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Special Event Information

We are pleased that you are considering Trump National Golf Club on the Palos Verdes Peninsula as the location

for your special celebration. The following literature is designed to provide you with some information regarding

our Grand Ballroom facility and services and to assist you with the planning of your event.
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To book a location on a specific date, an initial non-
refundable / non-transferable cleposit of $5,000.00 1s
due at the time of Loolzing. This amount is applied to
the cost of the event. A date is considered booked upon
receipt of the deposit and a signed contract.
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Bocdorde

The Grand Ballroom is our premier catering location,
and is available for a variety of events. The room can
accommodate approximately 300 guests for an elegant
seated dinner, and more for a cocktail event. All food,
beverage, and equipment can only be obtained from
Trump National Golf Club. There is a minimum cost
for all events at Trump National Golf Club, which is
met })y the combined totals of all food and Leverage
items. For more information, please contact your event
sales associate. Ballroom sectional quotes available upon

request.

(%, %/@t/ﬁe C@Aﬂ/ﬁyﬁ}, and %/@J %

DorDocDe

Trump National Golf Club will add 20% taxable service
charge to food and Leverage items. Fees of $2000, are
cllargecl for table, chair, linen, naplzins, g]assware,
flatware and silverware set up. Valet service is required
and is $10.00 per car. All charges are subject to 8.25%
sales tax. Additional fees such as housekeeping,
security, rentals, clécor, and any other production

services are determined on an individual event basis.
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Bocderde

Daytime events are from 10:00 a.m. to 3:00 p.m.
Evening events are from 5:00 p.m. to 10:00 p.m.
Additional charges app]y to all events that exceed the
specified hours. Vendor set-up time is two hours prior
to event. Should your event require additional set-up

time, a sul)sequent fee will be assessed.
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A second deposit is required 90 days prior to the event
date and is based on 50% of the estimated charges. The
estimated final balance is due 15 business days prior to
the event, and any additional charges incurred will be
collected at the end of the event.

O%@(/(/(/gy %@ﬂf/]?ﬁ/ y/

Nl CalCad
Trump National Golf Club offers a beautiful weclcling

ceremony location. A site is available in conjunction
with receptions held at Trump National for an
additional charge of $3000.00. This includes the set
up of chairs (a traditional white, wood, fo]cling chair),
exclusive use of the elegant bride’s room with a private
patio and rose garden, an audio/visual technician to
monitor your event, and a rehearsal and ceremony

coordinator.

Prices are subject to change.
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+ Bartenders for Hosted Bar +  Coat Check Attendant + Bride’'s Room
+ Buffet Attendants +  Restroom Attendant + Additional Event Hour

+ Audio/Visual Equipment ¢ Security Staff



Trump National Gelf Clict
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Trump National Golf Club is proucl to be a facility where you are in control of your very special event. This
makes us one of the few places where you can customize your options, ranging from menus to m1crophones,
from all that we have to offer. Every event at Trump National Golf Club is personal and unique. We prlcle

ourselves on our (llversfty and excellence and provwle no less than spectacular ocean views, sensational

cuisine, and superb service.

+ Grand Ballroom and Loggia with Breathtaking Views of the Coast, Pacific Ocean, and Catalina Island
+ Vista Terrace with Extensive Coastline View, perfect for Daytime or Sunset Ceremonies

+  Choice of Hosted Unlimited Full Premium, Beer & Wine, or Soft Bar

¢+ Variety of Tray Passed or Stationed Hors D’ Qeuvres

¢+ Three Course Menu Including Salad, Entrée, and your choice of Starter Course or Dessert
¢ Wedding Cake Service

+  Wine Service

¢ Champagne Toast

¢ Meal Service for Vendors

¢+ Bxclusive Valet Parking

+ Site Set-Up and Breakdown

Trump National also provides a number of complimentary services:

+ Dance Floor
+ Heaters for our extraordinary Loggia

+ Exquisite fireplace with c],esigner stone hearth

All prices are subject to 20% Service Charge and 8.25% Sales Tax

Prices are subject to change.
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Oll the Palos VBI'C],ES Peninsu]a

Displaye(l Hors D’ Oeuvres

PN,
Seafood Display

Select four of the {o]]owing to be elegantly presentecl for your guests to enjoy:
]um})o Shrimp
L 4

Pacific Oysters
L 2

Fingerling Potatoes with North American Caviar and Créme Fraiche
L 2

Lobster Medallions with Red Pepper Rouille
L 2

Sushi

L 4

Sashimi
*

Seared Ahi Tuna

L 4

House Smoked Fish Presentation (Condiments & Breads)
*

SHOW Cra}) C]aws

L 4

Shrimp and Red Snapper Ceviche with Tostaditas
L 2

Spinach & Crab Dip with Fresh Bread and Crackers
$ 30.00 per person

Grilled Veg’etal)le Display
$ 20.00 per person

Fresh Fruit Display
$ 20.00 per person

Fresh Vegetable Crudite Display
$20.00 per person

Gourmet Bread and Cheese Display
$20.00 per person

All selections include two pleces per person
eadodod
All prices are subject to 20% Service Charge and 8.25% Sales Tax

Prices are subject to change.
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On the Palos Verdes Peninsula

Tray Passed Hors D’ Ocuvres — Page 1
DocDecde
Chilled Grilled Shrimp with Herbs and Olive Qil

$6.00

.
Seared Ahi Tuna on Crispy Wonton

$6.00

.
Smoked Salmon on Russian Blini with Créeme Fraiche and Caviar

$6.00

.
Blackened Chicken Tostaditas

$6.00

.
Crostini with Oven Dried Tomatoes, Kalamata Olive Tapenade, Balsamic Reduction, Feta Cheese

$ 4.50

.

Choice of Mini Pizza with
Wild Mushrooms, Fontina Cheese, Fresh Herbs and Truffle Oil

or

Prosciutto, Caramelized Onions, Cambazola Cheese, Grape Slivers

$5.50
.

Sesame Chicken Tenderloin Satay with Thai Peanut Sauce

$5.50
.

Beef Satay with Thai Peanut Sauce

$6.50
.

Coconut Shrimp with Ginger Soy Sauce

$ 6.00
4
Smoked Salmon Mousse in Puff Pastry, Caviar, Dill

$6.00
.

** All selections include two pieces per person " *
DorDocDe
All prices are subject to 20% Service Charge and 8.25% Sales Tax

Prices are subject to change.



Trump Nedional $Goff Clut

On the Palos Verdes Peninsula

Tray Passed Hors D' Oeuvres — Page 2

DorDocDe

Vegetable Spring Rolls served with Ginger Soy Sauce

$ 4.50

4
New Zealand Lamb Chops with Mint Pesto

$6.00

4
Mini Beef Wellington, Herb Ailoi

$6.00

4
Mediterranean Vegetable Satay

$5.75

4
Mini Tomato Tartlet, Mediterranean Smoked Chicken Salad, Pesto Aioli, Kalamata Olive Sliver

$5.00

4

Dungeness Crabcakes with Cajun Sauce

$ 6.00
.
Mushroom Caps with Crab Meat
$5.75
.

Choice of Mini Quiche (Seafoocl, Meat, Vegetarian)
Crab & Corn, Sausage & Pepper, Three Cheeses
$5.75

L 4

Peking Duck Roll, with Plum Sauce
$6.00

** All selections include two pieces per person **

el
All prices are subject to 20% Service Charge and 8.25% Sales Tax

Prices are subject to change.
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On the Palos Verdes Peninsula

Starter Courses
Boieide

Please Select One of the Fo”owing:

Mushroom Voul-au-Vent
2
Three Cheese Ravioli, Smoked Tomato Butter and Fresh Basil

2

Penne with Fresh Tomatoes and Basil Marinara, Parmesan Crostini
2

Penne with Asparagus and Prosciutto with Lemon Cream Sauce and Fresh Pine Nuts
2
Bowtie in Wild Mushroom Cream Sauce, Fresh Parmesan and Garlic Crostini

2

Portobello Mushroom Ravioli Served with a Nine-Herb Butter Sauce
2

Butternut Squash Ravioli Served with Fried Sage, Hazelnuts, Sun Dried Cranberries, and Beurre Noisette
2
Chicken Ravioli Served with Sun Dried Tomatoes and Lemon Butter Sauce
2
Shrimp Ravioli Served in Roasted Pepper Butter, Smoked Bacon, Chives

L 4

Spinach & Ricotta Gnocchi, with Roasted Tomato Saffron Butter Sauce, Fresh Herbs

Potot>e

All prices are subject to 20% Service Charge and 8.25% Sales Tax

Prices are subject to change.



On the Palos Verdes Peninsula

Salads

lealcalcdd
Please Select One of the Foﬂowing:
CréPplr

Green Bean Salacl, Ba})y Tomatoes, Shaved Red Onion, Red Potato Weclges,
Toasted Almonds, Honey Mustard Vinaigrette

L 4

Tossed Salad of Mesclun Greens, Warm Goat Clleese, Tomato Weclge,
Grilled Asparagus, Balsamic Vinaigrette

L 4

Asian Vegetal)le Salad with Crisp Romaine, Toasted Almonds, Carrots, Orange Segments, Crispy Wontons
In a Radicchio Cup, Sesame Ginger Vinaigrette

L 4

Tossed Salad of Romaine Lettuce, Candied Almonds, Bacon, Diced Tomato, Ranch Dressing

L 4

Caesar Salad with Fresh]y Grated Parmesan, House Made Herb Croutons,

Creamy Caesar Dressing, Rustic Garlic Parmesan Crostini

L 4

Salad of Watercress, Belgian Endive, Toasted Walnuts, Roquefort Cheese,
Gala Apples, Balsamic Honey Dressing

L 4

Caprese Salad Served with Red and Yellow Tomatoes, Fresh Local Mozzarella,
Basil Chiffonade, Baby Arugula, Parmesan Crisp, Kalamata Olive Vinaigrette

DorDocDe

All prices are subject to 20% Service Charge and 8.25% Sales Tax

Prices are subject to change.
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On the Palos Verdes Peninsula

Entrée Menus — Page 1

lealcalcd

All Dinner Menus Consist of a Starter Course, a Salad, and an Entrée.
All Luncheon Menus Consist of a Salacl or Starter Course and an Entrée.

Poolomtom

Wild Mushroom & Smoked Bacon Stuffed Breaded Chicken Breast
Choice of Garlic Mashed Potatoes, Red Roasted Potatoes, or Risotto, Green & White Asparagus,
Baby Carrot, White Truffle Cream Sauce
$ 60.00 Luncheon Price
$ 80.00 Dinner Price

Poo oot

Pan Seared Herb Pesto Crusted Chicken Breast
Choice of Garlic Mashed Potatoes, Red Roasted Potatoes, or Risotto, Green & White Asparagus,
Bal)y Carrot, Roasted Tomato Butter Sauce
$ 60.00 Luncheon Price
$ 80.00 Dinner Price

Poo oot

Pan Fried Pecan Crusted Chicken Breast
Choice of Garlic Mashed Potatoes, Red Roasted Potatoes, or Risotto, Green & White Asparagus,
Baby Carrot, Brandy Cream Sauce
$ 60.00 Luncheon Price
$ 80.00 Dinner Price

Poo oot

Roasted Herb Crusted Wild King Salmon
Choice of Garlic Mashed Potatoes, Red Roasted Potatoes, or Risotto, Green & White Asparagus,
Baby Carrot, Pinot Noir Butter Sauce
$60.00 Luncheon Price
$80.00 Dinner Price

Poo oot

All prices are subject to 20% Service Charge and 8.25% Sales Tax

Prices are subject to change.
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On the Palos Verdes Peninsula

Entrée Menus — Page 2

Potooie

All Dinner Menus Consist of a Starter Course, a Salad, and an Entrée.
All Luncheon Menus Consist of a Salacl or Starter Course and an Entrée.

Crérlr

Pan Seared Ginger Soy Marinated Mahi Mahi
Rock Shrimp Risotto, Soy Braised Green Beans, Orange Glazed Baby Carrots
Mango Lime Butter

$70.00 Luncheon Price
$90.00 Dinner Price

Poolom o

Pan Seared Alaskan Halibut
Parmesan Risotto, Green and White Asparagus, Oven Dried Tomatoes,
Champagne Butter Port Reduction

$ 65.00 Luncheon Price
$ 85.00 Dinner Price

Poo oot

Slow Roasted Prime Rib of Beef
Choice of Garlic Mashed Potatoes, Red Roasted Potatoes, or Risotto, Green & White Asparagus, Bal)y Carrot
Creamed Horseradish, Red Wine Demi-Glace
$ 70.00 Luncheon Price
$ 90.00 Dinner Price

BoBocde

Honey Mustard Herb Crusted Roasted Colorado Rack of Lamb
Choice of Garlic Mashed Potatoes, Red Roasted Potatoes, Risotto, Green & White Asparagus,
Baby Carrot, Natural Thyme Jus
$ 70.00 Luncheon Price
$90.00 Dinner Price

Crérér

All prices are subject to 20% Service Charge and 8.25% Sales Tax

Prices are subject to change.
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Oll t]:‘le Palos Vercles Peninsula

Entrée Menus- Page 3

Poooie

All Dinner Menus Consist of a Starter Course, a Salad, and an Entrée.
All Luncheon Menus Consist of a Salacl or Starter Course and an Entrée.

Poolomtom

Wood Grilled Filet of Beef Tenderloin
Choice of Garlic Mashed Potatoes, Red Roasted Potatoes, or Risotto, Green & White Asparagus,
Baby Carrot, Red Wine Demi-Glace
$ 75.00 Luncheon Price
$ 95.00 Dinner Price

Crérér

Wood Grilled Petite Filet & Seafood Duo
Choice of Garlic Mashed Potatoes, Red Roasted Potatoes, or Risotto. Green & White Asparagus, Bal)y Carrot

CHOICE OF ONE OF THE ITEMS BELOW:
Roasted Australian Lobster Tail, Meyer Lemon Butter
*

Grilled Jumbo Shrimp, Roasted Garlic Chardonnay Butter

.

Seared Halibut, Champagne Butter
.

Seared Sea Bass, Roasted Red Pepper Butter

.

Grilled Salmon, Pinot Noir Butter
.

Mahi Mahi, Mango Lime Butter

$ 95.00 Luncheon Price
$ 110.00 Dinner Price

Potot>e

All prices are subject to 20% Service Charge and 8.25% Sales Tax
Prices are subject to change.
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On the Palos Verdes Peninsula

Buf{et Menu

BorDecDe
Traditional Buffet
(Minimum of 50 guests)

Southwest Chicken and Vegetable Black Bean Salad
*

House Specialty Caesar Salad
2

House Mixed Greens with Tomato, Cucumber and Balsamic Vinaigrette
2

Portobello Sweet Onion Sautee
L g

Choice of Two, Chef Carved Roasted Filet of Beef, Turleey Breast, Pork Loin, Prime Rib
4

Fresh Whole Poached Salmon, Served Warm
With Hollandaise and Pesto Sauce

.
Chicken Marsala
.
Peninsula Bouillabaisse
.
Spinach & Ricotta Ravioli with Light Tomato Sauce
.
Mélange of Lightly Steamed Vegetables

.

Choice of Garlic Mashed, Red Roasted, Au Gratin Potatoes
.

Dessert Buffet

$ 100.00 Lunch Price
$ 100.00 Dinner Price

BoBerSe

All prices subject to 20% Service Charge and 8.25% Sales Tax

Prices are subject to change.
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On the Palos Verdes Peninsula

Desserts

($10.00 per person)
ol

Please Select One of the Fo”owing:
CréPlr

Milk Chocolate Hazelnut Bars with Raspberry Coulis and Cream
2
Warm Glazed Apple Tart with Vanilla Bean Ice Cream and Caramel Sauce
2

Tiramisu

L 4

Créme Brulee Tart with Berry Compote
*

Fresh Raspberry Tart and Vanilla Bean Ice Cream
*

Chocolate Ganache Cake with Vanilla Bean Ice Cream, Fuclge Sauce, and Fresh Rasp})erries
L 4

Almost Flourless Chocolate Cake with Cream and Fresh Raspberries
2

Lemon Tartlet with Raspberry Sauce and Fresh Raspberries
2

Chocolate Bread Pudding with Berry Compote
2

Butter Crusted Fresh Fruit Tart with Raspberry Coulis and Chocolate Fragments
2

White Chocolate Sabayon with Tropical Mango Sauce
*

Vahlrona Flourless Chocolate Cake with Créeme Anglaise and a Chocolate Cigarette

All prices are subject to 20% Service Charge and 8.25% Sales Tax

Prices are subject to change.



On the Palos Verdes Peninsula
Weclcling’ Cakes

lclclcd
Decorating Styles

Wilton Buttercream
*

Ro]lec]. Fonc].ant
*

White Chocolate Shavings

lealcalcd

Cake Flavors and Fillings

Banana Calze Wlt}l Cream Clleese or

Vanilla Custard Fi]ling
*

Carrot Cake with Cream Cheese Fi]ling
*

Vanilla or Chocolate Chiffon Cake with:

¢ Vanilla Custard ¢  Chocolate Kahlua Cream

¢ Lemon Custard +  Cappuccino Cream

¢ Vanilla Custard Chocolate Chip +  Kahlua Chocolate Chip

3 Raspl)erry Lemon Cream +  Cappuccino Chocolate Cllip
. Rasplaerry Custard ¢ Amaretto Cream

¢ Fresh Strawlaerry Cream ¢+ Mocha Espresso Cream

¢ Chocolate Mousse ¢ Hazelnut Mousse

L4 Rum Cream

¢ German Chocolate (additional $1.00 Pp)

lealcalcd

Tier Styles

¢  Column . Stacked ¢ Satellite Formation ¢
lclclod

Pricing
Trump National Wedding Cakes begin at $ 10.00 per person

More elaborate cakes are subject to the chef’s discretion
Trump National implements a $5.00 per person cake cutting fee for cakes not provided by Trump National

All prices are subject to 20% Service C11arge and 8.25% Sales Tax

Prices are subject to c]1ange
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On the Palos Verdes Peninsula

Fresh Tropical Fruit Display
2
Trio of House Smoked Salmon Platter Served with
Double-Whipped Cream Cheese, Tomatoes,
Onions & Bagels
2

Caprese Salad Platter
L 4

Green and White Asparagus with White Truffle Dressing

Eggs Benedict
*

Peninsula Bouillabaisse
*

Créme Brulee Apple French Toast

Served With Maple Syrup
*

Applewood Smoked Bacon

Brunc}l

lcalcalcd

Cold Food

lealcalcd

Assorted Muffins, Croissants, and Danish Pastries
Served With Whipped Butter and Housemade Fruit Preserves
4
Salad of Field Lettuces, Tomatoes, Carrots, Cucum]jers,
Served With a Fig Balsamic Vinaigrette
4

Greek Salad
*

Southwestern Grilled Chicken and Black Bean Salad
*

Calamari and Bay Shrimp Salad

Hot Foocl

lealcalcd

Chicken Jalapeno Sausage
L 4

Au Gratin Potatoes
*
Penne Pasta Primavera with Grilled Chicken Breast
*
Choice Of Two
Chef Carved Prime Ri]),
Tur]zey Breast, Pork Loin, Filet of Beef

Dessert
lclclcd

Assorted Mini Desserts

L 4

Chocolate Fountain

Beverages

lcalcalcd

Freshly Squeezed Chilled Florida Orange and Grapefruit Juices

Coffee & Tea

$80.00

All prices are subject to 20% Service Charge and 8.25 9 sales tax

Prices are subject to c]umge



On the Palos Verdes Peninsula

Bar Pricing‘

lcalcalcd

Unlimited Premium Bar
(Includes Unlimited Premium Bar, Imported and Domestic Beer and Wine, Champagne and Soft Drinks)

Potooie

Slzyy Vodka
*

Beefeater Gin
*

Dewar’s Scotch
*

]aclz Daniels BOHI‘LOH 8 Ma.lzers Marle 8 CIOWH Royal
L 4

Jameson Irish Whiskey
*

Barcardi Rum & Captain Morgan Rum
*

Sauza Blanco Tequila
$49.95 per person
** Super Premium Liquor, Aperitifs, and Cordials Pricing Available Upon Request **
lealcalcd

Imported and Domestic Beer and Wine Bar
(Includes Imported and Domestic Beer and Wine, Champagne and Soft Drinks)

$39.95 per person

lcalcalcd

Soft Bar

lcalcalcd

Assorted Sodas
*

Assorted Fruit Juices
*

Sparlz]ing and Regular Bottled Water
*
Coffee and Tea

$19.95 per person

All prices are subject to 20 % Service Charge and 8.25 % Sales Tax

Prices are subject to change.
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Banquet Wine Selections

o oo

Cl‘lampagne & Sparlzling Wine

Gloria Ferrer Blanc de Noir Sonoma $40.00
Mumm “Corclon Rouge" France $6800
Veuve Cliquot “Yellow Label” France $80.00
lcalcalcd

White Wines

Zenato Pinot Grigio Veneto - [taly $35.00
Cakebread Sauvignon Blanc Napa Valley $45.00
Joseph Drouhin Pouilly Fuisse France $55.00
Trump Chardonnay Napa Valley $35.00
Cambria Chardonnay Santa Maria Valley $40.00
Silverado Chardonnay Napa Valley $38.00
Cakebread Chardonnay Napa Valley $64.00
lcalcalcd

Red Wines

Au Bon Climat Pinot Noir Santa Barbara $38.00
La Crema Pinot Noir Sonoma Coast $50.00
Trump Merlot Napa Va“ey $35.00
Beringer Merlot Napa Valley $42.00
Silverado Merlot Napa Valley $58.00
Trump Cabernet Sauvignon Napa Valley $356.00
Hess Estates Cabernet Sauvignon Napa Vaney $44.00
Robert Mondavi “Napa” Cabernet Sauvignon Napa Vaﬂey $50.00
Rombauer Cabernet Sauvignon Napa Valley $60.00
Grgich Hills Zinfandel Napa Va]]ey $54.00
Castello Banfi Chianti Classico Riserva Tuscany - [taly $4.0.00
Greg Norman Shiraz Australia $40.00

*Pricing valid tlu'oug']l October 2007

*Other Wines may be ordered based upon price and availal)ility



JUST A REMINDER

Due to the high volume of Special Events held at Trump National Golf Club, below are a few reminders to ensure
your special day is executed with our
Company Goal of excellence and professionalism.

Thank you for your Cooperation

FINAL GUEST COUNTS ARE DUE 15 DAYS PRIOR TO YOUR EVENT.

A PERSONAL CHECK CANNOT BE GIVEN AFTER THIS DATE.

IF YOU HAVE A CEREMONY ON SITE THE BRIDE’S ROOM WILL BE
AVAILABLE FOR YOUR USE TWO HOURS PRIOR
TO YOUR CEREMONY START TIME.

VENDOR ACCESS IS TWO HOURS PRIOR TO YOUR EVENT START TIME.

EVENT TIMES ARE A FIVE-HOUR BLOCK
(Based on your scheduled start time, please check your invoice).

ADDITIONAL HOURS MUST BE ARRANGED AND PAID FOR IN ADVANCE.

NO GLITTER OF CONFETTI MAY BE USED ON THE TABLES OR
FOR DECORATING PURPOSES, ALSO NO HOLES OR MARKS
MAY BE MADE ANYWHERE AT THE FACILITY.

NO BIRDSEED, RICE OR CONFETTI IS ALLOWED ON THE PREMISES.
FLOWER PETALS ARE PERMITTED IN APPROVED AREAS ONLY
BUT MUST BE PICKED UP BY YOUR FLORIST.

FOOD AND DRINK ITEMS CANNOT LEAVE THE PREMISES
WITH THE EXCEPTION OF WEDDING CAKE.



Frequently Asked Questions:

1.

2.

10.

11

12.

13.

14.

15.

16.

17.

18.

19.

Do you require minimums?
a. Yes, please call for further details.
What is your availability?
a. We suggest that you book about a year and a half in advance for Saturday evenings April - November
What are your time slots?
a. On Saturdays we have a daytime event from 10 AM — 3 PM and an evening event from 5 PM — 10 PM
or 6 PM — 11PM
i. We do not go later than 12 AM
b. Fridays & Sundays only one event will take place. This allows the client to choose their five-hour time
slot for the day.
How many can the ballroom seat?
a. The max capacity in the Ballroom is 300 ppl
Where will you put me if I only have a party of 65 or less?
a. We can accommodate your Party in Trump’s Restaurant
Can I rent out Trumps?
a. Yes. Please see Restaurant Event Coordinator for further details.
How about the Café Pacific?
a. No, unfortunately we do not rent out the Café Pacific.
Is there a discount for Fridays and Sundays?
a. No, the benefit is that the guest picks their time slot.
Can I put a hold on a specific date?
a. No, unfortunately due to the high interest in Trump National for special events we require a deposit of
$5,000.
Can I come see the site?
a. Of course! It is advisable that you make an appointment to be assured a tour.

. Do I have to host valet?

a. Yes, valet is a mandatory at $10.00 times half your guest count.
What if I want to include golf?
a. Wedding clients receive a free round of golf for two when booked. Please contact your sales
representative in regards to availability for additional players.
Can we have chair covers?
a. Yes. We have several vendors you can choose from.
Do I automatically get the bride’s room? Is there a house keeping fee
a. Yes if you have a ceremony here.
b. Reception only: The brides room will be open for a $250 fee.
c. Yes there is a house keeping fee of- $300.00.
How early can I get in the room?
a. You can come 2 hours prior to get ready in the Bride’s Room
b. Your vendors can arrive 2 hours prior as well
Can you light the fireplace?
a. Yes.
Are the heaters included?
a. Yes, we have 5 available
What if it rains?
a. We have sliding glass doors that close off the loggia area.
b. If your party is under 150 guests we can accommodate the ceremony on the rotunda part of the loggia.
c. More than 150, a tent must be rented at the client’s expense for the lawn
Are you there on the day?
a. Your wedding specialist is there on the day, as well as the banquet manager



20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

What are your hotel recommendations?
a. We have many local hotels.
Where does the head table go?
a. We suggest that you place your head table in the center of the room
Do you have noise restrictions?
a. Yes, we are currently using a decibel monitor to gauge the maximum.
What time do you go until?
a. The latest an event can run is 12 AM
What does the ceremony include?
a. Set-up of white, folding chairs
b. Use of Bride’s Room with hospitality
c. Rehearsal Time
d. Coordinator for both rehearsal and ceremony
e. Audio Technician
Where can I get ready?
a. The Bride’s Room
Do you have accommodations?
a. No, but we do have a preferred hotel list
Can I have my rehearsal dinner here?
a. You sure can!
b. Please contact the Restaurant Event Coordinator for further information
Do I get a rehearsal here?
a. Yes, rehearsal time comes with the ceremony fee
Groomsmen, Where do they get dressed?
a. They can dress in our Golfer’s locker room.
Do you provide flowers? DJ?
a. No, you are to speak with your Florist regarding flower arrangements
b. No, you are to provide yourself with the entertainment
How many hours do we have use of the facility?
a. 5 hours of reception time
Can I go past that?
a. Yes, you may purchase extra time. $500 per half hour and $1000 per extra hour.
(Midnight is the latest a party can go)
Will there still be people eating in the dining room?
a. Yes
Do you accept credit cards?
a. Yes
Do you feed my vendors?
a. Yes $34.95 per entrée order
What about kids? Vegetarians?
a. Kid’s meals are $24.95 and are usually chicken fingers and French fries
b. The vegetarian meal is usually a Vegetable Wellington and is $80.00
Will there be golfers during my event?
a. Yes
Is there a cake-cutting fee? Can Trump National provide me a cake?
a. Yes, it is $5.00 per slice (if you bring your own cake)
b. Yes, Wedding cakes begin at $10 per person (More elaborate cakes are subject to the chef’s discretion)
Is there a Corkage fee?
a. Yes, it is $25 per bottle (if you bring your own wine)
Do we have to host the bar?
a. No, you have many options to choose from.



