n  S a l a d  •  M i x e d  G r e e n s  S a l a d  •  C a e s a r  S a l a d

M a s h e d  P o t a t o e s  •  R o a s t e d  R e d  P o t a t o e s  •  R i c e  P i l a f  •
P o t a t o e s  A u  G r a t i n  + $ 4 / p p



T H E M E D  B U F F E T S

T H A T ' S  A M O R E !
C H O I C E  O F  T W O

L a s a g n a  ( M e a t  o r  V e g e t a b l e )  •  C h i c k e n  M a r s a l a  •  C h i c k e n  P i c c a t a
w i t h  C r e a m y  L e m o n  C a p e r  S a u c e  •  C h i c k e n  P a r m i g i a n a  w i t h  M a r i n a r a  

$ 5 4 . 9 5

S E R V E D  W I T H
C a e s a r  S a l a d  •  R o a s t e d  V e g e t a b l e s  •

P e n n e  P a s t a  A l f r e d o  •  G a r l i c  K n o t s

S A N  M I G U E L  B A R B E Q U E
C H O I C E  O F  O N E

B r i s k e t  •  B a b y  B a c k  R i b s  •  P u l l e d  P o r k

$ 5 5 . 9 5

S E R V E D  W I T H
B B Q  C h i c k e n  •  M a c  a n d  C h e e s e  •

B a k e d  B e a n s  •  C o l e s l a w  •  C o r n  B r e a d  

$ 5 5 . 9 5

S O U T H  O F  T H E  B O R D E R
C H O I C E  O F  T W O

F a j i t a s  ( C h i c k e n  o r  B e e f )  •  C a r n e  A s a d a  •  P o l l o  A s a d o  •  C h e e s e
o r  C h i c k e n  E n c h i l a d a s  ( R e d  o r  G r e e n  S a u c e )  •  P o r k  C a r n i t a s

S E R V E D  W I T H
R a n c h e r o  S t y l e  B e a n s  •  S p a n i s h  R i c e  •  C e b o l l i t a s  •  S o u r  C r e a m  •

C h e e s e  •  C h i p s  &  S a l s a  •  C o r n  &  F l o u r  T o r t i l l a s  

ADD GUACAMOLE • +$4PP

A L L  T H E M E D  B U F F E T S  I N C L U D E  S E A S O N A L  F R U I T .

A l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s a l e s  t a x  a n d  2 0 %
s e r v i c e  c h a r g e .  P r i c e s  a r e  s u b j e c t  t o  c h a n g e .



C H O I C E  O F  O N E
B a c o n  •  S a u s a g e  •  H a m

C H O I C E  O F  O N E
W a f f l e s  w i t h  B e r r y  C o m p o t e  •

C o u n t r y  S t y l e  B i s c u i t s  &  G r a v y

BREAKFA S T
BU F F E T

$ 4 9 . 9 5

B U F F E T  I N C L U D E S

& Assorted Pastries
Display!

C o f f e e  &  T e a  S t a t i o n
O r a n g e  J u i c e

C r a n b e r r y  J u i c e
S e a s o n a l  F r u i t

B r e a k f a s t  P o t a t o e s
S c r a m b l e d  E g g s

A D D  C H E D D A R  O R  B R I E  C H E E S E  •  + $ 2 / P P

B r e a k f a s t  i s  s e r v e d  n o  l a t e r
t h a n  1 : 0 0 p m .

A l l  p r i c e s  a r e  s u b j e c t  t o  a p p l i c a b l e  s a l e s  t a x  
a n d  2 0 %  s e r v i c e  c h a r g e .   

P r i c e s  a r e  s u b j e c t  t o  c h a n g e .





Inqu ire  Today!

( 6 1 9 )  2 6 7  -  1 1 0 3  x 1 7
e v e n t s @ b o n i t a g o l f c l u b . c o m  



BONUS
I N FORMAT ION

To book, a guest count minimum of the specified date must be met: 150 guests for a
Saturday, 125 guests for a Friday, and 80 guests for an event held Sunday - Thursday.
Payment dates are as follows:

Booking - $1,000 non-refundable deposit and completed Event Agreement 
90 days prior to event date (First Planning Appointment) - 50% of estimated cost
30 days prior to event (Final Planning Appointment) - 100% of estimated cost 

Once the final guest count guarantee is given at the Final Planning Appointment, it cannot
be reduced. If the guest count exceeds the final guarantee during the event, Client is
responsible to pay the overage.

P A Y M E N T  &  G U A R A N T E E

D E C O R A T I O N
No confetti, glitter, rice, or birdseed is permitted in the ceremony or reception area.
Bubbles and real flower petals are permitted. BGC does not allow decorations to be
stapled, taped, nailed, or any other substance to be affixed to any of the walls, floors, or
ceilings. BGC will not be held liable for any damaged, lost or stolen items.

Wedding and day-of event coordination services are NOT provided by BGC. BGC does not
provide a wedding coordinator at the rehearsal, ceremony, or reception. Client is solely
responsible for coordination of seating, processional, music, and recessional both at the
rehearsal and event. Client is also solely responsible for setting and placing favors, place
cards, and any additional items or décor that is not provided by BGC. Our Event Sales
Manager is available to assist you with the food and beverage timeline, floor plan, and
additional menu selections for your event. We are happy to refer any vendors you may need
along the way for services not provided by BGC.

A L C O H O L  S E R V I C E
BGC is the only authorized licensee to sell and serve alcoholic beverages during your event.
Wine may be brought in for a corkage fee but must be served by BGC staff. BGC reserves
the right to refuse alcohol services to any guest who appears to be intoxicated. 

In accordance with California State Laws, no minor (under the age of 21) shall be served
alcoholic beverages. In the event that minors will be in attendance where alcohol is being
served, BGC shall hold the patron both responsible and liable for notification of staff as to
any legal adult purchase with intent to distribute to a minor.

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

BGC accepts cash, checks, and debit/credit card payments. Please note, for all debit/credit
card transactions, a 3% convenience fee will apply. 


