
2022 Wedding
Guide

CROSSCREEK GOLF CLUB



Cross Creek of fers  one of  the most  p icturesque
outdoor venues i n  a l l  of  the Temecu la  Va l ley .  Cross

Creek of fers  a  beaut i fu l  surround ing for  you and your
loved ones to ce lebrate your  " I  do 's . "  

With  breathtak ing  v iews of  O ld Oaks ,  Sycamore
trees and r ipp l i ng  creeks  of  th i s  sec luded venue,  the
go l f  course creates a  c lassy  and serene sett i ng  that
w i l l  be unforgettab le  for  you as  we l l  as  your  guests .

Des igned to be the u l t imate i n  casua l l y  e legant
wedd ings ,  Cross Creek can accommodate both

int imate and large outdoor wedd ings  and recept ions
at  the most  reasonab le  of  pr ices .

Co
ngratulations!



Pr ivate Use of  Our  Tranqu i l  Ceremony Space

200 Whi te Garden Cha i rs

Shutt le  Go l f  Carts

One Hour  Rehearsa l

Use of  Br ida l  Room

Use of  Arch

  Day of  wedd ing coord inator  

Ceremony Package






Fu l l  Day Coord inat ion  of  T ime l i ne ,  Day Of Coord inat ion  of  Vendors ,  

Set  Up of :  Favors ,  A l l  S ignage & Décor

With Reception Included



Without Reception $1,500

Venue Rental
Monday-Thursday

$2500

Friday-Sunday
$3000


Includes Venue Space for 5 hours
Tables

White Padded Chairs



Reception Packages
Inclusions

 Ceremony

Day of Coordinator 

 Reception for 5 Hours

Catering

All Tables and Wooden Padded Chairs

House Linens

Market Lights or White Canopy

Cake & Gift Table

Dance Floor

Two Couches & Fire Pit

Bridal Room

Bartenders

Two Heaters 

Set Up & Tear Down

$98 pp

P r i c i n g  S u b j e c t  t o  1 5 %  G r a t u i t y  &  C u r r e n t  S a l e s  T a x



Catering

White mushroom cap stuffed with savory sausage and herbs

Gr i l led goat cheese and f ig  quesadi l la

Crab cakes with a sweet ch i le  sauce

Spicy shr imp with a honey mustard sauce

Bruschetta on crost in i

Caprese kabob (grape tomato, fresh mozzare l la  on a skewer garn ished with

bas i l  & ba lsamic )

Ch icken satay st icks w ith a Tha i  peanut sauce

Deep fr ied cheese rav io l i s  w ith a mar inara sauce

Gr i l led Ita l ian sausage and provolone with d i jon mustard

Baguet te

Honey  Who le  Wheat

Mu l t i  G ra i n

Sou rdough

Rus t i c  I t a l i a n

Focacc i a ,  C i aba t ta ,  Hawa i i a n ,  Wh i te

2 Hors D'Oeurves, 2 Breads, 1 Salad, 1 Entrée, 2 Sides

Hors D'Oeurves

Bread



Catering
2 Hors D'Oeurves, 1 Entrée, 2 Sides, 1 Salad, 2 Breads

Salad
Classic Caesar

Spring mix with goat cheese, sundried tomatoes, chives, croutons and balsamic vinaigrette

Spring mix with feta cheese, candied walnuts, dried cranberries and raspberry vinaigrette

Romaine and iceberg with cucumber, black olives, red onion, tomatoes and choice of dressing

Romaine with corn, kidney beans, tortilla strips, quiesce fresco and cilantro ranch dressing

Sides

A s s o r t e d  g r i l l e d  v e g e t a b l e s

A s p a r a g u s  t o p p e d  w i t h  s h a v e d  p a r m e s a n

S a u t e e d  g r e e n  b e a n s  a n d  b a b y  c a r r o t s

B a k e d  g o u r m e t  m a c a r o n i  a n d  c h e e s e

G a r l i c  s 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

W i l d  r i c e  p i l a f  w i t h  c a r a m e l i z e d  m u s h r o o m s

P a s t a  a l  P o m o d o r o  ( p e n n e ,  f r e s h  b a s i l ,  t o m a t o e s ,  g a r l i c  a n d

o l i v e  o i l )



Catering

Ch icken  Marsa la  w i th  mushrooms

Herb  encrusted ch icken  breast  w i th  a  apr i cot  g laze

Ch icken  breast  s tu f fed w i th  prosc i u t to ,  gouda and sundr ied

tomatoes

Ch icken  breast  s tu f fed w i th  mozzare l l a ,  sp i nach  and sundr ied

tomatoes

Roasted t r i  t i p  w i th  a  house made bourbon  sauce

Gr i l l ed  f i l e t  of  sa lmon w i th  a  c i l an t ro  pesto sauce

Butternut  squash  rav io l i s  w i th  a  p i ne  nut  but ter  sauce

Meat  or  vegetar ian  l asagna

2 Hors D'Oeurves, 1 Entrée, 2 Sides, 1 Salad, 2 Breads

P r i c i n g  S u b j e c t  t o  1 5 %  G r a t u i t y  &  C u r r e n t  S a l e s  T a x

(Choice of 2 options/1 per person)Entrees



Bar Packages

Upgrades
Arch  Drap i ng :  $25

Arch  F lo ra l  Décor :  $ 50

Cash  Ba r  Se t  Up  Fee :  $250

S i gna t u re  Dr i n k s :  Va r i e s

Ex t ra  Hou r :  $ 300

Upgraded  F r u i twood  Cha i r s :  $2  Pe r  Pe r son

 You r  Own  Cate re r :  $ 70 .00  Pe r  Pe r son  
I n qu i r e  on  add i t i ona l  upg rades

P r i c i n g  S u b j e c t  t o  1 5 %  g r a t u i t y  &   C u r r e n t  S a l e s  T a x

Host by the Hour

One

Two

Three

Five

Four

$14

$38

$34

$30

$16

$22

$18

$20

$18

$34

$22

$26

$30

$22

$26

Hours Call Premium

Host by Consumption
Domest ic  Beer  $5

Import  Beer  $6

House Wine $7

Premium Wine $8

House Cockta i l s  $5

Ca l l  Cockta i l s  $7

Premium Cockta i l s  $9

Beer & Wine



preferred vendors

Photography

Easton Studios
Nancy Easton
42571 Swoboda Ct, Temecula, CA 92592
(913)710-6358
www.eastonstudios.com

DJ, Photobooth &Lighting

Memory Makers Entertainment Services
Christopher Lee
2922 E. Chapman Ave. Suite #202 Orange Ca 92869
(714)202-3607
www.memmak.com

Transportation

Stryder Transportation
Jodee Morgenroth
(951)693-0242
www.gostryder.com

Bakery

The Cake Cottage
Susan Carberry

39429 Los Alamos Rd Suite D Murrieta, California 92563
Phone: (951)600-4773

Email: cakecottage@hotmail.com

Florist

The Bloom Shoppe
42010 Delmonte St.Temecula, CA 92591 

(951) 694-0585
www.thebloomshoppe.com

Rentals

Rustic Rentals
Jennifer & Chris

26305 Jefferson Ave #A, Murrieta, CA 92562
www.rustic-events.com



Deposits & Policies
A signed contract and non-refundable deposit, which is applied to your invoice total, is required to reserve your event

date. The amount of the deposit is equal to at least 25% of the food & beverage minimum expenditure. An additional

deposit of 50% will also be due 6 months prior to your event date. The remaining final balance will be due fourteen (14)

days prior to your event date along with a confirmed guest count. The attendance figure you provide by that date will not

be subject to reduction, Personal checks cannot be accepted as final payment or if you event is within thirty (30) days.







Prices are subject at a 15%gratuity and  Sales Tax at the current rate at the time of your event. 
Menu prices cannot be guaranteed until 90 days prior to your event. Prices and packages are subject to change without
notice. Cross Creek Golf Club reserves the right to host multiple events on any given day. 

Minimums
All events are required to meet our minimum food and beverage expenditure, which varies on seasonality and days of
the week. Venue minimums do not include service charge, sales tax, or any extra rental items.

Food & Beverage
Enclosed is a list of possible menu selections. The listed menu items are by no means the limit of what our vendor 
 can create for your event. And are subject to change without notice. Vendor meals are available at a discounted
package price at $35.

All displayed food items can be made available for up to one (1) hour during your event. After this time, the food must
be pulled and disposed of for health safety. All food produced at Cross Creek Golf Club must be consumed on
property and cannot be sent home.

Outside alcohol is not permitted. If alcohol, including but not limited to liquor, beer, wine, champagne, is brought onto
the premises, it will be confiscated and a fee of $500 may be applied to your final invoice.

General Information

Pricing, Service charge & Tax

Liability
CCGC is not responsible for any damage or loss to any merchandise, articles or valuables belonging to the host or
their guests located on the venue property prior to, during or subsequent to any function. The host is responsible
for any damages incurred to the venue, including those involving the use of any independent contractor arranged by
the host or their representative.


