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2010 Marine Corps Ball 
 

Package Includes 

 
 

One (1) Complimentary Deluxe Room 

(Based on availability) 

Tax Exempt Status 

20% Gratuity 

One (1) Presentation Birthday Ball Cake 

Presented on Complimentary Custom Cake Cart 

Room Rental / Set up Fee 

LCD Projector Package 

Digital Scan Converter, Leko Lights, POW Table Spotlight 

Podium, Wireless Microphone, Audio Mixer 

Staging and Dance Floor 

Marine Corps Linen Colors 

Mirror and Votive Candle Centerpiece 

Childcare Room with TV/VCR Combo 
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DINNER BUFFET  
 

Choice of Three Salads 
 

 Pechanga Caesar Salad  
~ 

California Green Salad with Vine Ripe Tomatoes,  
English Cucumbers and Herbed Croutons,  
Served with Ranch and Italian Vinaigrette 

~ 
Marinated Artichoke and Mushroom Salad 

~ 
Penne Pasta Salad with Creamy Pesto Dressing 

 

Choice of Three Entrées 
 

Breast of Chicken with Rosemary-Dijon Cream Sauce 
~ 

Peppered Sirloin with Cabernet Jus and Creamed Horseradish 
~ 

Sage Roasted Turkey Breast with Country Gravy 
~ 

Sliced Pork Loin with Mango Chutney 
~ 

Medallions of Salmon with Lemon and Capers 

 
Choice of Two Accompaniments 

 

Herb Roasted Red Potatoes 
~ 

Butter Whipped Yukon Gold Mashed Potatoes 
~ 

Wild Rice Pilaf 
~ 

Penne Pasta Pomadoro 
~ 

Fresh Vegetable Medley 
~ 

Warm Gourmet Dinner Rolls and Butter 
 

Desserts 
 

Selection of Assorted Pies, Cakes and Pastries from our Bakery 
Coffee, Decaffeinated Coffee, Assorted Hot Tea Display with Lemon Wedges 

 
Package Price $ 56.00 per Person Inclusive 
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PLATED DINNER  
 

Salad 
 

 California Green Salad  
Mixed Greens with English Cucumbers Coins,  

Cherry Tomatoes  
And Herb Croutons 

Served with Ranch or Italian Dressings 
OR 

 Traditional Caesar Salad  
Chopped fresh Romaine Lettuce with Shaved Parmesan Cheese,  

And Garlic Croutons 
 Served with a Traditional Caesar Dressing 

 
Entrée 

 
 Top Sirloin Steak with Roasted Garlic Bordelaise  

Paired with Breast of Chicken with Lemon-Chive Butter 
Served with  

Garden Fresh Vegetables  
 Choice of Wild Rice Pilaf 

Or 
With Yukon Gold Mashed Potatoes 

 
Warm Gourmet Dinner Rolls and Butter 

 
Dessert 

(Please select one) 

 
New York Style Cheesecake 

With Fresh Strawberry Sauce 

 
OR 

 
Chocolate Mousse Cake 
With Chocolate Sauce 

 
Coffee, Decaffeinated Coffee, and Hot Tea with Lemon 

  
Package Price $54.00 per Person Inclusive  

 
 


