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Now that you have fallen in love with him,  
come fall in love with us!  

The Omni San Diego is honored to have been chosen as host for your wedding celebration.  We can 
assure you that each member of our staff is looking forward to serving you and your guests and making 

your wedding an unforgettable event.  

 
Wedding Ceremony  

2 hour use of the Palm Terrace  
Site fee includes the set up of Black Garden Chairs, Table for Unity ceremony,  

Water station, Tables for gifts and escort cards 
Microphone and sound system for Officiant 

$2,500 + tax 
 
 

Omni Wedding Packages Include:  
Bridal Party Dressing Room  

One Hour Hosted Cocktail Reception 

Tray passed Hors D’ Oeuvres (3) – White Glove Service 

Three –Four Course Dinner 

Champagne Toast 

One Glass of House Wine with Dinner 

Cake Cutting fee is waived 

Family Style Chocolate Covered Strawberries and Truffles for each table 

House Floor Length Linens (Ivory, Gold or Chocolate Pintuck) 

Set up to Include: 72 ” Round Tables, Dance Floor, Riser (as needed), Skirted Cake Table, Gift 
Table, Guestbook Table and DJ Table 

 

Custom Menu Cards (upon request)    

Four Votive Candles per Table 

Complimentary Guestroom for Bride & Groom on the Wedding Night  

Preferred Room Rates for your guests  
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Elegant Enhancements  
Omni Catering team is available to assist you with booking these additional enhancements.    

 

Specialty Linen and Chair Cover Rental  

Personalized Gobo on the dance floor 

Pin Spots on cake table  

Perimeter Up lighting 

Personalized Video Montage 

Gourmet Reception Enhancements  

Chocolate Fountain and Dessert Station  

Pin Spots for each dining table - $25.00 per spot 

Champagne Tower 

 
Tray Passed Hors D’ Oeuvres Selections 

Up to Three Included in Wedding Package  
 Additional Hors D’ Oeuvres $6.00 per piece  

 

Hot 
Confit of Duck and Wild Mushroom Springroll 

Sautéed Sea Scallop, Provencal Style 

Trio of Cheese Puffs 

Salmon Lollipops 

Cordon Blue Bites 

Shrimp Kataffi  

Mini Beef Wellington 

 

Cold 
Prosciutto Melon Balls 

Antipasto Skewers 

Lobster Ceviche Cucumber 

Saffron Chicken Salad 

Asparagus Goat cheese 

Mushroom Tart 
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Dinner Service Includes:  
Optional First Course 

Choice of Soup or Salad 
Optional Intermezzo  

Choice of Entrée 
Assorted Rolls and Butter 

Family Style Chocolate Covered Strawberries and Truffles 
Freshly Brewed Starbuck Coffee, Decaffeinated Coffee, and Assorted Hot Teas 

 
 

First Course 
Additional $11 per person 

 

Seafood Ravioli Fennel Nage 
 

Porcini Mushroom Croquette 
 

Soup 
Crab Bisque, Tarragon Foam 

 

Mushroom Bisque en Croute 
 
 

Salad 
Heirloom Tomato Salad 

Baby Arugula, Heirloom Tomato, Crispy Shallot 
Champagne Vinaigrette Dressing 

 

Classic Caesar Salad 
Romaine Hearts, Shaved Parmesan, Ciabatta Croutons 

Caesar Dressing 
 

Panzanella Salad 
Baby Spinach, Caper Berries, Sun Dried Tomatoes, Cucumber, Tomato Focaccia, Feta cheese 

White Balsamic Vinaigrette 
 
 

Intermezzo 
Additional $4.00 per person 

 

Passion Fruit Sorbet 

Blackberry Cabernet Sorbet 

Lemon Sorbet 

Champagne Sorbet 
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Entrees  
 

Blackened Chicken Forestiere 
Roasted rosemary Potatoes, Wild Mushroom-Asparagus Fricassee 

$ 103pp 
 

Crispy Salmon 
Arborio Seafood Paella, Saffron Cioppino 

$ 109pp 
 

Chilean Sea Bass  
Cream Cheese Mashed Potatoes, Jade Sauce, Petite Shiso  

$125pp 
 

Char Crusted Beef Tenderloin 
Au gratin Potato, Baby Vegetable, Red Wine Reduction 

$112pp 

Blackened Chicken Breast and Crispy Prawn 

Lemon Risotto, Red Onion Confit, Stuffed Tomato 
Banyuls Gastrique  

$110pp 
 

 Petit Filet Mignon and Chicken Breast 
Sun Dried Tomato & Black Olive Risotto 

Asparagus, Zinfandel Glace, Micro Rainbow Mix 
$120pp 

 
Petit Filet Mignon and Salmon Wellington 

Roasted Root Vegetables, Twice Baked Potato Cups 
Porcini Mushrooms, Madeira Jus 

$125pp 
 

Filet Mignon Paired with Grilled Shrimp  
Potato Gratin, Baby Vegetables, Bordelaise Sauce 

$129pp 
 

Filet Mignon Paired with Roasted Lobster Tail 
Cajun Gold Potato, Baby Vegetables, Brandy Peppercorn Sauce 

$138pp 
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Reception Stations 
 

Sushi Station  
Assorted Sushi Rolls, Pickled Ginger, Wasabi, Soy Sauce  

*See Catering Manager for ordering and pricing  
 

Assorted Dips Station 
Crab and Chipotle 

Spinach and Artichoke 
Humus and Babaganosh 

$15pp 
 

Imported & Domestic Cheese Display 
Imported and Domestic Cheese 

Fresh Fruit, Dried Fruit, Candied Nuts, Sliced French Baguette, Lavosh Cracker 
$12pp 

 

Crudités Display 
Carrots, Celery, Cherry Tomato, Green Onion, Broccoli, Cauliflower 

Black Olive, Radish, Fennel, Artichoke Heart, Bell Pepper 
Blue Cheese Vinaigrette & Herb Buttermilk Dressing  

$10pp 
 

Cured European Meats & Cheeses 
Landjarger, Bundnerfleisch, Soppressata, Bresaola, Prosciutto 

Dijon & Grain Mustards, Vegetables Jardiniere, Marinated Olives, Sliced Baguette 
$11pp 

 

Martini Bar Trio Station 
Ceviche, Seared Ahi, Beef Tartar 

$17pp 
 

Chocolate Fountain 
Colossal Strawberries, Assorted Truffles, Fruit, Hazelnut Tea Cake 

Dark Chocolate $18pp   ~   Milk Chocolate $ 14pp  ~  White Chocolate $ 15pp 
 

Viennese Table 
Petit Cakes, Tarts, Dessert Shots & French Pastries 

$ 18pp 
 

Cupcake Station  
Variety of 3 cupcake flavors, frostings and 2 filling options.  

Includes colored sprinkle choices and candy toppings  
$12pp 
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Wedding Buffet Package  

 
Lobster Bisque 

Lemon oil 
 

Heirloom Tomato Salad 
Basil Chifonade, Extra virgin Olive Oil 

 
Mixed Green Salad 

Candied Walnuts, Goat Cheese Crumbles, Raspberry Vinaigrette 
 

Classic Caesar Salad 
Romaine Hearts, Ciabatta Crouton, Shaved Parmesan 

Caesar Dressing 
Assorted Rolls and Butter 

 
Fruits de Mer 

Linguini Seafood Pasta 
Bay Shrimp, Scallops, Lobster Meat, Chablis Sauce 

 
Grilled Salmon 

Grilled Asparagus, Roasted Cauliflower, Caper Sauce 
 

Shrimp and Crab Ravioli, Cream Sauce 
 

Rotisserie 
Char Crusted Chicken 

Roasted Potato, Red Wine Reduction 
 

Grilled NY Steak 
Wild Mushroom Fricassee, Bordelaise Sauce 

 
Assorted Grilled Vegetables 

 
Sweet Table 

Assorted Mini Pastries 
Assorted Chocolate Shot Glasses 

Mini fruit Tarts 
 

$145pp 
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Additional Menu Options 
 
 
 
 

Vendor Meals  
Caesar Salad and Garlic Bread 

Vegetable Pasta  
 Chicken Alfredo Pasta 
Chef’s Choice of Dessert  
Soda and Bottled Waters 

$42pp 
 

~ 
 

Children Meals 
 Carrots and Celery with Ranch dipping  

 
Chicken Tenders, Fresh Fries and Ketchup 

Or 
Mini Cheese Burger or Mini Hot Dogs, Fresh Fries and Ketchup 

 
Fresh Fruit Tart 

$32pp 
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Bridal Luncheons 
All Lunches Include 

Freshly Brewed Starbucks Organic Shade Grown ™ Coffee, Decaffeinated Coffee & Assorted Hot Tazo Teas 
 
 

Ladies Afternoon Tea  
Assorted Tea Sandwiches 

 

Antipasto Skewers 
Tomato, Mozzarella, Olive and Artichoke 

 

Cannolis 
 

Assorted Chocolate Truffles 
 

Chocolate Dipped Strawberries 
$28pp 

 
 

Omni Bridal Luncheon 
Assorted Rolls and Butter 

 

Caesar Salad with choice of  
Chicken $35pp or Shrimp $37pp  

 

Chicken Cobb Salad  
Choice of Blue or Ranch dressing  

$36pp 
 

Beef Teriyaki Salad  
$38pp 

 

Chef Choice of Dessert 
 

 

Omni Bridal Buffet  
Farfalle Vegetable Pasta Salad 

 

Caesar Salad and Garlic Bread 
 

Assortment of Panini Sandwiches 
 

House Made Potato Chips 
 

Assorted Cookies and Fruit Bars 
$37pp 
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“The Night Before” Dinner 
 

Hors D’Oeuvres  
 Kataffi Shrimp 
Mushroom Tart 

Saffron Chicken Salad on Crostini 
 

Mesclun Green Salad, Choice of Dressing 
 

Couscous Salad 
 

Orzo Pasta with Shrimp and Cream Sauce 
 

Chicken Saltimbocca, Assorted Vegetables, Madeira Sauce 
 

Flank Steak, Herb Roasted Potatoes, Chimichurri sauce 
Garlic Bread 

 
Chocolate Mousse Cake 

$68pp 
 
 

Girls Glam   
Sliced Seasonal Fruit 

Assortment of Mini Pastries  
Chilled Juices 

Mimosas 
Freshly Brewed Starbucks Organic Shade Grown ™ Coffee, Decaffeinated Coffee & Hot Tazo Tea  

$30pp 
 

Bridesmaids Bites 
Assorted Lunch  Wraps 

Strawberries and Whipped Cream 
Sodas and Bottled Water 

$27pp 
 

Groomsmen Grub 
Assorted Mini Sliders and accompaniments 

Homemade Potato Chips 
Chocolate Brownies 

Sodas and Bottled Water 
$33pp 
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Bon Voyage Brunch 
Assorted Chilled Juices 

 
Sliced Seasonal Fruit Display 

 
Chef’s selection of Breakfast Breads 

 
Farm Fresh Scramble Eggs 

Smoked Bacon 
Country Sausage 
Breakfast Potatoes 

 
French Toast, Maple Syrup 

 
Seafood Display 

Shrimp, Crab Legs, Oysters 
Assorted Sauces 

 
Omelet Station 

Ham, Bacon, Sausage, Bay Shrimp, Swiss Cheese, Cheddar Cheese 
Onion, Tomato, Ortega Chile, Bell Pepper, Mushroom, Jalapenos, Spinach, Salsa Rojo 

 
Prime Rib Carving Station 

Au Jus, Horseradish Crème Fraiche 
 

Green Grocer Salad  
 Bibb and Iceberg Lettuces, Cherry Tomatoes, Cucumber, Red Onion, Radish, Chic Peas, 

Artichoke Hearts, Alfalfa Sprouts, Croutons, Cheddar Cheese, Blue Cheese 
Chef’s Selection of Dressings 

 
Chef’s Choice of Desserts and Pastries 

 
$51pp 
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BEVERAGE MENU 
 

    HOST BAR*      CASH BAR* 
 

Deluxe Brand           $7.50 per drink            Deluxe Brand          $8.00 per drink 
Premium Brand           $8.00 per drink            Premium Brand           $8.50 per drink 
Domestic Beer  $6.00 per drink   Domestic Beer  $6.50 per drink 
Imported Beer  $6.50 per drink   Imported Beer  $7.00 per drink 
Deluxe Chardonnay  $8.00 per glass     Deluxe Chardonnay  $8.50 per glass 
Deluxe Cabernet              $8.00 per glass   Deluxe Cabernet              $8.50 per glass 
Premium Chardonnay $9.00 per glass   Premium Chardonnay $9.50 per glass 
Premium Cabernet $9.00 per glass                               Premium Cabernet           $9.50 per glass  

          Cordials                          $8.50 per drink             Cordials          $9.00 per drink 
Martini   $11.00 per drink   Martini   $12.00 per drink  
Mineral Water  $4.50 per drink   Mineral Water  $4.75 per drink 
Soft Drinks  $4.50 per drink   Soft Drinks  $4.75 per drink 
(Host bar prices are exclusive of  (Cash Bar prices are inclusive of tax) 

                     tax &  service charge) 
*A $150.00 Bartender fee will be assessed if bar sales do not meet $500.00 per bar. 

A $50.00 per hour, per bartender overtime charge applies for every hour after four (4) hours. 
 

BEVERAGE PACKAGES  
              

              Deluxe Brands        Premium Brands  
1 hour               $17.00++ per person     1 hour  $19.00++ per person 
2 hours              $28.00++ per person     2 hours  $31.00++ per person 
3 hours              $38.00++ per person     3 hours  $42.00++ per person 
4 hours              $47.00++ per person     4 hours  $52.00++ per person 

 

BEVERAGE BRANDS 
 

Liquor    Deluxe    Premium 
Vodka    Svedka    Ketel One 
Gin    Seagrams 3   Bombay Sapphire 
Tequila    Sauza Blanco   Sauza Herradura Silver 
Rum    Bacardi    Captain Morgan 
Scotch    J & B     Glenfiddich, Macallan 
Canadian Whiskey  Seagrams VO   Crown Royal 
Cognac    Hennesy VS   Remy Martin VSOP 
Bourbon   Jim Beam   Maker’s Mark 

 
Cordials   Domestic Beers  Imported Beers  
Sambuca    Bud Lite   Corona 
Grand Marnier    Sam Adams   Stella Artois 
Amaretto   Stone IPA   Heineken 
Bailey’s Irish Cream  Coor’s Light   Amstel Light 
Kahlua     Michelob Ultra    
Triple Sec 



 

A 22% taxable service charge and 7.75 % sales tax will be added.  
Prices subject to change without notice 2011-12  

BANQUET & CATERING WINE LIST 
 

The wines on this Progressive Wine List are grouped in Flavor Categories. Wines with similar 
flavors are listed in a simple sequence starting with those that are sweeter and very mild in 
taste, progressing to the wines that are drier and stronger in taste.  

 
 

Dry Sparkling Wines 
Listed from mildest to strongest 

Piper Sonoma, Brut, Sonoma County, California, NV .............................................................................................................. 47.00 
Domaine Chandon, Brut Rosé, California, NV ........................................................................................................................... 52.00 
Piper-Heidsieck, Brut, Champagne, France, NV ........................................................................................................................ 90.00 

Schramsberg, "J. Schram", California, 1999............................................................................................................................... 203.00 

 
Sweet White/Blush Wines 

Listed from sweetest to least sweet 

Beringer, White Zinfandel, "Special Select", California, 2008 ................................................................................................. 28.00 
Chateau Ste. Michelle, Riesling, Columbia Valley, Washington, 2008 ............................................................................... 32.00 

 
Dry Light Intensity White Wines 

Listed from mildest to stronger 

Montevina, Pinot Grigio, California, 2007 ................................................................................................................................... 33.00 
Ecco Domani, Pinot Grigio, delle Venezie, Italy, 2008 ............................................................................................................ 32.00 

Placido, Pinot Grigio, Veneto, Italy, 2007 .................................................................................................................................... 35.00 
Kim Crawford, Sauvignon Blanc, Marlborough, New Zealand, 2008 ................................................................................ 46.00 
Veramonte, Sauvignon Blanc, Casablanca Valley, Reserva, Aconcagua, Chile, 2008 ................................................... 33.00 
Benziger Family Winery, Sauvignon Blanc, Lake-Sonoma Counties, California, 2008 .................................................. 44.00 
Montevina Terra d'Oro, Pinot Grigio, Santa Barbara County, California, 2006 ............................................................... 40.00 

 
Dry Medium Intensity White Wines 

Listed from milder to stronger 

De Loach, Chardonnay, Russian River Valley, California, 2007 ............................................................................................ 37.00 
Hogue, Chardonnay, Columbia Valley, Washington, 2007 .................................................................................................. 31.00 
Merryvale, Sauvignon Blanc, "Starmont", Napa Valley, California, 2008 ........................................................................... 49.00 

Toasted Head, Viognier, Dunnigan Hills, California, 2007 .................................................................................................... 39.00 
Esser Vineyards, Chardonnay, California, 2006 ........................................................................................................................ 32.00 
Folie à Deux, Chardonnay, Napa Valley, California, 2007 ..................................................................................................... 49.00 
Bridlewood, Chardonnay, Monterey County, California, 2006 ............................................................................................ 38.00 
Casa Lapostolle, Chardonnay, Casablanca Valley, Aconcagua, Chile, 2007 .................................................................... 36.00 
Hess, Chardonnay, Monterey County, California, 2007 ......................................................................................................... 34.00 
Trinchero, Chardonnay, "Family", Santa Barbara County, California, 2007 ...................................................................... 33.00 
Kendall-Jackson, Chardonnay, "Vintner's Reserve", California, 2007 .................................................................................. 42.00 
Concha y Toro, Chardonnay, "Marqués de Casa Concha", Pirque, Central Valley, Chile, 2007.................................. 49.00 
Sonoma Cutrer, Chardonnay, "Russian River Ranches", Sonoma Coast, California, 2008 ............................................ 52.00 

Frei Brothers, Chardonnay, "Reserve", Russian River Valley, California, 2007 .................................................................. 48.00 
Stag's Leap Wine Cellars, Chardonnay, "KARIA", Napa Valley, California, 2007 .............................................................. 62.00 
Franciscan, Chardonnay, Napa Valley, California, 2007 ........................................................................................................ 45.00 
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Dry Light Intensity Red Wines 

Listed from mildest to stronger 

Mark West, Pinot Noir, Sonoma County, California, 2007 ..................................................................................................... 36.00 
Sterling, Pinot Noir, "Vintner's Collection", Central Coast, California, 2008....................................................................... 39.00 
La Crema, Pinot Noir, Sonoma Coast, California, 2007 ........................................................................................................... 49.00 
Smoking Loon, Pinot Noir, California, 2007 ............................................................................................................................... 32.00 
Louis Latour, Pinot Noir, Bourgogne, Burgundy, France, 2007 ........................................................................................... 37.00 

Dry Medium Intensity Red Wines 
Listed from milder to stronger 

Esser Vineyards, Merlot, California, 2006 .................................................................................................................................... 32.00 
Artesa, Pinot Noir, Carneros, California, 2007 ........................................................................................................................... 51.00 
Edna Valley Vineyard, Pinot Noir, "Paragon Vineyard", San Luis Obispo County, California, 2007 .......................... 40.00 

Montevina, Barbera, Amador County, California, 2005 ......................................................................................................... 33.00 
Red Rock, Merlot, California, 2005 ................................................................................................................................................ 32.00 
Sonoma Cutrer, Pinot Noir, Sonoma Coast, California, 2006 ................................................................................................ 76.00 
Hogue, Merlot, Columbia Valley, Washington, 2006 .............................................................................................................. 31.00 
Casa Lapostolle, Merlot, Rapel Valley, Central Valley, Chile, 2007 ...................................................................................... 32.00 
Ravenswood, Zinfandel, "Vintner's Blend", California, 2007 ................................................................................................. 32.00 
Folie à Deux, Red, "Ménage à Trois", California, 2007 ............................................................................................................. 34.00 
McWilliam's, Shiraz, "Hanwood Estate", South Eastern Australia, 2007 ............................................................................. 36.00 
Esser Vineyards, Cabernet Sauvignon, California, 2007 ......................................................................................................... 31.00 
Bonterra, Merlot, Mendocino County, Organically Grown Grapes, California, 2006 .................................................... 36.00 
Clos du Bois, Cabernet Sauvignon, North Coast, California, 2005 ...................................................................................... 41.00 

Hogue, Cabernet Sauvignon, Columbia Valley, Washington, 2007 ................................................................................... 31.00 
Guenoc, Cabernet Sauvignon, California, 2002........................................................................................................................ 32.00 
Montevina, Merlot, California, 2007 ............................................................................................................................................. 32.00 
Viña Montes, Cabernet Sauvignon, "Reserve", Colchagua Valley, Central Valley, Chile, 2007 ................................... 37.00 
Bonterra, Cabernet Sauvignon, Mendocino County, Organically Grown Grapes, California, 2007......................... 36.00 
Kendall-Jackson, Cabernet Sauvignon, "Vintner's Reserve", California, 2007 ................................................................... 39.00 
Abadia Retuerta, Sardon de Duero, "Rívola", Castilla Y León, Spain, 2006 ........................................................................ 44.00 
Cain, "Cuvée", Napa Valley, California, NV5 ............................................................................................................................... 79.00 
Burgess, Merlot, Napa Valley, California, 2005 ......................................................................................................................... 48.00 
Folie à Deux, Zinfandel, Amador County, California, 2004 ................................................................................................... 39.00 
Montevina, Zinfandel, Amador County, California, 2004 ...................................................................................................... 33.00 

Benziger Family Winery, Cabernet Sauvignon, Sonoma County, California, 2006 ........................................................ 48.00 
Three Thieves, Cabernet Sauvignon, "The Show", California, 2006 .................................................................................... 41.00 
Main Street Winery, Cabernet Sauvignon, Lake-Monterey-Santa Barbara Counties, California, 2007 ..................... 34.00 
Stonestreet, Merlot, Alexander Valley, California, 2005 .......................................................................................................... 63.00 
Beaulieu Vineyard, Cabernet Sauvignon, Napa Valley, California, 2006 .......................................................................... 63.00 
Franciscan, Merlot, Napa Valley, California, 2006 .................................................................................................................... 44.00 
Whitehall Lane, Merlot, Napa Valley, California, 2006............................................................................................................ 68.00 

 
Dry Full Intensity Red Wines 

Listed from milder to strongest 

St. Hallett, Shiraz, "Faith", Barossa Valley, South Australia, 2007 .......................................................................................... 41.00 

Franciscan, Cabernet Sauvignon, Napa Valley, California, 2007 ......................................................................................... 63.00 
Concha y Toro, Cabernet Sauvignon, "Marqués de Casa Concha", Puente Alto, Central Valley, Chile, 2006 ........ 49.00 
Stag's Leap Wine Cellars, Cabernet Sauvignon, "Artemis", Napa Valley, California, 2003............................................ 76.00 
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OMNI SAN DIEGO WEDDING GUIDELINES  
 

Confirmation of Space 
Event space may be confirmed on a definite basis as early as fourteen (14) months in advance.  

All dates are subject to approval from our Sales and Marketing Department and will become definite 
upon receipt of deposit and signed Catering agreement. 

 
Food &Beverage Minimums 

Food and Beverage Minimums will vary according to the number of guests.  
All Food & Beverage Minimums are subject to 22% Taxable Service Charge and 8.75% Sales Tax. 

 
Deposit Schedule 

Deposits are based on the number of guests, the hotel space reserved, and it is non-refundable. Your first 
deposit will be due along with the signed Catering Agreement two (2) weeks after your event has been 
booked. This deposit is based upon 25% of your food and beverage minimum, site rental fees, service 
charge and applicable taxes. A second deposit is required 30 days prior to the event date and is based 
upon an additional 50% of the estimated total. The estimated final balance for your event, based on 
actual food and beverage selections and all related costs, is due 10 business days prior to your event. 

 
Function Rooms 

If attendance increases or decreases we reserve the right to move the function, with notification, to a 
room suitable for the new attendance figure. 

 
Food and Beverage 

All of our culinary creations are expertly prepared by our award winning staff to ensure gourmet 
quality meals that you would not believe possible in a banquet setting.  

Our experienced Catering and Banquet staff has established an outstanding reputation for service and 
attention to the special individual needs of our wedding parties. Our goal is to exceed your expectations 

by ensuring we anticipate every detail. 
 

No food or beverage of any kind will be permitted to be brought into the hotel by the patron or any of 
his/her guests without the written approval of the Director of Catering. The hotel reserves the right to 

charge for any such food or beverage brought into the Hotel. 
 

Request for Multiple Entrees 
It is possible for your guest to be given a choice of entrée in advance. 

The following stipulations apply: 
*If there is a price difference between the entrees, the highest priced entrée will prevail for all entree. 

*Guarantee of attendance with the breakdown for each entrée is required four (4) business days prior to the event 
*A form of entrée identification is required at the guest table, i.e. marked place card, colored ticket or coded nametag 

 
Buffets 

Buffets are continually replenished for 1.5 hours of service, based upon your guaranteed attendance. 
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Guarantee 

A final confirmation or “guarantee” of your anticipated number of guests is required by 10:00 AM three 
(3) business days prior to your banquet event and this guarantee may not be reduced. We will make an 

allowance to set 5% above your guarantee. 
 

Labor Charges 
A $150.00 bartender charge will be applicable if bar sales do not exceed $500.00 per bar. Carvers and 

station attendants are available at $150.00 each for two hours. 
 

Decorations/Linens 
House Floor length linens and four votive candles per table are complimentary. 

We are happy to assist with the rental of specialty floor length linens, 
floral arrangements, special decorations or themed decor. 

 
Entertainment 

We will be happy to provide references for your musical or other entertainment needs. 
 

Audio Visual Services by Presentation Services 
Complete in-house audio visual equipment and services including lighting and electrical needs are 

available.  Please consult your Catering Manager for assistance.  
 

Overnight Guestroom Accommodations 
Please note that contracting with the hotel for a special event does not guarantee room availability. 

Contact the Omni Sales department at 619-645-6540  to assist with room block for your guests.  
 

Rehearsals 
Rehearsal times may be booked thirty days prior to your event. 

Location and times are subject to space and availability 
 

 Parking 
Valet parking is $20.00 per car. Self parking is available; rates are not confirmed*. 

Game day parking rates will vary.  
Overnight parking is $30.00 per car. 

 
Security 

The hotel will not assume responsibility for damage or loss of any merchandise or articles left in the hotel 
prior to, during, or following the function. Arrangements for security should be made prior to the 

planned event. The catering department can furnish referrals. 
 

Contractual Terms and Conditions 
All contractual information is clearly outlined in the terms and conditions section of our contract and 

banquet event orders. 
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Contact Information 

We look forward to hearing from you to review event space availability and to answer any questions you 
may have regarding your wedding planning. 

Please contact the Omni San Diego Catering Sales Office at 619 – 645 – 6541. 
 

Wedding Coordinators 
To ensure a flawless event, you will find it essential to hire a professional wedding coordinator to assist 

you with your wedding planning, rehearsal and reception. While our experienced Catering Sales 
Managers are experts in planning every aspect of your food & beverage, room arrangements and hotel 

details, Professional Wedding Coordinators will oversee all of the details of your wedding. 
 

 
YOUR OMNI HOTEL CATERING SALES MANAGER WILL: 

 Answer any questions, provide event suggestions and act as your primary hotel contact throughout the 
planning process. 

 Act as menu consultant for all food and beverage selections. 

 Detail your banquet event order outlining the event specifics, confirm any outside equipment rental i.e. space 
heaters or market umbrellas. 

 Create an estimate of charges for the hotel outlining your financial commitments and deposit schedule. 

 Establish contact with a room sales manager for your guestroom block (if applicable), who will monitor the 
status of reservations. 

 Personally oversee the details of the bride and groom’s room reservation. 

 Oversee the setup of the ceremony and reception room(s), food preparation and other hotel operations. 

 Ensure a seamless transition to the hotel’s banquet manager on the day of your event. 

 Review your banquet checks for accuracy prior to the completion of your final bill. 

 Recommend outside special event professionals to provide music, event florals, photography, ceremony 
officiating, invitations, and professional wedding coordination. 

 
YOUR PROFESSIONAL WEDDING COORDINATOR WILL: 

 Assist with etiquette and protocol for invitations, family matters, ceremony, and toast. 

 Create a timeline for your entire wedding day, including the ceremony and reception. 

 Work with you to organize and coordinate your ceremony rehearsal. Remind bridal party of all pertinent 
instructions on the wedding day. 

 Confirm details with any contracted vendors several days prior to the wedding day. 

 Be the liaison with your family, bridal party, band/DJ, florist, photographer, and other vendors. 

 Assist the bride and bridal party with dressing. 

 Ensure the ladies have their corsages and bouquets, assist the gentlemen with pinning on the boutonnières. 

 Deliver and arrange ceremony programs, place cards, favors, and any personal items. 

 Coordinate your actual ceremony by arranging the bridal party, assisting bride with dress, cueing music, etc. 

 Coordinate the grand entrance, first dance, toasts, cake cutting and other operations of your reception. 

 Coordinate with contracted vendors and the banquet manager to ensure timeliness of your event. 

 Collect and/or store any personal items you may have brought at the conclusion of the reception. 

 Count and collect all wedding gifts and deliver them to appropriate location at the conclusion of the event. 

 Assist you with full service coordination from your engagement to your honeymoon. 

 



 

A 22% taxable service charge and 7.75 % sales tax will be added.  
Prices subject to change without notice 2011-12  

Preferred Social Vendor List  
WEDDING CONSULTANTS 

Red Letter Days   www.redletterdays.biz   760-522-6938 

Liz Beck Weddings   www.lizbeckevents.com   858-755-2228 

Bliss Events    www.blissevent.com    619-252-1058 

Ever After Events   www.everafterevents.com   619-523-1101 

Orange Blossom Events  www.orangeblossomevents.com  619-798-1337 

Mint Weddings               www.mintweddings.com   619-425-2253 

About The Bride   www.aboutthebride.net    858-523-8685 

 

SPECIALTY LINENS/DÉCOR SPECIALTY SERVICES 

Concepts Event Design/Rental www.conceptspartyrentals.com  619-336-0202 

BBJ Linen/Erin O’Donnell  www.bbjlinen.com    310-204-0363 

Dreams Do Come True  www.dreamsdocometrue.com  619-230-1266 

White Lotus Productions  www.whitelotuspro.com   858-751-0408 

EuroBar Espresso Service  www.eurobarespresso.com   619-295-2511 

Joe’s on the Nose Catering  www.joesonthenose.com   858-373-8001 

(Organic Espresso Catering) 

 

FLORISTS 

Embellishmint    www.embellishmint.com   619-322-9568 

Kathy Wright and Co.   www.kathywrightandco.com   619-299-2520 

Organic Elements   www.organicelements.com   858-610-8881 

Rae Florae    www.raeflorae.com    619-887-0984 

Botanica    www.botanicasd.com    619-294-3100 

Flowers by Coley   www.flowersbycoley.com   858-560-0464 

 

DJs/BANDS/ENTERTAINMENT 

Artistic Productions    www.artistic-productions.com  619-593-7367 

Breez’n Variety Band   www.breezn.com    858-578-4754 

Music As You Like It   www.musicasyoulikeit.com   619-223-5732 

Positive Energy Productions  www.positiveenergydj.com   858-490-0445 

Tim Altbaum Productions  www.timdj.com    619-227-2408 

Anthony Garcia   www.agarciaguitar.com   858-882-7152 

NowFlipThis Flip Books  www.NowFlipThis.com    214-404-8665 

 
PHOTOGRAPHERS 

Brant Bender    www.brantbender.com   858-675-1019 

Joshua Aull Photography  www.joshuaaull.com    619-656-4100 

Richard Santini Photography  www.richardhsantiniphoto.com  619-252-2553 

ABI Photography   www.abiphoto.com    858-279-3337 

True Photography   www.truephotography.com   760-635-3631 

Suzanne Hansen   www.shewanders.com    619-861-6476 

Bauman Photographers   www.baumanphotographers.com   619-232-3020 

 

BAKERIES 

Sweet Cheeks    www.sweetcheeksbaking.com  619-285-1220 

It’s a Piece A Cake    www.itsapieceacake.com    858-484-1699 

Michele Coulon Dessertier  www.dessertier.com    858-456-5098 

San Diego Desserts   www.sandiegodesserts.com   619-287-8186 

Cake     www.fabcakes.com    619-295-2253 

http://www.redletterdays.biz/
http://www.lizbeckevents.com/
http://www.blissevent.com/
http://www.everafterevents.com/
http://www.orangeblossomevents.com/
http://www.mintweddings.com/
http://www.aboutthebride.net/
http://www.conceptspartyrentals.com/
http://www.bbjlinen.com/
http://www.dreamsdocometrue.com/
http://www.whitelotuspro.com/
http://www.eurobarespresso.com/
http://www.joesonthenose.com/
http://www.embellishmint.com/
http://www.kathywrightandco.com/
http://www.organicelements.com/
http://www.raeflorae.com/
http://www.botanicasd.com/
http://www.flowersbycoley.com/
http://www.artistic-productions.com/
http://www.breezn.com/
http://www.musicasyoulikeit.com/
http://www.positiveenergydj.com/
http://www.timdj.com/
http://www.agarciaguitar.com/
http://www.nowflipthis.com/
http://www.brantbender.com/
http://www.joshuaaull.com/
http://www.richardhsantiniphoto.com/
http://www.abiphoto.com/
http://www.truephotography.com/
http://www.shewanders.com/
http://www.baumanphotographers.com/
http://www.sweetcheeksbaking.com/
http://www.itsapieceacake.com/
http://www.dessertier.com/
http://www.sandiegodesserts.com/
http://www.fabcakes.com/


 

A 22% taxable service charge and 7.75 % sales tax will be added.  
Prices subject to change without notice 2011-12  

 

Preferred Social Vendor List Cont. 
  

 

TRANSPORTATION 

Lifestyle Transportation   www.lifestyletransportation.com  858-455-5466 

LaCosta Transportation   www.lacostalimo.com    760-438-4455 

NStyle Limousine   www.nstylelimos.com    619-866-1616 

Sterling Rose Transportation  www.sterlingrosetrans.com   800-649-6463 

Lance Durant Antique Cars  www.lancedurant.com    858-560-5737 

 

 

VIDEOGRAPHERS 

Jason Taylor    www.taylorfilms.com    760-846-0418 

Starcross’d Creative    www.starcrossdcreative.com   858-414-6177  

Encore Video    www.encorevideo.biz    858-689-9965 

 

WEDDING OFFICIANTS 

Bill Schellenberger   www.pastorbillweddings.com   619-284-5466 

Rabbi Zalman Carlebach  www.chabaddowntown.com   619-702-8518 

Rev. Kreig A Gammelgard  gammelgard@cox.net    760-445-7690 

The Clergy Referral Service  www.weddingministers.org   877-253-7497 

 

TUXEDO RENTALS 

Friar Tux Shop – Judy Nicholls www.friartux.com      800-232-4477 x210 
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