


start planning

YOUR SPECIAL

CALL AN EVENT PROFESSIONAL TODAY TO DISCUSS YOUR UPCOMING EVENT.

818.845.5300 x171

BOOKING YOUR EVENT

Pickwick Gardens looks forward to making your event memorable. A member of our sales team will
tentatively hold a function date up to 14 days without a deposit or contract. To confirm an event as
definite, a non-refundable deposit of 25% of the estimated revenue or the food and beverage
minimum for the space reserved, whichever is greater, and a signed contract is required.

GUARANTEES

A final attendance guarantee must be specified by 12 Noon, four business days prior to the event.
This guarantee is not subject to reduction. If a guarantee is not received four business days prior to
the event, the estimated count will be used as the final guarantee. Attendance increases after the
final guarantee, is subject to Chef’s approval who reserves the right to substitute menu items. We
will prepare for 5% above the guarantee, and you will be charged whichever is greater, the
guarantee or number of guests served.

EVENT DETAILS

All arrangements should be finalized at least four weeks in advance of your function. A Banquet
Event Order and floor plan of your event will be submitted to you for approval. It is the client's
responsibility to review all arrangements, notify your event coordinator of any changes, and return
the agreement signed at least three weeks prior to the date of the function.

PAYMENT

Sodexo accepts payments by money order, personal and/or corporate check. A signed copy of the
contract and deposit of 25% of the estimated food, beverage and rental fee(s) is due within ten
business days of receipt of contract. The final balance must be paid in full by 12 noon, 45 days prior
to the event based on the final guaranteed number of guests. Should proper payment not be
received within the designated time, Sodexo reserves the right to cancel the event. Any additional
charges during the event will be due within 48 hours following the completion of the event.

STAFFING CHARGE

All food and beverage is subject to a 19% staffing charge unless otherwise specified in a packaged
menu. The Staffing Charge is not a gratuity, but covers labor expenses for staffing your event and
may exceed our actual labor cost. Additional line item labor charges may still apply. Check with your
sales manager for further clarification.
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ACKAGE

The Gardenia celebration package include five passed hors
d’oeuvres and your choice of a plated or buffet meal.

Package Includes:
One Hour Hosted Well Bar

Traditional Champagne/Cider Toast
Deluxe Specialty Cake
Elegant Chair Covers

Ice Tea, Coffee & Hot Tea

> { Minimum of 50 guests

<

all charges subject to 19% service charge and applicable tax
no substitutions between packages
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ACKAGE

Selection of California Cheese
Fruit of the Season

Fresh Vegetable Crudités
Mexican Torte

South Western Chicken Spring
Hot & Spicy Vegetarian Gyoza
Pomodoro Fresca

Jalapeno Poppers
with Salsa Fresca

Chicken Chimichangas
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ACKAGE

ENTREE SELECTIONS

Up to two selections

Herb Crusted Chicken Marsala entrees include choice of

. Garden Green Salad with choice of
pan seared herb crusted chicken breast Balsamic or Ranch Dressing

creamy marsala sauce Seasonal Vegetables, Rice Pilaf or Herb
Roasted Red Potatoes

Chicken Bruschetta Fresh Baked Bread Basket

grilled breast of chicken

with lemongrass and coconut cream sauce
tomato, artichoke, black olive

and red pepper relish

Roasted London Broill
slow roasted flank steak of beef with sausages
gorgonzola cheese crust, wild mushroom merlot sauce

Tri-Tip Steak
beef tri-tip, honey barbeque sauce

Potato Crusted Halibut

Roasted Filet of White Fish
white wine, caper and butter sauce
fire-roasted bell peppers

Fried Portobello Ravioli

crisped breaded ravioli,

asparagus, zucchini, yellow squash, carrots
homemade marinara sauce
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SALAD SELECTIONS
Choice of One

Classic Tossed Caesar Salad
Garden Green Salad

Calvados Spinach Salad

Pinata Salad

ENTREE SELECTIONS
Up to Three Selections

Lemon Pepper Linguine
medley of vegetables of the season

Chicken Bruschetta

lemongrass and coconut cream sauce
tomato, artichoke, black olives

and red pepper relish

Calvados Chicken

grilled breast of chicken
glazed apple, dried cranberry
and raisin compote

Roasted London Broil
port wine sauce

Roasted Tri-Tip of Beef
honey barbeque sauce

White Fish
white wine, caper and butter sauce
fire-roasted bell peppers

Red Snapper Vera Cruz
baked red snapper
tomato, jalapeno and onion Sauce

ACCOMPANIMENTS

Fresh Seasonal Vegetables

Herb Roasted Potatoes or Rice Pilaf
Freshly Baked Rolls & Butter









