FALL SPECIALS AT
THE
PAVILION ON THE LAKE

Available for Events Booked for September — November 2012

(T

SATURDAY RENTALS — Save $300

Includes use of Great Room, Community Room, Ranger House and Lobby from 9 am — 12 midnight
Includes staff set-up and tear-down of tables & chairs.

Only one booking per Saturday.

Fully staffed from 9:00am-12:00am (15 hours).

Flat Rate $2,430
Cleaning Fee (mandatory) $ 170
Total Saturday Rate $2,600
Pavilion Fall Special $2,300

***Atascadero Residents are eligible for an additional discount.

805-470-3178 www.paviliononthelake.com

Call to check availability for your event!
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*** Atascadero Residents are cligiblc for an additional discount.

FALL WEDDING SFECIAL
P avilion on the | ake- Saturdag chding Fac‘cagc

Private Pa rty

15 hours of use From9 am - 12 am (to include decoration time)

T ables and Chairs

[ vent Set-up and Clean-up
FPanoramic | ake Views

Floorto Ceiling Windows

4000 square feet of FHardwood[Tloors

Accommodationsfor20to 300 guests
Bridal Changing Room

Additions:
La‘ccsiclc Gazcbo $1455 % 130forarea reservation

~$1.50 per chair & %ééet—uﬁ—vf—ee—(special complementary set~uP)
CatcﬁngScrvicc
F]ease see attached menus or contact Faciﬁc [Harvest Catering directlg

www.PaciFicharvcstcatcring.co m 805-215-9714
Allcohol Service:

e DPeerwine and champagne are allowed (no hard liquor)

o Nocorkagefeesapply

o Security Guards are required when alcoholis served. One guard per 100 orthereof guests.
$18.50,/hour

 |nsuranceis required and may be obtainedfor$176.15

o Dartendingservice is required and may be providedthrough Pacific [farvest [Cventsfor$25 perhour,

minimum of 4hours.

www.PaviIiononthcla‘cc.com 805-470-%3178




Pacific Harvest Events

Pacific Harvest Pavilion Fall Spccials
(Choose Oneof the Fo”owing Menus and receive 10% off

All menu Priccs are subjcct to tax and 18% gratuity




T uscan Harvest chlcling Menu

$19.99 per person

(Fa” SPccial ofio% off aPPliccl before tax and gratuity. 100 guest minimum to receive sPccial.)

Appetizers:

Local and ]mPortccl Clwccsc Displag with GraPcs, Bcrrics & Craclccrs
T omato bruschctta with Girilled Crostinis

AntiPasti FPlatter

Dinner:

(Ceasar 5a|ad

Wi|d MushroomérCaramclizccl Onion Lasagna with a Roasted Garlic Farmcsan Crcam
Sauce

Sundried Fruit & Seven-Grain Rice Filaf
Seasonal Grilled Farmers Market Vegetables
Citrus & [Tresh [Herb Braised Chicken with [ire Roasted T omatoes
Assortment of [resh Baked Breads & Chive Putter

- Drink Station of | emonade, |ced Tea & Coffee--
ComPlimcntarg Cakc Cutting & ClﬁamPagnc FPour




Southcrn Comfort Farmers Markct Barbcquc

$21.50 per person

(Fa” SPccial ofio% off aPPliccl before tax and gratuity. 100 guest minimum to receive sPccial.)

Trag-Fassccl & Stationarg Appetizers:
Cheese Boards with Seasonal Berries, Almonds & Sliced Bagucttcs

chctablc Crudite with Crcamy Buttcrmi”c Drcssing

Heirloom T omato Bruschctta Crostinis

Dinner:

Pickled Red Cabbage, Cucumber, Carrot, & Braised Pineapple Slaw
Brown Sugar Molasses Rubbed Smoked Pork
Herb-Marinated Grilled Barbecued Chicken

White Cheddar Mac & Cheese

Koastcd Scasonal chctablcs

Frcsh bagucttcs & Honcy Buttcr

- Drink Station of | avender | emonade, Sweet |ced Tea & Coffee--

ComPlimcntarg Cal(c Cutting & Champagnc FPour




Rustic Countrg Carill

$22 per person

(Fall SPccial of10% off applicc] before tax and gratuity. 100 guest minimum to receive spccial.)

Appetizers
Scasonal Fruit Trag

Domestic and lmPortcd Cheese DisPlaH

Assorted C rostinis with ] omato Pruschetta, Olivc TaPcnadc, and Caramclizcd Onion with
Chevre

Dinner

Mixed Organic (Greens with Babg SPinach Salad, r:uji APPlcs, Dried Cranbcrrics, Candied
Walnuts and Blcu Cl‘lccsc tossed with Fomcgranatc Vinaigrcttc

Mcscluitc Girilled Vanilla Brined FPork | oin with a Calvados (Glaze & APPIC Chutncg

Three Cheese Potato (Gratin

Koastccl Rccl FCPPcr & 5wcct Corn Cakes

chctablc Ratato uille

Assortmcnt of FI"CSI’) Bakcd Ko”s and Buttcr

~Drink Station of | emonade, Jced Tea & Coffee -

Complimcntarg Cake Cutting & Champagnc FPour




