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Plated Lunch Menus 
 

On behalf of the entire staff we would like to thank you  
 for considering  The Crossings at Carlsbad as the host site for your memorable event. 

The 28,000 square foot clubhouse and surrounding grounds were designed with your special event in mind.  Our 
regal clubhouse features seating for up to 300 people in addition to a tent setting for 200, both with panoramic 

views of the golf course, rolling vistas and the Pacific Ocean. 
 

Menu Planning 
Current prices are indicated on the enclosed menus.   No food, beverages, alcohol or otherwise, are allowed onto the premises by an 
outside source without permission from the Director of Catering Sales and Events.   The Crossings reserves the right to charge for 

these privileges. 
 

Alcoholic Beverage Policy 
Alcohol can only be dispensed by club servers and bartenders.  The Alcoholic Beverage Control requires employees of The Crossings 
to request identification of any person who is of questionable age and to refuse alcohol service if the person is underage or proper 
identification cannot be furnished.  The Crossings employees also have the right to refuse alcohol service to any person, who in the 

server’s judgment appears intoxicated. 
 

Service Charge & Sales Tax 
A 20% service charge will be added to the entire cost of the banquet. The 20% service charge is subject to 8.75% (or current state sales 

tax) in accordance with the California State Board of Equalization Regulation No. 1603. 
 

Seating 
Seating will be at round tables that seat 8-10 people, unless otherwise requested.  Special seating diagrams with numbers are 

available for assigned seating.  Arrangements with our catering office are necessary if you require assigned seating.  Head, gift, cake 
and prize tables will be available with arrangements made prior to event. 

 

Security 
Private security is not available.  In the event The Crossings does feel additional security will be necessary, an outside source will be 

brought in and charges will be applied during final booking. 
 

Deposit & Cancellation 
A $1,000.00 deposit and signed reservation agreement are required at the time of booking your function.   

All deposits are non-refundable. 

 
Payments & Guarantee 

A second payment of 50% of the estimated total is due 3 months prior to your event and final payment and a $500.00 security 
deposit is due 7 business days prior to your event. The $500.00 security deposit will be fully refunded the first business day after your 
event, at the time the event is cleared of any significant damage.   At the time of final payment, there will be a final walk-through and 

arrangements will be made for the final guarantee.   Final payment must be paid with cash, cashier’s check or credit card.  
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Minimums 
For the Roston Room, there is a $1000.00 minimum for events held Monday-Thursday.  There is a $1500.00 minimum for events 

held on Fridays, Saturday Mornings, or Sundays.  There is a $3000.00 minimum for events held on Saturday Evenings.   
 

For the Fireside Room, there is a $2000.00 minimum for events held Monday-Thursday.  There is a $3000.00 minimum for events 
held on Fridays, Saturday Mornings, or Sundays.  There is a $4000.00 minimum for events held on Saturday Evenings.   

 
For the Canyons Restaurant, there is a $6000.00 minimum for events held Monday-Thursday.  There is a $8000.00 minimum for 
events held on Fridays, Saturday Mornings or Sundays.  There is a $10000.00 minimum for events held on Saturday evenings. 

 

Liability 
The Crossings reserves the right to inspect and control all private functions.  Liability for damages to the property will be charged 
accordingly.  The Crossings does not assume any liability for personal property brought into the club or any property left at the 

conclusion of your event. 
 
 

Banquet Hours and Banquet Room Rental Rates 
Banquets are available in 3 hour increments.  All events must end by midnight.   Hours are to be negotiated between client and event 

coordinator.  Extended hours are available for $500.00 per hour.   
 

Decorations 
All candle decorations must be approved prior to the event.  The Crossings does not allow decorations to be stapled, taped, nailed, or 
any other substance to be affixed to any of the walls, floors, or ceilings in the rooms.  Glitter, Balloons & Confetti are not permitted. 

 
Special Services & Vendors 

The Crossings will provide recommendations for all your entertainment needs.  Vendors may enter the facility for set-up no more 
than two hours prior to the start of your event unless prior arrangements have been made with the approval of the Director of 

Catering Sales and Events. 
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For Service between 11:00am – 3:00pm 
 

First Course 
Choice of One of the Following: 

 
Mixed Greens Salad 

Dried Cranberries, Pine Nuts, Goat Cheese 
Red Wine Vinaigrette 

 
Canyons Caesar Salad 

Sliced Strawberries, Homemade Croutons, Shaved Parmesan 
Caesar Dressing 

 
Chef’s Soup of the Day 

 
Second Course 

Choice of Up to Three of the Following: 
(For Groups with 16 or More Guests, Guest Guarantee and Entrée Count Required 7 Days in Advance;  

Options to Include 2 Selections with Protein and 1 Vegetarian Selection) 
 

Risotto 
Lobster, Rock Shrimp, Corn and Tomato 

 
Macaroni and Cheese 

Pipette Pasta Shells, Gouda Cheese Sauce, Black Truffles,  
Andouille Sausage, Cremini Mushrooms 

 
Ginger Glazed Salmon 

Broiled Salmon, Stir Fry Vegetables & Almond Sesame Rice 
 

Ginger Glazed Chicken 
Broiled Chicken, Stir Fry Vegetables & Almond Sesame Rice 

 
Cheeseburger Sliders* 

NY Cheddar Cheese, Tomato, Mayo, Onion Pickle Slaw 
 

Grilled Chicken Sandwich* 
Lettuce, Tomato, Basil Mayo 

 
Roasted Vegetable Sandwich* 

Red Pepper, Zucchini, Swiss Cheese, Artichokes 
 

*Served with Criss Cut Fries, Homemade Potato Chips, Cottage Cheese or Fresh Fruit. 
 

Third Course 
Choice of One of the Following: 

 
Homemade Cookie a la Mode 

(Chocolate Chip, Coconut Chocolate Chip, Chocolate Fudge with Nuts or Spiced Oatmeal Raisin) 
 

NY Cheesecake with Raspberry Coulis 
 

Chocolate Layer Cake 
 

Two Courses at $22.00++ per person 
Three Courses at $27.00++ per person 


