


A Tradition of Excellence 
 

There is a place like no other in Southern California.  It lies tucked away in a peaceful valley  
surrounded by gently rolling hills and sparkling waters.  It is a serene setting where sweet floral laced 

breezes gently blow; where the soothing sound of waterfalls will relax your mind; and where a  
majestic forest of trees offers complete privacy from the rest of the world.  There is a place embodying 
the timeless charm of a bygone era when romance, joy, and beauty were what really mattered.  Only 

here will you find friendly, smiling faces; where exceptional service is not just expected but assured by 
offering perfection only attainable through experience.  There is a place where taste truly matters; 

where culinary artists take pride in serving only the finest flavors and freshest delicacies.  There is a 
place where love and excitement fill the air; where all of your worries can wait until another day.   

 
There is a place…There is Grand Tradition! 

 

The Grand Tradition Estate is Southern California’s premier private event facility.  Created in 1984, 
the Grand Tradition offers the ultimate in amenities to accommodate a wide range of events  

including weddings and receptions as well as banquets, proms, anniversaries, birthdays,  
Bar Mitzvahs, concerts, Quinceneras, dinner dances, garden tours, high teas and many other special 
events. The Grand Tradition Estate consists of thirty acres of lavishly landscaped grounds, and can 
accommodate guest counts ranging from 50 to 3,000.  The Grand Tradition Estate offers a choice of 
event venues ranging from the formal elegance of the Beverly Mansion to the relaxing atmosphere of 

the Arbor Terrace Pavilion and gardens. 
 

The Beverly Mansion at the Grand Tradition 
The centerpiece of the Grand Tradition Estate is the elegant Beverly Mansion.  Stepping into the 

Mansion’s sunken courtyard will whisk you back in time to the romance and charm of the Victorian 
era.  The mansion is home to the magnificent Crystal Ballroom, beautifully adorned with its towering 
Swarovski Crystal Chandeliers. Panorama windows provide a spectacular view of the heart shaped 

lake with its waterfall, graceful swans and ornate gazebo etched in hearts and diamonds.  Fairy-tale 
wedding entrances in our  timelessly elegant carriage drawn by a pair of magnificent white Arabian 
horses are all just part of a normal day here. The Mansion’s English Style Pub and covered verandah 
offer the perfect spots to enjoy a refreshing beverage or engage in a stimulating fireside conversation.  

Ascending the Grand Staircase you will find full private men’s and women’s dressing suites.  The 
staff at the Beverly Mansion is second to none.  Our chefs prepare the freshest foods daily and our 

professional and courteous banquet staff always provides top notch service with a smile.  When only 
complete perfection and attention to detail will do the Beverly Mansion is your  romantic dream come 

true.  



Beverly Mansion Wedding & Reception Package 
 

Our Beverly Mansion Wedding Package Includes… 
Use of the Grand Tradition Estate for engagement portrait session. 

• 
One hour wedding rehearsal. 

• 
Use of Beverly Mansion facility & gardens on the day of the event.  2 hours for dressing & pre-wedding  

photos, and 5 hours for ceremony & reception. 
• 

Professional Grand Tradition staff including Event Manager, on-site Event Coordinator, personal bridal  
assistant, Banquet Captain & wait staff, Bartender, Executive Chef & culinary staff. 

• 
Complimentary on-site guest parking, valet service available on request at additional fee. 

• 
Private bride’s & groom’s dressing suites are available for use 2 hours prior to ceremony. 

• 
Ceremony in our beautiful lake-side Gazebo.  Includes all set-up, service, and tear-down, white folding padded 

chairs, and white parasols.  A professional audio technician, pianist, and all necessary audio equipment & 
microphones are provided for your ceremony.  Romantic horse drawn carriage ceremony entrance & exit is available 

for an additional $750. 
• 

Reception in our elegant Crystal Ballroom.  Includes all set-up, service, and tear-down, guest book table,  
assigned seating card table, cake table, sweetheart and/or head table, gift table, china, flatware, stemware, 

fruitwood Chivari chairs, white or ivory linens, 25’x25’ hardwood dance floor, DVD video projection system, 
wrought iron easels, table numbers & reserved signs if needed. 

• 
Tray passed light hors d’ oeuvres. 

• 
 Overture Buffet meal 

(Upgraded hors d’ oeuvres &  menu options available.  Please see attached menu options) 
• 

One bottle of our house Merlot & one bottle of our house Chardonnay will be included on each table  
with dinner. 

• 
Wedding toast with your choice of Almond or Raspberry champagne and sparkling cider. 

• 
All cake cutting and service fees along with use of our beveled mirror cake table & Victorian cake riser if needed. 

• 
Wedding bubbles for your guests to send the bride & groom off at the end of the reception.  

 
Wedding Package Price is $110.00 Per Person 

 



Wedding Coordination 
 

Wedding coordinators can assist you with helpful information about wedding colors, moods, styles, or themes. They can 
recommend wedding vendors, and can assist you with questions & decisions that may arise regarding your floral 

arrangements, food & beverage selections, and music for your wedding ceremony. They will also assist you with favors, 
table upgrades, and other wedding related items. Your coordinator will work with you to create a schedule of events for 
your ceremony and reception.  They will be able to offer suggestions regarding wedding tradition & etiquette and will be 

available to calm any bridal stresses that may arise during the planning of your dream wedding. 

To assure you that your wedding experience is not only amazing but also as stress free as possible we require each of our 
clients to enlist the help of a professional wedding coordinator. Whether you choose to utilize Grand Tradition’s in-house 
wedding coordination services or are working with your own private wedding coordinator you are sure to appreciate the 
professionalism, organization, enthusiasm, and great ideas that they are able to offer.  Wedding coordinators offer years 

of experience to pull from and are full of the information, insight, and working knowledge that it takes to create a 
magical wedding that you and your guests will remember forever. 

 
Specific Coordinator Duties Include: 

• Create and finalize master time line of all major wedding events and places: from rehearsal, ceremony, to cake     
cutting, first dance, toasting, arrival of vendors, etc. Send master timeline to all vendors, including Grand Tradition 
within two weeks of your event. 

• Make sure any and all specially requested touches or family traditions are integrated as requested by the bride 
throughout the pre-wedding process and wedding day. 

• Set the date, time and coordinate all participants for the rehearsal including bridal party, family, officiant, etc. 
• Orchestrate processional, recessional in order and to music desired. 
• Assign ushers, guest book attendant, who will place party favors and by what time on the wedding day, go over job 

descriptions with each key player, what time they are expected to be there, etc. 
• Be present two hours prior to start of ceremony to greet and direct vendors as they arrive. 
• Assist with final adjustments on placement of favors, guest book, etc. 
• Assist bride and bridal party as they get ready, assist in getting bridal party and families to any pre-wedding      

photographic sessions on time. Make sure they are out of the way in time for the arrival of the first guests for the 
ceremony. 

• Watch time very carefully and monitor guest arrival flow of traffic to determine when to start ceremony. When this 
time arrives, get bridal party, families and everyone queued up and ready for processional. 

• Final check on boutonnieres, corsages, flower arrangements, ring on ring-bearer's pillow or with best man. 
• Cue music, start processional & ensure bride's entrance is flawless. 
• After ceremony, escort bridal party to a designated location for  photos. Direct guests to the reception area so site is 

clear for photographer to complete final photographs with bridal party and families. 
• Make sure guest book is signed by incoming guests &  gifts are placed on gift table. 
• Time and orchestrate Grand Entrance of bridal party to reception. 
• Ensure toast, first dance, cake- cutting etc. are all orchestrated on time. Coordinate this with vendors & banquet 

staff. 
• Assist the bride and groom as necessary in getting their meal. 
• Assist the bride and groom as they exit the reception for their honeymoon, assist with collection of all gifts &      

personal effects at the conclusion of the event.  



Hors D’Oeuvres Menus & More 
 

Light Hors D’Oeuvres (Included) 
Light Hors d’oeuvres trays consist of an assortment of the items listed below.  These Light Hors d’oeuvres will be 

tray passed to you and your guests immediately following your ceremony during the cocktail hour. 
 

Domestic & Imported Cheeses 
Crutidé Tray Assortment 

Crackers, Flat Breads, Assorted Dips & Spreads 
 
 

Gourmet Hors D’ Oeuvres  (Upgrade Option) 
Add $4 per person for each selection or select 3 items for $10. 

Gourmet Hors d’oeuvres items will be tray passed to you and your guests immediately following your ceremony 
during the cocktail hour. 

 
Jumbo Shrimp & Sea Scallops with Creole Herb Butter 

Tender Beef & Chicken Saté with Spicy Peanut & Ginger Teriyaki Dipping sauce 
 Toasted Raspberry Chipotle  Brie with Caramelized Nuts & Toasted Rounds 

Caribbean Crab Cakes with Exotic Fruit Salsa 
Spicy Italian Sausage & Cheese Stuffed Mushrooms 

Roasted Lamb Chops with Harvest Apple Cider Glaze 
Marinated Baby Mozzarella, Kalamata Olive, & Fire Roasted Tomato Skewers 
Jumbo Shrimp Cocktail Shooters with Cocktail Sauce & Spicy Cajun Remoulade 

Pepper Crusted Seared Pineapple & Ahi Bites with Sweet Garlic Glaze 
Chicken & Shitake Mushrooms Endive Bites with Spicy Chili-Ginger Sauce 

Assorted Fresh Seasonal Chilled & Hot Soup Shooters 
Barbeque Duck Quesadillas with Smoked Gouda & Caramelized Maui Onion  

 
Specialty Enhancement Options Available 

Please Inquire for Current Pricing 
Gourmet Hand Rolled Sushi Bar  

Gourmet White or Dark Chocolate Fountain 
Carved Edible Fruit Baskets & Bouquets 

Ice Chilled Seafood Display 
Gourmet Cappuccino & Smoothie Bar 

Ice Carvings, Ice Bars, or Martini Luge’s 
 

Above listed prices do not include 20% service charge and current sales tax. 
Prices, brands, and menus subject to change without notice 



Buffet Menus 
 

All Buffet’s Include 
Beverage Service of Freshly Brewed Coffee, Decaffeinated Coffee, and Tea 

Fresh Baked Bread & Butter 
Crudités of Fresh Seasonal Fruits  

Domestic & Imported Cheeses and Relish Trays 
All Buffet Menus’ Served with Chef’s Choice of Side Accompaniments 

To add additional Overture Menu entrées to your buffet please add $5 per person, per item. 
To add additional Encore Menu entrées to your buffet please add $10 per person, per item. 

One chef attended carving station is included with your buffet. 
Please add $250 plus the additional entrée cost for each additional carving station. 

 
Above listed prices do not include 20% Service Charge and current Sales Tax. 

Prices, Brands, and Menus Subject to Change without notice 

Overture Buffet 
$110 per Person  

 
 

Salads (Select Two) 
Fresh Berries & Baby Spinach with Raspberry Feta Vinaigrette 
Traditional Caesar with Homemade Garlic Parmesan Croutons 

Bacon Lettuce Tomato Salad with Creamy Basil Dressing 
Fresh Garden Green with  Herbed  Buttermilk Dressing 

 
Entrées 

Carving Station Items (Select One) 
Tender Roast Prime Rib of Beef with Au Jus & Creamy Horseradish 

 Grilled Tri-Tip with Sweet & Smokey Bourbon Barbeque Sauce 
Roasted Turkey Breast with Raspberry Chipotle Glaze 

Grilled Pork Loin Roast with Smoked Pomegranate Glaze 
 

Poultry & Seafood (Select One) 
Chicken Portobello with Sweet Madeira Wine Glaze 

Chicken Siciliano with  Roasted Roma Marinara Sauce 
Chicken Piccata with Lemon Caper Sauce 

Herb Rubbed Salmon with Hollandaise Sauce 
Grilled Mahi Mahi with Tropical Fruit Salsa 

 
Pasta (Select One) 

Broccoli Penne Pasta with Smoked Gouda Cream Sauce 
Five Cheese Stuffed Ravioli with Classic Marinara Sauce 

Chicken & Rosemary Ravioli with Roasted Garlic Alfredo Sauce 
 

Encore Buffet 
Upgrade Menu 

Please Add $20 Per Person 
 

Salads (Select Three) 
Fresh Berries & Baby Spinach with Raspberry Feta Vinaigrette 
Traditional Caesar with Homemade Garlic Parmesan Croutons 

Poached Pear & Smoked Salmon Salad 
Waldorf Salad with Apples & Walnuts 

 
Entrées 

Carving Station Items (Select One) 
Beef Tenderloin with Béarnaise Sauce 

Boneless Lamb Roast with Harvest Apple Cider Glaze 
Stuffed Pork Loin with Port Wine Jus 

Honey Glazed Bone-In Virginia Ham with Dijon Glaze 
 

Poultry &  Seafood (Select Two) 
Chicken & Spinach Wellington 

Chicken Cordon Bleu with Honey Dijon Hollandaise Sauce 
Pan Seared Ahi Filet with Asian Peppercorn Garlic Drizzle 

Grilled Halibut Filet with Beurre Blanc Sauce 
Chilled Display of Shrimp & Crab Claws with Cocktail Sauce 

 
Pasta (Select One) 

Cheese Tortellini with Fire Roasted Vegetables & Cajun Cream Sauce 
Portobello Mushroom Ravioli with Roasted Garlic Alfredo Sauce 

Lobster Ravioli with Tomato Vodka Sauce 



Served Menus 
(Available at Beverly Mansion Only) 

 
All Served Menus Include 

Freshly Brewed Coffee, Decaffeinated Coffee, and Tea 
Fresh Baked Bread & Butter 

All Served Menus’ Served with Chef’s Choice of Side Accompaniments 

 
 
 

Above listed prices do not include 20% service charge and current sales tax. 
Prices, brands, and menus subject to change without notice 

Prelude Menu 
Upgrade Menu 

Please Add $10 Per Person 
 

Salad Choices (Select One) 
Fresh Berries & Baby Spinach with Raspberry Feta Vinaigrette 
Traditional Caesar with Homemade Garlic Parmesan Croutons 

Bacon Lettuce Tomato Salad with Creamy Basil Dressing 
Fresh Garden Green with  Herbed Buttermilk Dressing 

 
Entrée Choices (Select Two) 

Tender Roast Prime Rib of Beef with Au Jus & Creamy Horseradish 
 Grilled Tri-Tip with Sweet & Smokey Bourbon Barbeque Sauce 

Roasted Turkey Breast with Raspberry Chipotle Glaze 
Grilled Pork Loin Roast with Fruit Chutney 

Chicken Portobello with Sweet Madeira Wine Glaze 
Chicken Siciliano with  Roasted Roma Marinara Sauce 

Chicken Piccata with Lemon Caper Sauce 
Herb Rubbed Salmon with Hollandaise Sauce 
Grilled Mahi Mahi with Tropical Fruit Salsa 

Broccoli Penne Pasta with Smoked Gouda Cream Sauce 
Five Cheese Stuffed Ravioli with Classic Marinara Sauce 

Chicken & Rosemary Ravioli with Roasted Garlic Alfredo Sauce 
 
 

Aria Menu 
Upgrade Menu 

Please Add $30 Per Person 
 

Salad Choices (Select One) 
Fresh Berries & Baby Spinach with Raspberry Feta Vinaigrette 
Traditional Caesar with Homemade Garlic Parmesan Croutons 

Poached Pear & Smoked Salmon Salad 
Waldorf Salad with Apples & Walnuts 

 
Entrée Choices (Select Two) 

Filet Mignon with Béarnaise Sauce 
Lamb Chops with Harvest Apple Cider Glaze 

Stuffed Pork Loin with Port Wine Jus 
Chicken & Spinach Wellington 

Chicken Cordon Bleu with Honey Dijon Hollandaise Sauce 
Pan Seared Ahi Filet with Asian Peppercorn Garlic Drizzle 

Grilled Halibut Filet with Beurre Blanc Sauce 
Broiled Lobster Tail with Drawn Lemon Butter 

Fire Roasted Shrimp & Scallop Kabobs 
Cheese Tortellini with Fire Roasted Vegetables & Cajun Cream Sauce 

Portobello Mushroom Ravioli with Roasted Garlic Alfredo Sauce 
Lobster Ravioli with Tomato Vodka Sauce 



Grand Tradition Beverage Selection 
 

Hosted Bar Options 
In this service you are charged for your guests’ actual consumption. A predetermined dollar limit is set prior to 
the function. When the bar total reaches this amount, the designated representative may choose to extend the 
hosted bar or convert to a cash bar. If an extension is requested, additional payment will be required at that 

point.  Any remaining funds from a hosted bar will be returned to the host.  Hosted bars are available as  
Non-Alcoholic, Beer & Wine, or Fully Hosted. 

 

Cash Bar Prices 
Cocktails - $6 to $8  per drink 

Wines - $6 to $8 per drink 
Imported & Domestic Beers - $4 to $5 per drink 

Non-Alcoholic Beverages - $2 to $4 per drink 

Above listed prices do not include 20% service charge and current sales tax. 
Prices, brands, and menus subject to change without notice 

Champagnes (Per Bottle) 
Grand Tradition Almondagne (Almond) - $18 
Grand Tradition Chamberrie (Raspberry) - $18 

Freixenet Cordon Negro Brut - $20 
Martini & Rossi Asti Spumanti - $22 
Moet & Chandon White Star - $58 

Dom Perignon - $195 
 

White Wines (Per Bottle) 
Fallbrook Reserve Chardonnay (House) - $18 

Beringer White Zinfandel - $19 
Callaway Chardonnay - $20 
Placido Pinot Grigio - $23 

Beringer Johannisberg Riesling - $24 
Kendall Jackson Chardonnay - $27 

 
Red Wines (Per Bottle) 

Fallbrook Reserve Merlot (House) - $20 
Beringer Founders Estate Merlot - $22 

Ravenswood Red Zinfandel - $23 
Blackstone Merlot - $26 

Kendall Jackson Cabernet Sauvignon - $31 
Kendall Jackson Pinot Noir - $33 

 

Liquor & Spirits 
Johnnie Walker Black, Glenfiddich, Tanqueray, Bombay 

Sapphire, Grey Goose, Patron, Courvoisier, Grand Marnier, 
Amaretto, Crown Royal, Jose Cuervo Especial, Jagermeister, 

Jack Daniels, Captain Morgan, Malibu, Bacardi, Skyy, 
Kahlua, Baileys, Sour Apple Pucker 

 
Domestic & Imported Beers 

Bud Lite, Coors Light, New Castle, Sierra Nevada, Corona, 
Heineken, Hefeweizen 

 
Non-Alcoholic Beverages 

Coke, Diet Coke, Sprite, 
Perrier, Red Bull, Sparkling Cider 

St. Pauli Girl, O’Doul’s 



Grand Tradition Contract 
Guest Count Guarantee & Room Capacities 

Grand Tradition requires a guest minimum of 50 people Monday through Thursday, 100 on Friday or 
Sunday, and 150 on Saturday.  Guest minimums are based on full adult prices, children and vendors will 

not lower guest count minimum below those shown above.  The number of guests attending must be 
confirmed 10 days prior to the event.  This number will be a guarantee that may not be reduced after 

that day.  In the event that your actual count does not meet the minimum guarantee, you will be charged 
for the minimum required.  The Beverly Mansion can accommodate a maximum of 300 guests, 200 in the 
Crystal Ballroom, 40 in the Eastlake Room, and 60 on our enclosed verandah.  It is required that with 

more than 200 guests, you select a served meal.  The Arbor Terrace Pavilion can accommodate a 
maximum of 200 guests. 

 
Food & Beverage Service 

Please note all alcoholic beverages and food service are regulated by the State of California.  As licensee, 
Grand Tradition is responsible for the administration of these regulations and therefore, no food, liquor, 

beer, wine or beverages may be brought onto the Estate’s premises from outside sources.  The only 
exception is the wedding cake, which is to be provided by a professional bakery with a health department 

approved kitchen.  All charges for the cutting of and/or service of your wedding cake are included.  All 
floral cake decorations must be arranged by your bakery or floral designer.  The Grand Tradition will 
prepare adequate quantities of food to serve your guests.  Excess food will not be allowed to go home 

with the client or guests.  Should you choose a served meal with more than one entree selection, you will 
need to list your choices on your response cards and call in the count for each item 10 days prior to your 
event.  All uncorked bottles and/or alcoholic beverages will not be allowed to leave the Grand Tradition 
premises. All alcoholic beverages are subject to availability and current market prices.  Grand Tradition 
reserves the right to close the bar at anytime and/or refuse service to anyone who may be, in the Grand 
Tradition’s view, intoxicated, unruly, or under 21 years of age.  The bar will be closed 15 minutes prior 

to the end of the event.  Health Department regulations prohibit pets in all food service and public areas 
with the exception of service animals. 

 
Noise Restrictions & Curfew 

The Beverly Mansion has no noise restrictions on inside events; however, all events must end by 12:00 
am.  Due to County noise restrictions for all outdoor events, all events at the Arbor Terrace Pavilion 

must end by 10:00 pm and DJ’s/ Bands will be asked to control their decibel level to a maximum of 80 
decibels and bass must be turned down as low as possible.  All amplified music must stop 15 minutes 

prior to the end of the event.  All vendors must vacate the property no later than 1 hour after the 
conclusion of the event.  All guests must vacate the property no later than 30 minutes after the 

conclusion of the event. 
 

Damages & Liability 
Grand Tradition is not responsible for any damage or loss to any merchandise, articles or valuables 

belonging to the hosts or to their guests located on the Estate during or subsequent to any function.  The 
client agrees to be responsible for any damages incurred to the Grand Tradition premises and or property 

by the host, his guests, independent contractors or other agents that are under the client’s control.  
Additional charges will be billed in case of any loss or damage caused to the bridal suites, reception room, 
ceremony areas and any other Grand Tradition property and charged to the credit card on file.  Due to a 
lack of storage space all personal effects, floral arrangements, cake stands and all other event decoration 
must be removed from the premises immediately following your event.  Grand Tradition will not be held 

responsible for items left on the premises once the event has ended.  All unclaimed items will be discarded 
or donated to local charitable organizations.  The Grand Tradition cannot be held responsible for damage 

to, or loss of, any articles left at the Grand Tradition prior to or following your event.  Security 
arrangements should be made for all merchandise or articles set up prior to the planned event or left 

unattended for anytime.  The Grand Tradition reserves the right to ask any guest who acts in an unruly 
manner or refuses to follow Grand Tradition policies to leave the premises. 

 
Pricing & Service Charges 

All food and beverage prices are subject to applicable sales tax and a 20% service charge.  The 20% 
service charge is subject to State Sales Tax (California State Board of Equalization Regulation No. 

1603).  All pricing is subject to change.  Once you have booked an event, Grand Tradition will honor the 
menu and package prices at time of booking.  Should you need to reschedule your date, you will be 

subject to pricing and policies in place at the time of rescheduling. Children ten years of age and younger 
will be billed at a reduced rate of $25 per child. Children eleven years and over are billed at regular 

pricing.  Infants not requiring a seat will be included at no additional charge.   Wedding vendors must 
be included in total guest count and will be billed at a reduced rate of $25 per person.   

 
Privacy 

In order to insure the privacy for both wedding and reception locations at the Grand Tradition, we ask 
that you and your guests respect the privacy of the other event occurring, by staying at the venue you 

have chosen and its’ surrounding areas for all activities. 

Wedding Rehearsals & Engagement Portrait Sessions 
Grand Tradition will schedule a one hour rehearsal for you.  When scheduling your rehearsal we will try 
to accommodate you as much as possible.  Please be advised that there may be some instances that your 
requests cannot be met due to scheduling conflicts with other events.  Wedding rehearsals occur on the 

Wednesday or Thursday preceding the wedding during normal business hours (9:00 am to 5:00 pm).  
Please call to schedule your rehearsal 2 months prior to your wedding date in order to minimize any 

scheduling conflicts.  It is important that you and your wedding party arrive on time for your rehearsal.  
Failure to do so could result in the shortening or cancellation of your rehearsal due to other scheduling 
conflicts.  Engagement portrait sessions must be scheduled Monday through Thursday during normal 

business hours (9:00 am to 5:00 pm). 
 

Payments 
A $1,500 reservation fee is required to hold a date.  This fee is non-refundable.  A quarter (25%) of your 
balance is due nine months prior to your event , another quarter (25%) of your balance is due six months 
prior to your event and final count and 50% payment are due 10 days before your event.  All payments 
may be made by cash, check, or credit-cards.  We accept MasterCard, Visa, and Discover.  If payments 
are not received within the 10 days of due date, the event will be cancelled and made available for re-

booking.  This does not apply to final counts and payments which are due no later than 10 days prior to 
your event and must be made by cash, credit card, or money order only. 

 
Upgraded Table Linens, Chair Covers, Tableware, and Tent Décor 

Grand Tradition offers white or ivory linens, stemware, flatware, and china for all event tables.  Special 
colors, patterns, or designs may be arranged through our Grand Tradition preferred vendors.  All 

upgraded table linens, chair covers, tableware, and tent decor must be arranged through one of our 
“Grand Tradition Approved Event Designers”.  Please see the “Grand Tradition Approved Event 

Designers” section of our preferred vendor list for a complete list of approved vendors to provide these 
services.  The Grand Tradition will not permit affixing anything to the walls, floors, or ceiling, with 

nails, tacks, staples, carpet tape, or other materials. 
 

Event Décor & Paperwork 
When selecting centerpieces please be aware that all candles need to be placed on a base to collect the 
melting wax and to avoid the wax spilling onto the tables.  In addition to a base under the candle, a 

globe must also surround the candle so as not to expose the flame.  This includes candles that are a part 
of arrangements as well as any candle décor that acts as the arrangement.  Floral centerpieces must be 
assembled before they arrive.  We do not allow the use of ‘silly string’, glitter, confetti or rice on the 

premises.  All paperwork should be turned in no later than 30 days prior to your wedding this includes, 
but is not limited to the Music Sheet, Rehearsal Itinerary, and final Menu selections.  We will need your 
Assigned Seating Chart no later than at your Rehearsal.  When addressing your invitations, we advise 
that you show the wedding start time a half hour before the actual start time to insure that all of your 

guests arrive on time so that we may start your ceremony on time. 
 

Audio/Video & Technical 
Should you choose to show a video montage, please be aware that our in house audio/video system 

accepts and plays standard DVD’s.  PowerPoint or other slideshow type presentations require that you 
provide your own laptop and cables necessary to tie into our video projection system.  Please provide us 

with a copy of your video montage at least 10 days prior to your event so it can be checked for 
compatibility with our video projection system.  Your DJ and/or band must provide all necessary audio 

equipment & microphones for your reception. 
 

Event Date Changes & Inclement Weather 
Grand Tradition requires a $1,500 non-refundable reservation fee to book a date.  The $1,500 reservation 
fee may be transferred and applied to another date, as long as notice of your date change occurs at least 
nine months prior to your scheduled event.  Your first 25% and second 25% payment due dates will not 

change and will still be due based on your original event contract and invoice due dates.  Your final 
count and final 50% payment will be due 10 days prior to your new date.  In the event of inclement 

weather, Grand Tradition may decide to move your wedding ceremony to an alternate covered or indoor 
location to insure guest comfort & safety.  All outdoor activities including the horse drawn carriage may 

have to be cancelled. 
 

Event Cancellations 
All event cancellations will result in the forfeiture of the $1,500 reservation fee.  Event cancellations 

made 9 months prior will receive 100% refund of all other monies on account.  Event cancellations made 
less than 9 months in advance will result in the forfeiture of all monies on account.  Please note that 

unforeseen or unplanned events such as Acts of God, military deployments or family illness may make it 
necessary to cancel or postpone your wedding resulting in the forfeiture of all monies on account.  To 

eliminate having to worry about these situations we highly suggest that you contact WedSafe at 
wedsafe.com or (877) 723-3933 to fully discuss their affordable Wedding & Event Insurance Policies.  
They will be able to explain costs, coverage, and policies in detail. A  WedSafe Policy can help to offer  
protection and peace of mind in the event that unexpected situations arise during the planning of your 

event.   



Grand Tradition Preferred Vendor List 
The vendors on this list have been selected because of the professionalism, courtesy, and cooperation that they exhibit while working 

with our staff and our clients.  The quality of their work is exceptional and the services and goods they provide are of the highest 
standard.  We assure you that each of these vendors meets our strict quality and customer service guidelines and that by choosing 

vendors from this list you will be selecting the finest event professionals in Southern California. 

Accommodations 
Comfort Inn ~ 760.723.2888 ~ choicehotels.com 

Pala Casino Spa & Resort ~ 760.510.2182 ~ palacasino.com 
 

Bakeries & Cakes 
Jodee’s Bakery ~ 951.699.2399 ~ jodeesbakery.com 
Briarmist Cakes ~ 760.967.4142 ~ briarmist.com 

 
Bridal Consultants 

Inland Empire Association of Bridal Consultants ~abcinlandempire.com 
Orange County Association of Bridal Consultants ~ abc-oc.net 

San Diego Association of Bridal Consultants ~ sandiegoabc.com 
 

Bridal Gowns & Tuxedos 
Friar Tux Shop ~ 888.FriarTux ~ friartux.com 

 
Ceremony Music 

Sherri Alford ~ Grand Tradition Music Coordinator – 760.723.3067 
 

Clergy 
Bryant Ministries ~ 619.236.8171 ~ weddingman.net 

Reverend Lauren M. Seals ~ 760.723.1111 ~ sdceremony.com 
Reverend Michael Cartwright ~ 760.731.6000 ~ michael-cartwright.com 

Reverend John K. Sorensen “Ceremonies Just for You” ~ 760.751.8882 ~ friarjohn.com 
 

Disc Jockeys, Musician’s & Bands 
Can-Do Productions ~ 760.734.5943 ~ candodj.com 

Mike Farmer Entertainment ~ 800.595.8189 ~ djmikefarmer.com 
Timmy “d” Productions ~ 951.693.1680 ~ timmyd.com 

 
Favors  & Invitations 

Belle Paquet  - A Gifting Company ~ 949.365.0658 ~ bellepaquet.com 
Busy Bride Wedding Invitations ~ 760.798.3706 ~ busybrideweddinginvitations.com 

Once Upon a Favor ~ 858.693.7668 ~ onceuponafavor.com 
 

***Grand Tradition Approved Floral & Event Designers*** 
All Table & Linen Upgrades Must Be Arranged Through These Vendors 

Ambiance Floral Design ~ 951.788.4604 ~ ambiance-designs.com 
Bonsall Village Florist ~ 760.941.7314 ~ bonsallvillageflorist.net 

Concepts Party Rentals ~ 619.336.0202 ~ conceptspartyrentals.com 
Flowers Over Time ~ 760.723.6954 ~ flowersovertime.com 

Murrieta Flower Girl ~ 951.445.4841 ~ murrietaflowergirl.com 
Nobutama Wedding Studio ~ 800.677.7673 ~ nobutamaweddingstudio.com 
White Wedding Day Events ~ 858.450.7777 ~ whiteweddingdayevents.com 

Salons & Spas 
Bella Nail & Spa~ 951.302.2441 ~ bellanailspa.com 

Cindy Rankin - Hair & Makeup on Location ~ 760.994.7733 ~ cindyrankin.com 
SoCal Tanning, Hair, & Skin Salon ~ 760.451.8688 ~ beautifulhairandmakeup.com 

 
Photographers 

Creative Photography ~ 760.434.0800 ~ creativephotocarlsbad.com 
Cean One Photography ~ 866.572.3261~ ceanone.com 

Don Darrock Photography ~ 760.489.5131 ~ dondarrockphotography.com 
Jack Randall Photography ~ 949.248.5198 ~ jackrandallphotography.com 

Nicoli Productions ~ 760.480.1495 ~ nicoliproductions.com 
RK Green Studios ~ 951.303.9933 ~ rkgreenstudios.com 

The Studios of Joseph Guidi ~ 619.299.9799 ~ thestudiosofjosephguidi.com 
True Photography ~ 858.345.1248 ~ truephotography.com 

 
 

Rehearsal Dinners 
Brother’s Bistro ~ 760.731.9761 ~ brothersbistro.net 

Garden Center Café  & Grill ~ 760.728.4147 ~ gardencentercafeandgrill.com 
Rio Rico ~ 760.945.1250 ~ rioricocantina.com 

 
Limousines 

Royal Elegance Vintage Limousine Service ~ 760.747.1123 ~ royalelegancelimo.com 
Sterling “Rose Limousines ~ 800.649.6463 ~ sterlingroselimo.com 

 
Videographers 

Black Tie Productions ~ 951.302.1179 ~ temeculaweddingvideos.com 
Blue Sky Media ~ 760.747.8489 ~ blueskywedding.com 

The Studios of Joseph Guidi ~ 619.299.9799 ~ thestudiosofjosephguidi.com 
 

Miscellaneous Services 
Gourmet Coffee & Espresso Bar 

Java Jive ~ 619.442.7225 ~ javajive.net 
 

Ice Sculptures & Carvings 
SoCal Ice ~ 858.565.0200 ~ socalice.com 

 
Portable Photo Booth’s 

Photo Booth NOW ~ 877.517.7770 ~ PhotoBoothNOW.com 
 

Horse Drawn Carriage (Beverly Mansion Only) 
(Please inquire with your Grand Tradition wedding coordinator) 




