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Welcome TO BRAEMAR COUNTRY CLUB

Celebrate your special day at Braemar Country Club, an enchanting wedding venue nestled in the heart of Tarzana, California.
Overflowing with Southern California charm, this picturesque facility provides couples with a captivating backdrop to create a
truly unforgettable wedding. Braemar Country Club seamlessly blends sophistication and formality with an essence of simplicity,
offering an ideal setting for both wedding ceremonies and receptions.

Our outdoor ceremony site, overlooking the valley, exudes style and class, providing the perfect stage for couples to exchange
their vows against the panoramic backdrop of the lush golf course. Tucked away in the canyons and arroyos along the northern
slopes of the Santa Monica Mountains, Braemar Country Club offers a tranquil oasis, providing respite from the urban hustle and
bustle.

Braemar’s classic brick Terrace offers a breathtaking panoramic view of the Masters Course and the picturesque San Fernando
Valley. The property itself boasts a myriad of excellent photo opportunities, with stunning views of the golf course, majestic
mountains, and the cityscape. Our venue's unique blend of outdoor and indoor spaces allows for the creation of beautiful scenes,
ensuring that every moment is captured perfectly.

At Braemar Country Club, we are excited about the prospect of working collaboratively with you and your vendors to bring your
wedding vision to life. Let us be a part of your special day, creating memories that will last a lifetime.

                           Sincerely, 

4001 Reseda Blvd | Tarzana, CA 91356 818.345.6520 | braemarclub.com

Ronni Baird
Director of Event Sales

https://www.google.com/search?q=old+ranch+country+club&rlz=1C1CHBF_enUS1039US1039&oq=old+ranch+c&aqs=chrome.0.0i355i512j46i175i199i512j0i512l2j69i57j0i512l2j69i60.3222j0j3&sourceid=chrome&ie=UTF-8#


Wedding Ceremony approximately one hour

prior to reception

$3,000 for a Saturday Evening 

$2,000 for a Friday, Saturday Morning or

Sunday 

$1,500 for Monday - Thursday 

With Reception

Package Includes: 

Outdoor Ceremony overlooking our

beautiful Golf Course 

2 Private dressing suites

White Ceremony Garden Chairs

Braemar’s White Wedding Arch

2 Private dressing suites $5,500

No Suites included $4,000

Ceremony only - No reception

Ceremony Pricing

All items are subject to applicable taxes and service charges





RECEPTION PACKAGES 

INCLUDE:

Platinum 

Package 

$190++

Gold 

Package 

$170++

Silver

Package 

$150++

Complimentary Parking

Two-Hour Guaranteed Set Up Time

Braemar Approved Day of Wedding Coordinator

Linen & Napkin Upgrade to Satin or Shantung

Upgraded Chiavari Chairs

Dance Floor

DJ from select vendors

Wedding Cake from select vendor bakeries 

Champagne Toast

3 Course Meal

Unlimited Soft Drinks

Coffee & Hot Tea Station

(4) Tray-Passed or Display Hors D’oeuvres

(3) Tray-Passed Hors D’oeuvres

(2) Tray-Passed Hors D’oeuvres

(4) Hour Hosted Club Tier

Additional Champagne Greeting

Wine Service with Dinner 

All items are subject to applicable taxes and service charges



PATISSERIE BASKET | $36++ per dozen 

assorted bagels, pastries & muffins with cream cheese 

SLICED SEASONAL FRUIT | $50++ 8-10 servings

assorted season sliced fruit, artfully displayed 

CRUDITE DISPLAY | $50++ 8-10 servings

assorted raw vegetables & and assorted dipping sauces 

DOMESTIC & IMPORTED CHEESE BOARD | $60++ 8-10 servings

DELI BOARD | $35++ pp 

Roasted Turkey Breast, Roast Beef, Pastrami Aged Cheddar, Havarti,

Swiss, mustards, mayonnaise, pickles, assorted fresh baked breads 

Assorted cookies and brownies; seasonal fresh fruit display

ASSORTED COOKIES & BROWNIES 

$36++ per dozen 

BEVERAGE PACKAGES: 

Water Station | Complimentary

 

BOTTLED BEER BUCKETS 

6 per order | Domestic $30++ | Import $36++ 

MIMOSAS

champagne & assorted Juices | $42++ per bottle

 

COFFEE & TEA STATION

$6++ per person

Getting Ready Bites 
All items are subject to applicable taxes and service charges
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Hors d'oeuvres | Cocktail Hour

Displayed

All items are subject to applicable taxes and service charges

Chicken and Vegetable Gyoza | Lime chili ponzu 

Mushroom and Cheddar Potato Croquettes | Honey chipotle

aioli 

Spanakopita | Spinach and Feta, phyllo 

Mushroom and Boursin Cheese Quesadilla | Pico de Gallo,

Mexican cream 

Mini Fried Chicken and Waffle | Vermont maple syrup,

smoked bacon, arugula 

Beef Brochette | Soy Ginger Glaze 

Chicken Satay | Spicy Peanut, Cilantro, Lime 

Bacon Wrapped Almond and Date

Mini Beef Wellington

Mini Baked Brie with Apple and Walnut 

Duck Breast Medallion | Sweet Pepper Tapenade, Taro Root 

Potato Latkes | Crème fraiche, Local Bowfin Caviar
Imported & Domestic Cheese Display 

Cheese and Charcuterie Display

Seasonal Fruit Display 

for more display options, please request 

Traditional Bruschetta | Tomato Cecca, asiago cheese, aged balsamic

reduction 

California Roll

Spicy Tuna Roll

Serrano Hamachi Sashimi | Cucumber aqua chile, citrus segments 

Tuna Tartar on Sesame Won Ton | Wasabi, Sri Racha, Soy, Tobikko 

Smoked Salmon Canape | Sourdough, Cream Cheese, Dill, Caper 

Chilled Shrimp | Cilantro, Cocktail Sauce Julienne 

Vegetable Rolls in Rice Paper | Sweet and Spicy Dipping Sauce 

Prosciutto and Arugula Roll | Laura Chenel Goat Cheese 

New York Steak Beef Rolls | Scallion, Soy, Radish Sprouts 

Fig and Mascarpone Beggars Purse

Tray-Passed
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Salads 

Vendor Meals
Chefs Choice

Hot Entrée | $40

Children's Meals
Chicken Strips 

French Fries & Season Fruit

$40 per plate

Savoy Spinach and Arugula Salad shaved fennel, cherry tomato,

Bermuda onion, sherry shallot vinaigrette, goat cheese crostini 

Classic Caesar Wedge heart of romaine, creamy dressing,

parmesan, crouton 

Signature Braemar Salad shaved cucumber, heirloom tomatoes,

spicy radish, jicama, house balsamic vinaigrette

Chardonnay Poached Pear and Baby Greens kale, arugula,

candied walnuts, maytag bleu cheese, tomato, white balsamic

vinaigrette



Plated Meals 
POULTRY

Parmesan Crusted Natural Chicken Breast 

tomato-basil cream sauce, whipped garlic

potatoes, broccolini and roasted baby carrots 

Thyme and Sage Roasted Breast of Chicken 

herb gnocchi, garlic spinach, baby carrots, natural

pan sauce 

Chicken Florentine 

sesame soy wrapped, spinach, artichoke and four

cheese stuffed chicken breast, whipped potato,

roasted tomato demi glaze seasonal vegetables 

Roasted Beef Tenderloin

bordelaise sauce, roasted fingerling

potatoes, seasonal vegetables 

Prime Beef Tri-Tip Steak

chianti demi-glace, grilled asparagus,

whipped potatoes, herb butter 

Cabernet Braised Boneless Beef Short

Rib 

pan jus, cipollini onions, whipped

potatoes, seasonal vegetables 

Honey Truffle Roast Salmon 

whipped potato, broccolini, green olives, capers, red

wine butter sauce 

Togarashi Spiced Atlantic Salmon 

teriyaki glazed, cucumber ginger relish, Japanese fried

rice, seasonal vegetables 

Garlic Herb Grilled Striped Bass 

orzo and cabbage, broccolini stir fry, tomato basil butter

sauce

SEAFOOD

BEEF

Portobello Mushroom

crispy tofu, brown rice, lentils, mini roast bell

peppers, coconut curry sauce 

Vegan Spaghetti Bolognese 

Mole Poblano Stuffed

brown rice, pinto beans and vegan cheese, tofu

with pecan-chipotle sauce 

Sesame Soy Roasted Tofu

brown rice, pinto beans, broccoli, tomato basil

dipping sauce

VEGETARIAN

All items are subject to applicable taxes and service charges



Late Night Stations 

PRICE PER SERVING | BASED ON A MAXIMUM OF 90 MINUTES

STREET TACO STATION | 24++ 

Soft corn and Flour tortillas 

Choice of two: 

Yucatan pulled pork 

Shrimp Diablo 

Carne asada 

Pulled Cuban chicken 

Grilled mahi-mahi 

Short rib barbacoa 

Choice of six: 

Chopped onion and cilantro 

Pico de gallo 

Mexican salsa 

Salsa verde 

Sliced radishes 

Sliced jalapenos 

Queso ranchero 

Sour cream 

Guacamole 

Grilled pineapple salsa 

Shredded cabbage 

For more options, please request

FLAT BREAD STATION 19++ 

Choice of two: 

Cheese 

Pepperoni 

Meat lovers 

White mushroom with truffle oil 

Four-cheese 

Hawaiian 

Southwestern BBQ chicken 

FRENCH FRY STATION 14++ 

Choice of two:

Steak fries 

Sweet potato fries 

Curly fries 

Classic French Onion rings 

Choice of four: 

Chili Nacho cheese sauce 

Chopped red onions 

Chopped crispy bacon Pico de gallo

Vegan chili Grated parmesan 

Ranch dip 

Hot sauces

All items are subject to applicable taxes and service charges



 Bar

All items are subject to applicable taxes and service charges

CLUB LIQUORS
Included in packages

VODKA
New Amsterdam

GIN
New Amsterdam

BOURBON
Conciere

WHISKEY
Conciere

SCOTCH
Dewar's 12 yr

RUM
Conciere

TEQUILA
Jose Cuervo Especial (Silver)

CORDIALS
Chambord
Cointreau
DeKuyper
Kahlua

COGNAC
Martel/VSSD

VERMOUTH
Martini & Rossi Sweet & Dry

PREMIUM LIQUORS
$5.00 extra per person

VODKA
Titos Handmade

GIN
Bombay Dry

BOURBON
Evan Williams

WHISKEY
Jack Daniel's

SCOTCH
The Glenlivet 12

RUM
Bacardi Superior

TEQUILA
Casamigos Repo

CORDIALS
Chambord
Cointreau
DeKuyper
Kahlua

COGNAC
Hennessy

VERMOUTH
Martini & Rossi Sweet & Dry

VODKA
Grey Goose

GIN
The Botanist 

BOURBON
Maker's Mark 

WHISKEY
Woodford Reserve

SCOTCH
Dewar's 15 yr

RUM
Bacardi 8 yr

TEQUILA
Maestro Dobel

CORDIALS
Chambord
Cointreau
DeKuyper
Kahlua

COGNAC
Remy VSOP

VERMOUTH
Martini & Rossi Sweet & Dry

SUPER PREMIUM LIQUORS
$10.00 extra per person

BEER

Bud light
Budweiser
Coors Light
Michelob Ultra
Miller Lite
O'Doul's

DOMESTIC 
*Choice of 2

Blue Moon
Corona Premier
Amstel
New Castle
Stella Artois
Modelo Especial
Heineken
Guinness Stout

SPECIALTY / IMPORT
*Choice of 2



Vendor List

Photographers/Videographers

Brian Kramer Photography
      info@briankramer.net 
      @briankramerphotography
      818.907.1778

David Herschorn 
      www.photobohemia.com 
      @Photo_bohemia
       805.637.2625

Dj Dan 
      thepartyzonedjs@gmail.com 
      @thepartyzonedjs
      818.883.0303

Music & Muscians 

Justin Sound 
      www.justinsound.com
       @justinsoundevents
       818.331.0618

Vox Dj’s
     diego.hellewell@voxdjs.com
     310.372.2222

Steve Sherman
        www.stevershermanphoto.com
         @shermanphotography
         818.881.9100       310.2731360

Lu Welter Ventura County Photography      
lewelterphotography@yahoo.com

       @luwelterphotograpy 
       805.558.8283

Floral & Centerpieces

Bloom & Flourish
      bloomandflourishfloral@gmail.com
      @bloomandflourishfloral
       818.564.6015      

The Silent DJ
     www.thesilentdj.com
     @Silentdjamerica
      818.300.5669

Srini Perera
     Kreativehands@yahoo.com
      Kreativehand.com
      818.716.0917

Maria McCarthy
      mariamccarthyphotography@gmail.com 
      www.mariamccarthyphotography.com
      818.425.8365



Vendor List

Bakeries

Jaqki’s Cake Creations
     cakesbyjaqki@yahoo.com 
     818.769l.4967 

Candy Bar Couture
     www.candybarcouture.com
      310-922-9195

Brienna Evans 
     www.asweetdesign.com
     818.363.9825

Day of Coordinator

Yamileth Cabrera 
     info@magicaleventsbyyami.com 
    @magicaleventsbyyami

Hotel

Chou Chou Thomas
     *fully gluten free and sugar free
      714.951.2509

Warner center Marriott 21850 Oxnard st, Woodland
hills, California 91367

    anne.hicks@warnercentermarriot.com
    818.887.4800

Decorators

Valet

Ani 
     leluxe.candles@gmail.com
      747.234.6892

 Hamid Salehi Sunrise Parking Management 
        818.590.2800

Balloons 

Balloons by Denny
      balloonsbydenny@gmail.com
      @Balloonsbydenny
      661.607.8512

Imagine balloons
    ranahaghi@gmail.com  
@@Imagineballoonsdecorations
      818.424.5223

mailto:info@magicaleventsbyyami.com


Vendor List

R o n n i  B a i r d

r o n n i . b a i r d @ i n v i t e d c l u b s . c o m

I n s t a g r a m :  @ b r a e m a r c c e v e n t s

Linen, Chiavari Chairs, Chargers, etc.

A Rental Connection
      www.arentalconnection.com

Stephanies Linens
      www.stephanieslinens.com

Indian Food: JJ
     jjjauhar@gmail.com
     805.501.4696 

Glatt Kosher: Tel Aviv Kosher Garry & Don
telavivgrill2@gmail.com

      818.979.3167

Outside Catering

Hair & Makeup

Aly Rose
  admin@alyrosebeauty.com

https://www.arentalconnection.com/
https://stephanieslinens.com/
mailto:jjjauhar@gmail.com
mailto:telavivgrill2@gmail.com
mailto:admin@alyrosebeauty.com


Just so you know...
All events are required to meet a food and beverage minimum. The Food & Beverage
minimum is the amount a host must spend on food or beverage prior to service charge and
tax in order to secure a private space at the Club. If the minimum is not met, the difference
will be charged as a room rental fee. 

DEPOSITS & PAYMENT SCHEDULE 
When scheduling an event, a signed contract and minimum deposit of 25% of your estimated
cost is required to secure your date. A second deposit of 50% of your estimated remaining
balance is required 60 days prior to the event date and the final payment is due no later than
7 days prior to your event. We do require a credit card to be on file for all events. All event
charges must be paid in full prior to the event. All deposits are non-refundable. All events are
required to have a credit card on file for incidentals. Events cannot be made definite without
the completion of the credit card portal. Credit card payments are subject to a 3.5% surcharge
(no surcharge for debit cards). Deposits are payable by credit/debit card, check or cash. 

FOOD & BEVERAGE POLICY 
Braemar Country Club must provide all Food & Beverage. No outside food or beverages are
allowed unless otherwise specified by the Private Events department. Due to health
regulations, perishable leftovers may not be removed from the property. 

MENUS 
Our menus are designed to offer you a selection of quality items, however if you prefer to
offer your guests something outside the printed menus, our Executive Chef is more than
willing to customize a menu to your specifications. 

GUARANTEES 
Your guaranteed number of guests is due to the Private Event department (7) days prior to
the event. In the event that the Club does not receive a guarantee, the number of guests
previously indicated on your signed contract will serve as the guarantee. Actual charges will
depend on the guaranteed number or actual attendance, if exceeds your guarantee given.
The Club may prepare additional meals, if possible, and the host will be charged a higher rate
for each additional guest. The same meal cannot be guaranteed should your attendance be
greater than your guarantee. 

LIABILITY 
Braemar Country Club is not responsible for damage or loss of any merchandise, articles 
or valuables of the host, host's guests or contractors prior to, during or subsequent to any
function. The host is responsible for any damage done to facilities during the period of time
the facilities are subject to the host's use, or the use of any independent contractor hired 
by the host or the host's agent. A damage deposit may be required, and a cleaning fee 
may be assessed if extensive cleaning is required in the Club or in any part of the building 
or its grounds. 



Schedule a Tour Today!
BRAEMARCLUB.COM

4001 Reseda Blvd, Tarzana, CA 91356

Ronni Baird
Director of Event Sales

Ronni.Baird@invitedclubs.com
818.514.3114
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