Elegance .Sophistication .Style
Vista Valley Country Club embodies these qualities while infusing your celebration with equal splendor.
Nestled in the hills of Vista, our private Country Club and Ted Robinson Sr. designed golf course is
unsurpassed in its beauty, serenity and seclusion.
More than just an incredible setting, we offer expertise and artistry in event planning and execution. At
Vista Valley Country Club, we think of special events as works of art. Accordingly, our professional staff
strives to turn your dreams into inspiring masterpieces. We have an unparalleled eye for detail, while
our culinary team knows how to please every palate.
At Vista Valley Country Club, we don’t simply host your event, we celebrate life’s most precious
moments with you. From engagements, weddings, birthdays, bar or bat mitzvahs, we make them all
spectacular. Even a business meeting can be made more successful with our expertise and legendary
hospitality. Whether it is a small gathering or a 500 person extravaganza, we will ensure your event is
flawless from start to finish.
Thank you for your interest in our Club. We look forward to working with you to create an event to
remember!

(760) 842-6689
www.vistavalley.com
29354 Vista Valley Drive, Vista CA 92084

General Information

DEPOSIT & PAYMENT SCHEDULE
A deposit and signed contract will confirm your reservation and hold your date. All deposits are nonrefundable and will be credited to the cost of your event or retained by VVCC if you cancel your event.
A non-refundable deposit of 25% of the estimated total of the event will be required to reserve your
date. Final count and payment are due fourteen (14) days prior to the event date. The count cannot
be lowered after this point but can be increased up to 72 hours prior to your event. Any items based
on consumption require a credit card to remain on file in the catering office and these items will be
due immediately upon conclusion of the event. Final payment may be made by cash, cashier’s check,
money order, credit card or member charge. No personal checks will be accepted for final payments.
There is a 2% payment plan fee that will be added to all events. This fee will be waived if paying by
cash.
All food and beverage prices are subject to 20% service charge and current sales tax.
EVENT CONFIRMATION AND ATTENDANCE GUARANTEE
We must receive all final menu selections, room arrangements and other details at least thirty (30)
days prior to your event. After you provide us with the final selections and arrangements, we will
present you with a Banquet Event Order confirming the specific requirements of your event. Please
notify us immediately if you believe that there are any discrepancies between the final selections and
arrangements you provided to us and the Banquet Event Order. We are not responsible for any discrepancies that are not immediately brought to our attention.
We ask you confirm the total number of guests that will be attending at least fourteen (14) days prior
to the date of your event. If you do not provide a final attendance figure by that date, then the expected attendance you supplied at booking will be used for preparation, staffing and food quantities
for your event.

General Information
Pricing
Pricing varies from $22-65 per person depending on meal selection.
All menus have a 20 guest minimum. You can have less but are charged for the minimum.

Available Locations
All events have a venue fee that includes 3 hours of usage, with the exception of events that are
closed to membership. Those events receive up to 5 hours.

Banquet Room: 30 Guest maximum | $250 Lunch | $500 Dinner
Southern Terrace: 50 Guest maximum | $250 Lunch | $500 Dinner
Private Dining Room: 26 (long tables)|50 (round tables) Guest maximum | $350 Lunch | $500 Dinner
Dining Room (Bar and Southern Terrace still open to membership): $500 Lunch | $1000 Dinner
*Available during normal business hours only
Dining Room (All areas closed to membership): Mon-$1500 | Fri & Sun -$2000 | Sat -$2500
Provence Gardens’ Areas: Sun-Fri -$1500-$2500 | Sat -$3500

Food & Beverage
All food and beverage must be provided exclusively through Vista Valley Country Club. Please note
all alcoholic beverages and food service are regulated by the State of California. As a licensee, Vista
Valley Country Club is responsible for the administration of these regulations and therefore, no food,
liquor, beer, wine or beverages may be brought onto the premises from outside sources. Vista
Valley Country Club will prepare adequate quantities of food to serve your guests. Excess food will
not be allowed to leave the premises with clients or their guests. Should you chose to have a served
meal with more than one entrée selection, you will need to call in the count for each item 14 days
prior to your event. Dietary substitutions are available upon request with a 14 day advance notice.

Dress Code
Golf course attire (hats removed) is acceptable for breakfast and lunch. Designer denim is allowed
ONLY in the lounge area. Shabby or torn denim will not be permitted. After 5:00pm, gentlemen must
wear slacks and shirts with collars and sleeves or turtlenecks/mock turtlenecks. No shorts are
acceptable after 5:00pm. Ties are optional. Jackets/coats are welcome, although not required. Ladies
may wear dresses, pantsuits, skirts and blouses that are in good taste and are not excessively
revealing. Members and their guests are expected to dress appropriately and in good taste both on
the golf course and in the clubhouse.

Hors d’oeuvres
Displayed Platters - One Platter Serves 50 guests


Fruit Display - $250



Garden Vegetable Crudités - hummus, pita chips - $250



Imported and Artisan Cheese Board - fruit, nuts , crackers - $300



Charcuterie Board - cured meats, olives, nuts, pickled veggies, crackers - $350



Harris Ranch Beef Sliders - cheddar cheese - $350

Tray Passed Hors d’oeuvres - Select two for $10 | Three for $14| Additional selections $4




Coconut Shrimp
Sweet chili, mango relish
Mediterranean Bruschetta

Fresh mozzarella, chopped tomato, baguette






Grilled Thai Chicken Satay
Thai peanut sauce



Ahi Tuna Tartare
Crisp wonton, wasabi ginger cream, avocado



Beef Tartare
Black pepper crostini, capers, aioli



Herb Goat Cheese & Mushroom Crostini



Spanakopita
Tzatziki sauce



Carpaccio of Beef Crostini
Lemon thyme, aioli, capers

Caprese Skewers
Cherry tomatoes, mozzarella cheese, basil
Prosciutto Wrapped Melon

Tray Passed Upgrades - $2 for substitution | $6 each additional item






Bacon Wrapped Scallops
Crème fraiche and chives
Vanilla Poached Lobster Medallion
Caviar, corn biscuit



Grilled Lamb Pop
Tzatziki sauce, micro dill



Scottish Smoked Salmon
Crouton, lemon curd, crème fraiche

Seared Petite Crab Cake
Cilantro aioli
Prices are per person unless otherwise noted.

Plated Dinner
Starters

-

Select One - $7



Seasonal Soup





Caesar Salad
Romaine lettuce, parmesan cheese, croutons,
traditional Caesar dressing

House Pear Salad
Asian pear, butter Lettuce,
Bleu cheese, candied walnuts,
sweet onion dressing

Entrée Options - Select Two — $38




Roasted 8oz Pork Loin

Vista Valley’s Chicken Pepperonata

Garlic broccolini, buttermilk mashed potatoes,
whole mustard cream sauce

Pan roasted Jidori chicken breast, rustic tomato
sauce, baby artichokes, local red peppers





Grilled Salmon Fillet

Crispy Chicken Piccata

Citrus fennel salad, basmati dill rice, herb butter
sauce

Parmesan garlic squash, sauté creamy risotto,
lemon caper butter sauce





Pan Seared Seasonal Halibut

6 Hour Braised Short Rib

Ginger, mushroom, Bok Choy, carrot sauté,
ponzu reduction

Chef’s choice roasted seasonal vegetable, mashed
potatoes, rosemary au jus





Creamy Wild Rice Risotto

Sautéed mixed mushrooms, seasonal squash



Mozzarella Ravioli

Sautéed red bell peppers, zucchini, béchamel,
cherry tomatoes, garlic, basil

Grilled 6oz Filet Mignon

Chef’s choice roasted seasonal vegetable, mashed potatoes, port wine demi sauce
Additional $10

The Jewel Dinner Buffet
$65 Per person

Starters - Select Two


Tomato Caprese Salad



Butternut Squash Soup



Spinach Salad
Strawberries, cucumbers, red onion, goat cheese,
white balsamic vinaigrette



Spicy Thai Coconut Soup



Chef’s Choice Chilled Gazpacho

Entrees — Select Two


Roasted Prime Rib, au jus, horseradish



Seared Halibut, citrus butter sauce



Vista Valley’s Chicken Pepperonatta



Miso Black Cod, soy reduction sauce



Wild Rice Stuffed Acorn Squash, petite arugula salad,
saffron Bruere blanc



Prime Rib Carvery—herb crusted,
horseradish , au jus



Tri Tip, peppercorn demi -glaze



Spice Rubbed Pork Loin, apple compote

Uniformed Chef Attendant - $150

Accompaniments — Select One Starch & One Vegetable


Jewel Saffron Rice



Roasted Rosemary Red Potatoes



Parmesan Cheese Risotto



Chef’s Choice Seasonal Vegetables



Roasted Chateau Potatoes



Sautéed Green Beans

Desserts —Select Two


Flourless Chocolate Cake



Seasonal Cobbler



NY Cheesecake with Berry Compote



Triple Chocolate Mousse

Specialty Buffets
$ 38 Lunch | $42 Dinner

All American

Texas Style Barbecue



Crispy Buttermilk Fried Chicken



Tex-Mex Salad



Traditional Pulled Pork



Baked Beans



House-made Potato Salad



Soft Rolls with Butter



Freshly made Cole Slaw



BBQ Chicken



Vista Valley’s Potato Wedges



Tri Tip



Brioche Rolls



Brownies



Apple Tart

Taco Bar

Italian Inspired



Grilled chicken and carne asada



Caesar salad



Flour and corn tortillas



Rigatoni Bolognese



Red rice, black beans



Chicken fettucine alfredo



Pico de Gallo, crème fraiche, pickled onions,
lime wedges , guacamole, cheese



Mozzarella ravioli



Seasonal roasted vegetables



TJ Caesar salad



Garlic bread



Chips and salsa



Cannoli



Churros

Includes Coffee, Decaffeinated Coffee, Tea

Specialty Lunch Entrées

Starters - Select One - $7
May Be Added to Any Specialty Lunch Entrée


Soup of the Day



Caesar Salad
Romaine lettuce, parmesan cheese,



Mixed Green Salad
Cherry tomatoes, cucumber, fennel,
carrots, white balsamic dressing

Menu Selections — Select Two - $32


Grilled Halibut
Dill, citrus, fennel salad, Chef’s choice
starch, roasted seasonal vegetables



Mary’s Roasted Chicken
Wild mushroom ragout, Chef’s choice
starch, roasted seasonal vegetables



Mozzarella Ravioli
Red Onion, Red and Green Peppers ,
Zucchini, Béchamel, Basil



Seared Pacific King Salmon
Herb panko crust, lemon butter sauce
Chef’s choice starch, roasted seasonal
vegetables



Grilled Vegetable Napoleon
House made polenta cake, portobello mushroom,
zucchini, red bell pepper, asparagus, eggplant,
Balsamic Reduction



Red Wine Marinated Tri-Tip
Roasted sweet potatoes, braised
spinach, natural jus

Dessert Selections — Options available on our dessert menu
Includes Freshly Baked Rolls and Butter
Coffee, Decaffeinated Coffee, Tea

Lite Lunch Fare
Plated— Select One - $22


VVCC CHEESEBURGER - Ground short rib &
sirloin, red onion, tomato, butter lettuce,
cheddar, house sauce



House Pear Salad - Asian Pear, butter
lettuce, grilled chicken, Bleu cheese,
candied walnuts, sweet onion dressing





BLAT - Bacon, lettuce, avocado,
tomato, toasted wheat bread

VVCC Club Sandwich - Roasted turkey,
smoked bacon, tomato, lettuce, garlic
aioli, toasted sourdough

Includes Freshly Baked Rolls and Butter
Coffee, Decaffeinated Coffee, Tea

Buffet Style— Select One $24
Farmer’s Market
Imported & domestic cheeses, assorted Crudité, sliced meats, pita chips, red pepper hummus
green goddess dressing

Deli Lunch Sliced bread, deli spreads, roast beef, smoked turkey, ham, cheddar, Swiss, pepper jack cheeses,
tomato, lettuce, pickles, assorted potato chips

Tea Sandwiches Cucumber, whipper butter, sea salt; turkey and Havarti cheese; chicken salad, fresh fruit

Includes Coffee, Decaffeinated Coffee, Tea

Breakfast
Continental - $24



Grand Buffet — $32
Select One Breakfast Meats

Choice of Two Entrees



Crispy Bacon



Cinnamon French Toast



Breakfast Ham



Traditional Eggs Benedict



Sausage Links



Pancakes



Seasonal Vegetable Egg White Scramble

Select Two Accompaniments



Scrambled Eggs



Seasoned Breakfast Potatoes





Hash Browns

Oatmeal with brown sugar, almonds,
raisins, milk



Seasonal Vegetables



Field Mix Green Salad with White Balsamic



Seasonal Sliced Fresh Fruit



Bagels, Cream Cheese, Smoked Salmon, Tomatoes,

Beverage Enhancements


Bottomless Champagne or Mimosas
$15 per person



Sparkling Wine| Cider by the glass
$8 each

Included with all Breakfast Menus — Coffee, Decaffeinated Coffee, Tea, Assorted Chilled Juices

Bar Packages
Hosted Bar
Number of Hours

2

3

4__

House wine, beer, sparkling

$20

$25

$30

House wine, beer, spirits, sparkling

$30

$35

$40

Premium wines & spirits

$35

$40

$50

Consumption/No Host

Craft Beer

Soft Drinks/Juices

$6.00/Drink

$3.00/Drink

Dessert Selections

Plated Options $8

Dessert Bar Select three -$12



Strawberry Shortcake



Mini Short Cake



Flourless Chocolate Cake



Mini Chocolate Mousse Cup, Berries



NY Cheesecake with Fresh Berries



Assorted Chocolate Truffles





Mini Tiramisu in Cup

Tiramisu



Assorted Mini Cheesecake



Seasonal Cobbler

Directions

Interstate 15 Access
From Interstate 15, exit the freeway at Gopher Canyon Road and travel west for approximately 2.5 miles.
Club entrance is on left with stone marquee. Turn left onto Vista Valley Drive. The Clubhouse is on right approximately 0.4 miles ahead.

Interstate 5 Access
From Interstate 5, merge onto CA 76 East, via exit 54A. Travel approximately 10 miles, and turn right onto E.
Vista Way. Turn left onto Gopher Canyon Road for approximately 2.5 miles, and turn right on Vista Valley
Drive. The Clubhouse is on right approximately 0.4 miles ahead.

Vista Valley Country Club
(760) 842-6689
www.vistavalley.com
29354 Vista Valley Drive
Vista Valley, California 92084

