PACKAGES

10410 Edinger Ave
Fountain Valley, CA 92708
657 . 845 . 6245 | davidlabzergc.com



‘From our beautiful setting within Fountain Valley’s Mile Square Park to our world-class

amenities and impeccable service, David L Baker’s Golf Club offers a memorable locale
for extraordinary Wedding Ceremony & Receptions. Let our Friendly, experienced
Hospitality Team-create a one of a kind wedding that compliments your personal style,

fits within your budget, and leaves you and your guests with memories to last a lifetime

Our packages give you the opportunity to customize your event while using any licensed
caterer along with our bar services. Our Hospitality Team will be there every step of the

way to help you select your bar services, preferred vendors, and detailing your floor plan
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AMBER DAVIS | SALES DIRECTOR = ° @y .

657.845.6245 | ADAVIS@ARCISGOLF.COM
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INCLUSIONS

VENUE RATES

- FRIDAY | SUNDAY
$2,000 ROOM RENTAL

“SATURDAY

$2,500 ROOM RENTAL

" - MONDAY.- THURSDAY
« $1,500 ROOM RENTAL

. CEREMONY SITE

~ $1,500 SITE FEE
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CEREMONY INCLUSIONS
OUR CEREMONY PACKAGE WILL INCLUDE THE USE OF THE "
SPACE FOR ONE HOUR. WE OFFER A I-HOUR REHEARSAL
BEFORE YOUR WEDDING DATE. WHITE FOLDING GARDEN
CHAIRS FOR GUEST SEATING AND A BUILT-IN WHITE GARDEN
ARCH ARE INCLUDED IN THE RENTAL RATE. POWER IS
AVAILABLE ON-SITE FOR MUSIC AND/OR D] SERVICES.

RECEPTION INCLUSIONS
RECEPTION RENTALS WILL INCLUDE THE USE OF THE SPACE
FOR A TOTAL OF 5 HOURS WITH AN ADDITIONAL | HOUR FOR
SET-UP AND | HOUR FOR BREAKDOWN. INCLUDED IN THE
RENTAL ARE 60-INCH ROUND TABLES WITH FLOOR-LENGTH
WHITE OR BLACK TABLE LINEN AND LINEN NAPKINS.
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HOSTED BEER & WINE

CHARDONNAY, PINOT GRIGIO, SAUVIGNON BLANC, ZINFANDEL,
CABERNET SAUVIGNON, MERLOT, PINOT NOIR, SPARKLING WINE
COORS BANQUET, BUD LIGHT, COORS LIGHT, MICHELOB ULTRA, MILLER LIGHT, BLUE MOON
805, CORONA, HEINEKEN, LAGUNITAS, MODELO, PACIFICO, KONA BIG WAVE,
VOODOO RANGER JUICY HAZE [PA, WHITE CLAW?*
ASSORTED NON ALCOHOLIC SOFT DRINKS INCLUDED

1 HOUR $16 | 2 HOURS $21 | 3 HOURS $26 | 4 HOURS $31
PRICING LISTED IS PER PERSON

HOSTED WELL BAR

INCLUDES BEER, WINE, & SPARKLING PACKAGE AS LISTED ABOVE AS WELL AS THE FOLLOWING:
SVEDKA, NEW AMSTERDAM GIN, CRUZAN, EXOTICO BLANCO, CUTTY SARK, |IM BEAM
: ASSORTED NON ALCOHOLIC SOFT DRINKS & MIXERS INCLUDED

1 HOUR $20 |2 HOURS $25 | 3 HOURS $31 | 4 HOURS $35
PRICING LISTED IS PER PERSON

HOSTED PREMIUM BAR

INCLUDES BEER; WINE, & SPARKLING PACKAGE AS LISTED ABOVE AS WELL AS THE FOLLOWING:
TITO’S, BOMBAY SAPPHIRE, THE REAL MCCOY, JOHNNY WALKER BLACK,
HERRADURA, MAKERS MARK
ASSORTED NON ALCOHOLIC SOFT DRINKS & MIXERS INCLUDED

1 HOUR $25 | 2 HOURS $33 | 3 HOURS $42| 4 HOURS $48
UPGRADE ULTRA PREMIUM FOR $2 ADDITIONAL PER PERSON

CASH BAR

CONSUMPTION BAR OR NO-HOST | CASH BAR OPTIONS AVAILABLE

PRICING DOES NOT INCLUDE LOCAL SALES TAX OR SERVICE CHARGE / MENUS ARE SUBJECT TO CHANGE
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DAVID L BAKER DOES NOT PERMIT EOR OUTSIDE LIQUOR TO BE BROUGHT INTO THE
VENUE. 'ALL BAR SERVICES MUST BE SECURED THROUGH THE VENUE. A BARTENDER FEE OF
$250 FOR EVERY 75 GUESTS WILL BE APPLIED TO THE TOTAL COST OF YOUR EVENT. :
YOU MAY WAIVE THIS SERVICE IF YOU WISH TO HAVE NO BAR SERVICES AVAILABLE.
ALL PRICING IS SUBJECT TO 20% SERVICE CHARGE AND APPLICABLE SALES TAX.

A LA CARTE PRICES

%

Coftee | Hot Tea Specialty | Craft | Selezer . Well Liquor
$3/each $7/each oy 3 (ol & .
Fountain Soda Domestic Beer Premium Liquor.
$3/each $6/each $11/each = #
Assorted Juices Import Beer House Wine - - - .- «'5

$3/each $7/each $9/ glass
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. -PACKAGE TIMEFRAMES

Ceremonies are contracted to be a total of 1 hour from

. @

start to finish-with the Reception to immediately
follow. Receptions are contracted in 5-hour time slots
with the latest ending time being 1 am. Additional
hours may be added in for an additional starting rate of
$500 per hour. Please note that we do require advanced
notice to extend the timeline of your event. In addition
to the contracted time will be an hour set-up and an

hour breakdown.

VENDORS

Please ask our Hospitality Team for a list of our
preferred vendors. Our preferred vendors can offer an
array of services and packages while being familiar wich
our venue. We do not require you to select from our list
but encourage you to do so. We do permits for outside
licensed caterers. Caterers will have access to a small
prep-only area in our kitchen or may cook and prep on
the adjacent patio if secured with your event. Caterers
may plug into any existing outlets for power sources.
Caterers may provide non-alcoholic services such as
soda, juices, and teas. Caterers will need to provide all
dining ware needed for the event such as silverware,

plate ware and serving ware.

SERVICE STAFF

David L Baker will provide a minimum of 1 attendant
to facilitate the restrooms, spills, and additional venue
requests. All actendants for serving, clearing, set-up,

cte. would need to be secured through your caterer.

GUARANTEE
A final confirmation or “Guarantee” of your anticipated
number of guests is required ten (10) days before your

event date and this guarantee may not be reduced.
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DISPLAYS AND DECORATIONS

All displays and or decorations will be subject to the
club’s prior approval. Items may not be attached to the
walls, doors, windows, or ceiling with tape, nails, or
staples. You are responsible for any loss or damage to
your property and do not maintain insurance covering it.
All signs and decorations must be of professional quality.
Gliteer, sand, confetti, rice, and birdseed are not
permitted. All candles must be contained in a glass '
enclosure. David L Baker Golf Club is not responsible

for items left at the culmination of an event.An . %
additional cleaning fee of a minimum of $500 will apply

automatically for the above rules not followed.’ 3

PAYMENTS AND DEPOSITS
The initial non-refundable and non-transferable deposit
will be due upon contract signing. This payment.is
typically 25% unless the event is short-term ( goorless:  ° °
away). Additional deposits will be due 30, 6o, and 90 I
days before the event. the final balance along with the
final guaranteed guest count and updated credit card for

incidentals will be due not later than 10 days before the

cvent.




